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With the KS-123 Knife Sharpening Angle Regulator, you can set
the exact sharpening angle for any knife. In just three simple
steps, this patented and sophisticated solution ensures
precise angles even on tapered knife blades.
Key Features:

Absolute Precision: Set the exact sharpening angle from 8
to 25 degrees per side, providing üexibility to sharpen most
types of knives.
Ease of Use: Setting the sharpening angle is a breeze with
three simple steps.
Universal Compatibility: Automatically adjusts based on
the diameter of the grinding wheel and ûts all Tormek
machines with a universal support, including Tormek T-8, T-
4, and earlier models.
Accurate Geometric Measurements: Calculations are
based on precise geometric measurements, ensuring the
correct angle every time.
Suitable for Tapered Blades: Perfect for knives with
tapered blades.

Why Choose the KS-123?
Exact Angle Setting: Easy and precise for every type of
knife.
Auto Adjustment: Automatically adjusts the angle based
on the grinding wheel diameter.
Compatibility with All Tormek Jigs: Works seamlessly with
all Tormek jigs.

How It Works
1. Insert: Position the regulator on the universal support.
2. Adapt: Align the knife's protrusion locked in the knife

device.
3. Adjust: Modify the height of the universal support until the

angle indicator points to the desired angle.

Our Angle is Always Precise
Thanks to the patented KS-123 system, achieving the perfect
sharpening angle is simple and quick. Whether you are a
professional chef or a kitchen enthusiast, the KS-123 is the
essential accessory to keep your knives sharp and ready for
use.
Order Now
Don't miss the opportunity to enhance your kitchen
experience. Add the KS-123 Knife Sharpening Angle Regulator
to your cart now and experience the difference of a perfectly
sharpened blade!
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