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Mirror surface processing

When looking at usual knife edge through a microscope, it looks
serrated like the blade of a saw. We ascertained one of the
causes of a nick was the tip of these inadvertent protrusions, and
we came to understand that the edge of the blade has to have a
perfect mirror surface. You can confirm the different feel from a
usual knife when you touch a ROCKSTEAD knife edge. Slicing a
sheet of paper will confirm its unrivaled sharpness.
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Steel material

The steel material that we are using is YXR7 of the high speed steel, and ZDP 189 of stainless steels now. Both of these
are steel materials for the cutlery made of Hitachi Metals Ltd.. YXR7(matrix high speed tool steel) It is a steel material with
the wonderful function made as a high-level steel material of high-speed steel. The the hardening hardness is around
HRc65 and the toughness is excellent. It is one of the factors that do not nick. the blade even if the dying bamboo is cut
and beating. However, there is a fault that rusts because this steel material is carbon steel. There is a characteristic that
doesn't rust easily because ROPCKSTEAD KNIFE is a specular processing. But we will recommend the blade to be wiped
with the cloth after use. We coat DLC aiming at rust prevention, however, DLC in the tip of the blade is removed. So we
recommend the treatment as well as the above-mentioned. ZDP189(powder stainless) This steel material is high carbon
stainless steel specially produced for cutlery. The hardness is HRc67 that appeared by containing the carbon of the
amount that cannot be contained by the dissolution steel is marvelous. It is a steel material that concentrates the chic of
the nanotech technology. We are using the clad steel to which ZDP189 was sandwiched by ATS34, or we are using
ZDP189 only. Please do not cut food on the plate with this knife. Hardness is high so this knife cuts the plate. And,
simultaneously this knife-edge receive damage. You cannot cut the ceramic or iron with this knife. HAP72(Steel material
of phantom) We are researching a steel material that is stronger than YXR7. And, the hardness of this steel is HRc70. The
prototype was completed. However and the price are considerably high so we postpone the selling. The steel better than
this is not, and will be able to be called a steel material that collects the chic of the nanotech technology in the cutting
steel of high hardness and high toughness now.
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