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Press Information

Kyocera launches iconic Chowa knife range to mark 40 years of knife-
making

The new knife range fuses Japanese knifemaking tradition with expertise in the field of
high-performance ceramics.

Kyoto/London, 05" October 2023. In 2024, Kyocera will celebrate 40 years of knifemaking
using high-performance ceramics. The company is marking the occasion by launching the iconic
knife range called Chowa, which will be available in various colours and models from October
2023 onwards. Having sold a total of more than 20 million ceramic knives worldwide, Kyocera
has succeeded in establishing an alternative to conventional steel knives for both amateur and

professional chefs.

The Chowa knife range

Kyocera is launching the iconic Chowa knife range to coincide with the 40th anniversary of when
the company started making knives. The Japanese word “chowa” means striving for harmony,
which is evident in the knife range thanks to the combination of Japanese craftsmanship tradition
and technical know-how. The new knife range, which will be available in various models, stands
out not only for its harmonious design but also for its performance. The ceramic knife fits
comfortably in the hand thanks to the ergonomic, lightweight soft-touch handle and ensures
enjoyable working in the kitchen. Made of Z212 zirconia ceramic, the blade excels with high wear
resistance and keeps its sharpness for twice as long as conventional ceramic blades made by
Kyocera. Inspired by the traditional Japanese hammer, the soft-touch handle feels supple in the
hand and its shape prevents wrist fatigue. Furthermore, the knife range is dishwasher-safe,
stainless and comes in environmentally friendly, plastic-free packaging. The ceramic knives in
the Chowa range have been developed with the desire to bring the culture of home cooking to

the wider world by making cooking an easy and enjoyable process.

Hand-crafted, made in Japan

Kyocera has been continuously developing its high-tech ceramics for the last 40 years. The result
is a ceramic that stands out for its exceptional hardness and high resistance to breakage and is
unlike conventional materials for tableware or pottery. The blades are hardened during the
production process with a force of about one ton per square centimetre. Each knife is then given

a final polish by hand using a diamond-coated grinding wheel. This process increases the wear
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resistance and ensures that the blade remains sharp for a considerably longer time. The knife
blades of the new, iconic Chowa knife range are made of patented Z212 zirconia ceramic, the
development process of which spanned ten years. The blades of the new Chowa range retain
their sharpness for more than twice as long in comparison with conventional ceramic blades

made by Kyocera.

It's all a question of blade shape

The special blade shape developed by Kyocera makes it possible to cut a wide variety of foods
with maximum precision and ease, a property it owes to the curved, shell-shaped blade. In
contrast to a sharp angle, this shape is much more resistant to chipping and ensures that the

knife remains sharp for much longer and that there is less resistance when cutting food.

Highest quality standards

Before Kyocera’s ceramic knives go on sale worldwide, they must pass a quality test. This is
done by having the blades cut into a pile of paper. If the blade stops, moves or does not cut
cleanly, for example, the test is considered failed and the knife is not put on sale. Only after
passing this test faultlessly, all the quality standards in terms of sharpness are passed and the

high demands placed on a Kyocera blade are fulfilled.

40 years of perfection

Kyocera was one of the first companies in the world to start making kitchen knives with ceramic
blades. Kyocera has been continuously improving the material technology as well as the design
of its high-performance ceramic knives since 1984, developing its product range with a variety of

colours and styles, bringing the best of ceramic kitchen tools to customers all over the world.

Overview of the Chowa knife range

Name of the knife range Chowa

Blade Made of patented Z212 zirconia ceramic, hand-
ground

Properties - Ergonomic soft-touch handle

- Traditional Japanese handle shape
- Dishwasher safe

- Eco-friendly, plastic-free packaging

Available colours (handle) Black, red, white

Available range Peeling knife, utility knife, tomato knife, Santoku

knife, Nakiri knife, chef’s knife, bread knife
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Prices Starting from €49.90 up to €109.90

Availability Available from October 2023

Kyocera Chowa knife range

Kyocera Chowa knife range



% KYOCERG

For more information on Kyocera: www.kyocera.co.uk

About Kyocera

Kyocera has been successful in Europe for over 50 years. From its European headquarters in Esslingen am Neckar, KYOCERA
Europe GmbH operates 26 sites including manufacturing facilities, with products ranging from fine ceramics, electronics, automotive,
semiconductor and optical components to industrial tools, LCDs, touch solutions, industrial printing components, solar systems and
consumer goods such as kitchen and office products.

KYOCERA Europe GmbH is a company of the KYOCERA Corporation headquartered in Kyoto/Japan, a world leader in
semiconductor, industrial and automotive components as well as electronic components, printing and multifunction systems, and
communications technology. The technology group is one of the world’s most experienced manufacturers of smart energy systems,
with more than 45 years of industry expertise. The Kyocera Group comprises 297 subsidiaries (31 March 2023). In England, Kyocera
has a subsidiary in Frimley, KYOCERA Fineceramics Ltd. With around 81,000 employees, Kyocera generated net annual sales of
around EUR 13.87 billion in the 2022/2023 fiscal year.

Kyocera is ranked 671 on Forbes magazine’s ‘Global 2000’ list for 2023, and ranked as ‘The 100 Most Sustainably Managed
Companies in the World’ according to the Wall Street Journal. For the second year in a row, Kyocera qualified for the Dow Jones
Sustainability Index (Asia-Pacific). As well, Kyocera receives a Gold rating on EcoVadis Sustainability Survey for the second
consecutive year and was acknowledged as a ‘Top 100 Global Innovator 2023’, being one of the world’s leading innovators, for the
seventh time by Clarivate.

The company also takes an active interest in cultural affairs. The Kyoto Prize, a prominent international award, is presented each
year by the Inamori Foundation — established by Kyocera founder Dr Kazuo Inamori — to individuals worldwide who have contributed
significantly to the scientific, cultural, and spiritual betterment of humankind (equivalent to approximately €685,000 per prize category).

Contact

KYOCERA Fineceramics Ltd.
Allan Martin

General Manager

Prospect House, Archipelago,
Lyon Way, Frimley, Surrey.
GU16 7ER United Kingdom
Tel: +44 1276 693450

E-mail: PR@kyocera.de
www.kyocera.co.uk
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