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WucTpykiuio nepeBen Haml KineHT Muxann Anekcanaposud /1.
- BEIpakaeM OJIaroJapHOCTh 32 MPOJICTIaHHYI0 paboTy!

CTAHOK JIJIS1 BATOYKHM HOKEI MHCTPYKIUS
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TEPMUHBI:
PIVOT SHAFT — OCb IIIAPHUPA

PIVOT - ILIAPHUP

BACK - OCHOBAHUE

PIVOT LOCK — 3AKIM ILIAPHUPA

BACK STONE HOLDER - 3AJTHUI IEPYKATEJIb KAMHSI
FRONT STONE HOLDER - ITEPEJTHUI JEPYKATEJIb KAMHSI
STONE ARM — HATIPABJISTIOIIA ST KAMHS

KNOB - PYUKA

STONE - KAMEHbD

BLADE TABLE — CTOJI JUIs HOXA

BLADE STOP — OTPAHUYWTEJD JIJISI HOKA

GUIDE — HATIPABJISIIOIIASI TNIACTUHA CTOJIA

GUIDE LOCK — ®UKCATOP HATIPABJISIOIIEN TJIACTUHEI
LEG PIVOT — IIIAPHUP HOXKU

LEG - HOXXKA

SUCTION CUP - ITPUCOCKA

MansipHas JIeHTA .... S| pEeKOMEHIYI0 3aKPENUTh KyCOUEK YNCTON MaJsIpHOM JieHThl Ha Kpato CTOJIA
JJIS HOXKA. D10 momoskeT yoepeus je3Bue oT napanud. O0 3ToM ecTh 0oJibliie Ha cTpanuie 12. 91o
Takxe nomoxer Bam yoepeus ot napananus kpait CTOJIA JIUIS HOXA, B To Bpems kak Bel yuutech
UCIO0JIb30BaTh cTaHOK. Koryia kaMeHp 1apanaer miacTMaccy - 3To He 3aMeTHO, HO BbI MoxeTe jerko
BUJIETH, KorAa Bbl 3a7ieBacTe KAMHEM JIEHTY, IOTOMY YTO JIEHTA MEHSET LIBET CO CBETIIOTO HA YEPHBIN.

NHCTPYKIHU 11O ITIOATI'OTOBKE K PABOTE
(Hactu AIIEKCA Brigenenst 3AIJITABHBIMU BYKBAMMU)

[ToBepaure HOXKKU Ha 90°. IIprmxMuTe MPUCOCKH K TITaIKOW, HETIOPUCTOMN MToBepxHOCTH. Eciin oHM He
3aKpensTcs, NPOTPUTE UX BIAKHON TKaHbo. Eciiu OyneT caumkomM MHOTO BOJIBI, TO OHU OYAyT
CKOJIb3UTD.



Bcrassre OCh LITAPHUPA 8 OCHOBAHMUE. IToBepuute OCb tak, uro6st LLITBIPEK mporen B
BEPTUKAJIbBHVYIO HIEJIb. Bpamaiite OCb Tak, 4To0BI IBETHBIC METKH OKa3aauCh repes Bamu.

PIVOT SHAFT HOLE
VERTICAL SLOT

HORIZONTAL N B

BACK

N
N

TEPMUHBI:

PIVOT SHAFT HOLE — OTBEPCTHUE OCHU LITAPHUPA
VERTICAL SLOT — BEPTUKAJIbBHAS HIEJIb
HORIZONTAL SLOT —T'OPU30OHTAJIbHAS HIEJIb
BACK - OCHOBAHUME

3. Haunure ¢ kamass MEDIUM Ha o4enb Tynom Hoxke, uin ¢ kKamHs FINE mis Hoxka B xopormiem
COCTOSIHUH.

4. Ytobsl cMeHuTh KamMHH, ToBepHUTe PYUKY Ha Heckonbko 000pOTOB MPOTHUB YAaCOBOM CTPENIKH.
Oo6xBarute HATIPABJISIOU[YIO KAMHS, tak uto6sr JIEPXKATEJIM KAMHSI 6bimn B KaXk10H pyKe.
[TorsitauTe Ha ceds HEPEI[HHPI JEPXATEJIb KAMHS 1o MmomeHTa, KOria 3a)KUM KaMHSI OCIIa0HET, U
BoiTanute KAMEHD B ctopony. BeraBbre HOBbIit KAMEHD 1 3axxmMute PYUKY 1moTHO, HO HE CHIIBHO.

5. Uro6s1 npucoeanuuts HAIIPABJIAIOIY O KAMHS x CTAHKY, nosepaute HIAPHUP Tak,
yt00b1 3AXKMM ITAPHUPA 06511 ¢ ipaBoii ctopons! ot Bac. HanpaseTe OCh B oTBepctue HIAPHUPA.

YCTAHOBKA VI'JIA 3ATOYKHA

Vceranosure HAITPABJISIOIYHO KAMHS Tak, uto0Os! sxkenaemas METKA VI'JIA maxonuinachk
"HemHuoro Beire IIAPHUPA.

A. OCHOBHOI MeTO/J YCTAHOBKH yIJIa
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(sce “Sharpening Serrated Edges.” p. 12)
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OXOTHHYBH, KAPMAHHBIC ¥ CKJIaTHBIC HOXKH:
TOJICTBIC JIe3BUs - 24° (rosybast), Tonkue Je3Bust — 21° (okenrasi)



KyxonHble, ppIOHBIE U MSACHBIC HOXH:
ToJICTHIE Ne3Bus — 18° (Beenas), Tonkue ne3pus — 15° (K HCHE)
Ceppeiitophbie sie3pust — 10° (uepHasn)

B. To4HbIi1 MeTOX YCTAHOBKH yIJIa

1. HAYHUTE c yrna B 15° (KPACHAS METKA). He Tounte B 15°, eciiu Tonbko Bbl He 3aTaunBaere
HOX Juig pocTOMda MM OYeHb TOHKHUI KyXOHHBIH HOXK. BaM Bcera Hy)kHO HaUMHATH HIKE, YEM CKOC Ha
HOke. OueHb HEMHOT'O HOXEH 3aTOYEHBI C 3aB0JIa Ha YTroJl MEeHbIIe yeM 15°.

2. 3aKkpacbTe PeXKYIIYI0 KPOMKY BOJIIEOHBIM MapKEPOM.
He mounutre KAMEHD. Ouens nerko nposenure KAMHEM no kpato ne3Bus. Teneps Bbl Moxkere
BUJIETH, I7Ic KAMEHB IPOXOJUT 10 KpoMKe Hoxka. [IpomoimkaiiTe cieayonmm o0pa3om:

TIPUMEP I - KameHb CIUIIKOM HU3KO
L ZLo

STONE removes the :ink

only al the lop edge of

the BEVEL. The SIONF is
sel too low. Raise P'VOI
anrd retes!

FDGE BEVE!

Kamens ynanser uepHuiia ToabKo cBepXy pexyuieid kpoMku. KAMEHD ycTaHOBIIEH CIUIIKOM HU3KO.
[Tonaumure HIAPHUP u nonpoOyiite erie pas.

[TPUMEP 2 — [IpaBuiibHOE NOJIOKEHUE

STONF removes the ink
BLADE aiong most of the BEV!

Angle is just right

Sharpen at this angle

Kamens ynanser yuepHuia ¢ 60blIeH yacTu pexylieid KpOMKU. YT0J BBICTaBJIeH MPaBUIbHO. Touute ¢
STUM YTJIOM.

TTPUMEP 3 - KameHb CIUIIKOM BBICOKO

1y STONE rermoves the ink
P A

55t ol the lower edge ©f

Lo BLADE the LODCE BLVEL
STONCEL is too hign
Lower PIVOT and retest

KameHns ynanser yepauia Toiapko cHu3y pexyieid kpomku. KAMEHD ycTaHOBIIEH CIHUIITKOM BBICOKO.
Onyctute ITAPHUP u monpoOyiite ermie pas.

YCTAHOBKA HATIPABJISAIOIIENA HOXA

[TomecTuTe ne3BUE Tak, YTOOBI caMas y3Kasi 4acTh JIe3BUs ObliIa TTapajuiebHa U BBICTYIIANIa 32 Kpast
CTOJIA 4JIAA HOXA. TTomectute HATIPABJIAIOLI YO nox 3aaHeit 4acThio JIe3BUS M 3aKMHUTE
OUKCATOP HATIPABJIAIOIIEN.

COBET: Bam HyXHO, 94TOOBI Kak MOXHO OosbImast yacTh je3pus Haxoauinach Ha CTOJIE JIJTS HOXA,
HO BaMm He HYy»HO, uT0o0BI KameHb 3aaeBai 3a kpait CTOJIA JIJISI HOXA, xorna Bl Tounte.



COBET: HaunwnTe co cBOMX OONBIIMX HOXKEH — MX JIErde yIepKUBATh.

GUIDE LOCK

BLADE TABLE

COBET: Jlepsxute 4acThb Kpasi, KOTopyio Bbl TounTe, mapamteasno HATIPABJISIOILEN, xorna Be
nepemeraete jge3pue Bnoias CTOJIA 1JIS HOXA.

HNHCTPYKIUA ITO SKCIIVIYATALIMHN

KPATKHI OB30P Toro, kak paGoTaeT CTaHOK: OHO# pykoii Bel meuraere HATIPABJISIOIIYIO
KAMHA Bnepen u Hazan. pyroii pykoii Bel nepemeriaere je3Bre HOXa MO ABHXKYIIUMCS KAMHEM,
Jieprka 4acTh Kpas, KOTopbIii Bel Tounte, mapannensuno HATIPABJISFOILIEN CTOJIA. J{ns sToro
HeoOxouMa HekoTopas npakTuka. CHavana Bel Oynere nepkarh HOX cuilbHee, 4eM Heobxonumo. Ho
korja Bam craner 6osiee koMopTHO, ONBITalTECh pacciabuTh pyku. Bam HeoOxoauMo HebobIIOE
JIaBJICHIE B OCHOBAHUH JIE3BHS HOXKA, YTOOBI COXPaHSATh ero 3adukcuposannsiM HATIPABJISIOILEM

HOXA, u HeGomnbI10€ AaBlieHHE HA KaMeHb, YTOOBI 3aCTaBUTh €0 TOUNUTh. BbI MOXKeTe 0CaOuTh
3AXKUM HATIPABJIAIOUIEN, ecnu oHa HE IepeMeIiaeTcs.

1. HamounTe TpSIOUKY 1 OTOkMHUTE ee. HamounTe kamens, ¢ m3Biaedennoit HATIPABJISIOIEN
KAMH/ Tak, uyto6s! Boga yuuia u3 HIAPHUPA. Beitpute n305ITOK BOIBI.

2. Ilomecrute ne3sue va CTOJI LT HOXKA pyukoit HOKa HAIIPOTUB CTAaHKA U PACIIOIOKUTE KPOMKY
napauiensHo HAITPABJIAIOIIEN CTOJIA.

3. [Tomecture KAMEHD Ha kpait Hoxa. TsHuTe pyuky k cede no Bceil nune, u apuraiite KAMEHD k
IIATE ne3Bus.

4. ITpoxox: Tonkaiite HATTPABJISIOIYIO KAMHSI Briepen u B TO e camoe BpeMsi TI03BOJIbTE €if
CKOJIB3UTH K TipoTuBomonoxHoi ctopone CTOJIA JIJIS HOXA (auaronansuoe npmwkenne). TAHUTE
HAIIPABJIAIOIYIO KAMHS B HauanpHOE MOJIOKEHUE IO TOMY ke camoMmy NyTH. [Ipumensiiite
JIOCTaTOYHOE JJaBJI€HHE, YTOOBI 3aCTaBUTh KaMEHb CTauMBaTh MeTaJlJ1. bosbiias yacTh 3aTOUKH
BBINOJIHSAETCS MIPH ToJKaHUK KaMHs Brepea. He monnumaiite KAMEHD nipu npotsruanuu ero x ceoe,
MIPOCTO MO3BOJISITE €My CKOJIb3UTh IO KPOMKE HOXka. Jlenaiite moriakuparoiye, JTMHHbIE, MeIJICHHbIE
MIPOXO/IbI, TAKUM 00pa3zoM, Bl cMokeTe MATKO MEHSTh HalpaBjeHue ABWKeHus. Y nepxkuBaiite PYUKY
B Bamreit pyke cB000IHO, TaKUM 00pa3oM, OHA CBOOOIHO OYAET clieIoBaTh 3a POpPMOii JIe3BUS HOXKaA.



ITo3zBonbTe KAMHIO ckonp3uth u3 cTOpOHBI B CTOPOHY 110 IpsiMOM inHKUU. He nBuraiitech kpyramu,
MTOCKOJIBKY 3TO CKOHIICHTPUPYET BCIO 3aTOYKY TOJBKO B ofHOM oOmactu KPOMK.

GUIDE ——
-~——BLADE TABLE

COBET: bosnblne HOXHU JieTye yAepKUBaTh, YeM MaJIEHbKHE, TAKUM 00pa3oM, Jy4llle YUUThCS Ha TAKUX
HOXaX.

COBET: Ecnu pyuka OTKpy4HUBaeTCsl BO BpeMsl 3aTOUYKHU, BEPOSITHO, BbI IepKUTE €€ CIUILIKOM MIIOTHO,
Ona go/mKHA TPOCTO CBOOOIHO TUIaBaTh B Barel pyke, Takum o0pa3oM, YTOObI KAMEHb CBOOOTHO
cienoal 3a hopmoii ne3us. Eciau oHa Bee eme oTkpyunBaercs, coxxmute PYUKY HemHoro jerye.



\

edge parallel

|

Korna nessue apuraercs saoias CTOJIA JIA JIE3BUSA HOXA, Bel xoTuTe, 4T0OBI KpOMKa HOKA
octaBayiach napamuienbHoi koniy CTOJIA JJIA JIE3BUS HOXA.

5. Ipotsauute ne3sue snosnbp CTOJIA UTA JIE3BUA HOXA. Crenaiire 3 unu 4 npoxoza (TAHYIUX U
TOJIKAIOIINX JABUKEHUI), HauaB y NsAThl HOka. [IpexkpaTute 3arouky. [lepensunbre HOXK Ha | [r0iim.
Cnemnaiite 3 win 4 npoxoaa. OcranoButech. [lepemecture HOk Ha 1 mroiim. Crenaiite 3 nnu 4 mpoxoja
— mpojoipKaiiTe B 3ToM ctuie, noka Bel He nocturnere KOHUYMKA (octpust) ne3Bus. Eciu Bor
ucnelTbiBaeTe 3arpynnenus, kontponupys HATIPABJIOIYIO KAMHSA na KOHYUKE ne3Bus,
tounTe Toabko ABMxkeHueM BIIEPE/], u nognumaiite HAITPABJISIOI YO KAMHSA nax ne3suem npu
oOpatHoM aBmxkeHuu. Yoeautecs, uto KOHUYUK, xorna Bl ero Tounte, HaX0AUTCsI HEOCPEACTBEHHO
Haj yrinom CTOJIA JUTA JIE3BUA HOXA s nonaepxxku.

COBET 1: lepxute npu padore HAIIPABJISIOIIYIO KAMHS nax CTOJIOM JUJIA JIE3BUA
HOXA. He nmo3Bousiite eit Omy>kaaTh 1o Jie3Buto. VICKiIFoUeHne U3 3TOro MpaBwiia - €ciii Bel TounTe
TBEP/IYIO CTallb, HAPUMEP, KaK y OXOTHUUYbETO HOXa. Eciu ne3Bue nnuHoil ot 3 10 Sa1itMoB, Bel
MOXETe TIOMECTUTH €T0 TaK, YTO0BI OHO ObLTO pacnonoxkeHo nmocepeauae CTOJIA JIJIA JIE3BUA
HOXA, ¢ paBHOI qJIMHOM J1€3BHsI, CBUCAIOLLIETO C KaXK10i cTOpOHbI. Teneps Bbl MokeTe TOUUTH 11e510€
ne3Bue, He nepemMenias ero. [IockoibKy je3Bue T0CTaTOYHO IPOYHOE, TO OHO HE OyaeT mporudaThes. Bl



JOJIXKHBI 6yI[CTC HepeMemaTb 60.]]66 JJINHHBIC JIC3BUA, ‘IT06LI HCpCI[BI/IHYTB KOHYMK HOXXa TaKUM
obpazoM, utoOsl oH HaBucan Hag CTOJIOM JJIA JIE3BUSA HOXA tonbsko Ha 1 wium 1,5 grotima.

COBET 2: He criemute. KAMHMU touat OpicTpee ¥ MU JIeT4e YIIPaBiIsATh, KOT/Ia OHU JBUTAIOTCS
MCOJICHHO. Ecan Bor CIICIIMUTEC, OHU TOJIBKO CKOJIB3AT IIO JIC3BUIO U HC TOYAT.

COBET 3: C npaktukoit Bam He HyXHO OyJeT mpeKpaiaTh TOYUTh, YTOOBI IEPEMECTUTH JIE3BUE.
BMmecTo 3TOr0 npocTo MeiIeHHO JBUTalTe ero Buepea, koraa Bel Tounte.

6. Cmenute pyku, yaepxusaroniue Hox 1 HAIIPABJIAKOIIYIO 1JIA HOXA u noBropute nporecc Ha
IIPOTUBOIIOJIOKHON CTOPOHE JIE3BHUS.

7. IlIporupaiite KAMEHD u BeITHpaliTe J1Ie3BHE HOXKA KAkl TPOXO]] WK IIOCIIE IBYX IIPOXO/I0B
(u3Bnekas mpu atom HATTPABJISIOIIYVIO JIJI51 KAMHSI u3 cBoero mecra, 4To0bI BOJa He MOMaaaia B
LITAPHUP). Hanugaiite nocrarouno Bojibl Ha KAMEHD, uT00bI OKPHITH MOBEPXHOCTH. DTO YAAIUT C
MOBEPXHOCTU MeTall U necok. 3ateM BoiTpure KAMEHD BiaxHoi MaxpoBO# TPSIIKOA.

Oopa3oBanue 3aycenua. [Ipogomxure genate paBHbIE NPOXO/IbI BAOJb KaXK101 CTOpOHbI Je3Bus. Korna
JIBE 3aTaUYMBACMBIX MTOBEPXHOCTH OOBEIMHAIOTCS HA KPOMKE, METaJUT JIoMaeTcsi U GOpMHUPYET
3AYCEHEL, koTopblif MO>XKHO 4yBCTBOBAaTh MPHU MPOTATHBaHUH Batiero 601b1110T0 nanbla BIOIb U
IIONEPEK KPOMKH HA IIPOTUBOIIOJIOKHONW CTOPOHE ITOCIIETHETO IPOXO/a.

Draw thumb across and
«.—’ away from edge
The BURR always occurs
on the opposite side of
the last sharpening pass

1. 7
BURR

Last sharpening pass

3ayceHeu BCCTra BO3HUKACT HAa CTOPOHE, HpOTHBOHOJ’IO)KHOfI IMMOCJICAHEMY ITPOXOAY 3aTOYKHU.

IIposepsiite kpomky Ha 3AYCEHEL kaxnblii pa3, koraa Bel mensiere croponst. 3AYCEHEILL
Ha4yHeT (JOPMUPOBATHCSI B HEKOTOPBIX 00JaCTSIX U MOXKET HE HadaTh (POPMHUPOBATHCS B IPYTUX 00JIACTSIX.
CkoHIleHTpUpyHTE CBOIO 3aTOouKy B oOnacTsax 6e3 3AYCEHLIA u npoiiaure cierka mo odmactsim,
kotopsie Havam 00pa3oBeiBaTh 3AYCEHELI. [Jaxe xorna Bet umeere 3AYCEHEL] ¢ 06eux cropon
KPOMKH, nepekiountech Ha nuHelHbil KAMEHD, u cnenaiiTe HECKOIBKO JETKUX JIBHXKEHHUM ¢ KaXa0u
CTOpPOHBI JIE3BUSL.

Yaanure 3AYCEHEL. Boitpure kamenpb u Hox. CaenaiiTe 1Ba, WM TP NMPOX0/ia BHU3 € KaXKA0N
cropons! e3sus BE3 JABJJEHHMSI na KAMEHD, Tonbko nox Becom HATIPABJISTOILEM U1
KAMHS. HE YIAPSIMTE KAMEHD. BricTpo mBuraiite HOX BI0JIb, TakuM obpasom, KAMEHbD nemaet
TOJIBKO OJIMH JIETKHU ylap B Kax10# yactu ne3sus. Yoeaurech, uro 3AYCEHIIA ne crano. Ecnu Ber
OyzeTe CIMILKOM JaBUTh WM JeJaTh CIUIIKOM MHOTO yIapoB KaMHeM, To Bbl Oyzaere mpogomkarth
co3naBaTh HOBbI 3AYCEHEILI.

®UHUIITHAA OBPABOTKA CTAJIEA

[Tocne ynanenus 3AYCEHLIA Bbl MokeTe HCIIONIB30BaTh HOXK, KaK €CJTH Obl OH OBLIT IOCTIE 3aTOYKHU C
3aBoga. Ho ecnu Bl cnenaere punumnyto o0padotky Kepamuyeckum Touminom (MycaToM), TO KpOMKa
6yzeT HeMHOTO Gonee Tnankas u Gonee npounas. HE UCHIOJIB3YUTE OBBIYHOE TOYMIIO
(TOUYMJIO MSACHHMKA). DTOT MHCTPYMEHT CIIHMIIIKOM Tpy0 ¥ MOBpenuT Barry npekpacHyi HOBYIO
KpoMKy. He nozBepraiite kepamuueckoil 00paboTke MoJTUPOBAHHYIO KPOMKY.



JNEPXUTE kepamuueckoe TOUMIIO BEPTUKAIBHO OTHOCUTEIBHO cToJ1a. HauHuTe € mATHI HOXa U Bepxa
TOUMJIA, TAHUTE HOXK Ha ce0sl ¥ IO3BOJIbTE €MY CKOJIb3UTh BHU3 IO TOUMITy. OTKIOHUTE JE€3BUE OT
TOuMTa Ha yroi B | © wu 2 © GonbImii, ueM yroi, Ha KotopoM Bel Tourmu Hox. HE NCITOJIB3YUTE
JABJIEHUE. IIpocto mo3BoabTE KPOMKE CJIETKa KacaThes To4rmiIa. Takum oOpa3oMm Brl He 3aBepHeTe (He
MIOBPEIUTE) KPOMKY, €ciii y Bac HeT TouHoro npaBuibsHoro yria. Mcenons3yiite Kepamuueckoe Toumino
(Mycar), yTOOBI HCIIPABUTH KPOMKY MEX/y 3aTOUKAMU.

KOPOTKHME JIE3BUSA

Touute ocHoBHyIO YacTh JIE3BUS kak o0bryHO. Korma Ber mocTuraere koHunka (OCTpHs), MPOTSHUTE
Hox 1 3akpenure KOHYMK HOXA nax kpaem CTOJIA UL JIE3BUA HOXA, Takum o6paszom, Bt
cmoxere HarouuTh ero. HE CIIEILIMTE. He no3sosnsaiite KAMHIO cockans3biBats ¢ JIE3BUS u
Bpe3arbes B CTOJI VIS JIEBBU S HOXA. (CTOJI IJIA JIE3BBUS HOXA Oyaet mopTHThCs CO
BpeMeHeM, HO Bl MoskeTe cBecTH 3T0 K MUHUMYMY.) CTtapaiitech 3akpemiats JIE3BUE ananoruunbim
00pa3oM MpH KaxI0M MPOXOe It 0oJiee CTORKOM PE}KYHlEfI KPOMKMU.

HO’KHA C BOI'HYTBIMHU CITYCKAMU/CITOPTUBHBIE HOKH

OTH N1e3BUs OYEHb IPOUHBIE, TAKMM 00pa3oM, Brl Moxere pacnonoxuts ae3sue Ha CTOJIE J1JIA
JIE3BUS HOXA no neHTpy 4 TOUUTh BCIO KPOMKY He niepemMenas Hox. [lepeaBunbTe Brepes
HATIPABJIATIOUIVYIO. [TonoxuTe jge3BUe Ha 4aCTh ¢ BOTHYTBIMU CITYCKaMH TaK, YTOObI KpPOMKa
pacnonaranack Ha koH1e CTOJIA JIA JIE3BUSA HOXA. D10 HaKJIOHUT Jie3BUE K KaMHIO, TaK, €CIu Obl
B! ucnonszoBanu "OcHoBHO Meron" nis Hactpoiiku HIAPHUPA, komnencupyiite, nepemenias
[ITAPHUP Bhiiie HA OJTHY METKY.

KJIUIICA HA HATIPABJISIIOIIEM IIJIACTUHE

T0 — MIACTMAccoBast KIUIICa Ha KOHIe Hampapisiomeil. On ckons3ut crepean HATIPABJISIOIIEN u
no3BoJsieT BaM TounTh 00010,100CTpBIN HOXK. OHa Takke paboTaeT ¢ JHOBIM HOXKOM, KOTOPBIH UMeeT
TeH/ICHIMIO HacaxuBathes osepx HATIPABJISIIOILEM Bo Bpems 3aToukn. (TO 0GBIYHO HPOUCXOTUT
13-3a TOT0, YTO 3a]{Hss 4acTh HOXKa cKpyrieHa) Kpome Toro, Bel MokeTe 0CTaBUTh €€ Ha BpeMs
oOyueHus 3arouke. OHa O3BOJIAET JIETUE yAepKUBaTh HOK. CHUMHTE €€, €CIM OHA MelllaeT.

YTOHUYEHME JE3BUS
(IBOVMHBIE MOABO/bI AJ151 OYEHD TYIBIX HOXKEN),

Korna Ho 3aTo4eH MHOTO pa3, IOJBOJIBI CTAHOBSTCS O0JIee ITMPOKUMHU, TOCKOJIBKY KPOMKa
npoJBUTaeTcs B Oosee TocThie yacTu Jie3Bus, Koraa ato nmpoucxoaut, KAMEHbD touut mennennee u
MeJIeHHee, MIOKa HOXK HE CTAHOBUTCS TPYAHO 3aTOUYUTh. UTOOBI pemInTh ATy MpoOIeMy, 3aTOUUTE JIE3BUE,
co3/1aBasi BTOPOM MOBO/. DTa MpoIeaypa AesiaeT HOX O0sIee JIETKUM JIJIsl 3aTOYKH eIe pa3, IUTI0C OHa
ynydiiaet Gpopmy JIe3BuUsL, TAKUM 00pa30M, OH JieT4e 3aTauuBaCTCsl.



1. Ucnons3yiite Kamens Medium (cpenuuii) u ycranosute LIIAPHUP Hike Ha oiHY METKY OT yriia
3atouku. Hanmpumep, eciin Bol X0THTE 3aTOUNTH TYyIMOM MOBapcKoi med-Hox Ha 18 ©, ycraHoBHTe
IHAPHUP na 15 °.

2. Cnenaiite HECKOJIBKO MPOXO0JI0B C KaXKJ10M CTOPOHBI JIE3BUs, IIOKA 3aTa4lBaeMasi CTOPOHA CTAHET HE
MEHBIIIE, YeM IO0JIOBUHA €r0 OPUTHHATBHON HIUPUHBIL.

Melai removed
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3. Bo3Bparutech kK OpuruHasibHOMY yTi1y. Ecim Ha Kpomke He oOpa3yeTcst 3ayceHell 32 HECKOJIBKO
MIPOXOJIOB, CAENANTE ellle HECKOJIBKO MPOXO0I0B MO 00Jiee HU3KUM YIIIOM.

3ATOYKA CEPPEMTOPHBIX JIE3BUI

TouuTe TONBKO CO CTOPOHBI, IPOTHBOIOIOKHOM CeppeHTOPHOI CTOPOHE (C MIOCKON CTOPOHBI).
CrenaiiTe TOJIBKO HECKOJIBKO OYEHb JIETKHUX MPox00B, U He nenaiite 3AYCEHEIL] na octpue. Bona
KaMmeHb TouuT. JlonomnurensHo: Ecin y Bac ecth kepamudeckoe ToOUmio (MycaT), U OHA ITOMEIAeTCs B
ceppeiTopHble yriyonenus, Bel MokeTe moiBUraTh UM BIEPE]] U Ha3a]l HECKOJIBKO Pa3 B KaXk/I0M
yriyonaenuu, uto0sl ynanutse 3AYCEHEL] ¢ Toii cTOpOHBI.

3ATOYKA BE3 HAPAIIMH HA JIE3BUN . .
(AJ1s1 HOJIMPOBAHHBIX HOKEHW WU HOKEUN C TPABUPOBKON)

1. ITokpoiiTe 06€ cTOPOHBI JIE3BUS ATMHHON MacKoH (CHHEN MaJSIpHOM JIEHTON, KOTOPYIO MO>KHO KYIHUTb
B Marasune). OOpeKbTe JTUIIHIOK JICHTY ¢ HOXa. 3aTeM CPEXKbTE JICHTY C PeXKYIeH KPOMKHU, TAKHM
oOpazomM, ona He Oyzaet 3acopsatb KAMEHD.

2. Tounte xak 00b14HO, HO He aBuraiite KAMHEM ot Hauana no konua. Maorga xonerrt KAMHS nemaer
LapanuHbl Ha KPOMKE.

3. Caenaiire puHHIIHYIO O0paOOTKY U yAIUTE JICHTY.
NAEAJIBHASI KPOMKA

OTa KpoMKa O4eHb MPOYHasi, OUeHb IJIaJKasi U HOK MEHBIIIE CTauuBaeTCs Kakablil pa3, korjaa Bel ero
TOYHTE, HO 3TO TpeOyeT mpakThku. Hox 10mkeH ObITh HECKOJIBKO pa3 3aTtodeH Ha Edge Pro, uto6sl y Bac
MOJTYYHJICS IPaBUIIBHBINA YTOJ.

YroObl co3/1aTh 3Ty KPOMKY, BBI npekpaiiiaete 3aTOUKy HEMOCPEICTBEHHO Mepel TeM, KaK HaunHaeT
nossisaTbest 3AYCEHELL, n kpomka 3akoHueHa. He cnemure, u CHI>KaluTe CBOE JIaBJICHUE 3aTOYKH,
korna KAMEHD 6musko ot co3ganus 3AYCEHLIA. C npaktukoii Bel Oynete 3uate, "Ecnu s caenato
emte onuH npoxoJ, s caenato 3AYCEHEILL" IlpocTo ocranoBuTECH Ha 3TOM MecTe, U 'y Bbl momyunte
NAEAJIBHYIO KPOMKY. D10 neficTBUTENBHO TpeOyeT MHOTO MPAKTUKU M BHUMAHMS K JIETAJISIM, HO
9TO CTOUT yCHIIUH.

YroObl 3aKOHYMTB, clieTKa 00paboTaiiTe KPOMKY KEpaMHUUYECKUM MYCaTOM.



AHIJIMICKasi BepCHsl.

KNIFE SHARPENER INSTRUCTION MANUAL

PIVOT SHAFT
v PIVOT LOCK STONE ARM
/ BACK STONE HOLDER FRONT STONE HOLDER KNOB
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V224044 ; Rl

4

PIV! STONE

BACK—>=

«<———— SUCTION CUP

Painters Tape....I recommend keeping a clean piece of Painters Tape on the end of the BLADE TABLE.
It helps to keep from scratching the blade. There is more on this on page 12. It also keeps you from
cutting into the end of the BLADE TABLE, while you are learning to use the machine. It is not noticeable
if the stone cuts into the plastic, but you can easily see when you hit the tape because the tape turns from
blue to black.

SET UP INSTRUCTIONS



(The Parts of the APEX are referred to in CAPITAL LETTERS)

Rotate the LEGS out to 90°. Stick the suction cups down dry, onto a smooth, non-porous surface. If they
won't stick, wipe them with a moist cloth. Too much water, and they will slide around.

Insert the PIVOT SHAFT into the BACK. Turn the SHAFT so that the PIN slides down the VERTICAL
SLOT. Rotate the SHAFT so that the colored degree marks are facing you.

PIVOT SHAFT HOLE
VERTICAL SLOT

.

HORIZONTAL N @<
SLOT\T\’ -— >

BACK

\\
N

3. Start with MEDIUM on a very dull knife, or a FINE stone for a knife in good shape.

4. To change stones, turn the KNOB a couple of turns counterclockwise. Grasp the STONE ARM, with
one STONE HOLDER in each hand. Pull the FRONT STONE HOLDER until the STONE snaps free,
and slide the STONE out sideways. Slide a new STONE in and tighten the KNOB firmly, but not hard.

5. To attach the STONE ARM to the MACHINE, turn the PIVOT so that the LOCK KNOB is on your
right. Slide the PIVOT on to the PIVOT SHAFT.

SET THE SHARPENING ANGLE

Set the STONE ARM so that the desired ANGLE INDICATOR MARK is showing just above the
PIVOT.

A. Basic Method for Setting the Angle
A

24" Blue THICK BLADES
Q/ | Hunting, Pocket
& Sporting Knives
a— 21" Ycllow TIHIN BLADES
q\\ 18" Green TIHICK BLADES
Kitchen. Fish
q‘\\ " & Meat Knives
T 15°Red THIN BLADES
e\
e
“10"Black SERRATED KNIVES
(sce “Sharpening Scerrated Edges.” p. 12)
=2

B. Exact Method for Setting the Angle
1. START at 15° (the RED MARK). Do Not sharpen at 15° unless you are sharpening a roast beef slicer
or very thin cooking knife. You always want to start lower than the bevel on the knife. Very few knives

are factory sharpened lower than 15°.

2. Put some ink on the edge bevel with a magic marker.



Do not wet the STONE. Stroke the STONE very lightly across the edge of the blade. Now you can see
where the stone is cutting in relation to the bevel of the knife. Proceed as follows:
EXAMPLE | - Stone too low

————

STONE removes the :ink

only al the lop edge of
the BEVEL. The SIONF is
sel too low. Raise PVOI
and retes!

FDGE BEVE!

EXAMPLE 2 - Correct

STONF removes the ink
BLADE aiong most of the BEV!E
Angle is jusl righl

Sharpen at this angle

EXAMPLE 3 - Stone too high

‘//—'—-—'/;)ht rermoves the ink
iR ust a! the lower edye o'

gon A BLADE the LODCE BLVEL
STONE is too hign
Lower PIVOT and retest

SET THE KNIFE GUIDE

Position the blade so that the narrowest part of the blade is parallel to and just over the end of the BLADE
TABLE. Position the GUIDE against the back of the blade and tighten the GUIDE LOCK.

HINT: You want as much of the blade as possible resting on the BLADE TABLE, but you do not want
the stone to cut into the end of the BLADE TABLE as you sharpen.

HINT: Start with your larger knives — they are easier to hold.

GUIDE LOCK

BLADE TABLE




HINT: Keep the portion of the edge, that you are sharpening, parallel to the front of the guide as you draw
the blade across the BLADE TABLE.

OPERATING INSTRUCTIONS

OVERVIEW of how the machine works: With one hand you move the STONE ARM forward and back.
With the other hand, you draw the knife blade under the moving stone, keeping the portion of the edge
that you are sharpening parallel to the front of the GUIDE. This takes some practice. At first you will hold
the knife tighter than necessary. But as you get comfortable, try to relax your hands. You only need a
small amount of pressure on the back of the knife blade to keep it locked into the KNIFE GUIDE, and
little pressure on the stone to get it to cut. You can leave the GUIDE CLIP on if it is not in the way.

1. Wet the Cloth and ring it out. Wet the stone, with the STONE ARM off to the side so that the water
runs away from the PIVOT. Wipe off excess water.

2. Position the blade on the BLADE TABLE with the knife handle against the machine and the edge
parallel to the front of the GUIDE.

3. Place the STONE on the edge of the knife. Pull the knob all the way toward you, and slide the STONE
over to the HEEL of the blade.

4. The Stroke: Push the STONE ARM forward and at the same time let it slide to the opposite side of the
BLADE TABLE (diagonal motion). PULL the STONE ARM back to the starting position along the same
path. Apply just enough pressure to get the stone to cut. Most of the sharpening is done on the push
stroke. Don't pick the STONE up on the pull stroke, just let it slide on the edge. Make smooth, long, slow
strokes so you just bump the stops gently. Hold the KNOB loose in your hand so it is free to follow the
shape of the knife blade. Let the STONE slide from side to side in a straight line. Do not move in circles,
as it will concentrate all the sharpening in only one area of the EDGE.

HINT: Larger knives arc easier to hold than small ones, so they are best to learn on.



HINT: If the knob comes loose during sharpening, you are probably holding it too tightly It should just
float free in your hand, so the stone is free to follow the shape of the blade. If it still comes loose, tighten
the knaob a little lighter.

\

As the blade moves across the BLADE TABLE, you want the edge to remain parallel to the end of the
BLADE TABLE.

5. Draw the blade across the BLADE TABLE. Make 3 or 4 push and pull strokes starting at the heel of
the knife. Stop sharpening. Move the knife 1. Make 3 or 4 strokes. Stop. Move the knife 1. Make 3 or 4
strokes — continue in this manner until you reach the TIP of the blade. If you have trouble controlling the
STONE ARM at the TIP of the blade, sharpen just on the FORWARD stroke, and lift the STONE ARM
off the blade on the AFT stroke. Make sure the TIP is directly over the corner of the BLADE TABLE for
support as you sharpen it.

HINT 1: Keep the STONE ARM operating over the BLADE TABLE. Do not let it wander down the
blade. The exception to this rule is if you are sharpening a stiff blade, like a hunting knife. If the blade is
3" to 5" long you can position it so that it is centered on the BLADE TABLE, equal amounts of the blade
overhanging each side. Now you can sharpen the whole blade without moving it. Because the blade is



stiff enough so it won't flex. You will have to move longer blades enough to bring the tip of the knife in
so it is only overhanging the BLADE TABLE by 1" or 1 1/2".

HINT 2: Go slowly. The STONES cut faster and are easier to control when they are moving slowly. If
you go fast, they just slide over the blade and do not cut.

HINT 3: With practice you will not need to stop sharpening to move the blade. Instead, just inch it along
as you sharpen.

6. Switch the knife and STONE ARM to opposite hands and
repeat the process on the opposite side of the blade.

7. Clean the STONE and wipe the knife blade off every one or two passes (with the STONE ARM off to
the side, so the water runs away from the PIVOT). Put just enough water on the

STONE to cover the surface. This will float the metal and grit away from the surface. Then wipe the
STONE off with a damp terry cloth rag.

Z

Bring the edge to a BURR. Continue making equal passes down each side of the blade. When the two
sharpening cuts come together at the edge, the metal breaks down and forms a BURR, which can be felt
by drawing your thumb across and away from the edge on the opposite side of the last pass.

Draw thumb across and
e" away from edge RSN

The BURR always occurs
on the opposite side of
the last sharpening poss

T 7
BURR

Last sharpening pass

Check the edge for a BURR each time you switch sides. The BURR will begin to form in some areas
and not others. Concentrate your sharpening in areas with no BURR and pass lightly over the areas that
have started to BURR. When you have an even BURR down both sides of the edge, switch to a liner
STONE, and make a few light passes on each side of the blade.

Remove the BURR. Wipe the stone and knife off. Make two or three passes down each side of the blade
with NO PRESSURE on the STONE just the weight of the STONE ARM. DO NOT HIT THE STOP.
Move the knife along quickly so the STONE only makes one light stroke in each section of the blade.
Check to see that the BURR is gone. If you use too much pressure or make too many stone strokes, you
will keep making new BURR.

FINISHING THE EDGE-SHARPENING STEELS

After removing the BURR, you can use the knife just as it comes off the machine. But if you finish it with
a Ceramic Steel, the edge will be a little smoother and stronger. DO NOT USE A REGULAR
(BUTCHER) STEEL. This tool is far too coarse and will damage your perfect new edge. Do not ceramic
a polished edge.

STAND the Ceramic Steel vertically against the counter. Starting at the heel of the knife and the top of
the steel, draw the knife toward you and let it slide down the Steel. Angle the blade away from the Steel at
1 © or 2° more than the angle you sharpened it at. DO NOT USE ANY PRESSURE. Just let the edge,
lightly touch the Steel. This way you will not roll (damage) the edge if you do not have exactly the right
angle. Use the Ceramic Steel to touch up the edge between sharpenings.

SHORT BLADES



Sharpen the main part of the BLADE as usual. As you reach the tip, draw the knife out and pivot the TIP
out over the end of the BLADE TABLE so you can sharpen it. GO SLOWLY. Do not let the STONE
slide off the BLADE and cut into the BLADE TABLE. (The BLADE TABLE will get cut up over time,
but you can keep it to a minimum.) Try to pivot the BLADE in the same manner on each pass for a more
consistent EDGE BEVEL.

HOLLOW GROUND/SPORT KNIVES

These blades are very stiff, so you can center the blade on the BLADE TABLE and sharpen the entire
edge without moving it. Put the GUIDE CLIP on. Rest the blade on the hollow ground portion so the edge
rests on the end of the BLADE TABLE. This will tilt the blade toward the stone, so if you are using the
"Basic Method" for setting the PIVOT, compensate by moving the PIVOT up one mark (3

GUIDE CLIP

This is the plastic clip on the edge the GUIDE. It slides on the front of the GUIDE and allows you to
sharpen a double edged knife. It also works with any knife that has a tendency to slip over the top of the
GUIDE while you are sharpening. (This usually happens because the back of the knife is rounded instead
of square.) Also, you can leave it on while you are learning. It makes the knife easier to hold. Slide it off
if it gets in the way.

THINNING THE BLADE
(DOUBLE BEVELS FOR VERY DULL KNIVES)

As a knife is sharpened over and over, the sharpening cut keeps getting wider and wider as the edge
moves up into the thicker portions of the blade As this happens, the STONE cuts slower and slower until
the knife becomes difficult to sharpen. To cure this problem, thin the blade by creating a second bevel.
This procedure makes the knife easy to sharpen once again, plus it improves the shape of the blade so it
cuts more easily.

1. Use a Medium Stone and set the PIVOT down one mark from the sharpening angle. For example, if
you want to finish a dull chefs knife at 18°, set the PIVOT at 15°.

2. Make several passes on each side of the blade until the sharpened angel is less than half its original
width.
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3. Return to the original angle. If the edge does not come up to a burr in a few passes, make a few more
passes at the lower angle.

SHARPENING SERRATED EDGES

Only sharpen on the side opposite the serrations (the flat side). Just make a few very light passes, and do
not BURR the points. A little goes a long way. Optional: If you have a ceramic steel, and it fits in the
serrations, you can run it back and forth a few times in each serration to remove the BURR from that side.

SHARPENING WITHOUT SCRATCHING THE BLADE
(FOR POLISHED OR ENGRAVED KNIVES)

1. Cover both sides of the blade with long mask (blue painter's tape, available at any hardware or paint
store). Trim off the excess tape with a knife. Then trim the tape off the EDGE BEVEL so it won't gum up
the STONE.

2. Sharpen as usual, but do not run the STONE all the way to the STOP. Sometimes the end of the
STONE will make scratch marks on the edge.

3. Finish the edge and remove the tape.
THE ULTIMATE EDGE

This edge is very strong, very smooth and takes less metal off the knife each time you sharpen, but it
takes practice. The knife needs to be sharpened a few times on the Edge Pro so you have a consistent
angle.

To create this edge, you stop sharpening just before the BURR begins to appear, and the edge is finished.
Go slowly, and lighten your sharpening pressure as the STONE gets close to creating a BURR. With
practice, you will know, "If | make one more pass, | am going to start a BURR." Just stop here, and you
have the ULTIMATE EDGE. It does take a fair amount of practice and attention to detail, but it is worth
the effort.

To finish, lightly ceramic the edge.



