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Chroma P10 Tomato Knife User Manual
Model: P10

INTRODUCTION

The Chroma P10 Type 301 Tomato Knife is engineered for precision slicing of delicate fruits and vegetables, particularly
tomatoes. Its unique serrated blade and specialized tip are designed to cut without crushing, allowing for effortless preparation
and serving. Crafted from premium Japanese 301 steel, this knife offers exceptional sharpness and durability, making it a valuable
tool for both home chefs and professionals.
This manual provides essential information on the proper use, care, and maintenance of your Chroma P10 Tomato Knife to ensure
its longevity and optimal performance.

PRODUCT OVERVIEW
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Figure 1: The Chroma P10 Tomato Knife, showcasing its serrated blade and pointed tip, positioned alongside a whole tomato and a
half-sliced tomato. This image highlights the knife's primary function for delicate produce.



Figure 2: The Chroma P10 Tomato Knife resting on a dark marble cutting board, surrounded by neatly sliced tomatoes and fresh green
herbs. This illustrates the knife in a typical kitchen setting, ready for use.



Figure 3: The Chroma P10 Tomato Knife presented within its premium gift box, showcasing the elegant packaging. The box is open,
revealing the knife nestled securely inside.



Figure 4: A detailed close-up of the Chroma P10 Tomato Knife, focusing on the seamless integration of the blade and handle. The
"DESIGN BY F.A. PORSCHE" inscription is visible on the blade.



Figure 5: An extreme close-up of the Chroma P10 Tomato Knife's stainless steel handle, highlighting its ergonomic shape and polished
finish.

SETUP

1. Unboxing: Carefully remove the Chroma P10 Tomato Knife from its premium gift box. Retain the packaging for storage or
transport if desired.

2. Initial Cleaning: Before first use, hand wash the knife with warm, soapy water. Rinse thoroughly and dry immediately with a
soft cloth. This removes any manufacturing residues.

3. Inspection: Visually inspect the blade and handle for any signs of damage or manufacturing defects. If any issues are found,
refer to the "Support" section.

OPERATING INSTRUCTIONS

The Chroma P10 Tomato Knife is specifically designed for precision cutting of soft-skinned fruits and vegetables.

Grip: Hold the knife firmly by the stainless steel handle. The inlaid metal "pearl" is designed to provide a comfortable and
secure grip, ensuring better control during use.

Slicing Tomatoes: Place the tomato on a stable cutting surface. Position the serrated edge of the blade at the desired cutting
point. Apply gentle, even pressure and use a sawing motion to slice through the tomato skin and flesh. The fine serrations are
designed to pierce the skin without crushing the delicate interior.

Picking Up Slices: The unique teeth on the tip of the blade allow you to effortlessly pick up and transfer sliced pieces of fruit or
vegetables.



Safety Precautions:

Always cut away from your body.

Use a stable cutting board.

Keep fingers clear of the blade path.

Do not attempt to catch a falling knife.

Store the knife safely when not in use.

MAINTENANCE AND CARE

Proper care is crucial for maintaining the sharpness and longevity of your Chroma P10 Tomato Knife.

Hand Washing Only: To preserve the ultra-sharp edge and the integrity of the Japanese 301 steel, the Chroma P10 knife
must be hand washed after every use. Do not wash in a dishwasher, as harsh detergents and high temperatures can dull the
blade and damage the handle.

Cleaning Procedure: Use warm water and a mild dish soap. Gently clean the blade and handle with a soft sponge or cloth.
Avoid abrasive scrubbers.

Immediate Drying: After washing, immediately dry the knife thoroughly with a clean, soft towel. This prevents water spots and
corrosion.

Storage: Store the knife in a safe place, such as a knife block, magnetic strip, or the original gift box, to protect the blade and
prevent accidental injury. Avoid storing it loosely in a drawer where it can come into contact with other utensils and dull the
edge.

Sharpening: Due to its serrated edge, traditional sharpening steels are not suitable. If the knife's performance diminishes over
time, it is recommended to seek professional sharpening services specializing in serrated blades or consult Chroma's official
support for guidance.

TROUBLESHOOTING

Most issues with knife performance can be resolved with proper maintenance.

Problem Possible Cause Solution

Knife is not cutting
cleanly / crushing
tomatoes.

Blade is dull or has food residue.
Ensure the knife is clean. If dull, consider professional
sharpening for serrated blades.

Rust spots appearing
on blade.

Not dried immediately after washing; left
in water; exposure to corrosive
substances.

Always dry the knife immediately and thoroughly after
washing. Avoid prolonged contact with acidic foods or
moisture.

Handle feels slippery. Grease or moisture on the handle. Ensure hands and handle are clean and dry before use.

SPECIFICATIONS

Feature Detail

Model Number P10

Blade Material Japanese 301 Steel

Blade Edge Serrated

Blade Length 5 Inches



Handle Material Stainless Steel

Overall Length 9 Inches

Color Silver

Item Weight 1 pound

Manufacturer Chroma

Country of Origin USA

Feature Detail

WARRANTY INFORMATION

Specific warranty details for the Chroma P10 Tomato Knife are not provided in this manual. For information regarding warranty
coverage, terms, and conditions, please refer to the product packaging or contact the manufacturer directly.

SUPPORT

If you have any questions, require assistance, or need to report an issue with your Chroma P10 Tomato Knife, please contact the
manufacturer, Chroma, through their official website or customer service channels.
Manufacturer: Chroma
Website: www.chroma-cutlery.com (Example link, actual link may vary)

© 2025 Chroma. All rights reserved.
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P10 Tablet User Manual
User manual for the P10 Tablet, detailing its features, specifications, setup, basic operations,
settings, app management, internet usage, multimedia functions, and troubleshooting tips.

Chroma 17020C: High-Precision Regenerative Battery Pack Test System
Discover the Chroma 17020C, a leading high-precision regenerative battery pack test system.
Engineered for reliable testing of battery modules and packs, it offers advanced features like
accurate sourcing, regenerative discharge, and flexible programming via Battery Pro X software,
suitable for EV batteries, electric scooters, and energy storage systems.

Chroma 63200A Series Programmable DC Electronic Load Soft Panel User's Manual
User's manual for the Chroma 63200A Series Programmable DC Electronic Load, detailing soft
panel operation, supported hardware, communication interfaces, and various test modes. Includes
installation, configuration, and troubleshooting information.

Chroma 61505 Programmable AC Source User Manual
User manual for the Chroma 61505 Programmable AC Source, covering installation, operation,
safety, and specifications.

Chroma User-Defined Waveform (UDW) Load Simulation User Guide
A user guide for Chroma's User-Defined Waveform (UDW) feature on DC Electronic Loads,
detailing how to simulate real-world load current waveforms for testing power supplies and other
electronic devices.
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