WALD MANN

Instruction

Please read this instruction carefully before wsing

the knife Besides, kindly kesp this nsiruchon well,

thank you,

Preparation batore ust

* Befare first usoge, please wash the knife by a salf

sponge with kilchen mild delergent and rinse it wall.

® i you lind any defective points on the knite, pleose
do nol use it and contoct us directly,

Caution for usa ge

» Please use the kmfe corsfully 1o avord culting hand
of finger by the knite blade.

# It is o cufting bool so plesss toke care during usoge
and heaping.

* Please don'l use the knife when il is broken or
deformed.

* Please maintain the blode frequently when using
the knife.

»Please kesp the knile oul of the ploce where

children reach il . When children use the knife,

guardmn must be on the side fo walch herm.

* Don't uae knife by crosswise direction. B will couse

of lipping, broken, eracking and bending of blade.

® Please uvse DEBA knife 1o cul hard malerial ike
fish bene or crab shell. Besides, don't use the
knile to eul frozen food.

s il blade black an the way cutting hard vegelabie
like purmpkin, please drow oul knife withow maoang
il threwgh crosswize direchion and try agomn.
Please mote ol # would be moch eomier 1o cul if the
material are warmed by lools such as microwave.

* Please don’t use knife an hord material ke steal
or stone.
* Please don'l use knile ot opener

* Please don'l road knife ar pul it near the fire.
It will cause burn or bad sharpness.

® Plaase cul frozen food after it thow eampletely.

® Afer wzing the knide, please wash it by soft sponge
will kilchen mild delergent, rinse well and wipe up
waler. Aler thal stere the knife i a dry candifion.

» [f keeping the knile in o wel place ar dirty condifion
such o2 including soll content or ocid, il would
couse rust. Please wosh knife immeadwlely afler o
pickled vegetable or leman. Becouse 3l obso would
couse rust o tarnish if we don't wash immediately.

& We recommend re-sharpening knife ane time in
each 3 manths to keep good condifion of shorpress.
However, wove blode knife like slicer can’t be
re-sharpened ogon duve bo #'s own special sirucure,

® [ rusl found on knife, pleass woshing il by sponge
with cleanser and re-sharpen il by whelsione.

* Please do not dry the knife by microwave aven
ar oven,

& Washing by hard moterial like serubber may
cause blemish,

» Please do not keep knife in weter for long time.
Il would couse rust or cormosion al handbe_

® Please do nol use dishwasher 1o wash knife.
Il would cause rus! of the blade due 1o the
influence of dish-wash delergent o lemperafure.

W don't recommend bo use simplilied sharpener
because il would cause of blade angle changing.
Pleose wvsing whetdone lo keep good sharpness.
We recommend re-sharpening knife ane fime in
every 3 months, However, wove blode kmife like
alicer can nol be re-sharpened due fo i1's own
special struclure.

* Hand work from above view

Please dan't Hush away the thick liguid which
come oul from whelstones. These liguid are
good for sharpening the blade,

# Bock-and-ltorth mofien should be same far
beth single edged knite and double edoed knife.




