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Product Description  
  

Ceramic knives are modern innovation designed to improve your culinary experiences. The hardness, strength and corrosion 

resistance of Zirconia (ZrO2) Ceramic, provides significant advantages compared to traditional stainless steel knives: the ultra-sharp 

ceramic blade will hold its edge much longer than regular steel, go literally years without re-sharpening when you use these stain and 

rust proof knives, impervious to food acids that eventually discolor steel products, ceramic knives do not leave behind any metallic 

taste or smell, helping to maintain each food's taste. It is perfect for cutting vegetables, fruits, meat, fish etc.  

  

Your Ceramic Knife is an environmental, friendly, chemically stable product, which is rust-free and noncorrosive. The non-stick surface 

is easy to clean than steel and will not tarnish or absorb food odors, they are easy to care for by rinsing in warm water, and they do 

not need to be fully dried when stored. The black poly easy-to-grip durable and comfortable handle is impervious to water and will 

last the life of the blade.  
  

Technical Info. 
 Zirconia Ceramic (ZrO2)  
Material Composition  
ZrO2>95   Y2O3< 5.25   SiO2<0.015   Fe2O3<0.01     
Na2O<0.01   Al2O3<0.25    Cl<0.01  
Material   Properties  
Specific   density:               5.95~6.05g/cm  
Hardness (HV):                   >1100-1250    
Hardness (HR):                   >80    
Bending   strength:               1150Mpa  
Fracture   toughness:              7-10  
Grain   size:                      <0.5um  
Elastic   modulus:                205Gpa  
Thermal   conductivity:           3w/m ● k  

Thermal   expansion   Coefficient:   20-400℃  
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Care & Handling   
  

Ceramic Kitchen Knives  
  

With proper care, ceramic kitchen knives will hold its sharpness for literally years without resharpening.  

  

• Rinse in warm water or gently hand wash using a mild detergent in warm water.  

• Do not drop the knife as this can cause the blade to break.  

• Do not use the knife for plaining or grating.  

• Do not use the knife as a lever.  

• Do not twist the knife during the cutting process.  

• Do not use to cut frozen goods, bones or fish bones.  

• Do not wash the knife in a dishwasher machine.  

• Store the knife in a conventional knife block or other stable environment.  

• Keep the knife away from children.  

• Do not try to re-sharpen the knife by yourself.  

• Avoid using abrasive pads or powders.  

  

  

Ceramic Kitchen Peelers  
  

By following these simple care instructions, accessories will retain its beauty and enjoyment:  

  

• Gently hand wash using a mild detergent in warm water.  

• Dry by hand with a soft cloth immediately after washing.  

• Do not wash the products in a dishwasher machine.  

• Avoid using abrasive pads or powders.  
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 FAQ — Frequently Answered Questions  
  

  

How do I sharpen ceramic knives?   

You can resharpen your ceramic knife by sending it back to us or by bringing it to a qualified knife shop, which has a powered 

diamond-sharpening wheel.  

  

Will a ceramic knife break or shatter if I drop it?   

No (with the possible exception of the tip). Zirconium oxide is a very strong material. Like a forged steel knife, however, you 

can break the tip if the knife lands on the tip.   

  

How can I damage a ceramic knife?   

Two ways. First, you can chip the edge if you cut into bones. Second, you can break off the tip or snap off the handle if you 

use it to pry.   

  

Can I put my ceramic knife in the dishwasher?   

We do not recommend this for several reasons. First, it's dangerous if someone forgets about the knife or reaches in the wrong 

way. Second, violent motion against other objects, especially hard plates, could chip the objects and/or the knife. Third, 

dishwashers ruin wood handles. Finally, ceramic knives are very easy to clean with a quick wipe since food does not stick to 

the blade.   

  

Why are ceramic knives so expensive?   

Two reasons. First, zirconium oxide is a relatively new, advanced material which costs more than steel. Second, the E.U. and 

U.S. government charges an unusually high import duty on advanced ceramic products.   
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Where should I store my ceramic knife?   

You can store your ceramic knife in a conventional knife block, in an in-drawer tray, or in the package.  

  

What is the grinding and sharpening step?  

After receiving the proto type (raw ceramic blades), we do surface grinding by grinding machine to make the raw ceramic 

blades to the specific dimensions and appearances.  Then use sets of grinding wheels (different um and frequency) to 

complete the blade sharpening and edging.   

   

How about specific characteristics of the material like e.g. about shrinking of the blade during production, pressure and heat used 

on the ceramic material?  

The shrinking rate of zirconia ceramic is about 20%, and the calcine temperature is about 1600 Centigrade, no pressure record.   

   

How black knives are different from white ones or how they become black?  

Actually, black blade was white blade, we use a special calcine process to change the white color to black color and make 

the blade more solid, as this is critical process, so I only can tell you that the white blades was calcined to certain temperature 

under almost vacuum condition, its color will change and hardness also changed.   
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