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The handles are developed with the use of the most modern,
durable and non-slipping materials that adhere to the specific

a

LITUO knives are forged from the highest quality
D & i ‘ ultra-hard 56-67 HRC steel. The wide variety of our

Blades Patterns  Damascus steel with different patterns. Handles Materials purposes and qualities of each knife in the LITUO series.

Hammered Pattern Rose Wood Red Wood Pakka Wood

Figured Coffee
Ebony Wood Sycamore Wood Pakka Wood

Raindrop Pattern

North America Olive Wood K133 Pakka Wood

Desert Ironwood

Wave Pattern Burst Pattern Red Sandal Wood Red Pakka Wood Black G10
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B30S Series

Blade Material: Sandvik 14C28N

Handle Material: Olive wood

Hardness: 58 +1HRC

Heat Treatment: Vacuum Heat Treatment and Deep Freezer

B13S Series

Blade Material: Original German din 1.4116 steel
Hardness: 56-58HRC
Handle Material: Ebony Wood
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5"Utility Knife 3.5"Paring Knife = — \Q;%E
Sharpener Rod 3.5"Paring Knife
m, AT
6"Boning Knife 7"Santoku Knife v . R
———— m —————— n 7"Santoku Knife 5"Utility Knife
8.5"Chef Knife 9"Bread Knife
8.5"Chef Knife 85"Bread Knife

6.5"Cleaver Knife 6.5"Bone Chopper
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6inch boning

5Inch Utility Knife 6inch boning 5Inch Utility Knife 7.5Inch Cleaver
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6.5Inch Santoku 8Inch Chef Knife

Tinch nakiri Binch bread 7Inch Nakiri Knife 8inch bread
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JDH-003
~E s
3.5inch paring
~ R T
5inch utility 6inch boning

6inch kiritsuke 7Inch Santkou Knife

7inch nakiri 7.5Inch Meat Knife

7.5Inch Bread Knife

9.5inch chef

JDH-004
=T
3.5Inch Knife
5Inch Utility Knife 6Inch Boning Knife

6.5Inch Santoku

7.5Inch Bread Knife 8Inch Chef Knife
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JDH-005 JDH-006

3.5inch paring

5inch Santkou 5inch utility

5Inch Utility Knife 3.5Inch Knife

6inch kiritsuke 6inch boning

6Inch Boning Knife 4.5inch Steak

8inch chef

7inch santoku

7Inch Nakiri Knife 8Inch Chef Knife

7inch nakiri 9.5inch chef
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JDH-007 JDH-008
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3.5inch paring

6inch kiritsuke 5inch utility

B e A —

6inch boning

7inch nakiri

8inch Bread 9.5inch chef

8inch bread ' — 8inch chef
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JDH-009
JC-001
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6inch Boning Knife 3.5Inch Knife

Size: 22%2.3cm Size: 31*4.5cm
e 4 ),
5Inch Utility Knife 4.5inch Steak

Size: 23.5+2.5cm Size: 33*3cm

7Inch Nakiri Knife 8Inch Chef Knife
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Size: 31+5.5cm

6.5Inch Santoku

7.5Inch Cleaver
Size: 32+7.7cm
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3.5inch paring

5inch Santkou

6inch boning

6.5inch cleaver

7inch nakiri

5inch paring

8Inch Chef Knife

8inch kiritsuke

8inch Bread

8inch carving
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5inch Santkou

6.5Inch Santoku

8inch Bread
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3.5Inch Knife

R ey

5Inch Utility Knife
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6inch boning

7inch kiritsuke

8Inch Chef Knife
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3.5inch paring

5inch Santkou

6inch kiritsuke

P

7inch santoku

5inch utility

6inch boning

8inch carving

8inch bread

Tinch nakiri

9.5inch chef

5Inch Santkou Knife

5Inch Paring Knife

6Inch Boning Knife

TInch Nakiri Knife

7Inch Sankou Knife

«

3.5Inch Knife

8Inch Chef Knife

8lInch Slicing Knife

8Inch Bread Knife
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TP-005
——

5inch santoku

3.5inch paring

«
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6inch boning 5inch utility
8inch carving 8inch bread

6.5inch santoku

7.5Inch Cleaver

7inch nakiri 8Inch Chef Knife

TP-006

PR )

5inch santoku

6Inch Boning Knife

8inch carving

6.5Inch Santoku

7Inch Nakiri Knife

R R——

3.5inch paring

e TR,

5inch utility

8inch bread

8Inch Chef Knife
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Size: 21*2.8cm
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Size: 24.5+2.8cm
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Size: 31*4cm

{
E |

LY

Size: 33.5%*3.5cm
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Size: 31%7.7cm
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WB-001 WB-003 WB-017 WB-020
WB-023 WB-024

WB-005 WB-006

f

WB-026 WB-027 WB-028

WB-011 WB-012 WB-025

st

WB-031 WB-032

WB-014 WB-015 WB-016 WB-029 WB-030




