
Knife sharpening angles
Manufacturer´s recommendations

The recommended angle of your knife is often written on the knife’s packaging. If you 
don’t find it there you can often find it on the manufacturer’s website. Below you’ll find 
the angle recommendations from some “well-known” knife manufacturers.

Please note that despite the fact that the vast majority of knives are dual-bevel, knife 
manufacturers list their edge angles based on the number of degrees of a single bevel. 
For example, dual bevel listed as 15 degrees is actually two 15-degree angles, or 30 
degrees total. Therefore, all angles in this document is listed as single bevel angles.

Cangshan

Cangshan knives are sharpened to an Asian-style 16-degree edge. Learn more at their website.

Chroma

A Chroma knife should be sharpened to 10-20 degrees. Learn more at their website.

F. DICK (Friedr. DICK)

Dick recommends 15-20 degrees for their DICK Hoof Knives. Learn more at their website.

Fischer-Bargoin

Fischer-Bargoin recommends an angle of 15-20 degrees. Learn more at their website.

Global

Global recommends an angle of 10-15 degrees. Learn more at their website.

Korin

Korin knives recommends a 10-20 degrees angle on their Western style knives. For their traditional 
Japanese knife see please go to the website. Learn more at their website.

MAC

MAC knives have factory edges of 15 degrees. Their recommendation is 10-15 degrees. Learn more 
at their website.

http://cangshancutlery.com/Content/files/Cangshan-Knives-Swedish-Steel-Sharpness-Infographic.pdf
http://www.chroma-cutlery.com/whetstone
https://www.dick.de/en/tools/information-w/faq-tools
https://fischer-bargoin.com/en/Know-how/know-how
https://www.globalcutleryusa.com/knife-care
https://www.korin.com/about-knife-sharpening
http://mactheknife.co.jp/en/care.html
http://mactheknife.co.jp/en/care.html


Messermeister

Messermeister Elité and Park Plaza knives have a 15-degree angle. Learn more at their website.
Starting in 2018, the Four Seasons knife collection now features a 15-degree angle. Learn more at 
their website.

Shun and Kai

Shun recommends a 16-degree angle of Shun and Kai double-beveled knives. Learn more at their 
website.

Victorinox

Victorinox indicates the total cutting angle. Sharpening a Victorinox should be between 30 to 40 
degrees, which is 15-20 degrees on each side. Learn more at their website.

Wüsthof

The sharpening angle for standard blades is 14 degrees, and for Asian-style blades (Santokus, Na-
kiris, Chai Daos) it’s 10 degrees. Learn more at their website.

Zwilling J. A. Henckels and Miyabi

The angle between the blade and the steel should be approximately 15 degrees for ZWILLING 
knives. Santoku knives and all MIYABI and Kramer made by ZWILLING knives need to be 9-12 de-
grees. Learn more at their website.

Set the existing knife angle using a marker pen on the  
Tormek T-2 Pro Kitchen Knife Sharpener

If you want to repeat an existing angle but don’t know the angle of your knife, the easiest 
way is to use the Tormek Marker Method with a black permanent marker. By following three 
simple steps you can quickly get the correct angle.

1. Color the bevel and place the knife in the knife clamp.
2. Sharpen one stroke and check where the coloring is removed.
3. Adjust the angle setter until the coloring is removed from the tip to the heel. Now, the 

angle is just right and it’s time to start sharpening!

https://www.messermeister.com/pages/knife-maintenance 
https://www.messermeister.com/collections/european-knives-four-seasons
https://www.messermeister.com/collections/european-knives-four-seasons
https://shun.kaiusaltd.com/faq
https://shun.kaiusaltd.com/faq
https://assets.victorinox.com/medias/?context=bWFzdGVyfHNlcnZpY2V8MTY0NDA4fGFwcGxpY2F0aW9uL3BkZnxoZjQvaGQ4Lzg5ODIwODI5NDUwNTQucGRmfDA3MTU2NWE2NTM4YzQ3NjUyZGZlMTc5YzczZGQyYmI1NmI5MDk3MTY1ZGNjYmFmZDYyYzU1YzIzN2JkY2I2MWM
http://www.wusthof.com/media/wysiwyg/pdf/FAQ_SS_V2.pdf
https://www.zwilling.com/us/culinary-world-by-zwilling/use-care/article-use-care-knife-sharpening.html

