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INTRODUCTION

This manual provides essential information for the safe and effective use, care, and maintenance of your
ZWILLING TWIN Master 6-inch Flex Boning Knife. Designed for precision and durability, this knife is a
professional-grade tool for various kitchen tasks, particularly boning and filleting.

The ZWILLING TWIN Master series knives are crafted from high carbon, nitrogen-enriched NO STAIN
steel, featuring a one-piece precision stamped blade. The FRIODUR ice-hardened blade ensures superior
resilience and long-lasting sharpness. Each knife is precision-honed and laser-controlled to achieve ideal
cutting angles.

SAFETY INSTRUCTIONS

WARNING: Knives are extremely sharp tools. Handle with extreme care to prevent injury.

o Always cut away from your body.

o Use a stable cutting surface, such as a wooden or plastic cutting board.

o Never attempt to catch a falling knife. Step back and allow it to fall.

o Keep knives out of reach of children.

« Do not use the knife for tasks it is not designed for, such as opening cans or prying.

o Ensure your hands are dry and free of grease for a secure grip.

SETUP

Unboxing

Carefully remove the knife from its packaging. Inspect the blade and handle for any signs of damage.
Retain packaging for potential future storage or transport.

Initial Cleaning

Before first use, wash the knife thoroughly with warm water and a mild dish soap. Rinse completely and dry
immediately with a soft cloth. This removes any manufacturing residues.
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OPERATING THE KNIFE

Proper Grip

Hold the knife with a firm but relaxed grip. Your thumb and forefinger should pinch the blade just in front of
the bolster, while the remaining fingers wrap around the handle. This provides optimal control and balance.

Boning Technique

The flexible blade of the ZWILLING TWIN Master boning knife is ideal for separating meat from bone and
trimming fat. Use smooth, controlled strokes. The flexibility allows the blade to follow the contours of bones
closely, minimizing waste.

Image: A set of ZWILLING Twin Master knives, including the boning knife, displayed on a wooden cutting board. This

illustrates the knife's design and context within a professional set.

Image: A close-up view of the ZWILLING Twin Master boning knife alongside other knives, highlighting its distinct flexible
blade profile.

MAINTENANCE

Cleaning



Hand washing is recommended for all ZWILLING knives. Wash immediately after each use with warm
water and a mild detergent. Avoid abrasive cleaners or scrubbers that can scratch the blade or handle.
Rinse thoroughly and dry completely with a soft towel to prevent water spots and corrosion.

NOTE: This knife is not dishwasher safe. Dishwashers can dull the blade, damage the handle, and
cause corrosion due to harsh detergents and high temperatures.

Sharpening

Regular sharpening maintains the knife's performance. Use a sharpening steel or a suitable knife
sharpener. For best results, consider professional sharpening periodically.

« Using a Sharpening Steel: Hold the steel vertically. Place the heel of the blade against the top of the
steel at a 15-20 degree angle. Draw the blade down and across the steel in an arc, moving from heel to
tip. Repeat 5-10 times on each side, alternating sides.

Storage

Store your knife safely to protect the blade and prevent accidental injury. Options include a knife block,
magnetic strip, in-drawer knife tray, or blade guards.

Image: A detailed view of the ergonomic polypropylene handle of a ZWILLING Twin Master knife, showing the debossed
ZWILLING logo.

TROUBLESHOOTING

« Dull Blade: If the knife feels dull, it requires sharpening. Refer to the 'Sharpening' section.

o Rust Spots: Rust spots can occur if the knife is not dried immediately after washing or if left in a damp
environment. Minor spots can often be removed with a non-abrasive cleaner and a soft cloth. To prevent
rust, always dry the knife thoroughly.

o Loose Handle: If the handle feels loose, discontinue use and contact ZWILLING customer support for
assistance.

SPECIFICATIONS

Model Name TWIN Master 6-inch Flex Boning Knife
Brand ZWILLING
Blade Material High Carbon, Nitrogen Enriched NO STAIN Steel (Alloy Steel)

Handle Material Polypropylene



Blade Length 6 Inches

Construction Type One-piece Precision Stamped
Dishwasher Safe No (Hand wash recommended)
ltem Weight 4.4 ounces

ASIN BO7MMD49H3

UPC 035886132279

MANUFACTURING PROCESS OVERVIEW

ZWILLING knives are produced with a commitment to quality and precision. The manufacturing process
involves several key steps to ensure the durability and sharpness of each blade.

Your browser does not support the video tag.
Video: "We Are German Cutlery" - This video provides an overview of the ZWILLING manufacturing process, showcasing
the craftsmanship and technology involved in producing their knives. It highlights the steps from raw material to finished

product, emphasizing the brand's heritage and quality standards.

WARRANTY AND SUPPORT

ZWILLING products are known for their high quality and craftsmanship. For specific warranty information,
please refer to the warranty card included with your product or visit the official ZWILLING website. For
customer support, product registration, or service inquiries, please contact ZWILLING directly through their
official channels.

You can find more information and contact details on theZWILLING Store on Amazon.

© 2023 ZWILLING. All rights reserved.


https://www.amazon.com/stores/Zwilling/page/F848B343-670B-4DF8-989C-05D1C8569857
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