BETH OB |

- tobacco leaves

SHHCE CBRERNEZ(ECOEEDHEEZ DB JHMH DHKE
EORMZROALDEDONIzEWHONTED R CIERLEEEZ DS
IR EER L E LTz 161HRISRIL M AILA B #kFaE #/XOHMED B
EVEINIIARMTICED KA YN\ DB T RSN BRED F LT, HE
DEYNABT [FENHEA R SIFEFICBRB | ONZRH 5N 2FEICHE
MIREDF LTz CNHFRITHAY O RBOREE D 19824F (CIZE DIEHEH
TERICEESNIREFMRAZENBEHEINTOET,

History

During the 5th century, People who have the technology to produce iron were
assembled in Sakai from around the nation to construct huge burial mounds,
including the grave of Emperor Nintoku. During medieval times, casters in the
Kawachi region played an active role in producing temple bells. In the 16th century,
when firearms and tobacco were introduced from Portugal, blacksmiths in Sakai
began producing firearms and knives to cut tobacco leaves, taking advantage of
their forging technology. During the Edo period (1603—1868), Sakai's knives to cut
tobacco leaves were recognized by the shogunate government and became
famous throughout the nation, leading to the further development of knife
production in Sakai. In 1982, Sakai knives were designated as traditional crafts by
the national government. Today, they are exported to various nations.
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This museum introduces Sakai’s traditional
industries. In addition to exhibitions, the museum
holds various workshops and demonstrations. In

shops, Sakai's traditional craftworks are available, including knives, bleached and
dyed cotton items, incense sticks, kelp products, and carp streamers.
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Sells a wide range of products for
home and professional use.
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The museum displays various types of
knives produced in Sakai, along with
the related history and manufacturing
processes.
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Sells traditional products, such as
bleached and dyed cotton items,
incense sticks, and kelp products.
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Traditional Industry Exhibition
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The room introduces traditional
industries, including cotton bleaching
and hand-dyeing, incense sticks, and
kelp processing.

Information

Address 1-1-30 Zaimokuché-nishi, Sakai Ward,
Sakai City, Osaka 590-0941

Phone +81-72-227-1001

Hours 10:00~17:00

Closed days Closed on the third Tuesday of each
month (ifit falls on a holiday, closed
the following day)and December 29—
January 3 *Might be closed
temporarily on other days.

Admission free E E

Official website of Sakai 5
Traditional Crafts Museum p [E] 3
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Sakai Forged Knives

Sakai Forged Knives are produced by the division of labor, comprising
the following three steps: forging, sharpening, and attaching a
handle/finishing. Since each process is performed by specialists, finished
products have exceptional quality. Using hard and relatively soft steel
billets as their materials, skilled artisans hammer the two types of steel
to combine them. After this process, artisans thoroughly sharpen
workpieces to create knives of unparalleled sharpness. Sharp knives
enable delicate cutting of ingredients, which is required particularly for
Japanese dishes. In this way, Sakai Forged Knives help enhance the
quality of dishes. In addition, optimal balance is maintained between the
blade and handle, which makes the products easy to grip. High
durability is yet another attractive feature of Sakai Forged Knives.
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Used for slicing raw fish. Yanagiba (willow blade) derives from the blade Multi-purpose knife for home use.
shape, which is like a willow leaf.
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BEEATDICAVWLNZET T, FEEIXRLEDLDELR>TWS, Used for cutting and peeling vegetables. The Kama type is used in the
A thick and durable knife used for cutting fish. Kansai region, while the Edo type is used in the Kanto region.
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Used for cutting meat and vegetables.
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Pointing and forming a tang
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After shaping the edge of the metal bar,
cut it to the desired size and form a

3 tang (a part of the blade fitted into the

handle).
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Cooling in straw ashes
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After expanding the bar to the desired
size by hammering, put it into straw
ashes to cool it gradually.
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Quenching and tempering
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Heat the workpiece again and cool it
rapidly in water. Then, heat the cooled
workpiece at a lower temperature and
cool it by natural cooling.
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Rough sharpening, removing deformation,
and flat sharpening
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[Rough sharpening] Make the blade thinner.

[Removing deformation] Fix deformed portions.
[Flat sharpening] Sharpen the flat surface.

Creating a hazy tarnish
and sharpening the edge
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Create a hazy tarnish to distinguish
the blade pattern and sharpen the
edge.
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Insert the heated tang in a handle

and fix the tang by tapping the base
of the handle with a wooden mallet.
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Rough hammering and grinder buffing Fin‘jﬂ Shqrpening, removing deformation, ﬁr Marking and final adjustment
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—_— Hammer the bar to fix distorted portions Use a grindstone finer than the one used = Engrave the brand name and adjust
How to Produce aqd buff the surface with a rotating in Step 7. Sharpen the back side to make g the angle once again.
- grinder. it even. o
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Place a shaped billet of hard _lc_L_ thEblt t; nife size and fixed NYFYESEET, CI%
steel on heated, relatively soft dir;Tc])rtez ‘lrn%nseonntlhzssliifzze xe Buff the knife with a spinning wood R
steel and hammer the two types P ' sharpener to create luster. Rub the
of steel to combine them. blade to make the ridge distinctive.
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