Possible troubles on the knives

1)Rust on the blade

Even a knife with a blade made of stainless steel may have rust on the blade, because stainless steel is not a
material which does not rust.

To avoid rust, keep it in mind to wash the knife immediately after you use it, especially after you cut anything
salty, or acid like fruits.

If your knife is made of carbon steel, you also need to dry it immediately after it is washed and always keep it dry.
Moisture in the air may cause rust, so if you do not use the knife for a while, you better put some oil on the surface
of the blade. (The oil should not contain water, and food oil is not suitable for this purpose because it usually

contains some Water.)

2)Chips on the edge

Knives designed for meat and/or vegetables are usually sharpened very thin to get the maximum sharpness.

If you cut something hard with this type of blade, it might cause chips on the edge. You always need to use a right
knife for each purpose. You cannot use a chef’s knife or a “santoku” knife to cut fish bones or frozen food. Hard

vegetables like raw pumpkin are not good for this type of knife, either.

3)Use of bleach

Please avoid use of bleach, which may cause serious damage to the knife, not only to the grip, but also to the blade.
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