1. INTRODUCTION

NO NAME QTY NO. NAME QTY
1 SLIDER 1 11 RUBBER MAT 1
2 THUMB NUT 2 12 COUNTERTOP FIXTURE 1
3 POLE 1 13 M4X6 SCREW 1
4 HAND SCREW 1 14 THUMB SCREW 1
5 JOINT BEARING 1 15 FIXED STAND 1
6 STONE 1 16 HAND SCREW 1
7 STONE ARM 1 17 SWIVEL STAND 1
8 M4X8 SCREW 1 18 KNIFE CLIP 2
9 SPRING FIXING 1 19 CLAMP SCREW 2
10 SPRING 1 20 SILICONE MAT 4

2.ASSEMBLY
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ASSEMBLE THE PRODUCT AS SHOWN BY THE ARROW IN THE ABOVE PICTURE

3 . FEATURES «

DUE TO DIFFERENT KNIFE WIDTHS,
THERE MAY BE DEVIATIONS IN THE
MAXIMUM AND MINIMUM GRINDABLE
ANGLES FOR SOME KNIFES

LOCK THE KNIFE WITH

THE INCLUDED HEX WRENCH %
THE MAXIMUM CLAMPING

KNIFE THICKNESS IS 3.5mm

MAX 3.5mm

MAX > 75mm

MIN : 26mm
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THE DISTANCE BETWEEN T T ADJUSTABLE RANGE !
THE TWO KNIFE HOLDERS 26mm~75mm

IS ADJUSTED BY TURNING

THE THUMB SCREW

3-4

THE KNIFE CAN BE CYCLICALLY
ROTATED AT A 45-DEGREE ANGLE

PULL OUT AND ROTATE
THE KNIFE FIXTURE

PARALLEL

GRINDING STONES OF DIFFERENT
MATERIALS CAN BE REPLACED BY

1. LEATHER STROP
2. DIAMOND

3. CERAMICS

4. WHETSTONE

5. NATURAL STONE
6. SILICON CARBIDE

4 USING INSTRUCTION «
4.1: MAIN PROCESS

1.Twist hand screw to secure to countertop or platform

2.Insert the knife and lock it with the included hex wrench

3.Loosen the hand screw

4.Adjustupand down to asuitableangleand tighten the thumb screws

5.Pushand pullthe handle back and forth to sharpen knives

6.Pull out the swivelstand(NO.17) and turn it 180 degrees to sharpen the
other side of the knife

The connecting line between the tip of
the knife and the tail of the knife is
parallel to the swivelstand(NO.17)

The knifetip and the knife tail arein a symmetrical
relationship aboutthe center line of the product
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4.3 ! SET THE ANGLE
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1.Usethedigital protractorortelephone to set the sharpeningangle
2.The angle between thefixture and the horizontal planeisangle A
3.Whenthe protractoris placed onthe stonearm,theangleis B
4.SharpeningangleisangleA+angleB

4.4 SHARPEN THE KNIFE

Pushthestonearm forward while letting itslide to the opposite side
of the blade block. Pull the stone arm back to the starting position
alongthe same path. Apply enough pressure to allow the stoneto
cut. Arelaxed grip on the wooden handle allows the grinding bar to
freely follow the shape of the blade in smooth, long, slow pushing
and pulling motions. Don't pick up the stone during the pulling
stroke, just letit slide over the edge. After grinding one side of the
blade, do the same thingto grind the other side.

5 SCOPE OF GRIND «
FISHING KNIFE CHOP KNIFE KITCHEN KNIFE
SCISSORS SUSHI KNIFE OUTDOORS KNIFE




