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Knife Sharpening Angle Chart
Recommended per-side sharpening angles by knife type. All angles are measured per side unless marked as inclusive. A per-
side angle covers one side of the edge — 15° per side equals roughly 30° inclusive.

Fine slicing · 12–17° All-around · 18–22° Heavy work · 24–30°

Knife / Task Recommended angle Best use Quick note

🍴 Western chef's knife 20–22° per side Daily kitchen prep Durable edge for boards, vegetables,
meat, and general use

🍣 Japanese gyuto /
santoku

15–17° per side Fine slicing and prep Best for harder, thinner blades used
with care

🍤 Single-bevel Japanese
knife

12–15° on bevel side Sushi, sashimi,
katsuramuki

Flat side is not sharpened like a
second bevel

🔨 Pocket / EDC knife 18–22° per side Cardboard, packages,
utility cuts

Use 18–20° for slicing, 20–22° for
harder work

🌲 Hunting knife 18–22° per side Field dressing, skinning,
camp use

Skinning can go lower; bone contact
needs more support

🪗 Skinning / caping
knife

15–18° per side Controlled cuts under hide Keen edge, light pressure, avoid
twisting

🐟 Fish fillet knife 12–15° per side Flexible slicing through fish Add a small micro-bevel if the edge
rolls

🪓 Meat cleaver / bone
chopper

25–30° per side Bone, cartilage, heavy
chopping

Strength matters more than razor feel

🌳 Machete / kukri 24–28° per side Vegetation, chopping,
outdoor use

Tough working edge for impact and
dirt

🍞 Serrated bread / utility
knife

13–17° on beveled side Bread, rope, fibrous
material

Follow the factory angle; sharpen
each scallop with a tapered rod

Check your angle
Color the bevel with a marker, take a few
strokes. If the ink clears evenly, the angle
matches the bevel.

Add a micro-bevel
Raise the spine 1–2° for 2–3 light
strokes. It adds chip resistance without
losing the slicing feel.

Harder vs. impact use
Harder steel can go thinner; impact-use
blades need more support behind the
edge.

Read the full sharpening guide
Steel types, the spine-height method, step-by-step sharpening, troubleshooting and FAQ — the
complete guide is on the Noblie blog. Scan the code or open a link below.

Full guide & angle chart →
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