
























SH131 Manual knife sharpener  
Made	with	ABS,	Tungsten	Steel,	Medium	Carbon	Steel	  

 
Patented	TUNGSTEN	Disk,	Pretty	much	doesn't	rust	at	all.	Rotatable	sharpening	wheels	last	longer	than	V‐shaped	sharpener.	
Durability:	7,500	–	10,000	times.	Sharpen	iron	&	stainless	steel	knives 
User	Profile:	Home	use,	promotional	gift 
 
 
DK-298 CBN Diamond wheels knife sharpener  
Equipped	with	CBN	diamond	wheels,	Two	sharpen	slots	sharpen	a	wide	variety	of	knives.	 	
Left	slot	‐	sharpen	ordinary	knives	&	any	thick	blade	knives.	
Right	slot	sharpen	high	quality	knives	/	thin	blade	knives.	 	
 
 
 
 

 
 
 
 
 
 

KE-180 Economic Electric Knife Sharpener  
Same	as	KE198,	One	time	sharpen	one	side,	the	slots	are	angled	at	15°	(Japanese	knife	angle).	
Maintain	11°	to	15°	cutting	edge;	sharpen	knife	blade	thinness	up	to	2mm	width	and	3mm	high.	
	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	

 
 
 
 
 
 
 
 

User	Profile:	Deli	store,	home	cooks.	

User	Profile:	Chef,	Culinary	school,	fishing	&	hunting.	



 
 

KE-198 Premium Electric Knife Sharpener  
One	time	sharpen	one	side,	the	slots	are	angled	at	15°	(Japanese	knife	angle).	
Maintain	11°	to	15°	cutting	edge;	sharpen	knife	blade	thinness	up	to	2mm	width	and	3mm	high.	
Premium	Soft	stone	technology	minimizes	burr.	Restore	a	perfect	and	precise	cutting	edge.	
	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	
	
	
	
	
	
	
	
	
 
 
 
 
 
KE3000 Commercial Electric Knife Sharpener  
Utilizes	patented	cushion	contact	system,	high	wheel	speed	producing	the	razor	sharp	and	POLISHED	edge	finishes.	 	
Design	for	thin	blade	and	sharp	edge	knives,	Sashimi	knife,	Boning	knives,	Fishing	knives,	Filet	knives.	
	
	
	
	
	
	
 
 

	
	
	
	
	
	
	

User	Profile:	Hotel,	Catering,	Japanese	restaurant,	fishing	&	hunting.	

	
 

User	Profile:	Japanese	restaurant,	fish	&	meat	Processing	Plant,	fishing	&	hunting.	

         



	
 
KE500 Commercial Electric Knife Sharpener  
Switchable	angle	guide,	sharpen	range	from	Min14°	to	Max28°	No	sharpening	skill	required,	knives	become	razor	sharp	in	second.	
Enabling	to	re‐profile	knife’s	blade	bevel,	such	as	hunting	knives,	butcher	knives,	oriental	slicer	and	chops.	
User	Profile:	Food	service,	hotel,	restaurant,	catering,	meat	processing	plant, hunting	&	fishing.	 	 	

	
	
	
	
	
	
	
	

 
 
DK370 CBN Commercial Electric Knife Sharpener  
The	DK‐370	features	both	sides	of	the	knife	blade	can	be	sharpened	at	the	same	time.	 	
Equipped	with	CBN	diamond	wheels,	it	can	sharpen	wide	variety	blades,	even	scimitar	or	butcher	knife	can	be	sharpen	with	ease.	
User	Profile:	Chef	&	butcher,	any	commercial	kitchen	&	meat	processing	industry.	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
 

   



How the KE‐500/KE3000 SHARPENER works: 
The KE‐280/KE3000 / KE500 sharpener features a patented, angle controlled cushion contact system, which produces razor sharp knives and polished edges 
in seconds.   
There are 2 closed‐cell rubber covered wheels, each carrying endless aluminum oxide abrasive belts. The left wheel sharpens the left side of the blade and 
the right wheel, the right side.   
The cushion contact system produces a razor sharp smooth cutting edge which does not require honing steel. During sharpening, the knife is supported at the 
correct angle by the central guide. Cleaning and replacement of the abrasives is simple, taking less than 1 minute. Other than this, no maintenance is 
required. 

     
How to Sharpen Knives with 3‐different types of belts 

● Coarse Belts (Blue)180 grit.   
This grade of belt is designed to profile damaged and badly chipped knives.   
Because these belts remove a lot of metal they should be used with caution. 
Continually check the knife edge for overheating.   
The Coarse can be used approximately 500 ~ 800 passes.   
After this, it will become medium sharpening belts. 

● Medium Belts (White) 240 grit.   
These belts are more aggressive. Designed to profile knives quicker than the fine belts. 
Using in sharpen middle size blade knives faster than fine belts. 
Such as chop & butcher knife. 
The medium can be used around 500 ~ 800 passes. Eventually they will become fine sharpening belts. 

● Fine Belts (Pink) 800 grit.   
This grit belt is designed as a finishing or honing belt to get razor sharp.   
Keep thin blade knife very sharp every day, such as sashimi knife, fish knife                   
NIREY KE‐3000/500 are original equipped with fine abrasive belts.                
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