ARACEN®

The Story of the Knife

The Revolution
in Kitchen Knives
Begins Here

A Design That Speaks to the Senses

Technology and Tradition in Perfect Harmony

Steel Excellence




Exceptional resistance to corrosion

Enduring sharpness

Edge resilience under intensive use

Superior hardness for longevity and precision cutting

DLC-coated models provide additional wear and corrosion

resistance and visual distinction.

SARACEN knives are crafted in Yangjiang, China — a city with more
than 1,400 years of knifemaking tradition and renowned worldwide
as the cradle of the craft. Expertise in Yangjiang is so highly
regarded that even leading Japanese brands rely on this region’s

centuries-old knifemaking mastery.

The SARACEN is designed as a long-term kitchen companion —
created for precision, reliability, and endurance. It is a tool destined
to accompany you through countless culinary journeys, becoming
an indispensable partner in your pursuit of perfection. Experience
the SARACEN and discover a true revolution in the world of kitchen

knives.

To ensure longevity and performance:

Wash and dry by hand after each use
Avoid dishwasher cleaning

Use exclusively for food preparation

Avoid cutting bones, frozen food, or using the blade to scrape surfaces

Prevent contact with harsh chemicals or acids
Protect from falls and impacts

Recommended sharpening angle: 20°

Handle Material: Birch

Extremely sharp blade.

Always use with care and keep out IRk 0 eSS
sharpen a knife

of reach of children.

To ensure longevity

and performance:




