ELECTRIC KNIFE SHARPENERS FOR ASIAN STYLE KNIVES
Quick Reference Guide

Chefs
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M1520 M15XV M315S M316
.. . Advanced Spring Advanced Spring Advanced Spring . )
Precision Angle Guides Technology Technology Technology Conventional Spring
Number of Stages 3 3 2 2
Nominal Knife Edge Angle(s) 15° or 20° 15° 15° 15°
Pre Sharpening Stage Yes Yes Yes Yes
: Combined Combined Combined
Sharpening Stage Function Yes Function Function
Combined

Honing Stage N/A Function N/A Yes
Stropping Stage Yes Yes Yes No
Watts 125 125 120 120
Sharpens Entire Blade, Tip to Bolster Yes Yes Yes Yes
Recommended for Double Edge
Asian Style Knives (e.g. Santuko, etc.) Yes Yes Yes Yes
Recommended for Single Edge
Asian Style Knives (e.g. Sashimi, etc.) Yes Yes Yes Yes
Recommended for Thicker Blade
Asian Style Knives (e.g. Deba) Yes Yes Yes No
Recommended for * % "
European/American Household Knives Yes No No No
Recommended for Serrated Knives Yes Yes Yes Yes
Recommended for Pocket/Sporting Knives Yes No No No
Recommended for Reconditioning
Heavily Worked Knives No Yes No No
Warranty 3 years 3 years 2 years 1 year

N/A— not applicable; * May be used if customer prefers to convert knife from a 20° edge to a 15° edge
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