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Development of Self-instructional System for Japanese Kitchen Knives Sharpening
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A lot of time is spent teaching students knife sharpening at culinary technical
colleges, both as a part of tool maintenance and as a key culinary technique. However, it is difficult
for students to objectively grasp the state of their own knife sharpening abilities and it is often the
case that students practice i1t by themselves without knowing whether or not they are correctly following
the teacher’ s instructions. The objective of this study was to develop and evaluate a self-instructional
system for Japanese kitchen knives sharpening. First, differences between the knife sharpening of experts
and students in terms of movement and finishing were quantified and visualized. Next, a
self-instructional system was developed that enables students to compare their own sharpening with model
examples in terms of the load placed on the knife and the knife trajectory during sharpening. The results
showed that the system is effective for self-instructional of knife sharpening.
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