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Ceramic Blade Chef Knife
This chef knife features a ceramic blade made from zirconium oxide. It is suitable for kitchen 

home cooking.

ADDITIONAL IMAGES

Overview

Crafted from high-density zirconium oxide for superior sharpness and durability.

Professional Ceramic Chef Knife
This professional-grade ceramic chef knife is crafted from high-density zirconium oxide, offering exceptional hardness second only to diamonds. 

Designed for both professional chefs and home cooks, the blade provides superior sharpness, corrosion resistance, and non-stick performance. 

Its lightweight construction and ergonomic design ensure comfortable, precise cutting for fruits, vegetables, and boneless meats.
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Technical Specifications

High-density zirconia construction offers hardness second only to diamonds, ensuring long-lasting performance.

Blade Colors

White • Black

Handle Colors

• Green

• Black

• White

• Grey

• Red

• Yellow

Blade Material Zirconium Oxide (Zirconia)

Handle Material Silica Gel

Available Blade Sizes 6", 7", 8"

Features & Benefits

Non-stick and odor-resistant surface helps inhibit bacteria and keep food fresh. Lightweight design with an ergonomic handle for precise control and reduced 
fatigue.

Performance Highlights

2 vs Diamond
Hardness Rank

100 No Sharpening Needed
Maintenance

Key Features Sustainable, Eco-Friendly, Non-stick, Odor-resistant, Rust-proof, Acid-resistant

Compliance & Logistics

Certifications CE, EU, SGS, ISO 9001

Packaging Options Gift Box or Customized
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