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Knife sharpening is an essential skill for any cooking enthusiast, chef, or outdoor adventurer. A
sharp knife not only enhances the precision of your cuts but also ensures safety in the kitchen or on
the trail. One of the most effective systems for maintaining the sharpness of your knives is the DMT
sharpening system. In this guide, we will delve into the intricacies of using DMT (Diamond
Machining Technology) products for knife sharpening, covering everything from the basics to
advanced techniques.

Understanding DMT Sharpening Systems

DMT is a well-respected name in the knife sharpening industry, renowned for its diamond
sharpening technology. The company offers a wide range of products, including sharpening stones,
plates, and tools. DMT sharpening systems are designed to be efficient, durable, and easy to use.

Types of DMT Sharpening Tools

DMT offers various tools suitable for different sharpening needs:

1. Diamond Sharpening Stones: These come in various grits and sizes, allowing for both coarse and
fine sharpening.

2. Diamond Plates: Larger than stones, plates provide a stable surface for sharpening and can
accommodate larger blades.

3. Folding or Pocket Sharpeners: Compact and portable, these are ideal for outdoor use or quick
touch-ups.

4. Sharpening Kits: These kits usually include a variety of sharpening tools and additional
accessories.

Choosing the Right Grit

Selecting the appropriate grit for your sharpening needs is crucial for achieving the desired
sharpness. DMT sharpening stones are available in different grits, typically categorized as follows:

- Coarse (120-325 grit): Ideal for repairing damaged edges or reshaping blades.

- Medium (400-600 grit): Used for sharpening dull blades, providing a good balance between
material removal and edge refinement.

- Fine (800-1200 grit): Suitable for honing and polishing edges to achieve a razor-sharp finish.
- Extra Fine (3000 grit and above): Perfect for achieving a mirror-like edge and is often used in
professional settings.



Preparing for Sharpening

Before you begin sharpening, it’s essential to prepare both your workspace and the knife. Here are
some steps to follow:

1. Choose a Stable Surface: Ensure you are working on a flat, stable surface to prevent accidents.
2. Gather Your Tools: Make sure you have your DMT sharpening tool of choice, a clean cloth, and
water (if using a water-cooled system).

3. Inspect Your Knife: Check the blade for any chips or damage. If severe, consider using a coarse
grit first.

Sharpening Techniques

Now that you're prepared, let's explore the sharpening process using DMT tools.

Basic Sharpening Technique

1. Set the Angle: The most common sharpening angle is between 15-20 degrees for kitchen knives.
Use a protractor or angle gauge if necessary.

2. Position the Knife: Place the knife blade flat against the sharpening surface and tilt it to your
chosen angle.

3. Start Sharpening:

- With the Coarse Grit: Begin by pushing the blade away from you along the stone. Use even
pressure and maintain the angle.

- Alternate Sides: After 5-10 strokes on one side, flip the knife and repeat on the other side.

- Progress to Finer Grits: Once a burr forms (a small ridge of metal at the edge), move to a medium,
then fine grit to refine the edge.

Honing and Polishing

Once you've achieved a sharp edge, honing and polishing will ensure longevity:
1. Use Fine or Extra Fine Grit: Similar to the sharpening technique, maintain the angle and use light
pressure.

2. Stropping: If you have a leather strop, run the blade against it to remove any micro-serrations,
which will enhance the sharpness.

Maintaining Your Knife

Regular maintenance is key to preserving the sharpness of your knife. Here are some tips:

- Clean the Blade: After sharpening, wipe the blade clean to remove any metal filings.



- Store Properly: Use a knife block, magnetic strip, or sheaths to protect the blade and prevent
dulling.

- Regular Touch-ups: Use a fine grit sharpener periodically to maintain the edge without needing a
full sharpen.

- Avoid Hard Surfaces: Refrain from using your knife on hard surfaces like glass or stone, which can
dull the blade.

Common Mistakes to Avoid

Even experienced users can make mistakes while sharpening knives. Here are some common pitfalls
to avoid:

1. Incorrect Angle: Sharpening at the wrong angle can lead to poor results. Always ensure you
maintain a consistent angle.

2. Overusing Coarse Grit: Spending too much time on coarse grits can remove more material than
necessary, shortening the lifespan of your knife.

3. Neglecting to Clean: Failing to clean the blade and sharpening tool can lead to contamination and
dulling.

4. Improper Pressure: Applying too much pressure can damage the blade or the sharpening tool.

Conclusion

Mastering the art of knife sharpening with DMT tools can greatly enhance your culinary experience,
improve safety, and prolong the life of your knives. By understanding the different types of DMT
products, choosing the right grit, and employing proper techniques, you will be well on your way to
achieving the perfect edge on any blade. Remember, practice makes perfect, so don’t be
discouraged if it takes a few tries to get it just right. Happy sharpening!

Frequently Asked Questions

What is a DMT knife sharpening guide?

A DMT knife sharpening guide is a tool designed to help users sharpen their knives accurately and
consistently using DMT (Diamond Machining Technology) diamond stones.

How does the DMT knife sharpening guide work?

The guide works by holding the knife at a specific angle against the sharpening stone, ensuring that
the edge is sharpened evenly and effectively.

What are the benefits of using a DMT knife sharpening guide?

Benefits include maintaining a consistent sharpening angle, reducing the risk of damaging the blade,
and achieving a sharper edge more easily.



Can the DMT sharpening guide be used for all types of knives?

Yes, the DMT sharpening guide can be used for various types of knives, including kitchen knives,
pocket knives, and even some specialty blades, as long as they fit within the guide's parameters.

What grit levels do DMT sharpening stones come in?

DMT sharpening stones typically come in several grit levels, ranging from coarse (to repair edges) to
fine (to refine and polish edges), such as extra coarse (220), coarse (325), fine (600), and extra fine
(1200).

How often should I sharpen my knives using the DMT guide?

The frequency of sharpening depends on usage, but generally, a good rule of thumb is to sharpen
your knives when you notice they are not cutting as effectively, which could be every few weeks to a
few months.

Is there a specific technique for using the DMT Kknife
sharpening guide?

Yes, it's important to maintain consistent pressure, keep the knife at the recommended angle, and
use smooth, even strokes across the sharpening stone for best results.

Where can I buy a DMT knife sharpening guide?

DMT knife sharpening guides can be purchased from various retailers, including outdoor and
kitchen supply stores, as well as online platforms like Amazon and specialized knife retailers.
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