
Matsato Chef Knife Reviews 
(Crucial CustomeR Caution!) 

Revealed IngrWedients OFFeRS $49 

Here’s a comprehensive review of the Matsato Chef Knife, covering what it offers, real-world 
performance, pros & cons, and whether it’s worth adding to your kitchen:

 What It’s Supposed to Be�🛠️
• Blade & Materials: Markets itself as a Japanese-inspired high-carbon stainless steel knife 

(approximately 15 cm/6 in blade, full-tang design), with ice-hardening (sub −148 °F) for 
edge retention (Tech Times, matsato.com). Features a hammered tsuchime finish and non-
stick dimples (Nas).

• Special Grip Feature: Includes a laser-carved index-finger hole near the bolster for added 
precision (Tech Times).

• Handle: Roasted beech wood handle riveted to the tang, weighing around 252–450 g 
depending on source (Nas).

• Care Recommendations: Hand-wash only; hand-oil handle; stored dry to preserve 
longevity (Tech Times).

 Positive Feedback✅
• Performance & Sharpness: Many users say it’s “razor-sharp out of the box” and handles 

meat, vegetables, and herbs with ease (valuespectrum.com).

• Ergonomics & Control: Finger hole praised for precision; handle considered balanced and 
comfortable (In My Bowl).

https://fitsuppmart.com/mastato-knife-buy


• Value Proposition: Viewed as more affordable than mid-range opponents like Shun or 
Wüsthof—some sources quote roughly $50–70 instead of $140+ (My Care Blog -).

• Design & Gift Appeal: The hammered finish and wood handle score high on aesthetics; 
packaging considered premium 

 Criticisms & Concerns�
• Steel Quality Doubts: Some independent testers claim the blade is 420J2 or 4Cr14—softer, 

mass-market steel—not higher-grade Japanese steel (Snoopviews).

• Edge Retention Issues: Reports vary—some say it dulls quickly after heavy use; others 
praise ice-hardening effects (matsatos.com).

• Marketing vs Reality: Reviewers on Reddit suggest it's rebranded Aliexpress knives with 
flashy packaging and expensive ad campaigns (Reddit).

• Customer Service & Sizing: Complaints about poor support, shipping, and shorter 5.8–6 in 
length versus standard 8 in chef knives (CEFR Review).

 Verdict: Use It or Skip It?🧪
For You If… You Might Want… Why

You want a sharp, stylish 
everyday knife under $70

Just expect regular honing or 
occasional sharpening

Many praise sharpness and aesthetics 
(My Care Blog -, In My Bowl)

You’re intrigued by 
finger-hole control

Practice will unlock its 
benefit

Adds precision once mastered 

You seek premium Japanese 
craftsmanship

Look into higher-end VG-10 
or Damascus knives

Steel quality remains questionable 

You prefer full-size chef 
knives

Maybe choose an 8″ 
alternative

Shorter blade might limit cutting 
capacity 



 Final Recommendation🎯
The Matsato Chef Knife is a visually appealing, generically sharp all-rounder with unique 
features like the finger hole. It delivers reasonable value for cooks after style, comfort, and 
everyday functionality on a budget.

However, if you're seeking top-tier edge retention, authentic high-end Japanese steel, or an 8″ 
versatile chef’s blade, you may be better served by Shun, Mercer, or Dalstrong options. And if 
you’re sensitive to razor-sharp graphics and marketing, buyer beware: some of those claims are 
tactical, not technical.

 Tips If You Buy It💡
1. Hand wash & dry immediately to protect the handle (blog.taxt.email).

2. Hone regularly—weekly or bi-weekly—to maintain sharpness.

3. Use proper cutting techniques, especially with the finger hole, to leverage its design .

4. Have a sharpening stone handy—either whetstone or professional service.

Want comparisons with other knives, sharpening & maintenance tips, or sources for genuine VG-10 
chef knives? Just say the word!

https://fitsuppmart.com/mastato-knife-buy
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