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MEZBATLITZEY  Choose a metal type

*EFFHEYETORSE, HAUNMIHEH S LOEETDRE

MZBATLTZEW  Choose the handle material

JBIRE YA X8 ATLIZE L Choose a model and size
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A 2 27V LASTIOL13%LL E. O/30 M4%IEEE &L A R\
¥ 3 s wi | BECIKWEBEWNA FRICDODKE,
A /}T &l k}léfﬂﬂsilkfﬁ The highest grade of knife available. A stainless steel alloy containing Kokutan - Hatsukaku
onyaki-Lhaga 13% chrome and 14% cobalt, these knives require professional
experience and knowledge for proper sharpening and care. ‘H‘f\ﬁ
LHMINTENDM, BEEANICI STHOEEL = LY, B Boku-hatsukaku
B | ZORIBAKE | DNRREBES, RIBCBRBIRTL, HCOHAE,
Honyaki-Akishironiko Atraditional, high end Japanese forged iron knife. With superior -
cutting characteristics, professional skill and knowledge are required C 7](43
for proper sharpening and care. Buffalo ring
I A7 LT ALY RS, ¥+ A—)ilkY
C| ZORE—3 HIFL BN BEHNBEHVIL, KFELYEHERL, FSAFw 2
Aki-Ginsanko With a stainless steel core, these knives have over 13% chrome content D Plastic rin
but are easier to maintain than Honyaki knives. 8
ST BB BELRRBIRIFICNA. KITRATWIEWIPRICH S FRITBEY T,

D Vg, S
Aki-Aoniko

STI—HFBBELCWBMELWNDNS,
The most popular style of knives that have the best balance of metal
composition, making them easy to maintain.

LRI TENDH, FME LN ERUDHDIE,

ﬁj%ighf QTEEWY  Choose a knife sleeve

E| ZORAE

Aki-Shironiko

ESVDERELZL,
A softer metal alloy compared with the Aoniko, these knives are an
ideal selection for its easy sharpening and overall maintenance.

e

SyiEL ]

!ﬂ?ﬁ'l}dh Choose a carving design or name

Kokutan
" LRMIF TENDH, BTHELERBEFRSH U,
F LA =0 HIEE, FHERL, FRET4
AKki-Shirosanko Compared with the Shironiko, these knives are softer in composition. - B '
Most ideal for deba style knives. Boku-shiro
KITEBATWIEWRRICH ORIV E Y,
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*This Sculpture is not applicable Honyaki knives  *This is handmade carving, it may different from the accompanying drawings.
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For further information, please contact your local dealer or visit our web site:
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Tetu & hagane Shiu;\‘nko
Japanese knives are categorized based upon the materials used and the forging technique.
(Sec chart o right) ' s
There are two classifications of materials for traditional Japanese knives - knives made
from one material (honyaki) and knives made from two materials (kasumi). z @
Honyaki knives are extremely difficult to make. Forging techniques of honyaki knives
have developed over a long history and only highly skilled Meisters are able to use such
techniques. The resulting knives are superior in strength, sharpness, and durability. B & FR=5
Maintaining a honyaki knive is also difficult as improper sharpening and cleaning can — = ;“Pj‘l’jx ¢ Girmle
easily damage it. A7 L )
Kasumi knives are easier to make and maintain compared to the honyaki knives. They are SUS & SUS ko Bile

made of two materials and are thus softer. Kasumi knives are also relatively inexpensive.

Ml ) OpizHC b lypes and Applications of Japanese IS

2 o N FERALZL
Z A % 5
glade Shilzg %Nam?r EP““‘“J; P-'oj[;jailgsn (rn?le)
wox TTRIGEREOR ST EAREILEN. B
FTIFER MLad R EHIEL, 240~300

Yanagi-ba The most commonly used knife for preparing sashimi. Other soft
to firm foods can also be prepared using the yanagi-ba.

3| | TSRREREONS BT AR

NESADBO TS, 240~300
Tako-biki | The Tako-biki is more commonly used among the eastern regions
of Japan and has the same applications as the Yanagi-eastern.

- SACHEDEE) ATHALIEEEHEE, T
SCE| | FTTELMER,

o Having a thinner blade than the yanagi-ba, the Fugu-biki is a specialty 240~300
Fugu-biki | knife designed for cutting paper-thin slices of the blowfish. Can be
used for other applications requiring precise and accurate cutting.
1T BPREEETFMELHEHPREICEOTHEY
DIERBICDHNARIFILL, 150~240
Deba The Deba is an all purpose knife. It can be used to prepare poultry,
fish, meat, vegetables and other types of food.
2 RO C/NE WNISEERYGEDHTIE
TELTERTY %,
165~240

Kamagata-Usuba The Kansai version of the Usuba, this knife is more versatile with
(Thin-Bladed) | its pointed tip. It can be used for regular cutting as well as for
creative cutting of vegetables.

3 | EELOBRIT—RNIC IR D EAEION
Usba | BB 165~240

A The most versatile vegetable knife, the Kanto style Usuba is the
(Thin-Bladed)| most popular multipurpose vegetable knife.

f2 ) | BFEONBOZVAEZANTIZADNET,
Knives of this type are used for cutting bony fish, such as sharp- 240~300
Hamo Kiri | toothed eel.

o | EREOSGEE, AR AR, &
= | BELEN DS,
Unagi-Saki | Knives of this type are used for cutting eel. Different styles are also

(Eel Knife) | available depending on the region of Japan (i.e. Osaka, Kyoto, and
Nagoya)

XED

m

150~240

For further information, please contact your local dealer or visit our web site:
www.jcunitec.com
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Sujibiki Salmon Slicer Salmon Petty Honesuki

52’;% (CIpU37/7143) Japanese iron (Sharper than stainless knives)

(9] Jisl YNGR
Sujibiki Honesuki

e | weem [

For further information, please contact your local dealer or visit our web site:
www.jcunitec.com
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estern ite Classification

el T ORI T EEWEE AL DITIRPEMILEN TETHEOEA—A—IC& > TH

BEHZEODEHHEL W&, ¥ B
PR T A B 24 NS TRE DT LAMOME RIS N2 BT CI BB EN Ve
ZNE5CT, METAZNTBLEER (7Y LAR) Ll QEAFYLAR) Eic g
NI DRI T, R I 27 L AR A TN DT g 223 2
ﬁ@Tbi%iﬁI*ﬂ%@%\ %:—MED@*H@TLXJ:Llﬁﬂ@'@ELCJZ’)T'ﬁﬁEﬁ‘\EEéh%@_U‘c‘: Sweden SUS ko

EZK@‘O T DF. FEHADOHNA—I1— 3R D75 SE D B A O i 72
Ofb\iﬂ—o

KIRERIZ T IIEHOETN RN ATV VAR TIE AT 2 —T 2V AT 2 LA E#H
ETHENRWEEN, IEXT VL ARTIEERROZCRIZENEH T,

Unlike Japanese style knives where forging technique and materials used determine the type of
knife, the categorization of Western knives is based on the material used to make them.

Most are made from high grade Stainless Steel (most of the high grade stainless steel is produced
in Sweden). The abundance of high grade material for stainless steel make it easier to produce
Western style knives.

Although all knives can be made using the same materials, not all knives are of the same quality.
Poor forging techniques using good materials will produce inferior quality knives. Using good
forging techniques along with high grade Stainless Steel is essential in producing the best
quality knives.

Opverall, Western style knives are easier to maintain and are also more economical when compared
to Japanese style knives.

A S

Import material

ATV A%
SUS

EEH

Japan kouzai

FAET |

Yoboucho

MEERTLR)

Hagane

pjUEH & P

Blade Shape Name Applications Popular sizes (mm)
# 7 W, FH A N\UEERREDASENDT
3 N\ N
HFEYERL %Lzﬂ'_ﬁj _ 240~300
Cook’s Knife | Asone of the most versatile knives, the Cook’s knife is made of a medium sized blade
that can cut most foods, but not hard materials (such as frozen foods and bones).
£ 5l e - -
' Specialized knife for making thin cuts of fish, meat, and vegetables.
Slicer
sy | BRERDEARN. HoHEEYAEODET)
Made for cutting hard foods, the Western Deba is made for cutting 210~240
Western Debal things such as semi-frozen foods, bones, and other hard foods.
N5 o=
S5 | ER mnopsERTR 90150
. Specialized knife for peeling and making garnishes.
Petty Knife
*7“/( %:F%’_—*H
i
= — N RS
Boning Knife| ZREBHERDSHETIEHT LR, 4| 150
(Kanto Style) WTHENT VD TRAGTARICEDN TS,
S SiFx NS
) | PEERTEELS. —
(_}'—Lﬁlj) Designed for cutting meat off of bones. Due to their small size,
= these knives are easy to use for other types of cutting as well. 150
Boning Knife
(Kansai Style)
A5+ FICRESFEDIES, YNFORELVIEL
4 TEHH\HB. 180
Garasuki Wider than the Kanto style Boning knife, the Garasuki was originally
for cutting chicken but is now used for other types of preparation.
=TT RE—09—EVEDRSA RIS, 300
Salmon Slicer| Specialized knife for making thin cuts of fish and meat.
=7+ I\VPART S T—FFEY S,
. Specialized knife for cutting baked goods 250~360
Bread Knife (cakes, breads, pastries, etc).

For further information, please contact your local dealer or visit our web site:
www.jcunitec.com


http://www.jcunitec.com/

>Click to see Price list & Order form
e Hakuryu-Ko Knifte Se

B

Kiritsuke-Yanagi

ARSI /3T8%TF

Yo-Yanagi’s flexible tip makes it
easier to skin/process fish

e

INRTVRZRDTIH
Chisel Shaped Wedge Shaped Clam Shaped

® HATRE T DR AL AT 2 FUI0IBIROW T

® YINEABIK, FAND RIS TZAZ 1R T AR AV

@ Hifiitt A7 > LAKB404IE, AN >TAMiE Sbh
BEMICED A F(Si). XA > (Mn), B5(P). T (S) % I
KBUCERE LTz i iE D AT > LA

@ A TIFNLUHEOREANT, N FIVE T THib RS

@ JIEHIBRIE L IEDMET S XS TVIBIME T

@ TEHNANZ, 25 ERYIDARDRAITZA SR MIED1/3
B EFTHoET

All Chisel Shaped Knives
P @ Chisel-shaped knives preferred by many first-class

Japanese chefs

YIHIEI Kiritsuke Yanagi 270mm @ Western-styled for sharpness and ease of use

270mm @ Cutting edges are clam-shaped for firmness and
— YD) Hira-giri durability

240mm @ Made of KB404, newly-developed high-purity stainless

4] 270mm steel with the least amount of impurities such as Silica,
—] TEEN Yo-Yanagi Manganese, Phosphorus

240mm @ Handles made of anti-bacterial resin

[6] = Santoku 180mm @ Yo-Yanagi's flexibility to make preparing fish easier is

) realized by making the one-third of the blade (from the
A Honesuki 150mm tip) thinner than the rest

NRAERATOENE, EEEICTRRIZA~6EMIZEND Y E T, MEIF30%EEL LAV ET, FMEIEFERULICERLE T, HFRHIINTFHMECHRIEDL, TEXKIEEL,
*Left Handed knives may be special ordered and require a 4-6 weeks lead time. Prices are 30% more than the standard pricing of right handed knives.
Prices are subject to change without notice; always confirm prior to submitting your order.

For further information, please contact your local dealer or visit our web site:
www.jcunitec.com
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A

“A new generation of water rolling knife sharpeners”
o TIEWESH CREDHED TEDMEEE Max 4G 4L !
Ultimately Smooth & Foolproof Sharpening

Max 4G comes with a ceramic

stone as shown in picture.

and diamond stones available. ' MaX 4G

Replacement ceramic
» Patent pending

4- Spring Wheel Suspension:

The sharpening wheel of MAX 4G is suspended by 4 springs enabling it to move up and down and side
to side. Because of this freedom of movement, optimum contact with the knife blade can be
maintained all the time, no matter how you move your knife or how much pressure you apply.

ARDAAIN ATV TS T b 2P R—b

WS YA RORT Y TFATDE 2 T 2 e —T A T MRIDOARY v F2 Wik, 28D EFATY) 713 EA AR D
WEEALANFIC KSR Lzl

Water lubrication system: Conventional water rolling knife sharpener
Water lubrication system keeps the

wheel surface clean as it rotates
through the water. It also prevents the
knife blade from being damaged by
frictional heat.

I —R— =V —av AT

REFiEA K2 % e XD REGBIOHZE 2N |
1. S BB U % R DR L2 b %
AR SICHIE T £

TKC-150
Stainless steel
Replacement TKC-320
stone wheel Japanese Iron
TKC-400
Yanagi/Boning knives

KRN GEBRRESTIIFTE I €SIV 7+ 7EEHTF £ A,

ZFVLR gﬂT Chinese Knife

I&Ha Chef Knife

*The water rolling knife sharpener can not sharpen ceramic knives.

For further information, please contact your local dealer or visit our web site:
www.jcunitec.com
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Regattor Series Sharpening Stones

BRI L 2k ) — BRI T3 SR DB & 275 0 BHis b
EARETHIDRE TRy D22 2 R BEE THLD (Y bR 7oA T, (D ERAK
AL DB IR, NI TR ZUIATD 8 A Ml Az TR IS Tl
S THMHRE 9 Hili FTIRMEZEE 9 K E)D LEW RV E0ig
£TY,

The Regattor Series of Sharpening Stones are easier to use and are built to
last longer than conventional synthetic sharpening stones. With a special
selection of materials and a unique production process, the Regattor
sharpening stones have significantly reduced amounts of air pockets making
them much denser than other synthetic sharpening stones. This means they
can last up to three times longer and do not require water soaking prior to
sharpening.

AT
Fld— RGT-1/#400 . RGT-STH
45/H x 55/W x 190/L (mm) E Stainless Steel Handle 45/H x 55/W x 190/L (mm)

Regattor Set RGT-2 /#1000
8 45/H x 55/W x 190/L (mm)
3 5 of: RGT-40SM
45,5951;,3\/,(#’2%82%@ Non-Slip Mat 10/H x 115/W x 210/L (mm)

ZANVEY Fkf

Diamond Series Sharpening Stones

ZAYEY FIRGIRIEFICER W EIABDITZ .
ST L DV S EWVIEA T R H D
BRI XAV EY 5002 B IEZRIEE XA VE
Y F1500FZ LA ZIT0ET,

Diamond sharpeners let you sharpen (as
opposed to "polish") very easily, and they do not
require flattening (resurfacing).

&é_
Pa<

(6] DST-#500 * Diamond #500 - Diamond #1500
Diamond Sharpener DD Set - Diamond #1500 [9] DD & R Set - Stainless Steel Handle
+ Stainless Steel Handle + Non-Slip Mat
DST- #1500 + Non-Slip Mat + Regattor

OB TDFANICEHLT Sharpening Knives

ATIEHEDS4~60mmDERHEFL
THMAFEFTSEBITKYHFEOTINRHOER
JE9,

You can restore knife's sharpness by properly
abasing the cutting edge. By sharpening the
area between the edge and the middle
ridge (10-15mm from the edge), you can
restore the sharpness. With the thick knives
as shown (3-6), you need to move the
middle ridge higher toward the spine.

AAVEYFBEAZESIVI/BEREERY
HETDRELE A BEEID ST LT
BRI BITEAENEN TV SRETHER
LIS W & ERRIFERREICE
BMOMIE L REDRET SRR B
FIERARIEEBICRVRLTIEEL,

In order to protect the knife to be sharpener
from the friction heat, you should keep the
surface of the sharpener wet during
sharpening. And, after use, make sure to rinse
off the particles of removed metal.

s
= =
T

N
PP s TS

W s 01O

=

=

[y

For further information, please contact your local dealer or visit our web site:
www.jcunitec.com
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— 7 1 =A%~ k. Multi-knife Sharpener Stand

X =T ARV

Multi-knife Sharpener Stand

AP0 DFRFZR L AR EWEARIGE ST AT XD
UTZBALBICLTLES BoH D E 9 MKS stand 2/l 55 H T, EXie
IZCH IR ORI 2 TS W TEX T,

Multi-knife Sharpener Stand lets you form or alter the cutting edge of your

knife/ceramic knife.
It's so easy; no practice, no skill required!

+ MKS Stand * Non-Slip Mat
« Diamond #500 *Tool Box
MKS & 2D Set - Diamond #1500 -Knife Polisher

« Stainless Steel Handle

* MKS Stand * Non-Slip Mat
« Diamond #500 *Tool Box
MKS & Reg Set - Diamond #1500 + Knife Polisher

- Stainless Steel Handle - + Regattor

FREE GIFT!

with purchase of
MKS Set

Free 1 Tool Box & 1 Knife Polisher
with purchase of MKS Set

Knife Polisher ($9)

Ty —TF—ARVR

MKS Stand
65/H x 110/W x 195/L (mm)

O RERAE

1HREAHBELY b

v MEEIE 20~30ERETT . 2TD
FARICISC CAEIFEELTEEL,

2.0—>—/\—%tvh

3.0—5—/N\—|Th>THEREEAICEE

.@T@;Ah@?"lﬁ Knife Sharpening Steps:

1. RIFHHRMEE S 2./ FDMHE

RIFAFIHEDEEITIFH RIFFR . HRD
AVEVF500B=FEAL BEZ{TOHEICK
£I BRI L T40~45 Y. AFEEDDE
EOAETHLNTH BT H%
ERAHETVET, =ECTHHER
Altering Edge & HETVET .

Chipped Edge Use: Forming New

Diamond Sharpener #500 Shinogi (Middle
grit. Hold the knife at 40-45 Ridge) Bevel:

degree angle to forma new Sharpen the knife

to form a new
bevel surface
straight from the
middle ridge to
theedge.

bevel surface.

3EEROETEMT

] BEBOETERE
& FFEENRCIE
BICHUZUIREE
Td. LAHYZ—
6000F & EA L.
TR LR
BEIEELEY,

Polishing

Polish the newly
formed bevel
surface to make it
less prone to
rusting.

Shinogi Bevel: ¢

It's Easy as A, B, C:

A) Set the cutting edge angle
(20-30 degrees).

B) Set the Roller Bar.

C) Set the knife and start sharpening,
moving Diamond Sharpener
side to side.

4. AFF

AT %#MKS Standlcty FLTEATE
Y R1500F CHMTZITWV . AE
1/1000mmEME LIFE Y . AR ELE S
W E A KFEAHFEDE T IEK
S[ERERINIZ T IVA AL EE LI
AERTATROVURELE T,

Forming New Cutting Edge:

Set the knife onto MKS Stand; using
Diamond Sharpener #1500, form a new
cutting edge. Remember that you are
working on the area of the knife that is
1/1000mm thick; do not exert an exces-
sive pressure, just the weight of the knife
may be sufficient. Wipe the knife dry and
apply a small amount of vegetable oil
witharag.

For further information, please contact your local dealer or visit our web site:
www.jcunitec.com
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(Used Knife)

o Fnhow T
1} (New Knife)
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S i .. (New Sashimi Knife)

32 1 AL\ 5-LL  DBlades Under Magnif

Miell [(PEA] c BHy) c B A) ]  Japanese Style Dlade

FLUNZATONIE, /AN >THET, UInKzEERDOAICIE, Ak (A DEIEERLEEIN
IRV Soft matz2 i 9 2 HNU T OYINKEZ RS R 82 /55T,

Under high magnification, a sharp knife blade looks like a fine saw. This saw-like structure gives the
blade the sharpness to cut cleanly.

Sharpening Thin Japanese Style Blades (Yanagi, Takobiki, and Usuba blades)
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Removing burr off of Japanese blades
is difficult because the back edge of the
blade is curved and also because there is
another edge on the back that needs to
be maintained.

O
A ST

£10[E], H1~2ELKSWOEHIETHIN
THREW, A EEZEPRINSIC
HHNT REW,

Make sure to maintain the curvature
and cutting edge of the back side of
the knife by properly maintaining solid
contact between the back edge and the
sharpening stone.
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Be careful not to over grind the back
edge of the knife. Doing so will flatten
the curve. This will permanently
damage your knife.




Sharpening Thick Japanese Style Knives Sharpening Western Style Knives
(Deba and Yodeba blades)
A EEDFIH DS | OFATDEAIIET SHE
Hold the knife at a 60-70 degree angle when
R B E EEYcy  Sharpening
: LHZDT, Nzl R->TH

MIRTUSTHZDEE Ao O
Deba and Yodeba blades are x

%J designed to cut thick foods (meat, : \\
bones, etc) and must be sharpened \

differently from Yanagi-like
, blades. o
60E~70E

YHAOHFES | @QRFEICDITB A

Hold the blade between 10-20 degrees above the stone.
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The cutting edge must be
sharpened at a wider angle.
Too thin of an angle (Like
the Yanagi blades) will cause

the blade edge to chip when 10MEE 1 TRISEDANMTEET,

cutting. 2R~ AR A BIECTHITE TS,
| BRI L TRV BEONZRE | OWAE
‘ Things NEVER to do when Sharpening ‘ When sharpening a double edged knife with equal cutting |
angles, make sure to sharpen both sides equally. The
FA T DFEEE AT TS E sharpening edge is 2-5mm from the tip of the knife.
+ 7 DOWE
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When sharpening a single edged knife, make sure to
Do not lay the knife sharpen only 2-5mm from the tip of the knife.
flat against the E— «—3F
sharpening stone e 7 s
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Laying a blade flat and I%DT """"""" F
sharpening both sides will & 0% | 23U~EIUNIET
permanently weaken the ¥
blade, causing it to break HIFH NI RS IS ESEBT
and chip easily. BEET,




# UEHIRO  «GOKYMYO - SUPREME EXCELLENCY”

Ceramic Stone series that is highly wear-resistant, retains its physical qualities and
enables smooth and exquisite sharpening. Enjoy the feeling of “surfing on the stone.”

17 1 ] ™2 FHORIGETDHDO>TREEW,
=) ST EIHETE. HEHD Lic<< . EELEWES

>Click to see Price list & Order form

Extra Fine Polishing Stones

" for Extra Smooth Sharpening GMN100
"1 -Grit Range: #13000 (1.0 micron) to 20000 (0.5 micron)

Wetting by Hand
No Soaking

GMNT150
.- - Smooth, highly wear-resistant, physically stable CMN200 ,\F,,'::d?,‘,‘;f;fjne
'EJ o - Exiuisite sharienini exierience
50 : 7 Use Product # Product name Grit Stone size Pack

' Extra Fine Polishing GMN100 Gokumyo High Polishing Blue #10000 205X73X19~2Tmm 1
Extra Fine Polishing GMN150 Gokumyo High Polishing Green #15000 205X73X19~2Tmm 1
Extra Fine Polishing GMN200 Gokumyo High Polishing White #20000 205X73X19~2Tmm 1

Thickness may vary slightly.

DEBADO

Wetting by Hand
No Soaking

Graded-Up Debado DGL-4

' - Line of larger-Sized Gokumyo stones

> - Smooth, highly wear-resistant, physically stable
& - Exquisite sharpening experience

- Ideal for commercial use

Free Surface
Mending Stone

Use Product # Product name Grit Stone size Pack
Medium Sharpening DGL-4 Debado Gokumyo Medium Sharpening White #400 225X90X12mm 1
Fine Polishing DGL-20 Debado Gokumyo Polishing Orange #2000 | 225X90X12mm 1
Fine Polishing DGL-60 Debado Gokumyo Polishing Yellow #6000 | 225X90X10mm 1
Thickness may vary slightly.

DEBADO

& .l
Wetting by Hand
No Soaking

Debado Size Combination Stones

- Line of large-sized combination stones
(Gokumyo + Regular Stones)

- Thicker regular stone side for speedy sharpening with water

- Thinner Gokumyo side for exquisite sharpening experience

- Ideal for commercial use

Free Surface
Mending Stone

DGL-440

DGL-120

Use Product # Product name Grit Stone size Pack
Medium Polishing DGL-120 Debado Ryu Medium polishing Orange | #2000/#1000 225x90x*40/**5~6mm 1
Fine Polishing DGL-440 Debado Ryu Polishing White #6000/#4000 225x90x*28/**5~6mm 1
ERBANLELOAETRRT (ALEESRGHBYET. For further information, please contact your local dealer or visit our web site: Igigng;fsr;age";éy6ﬂighﬂy‘

All prices are subject to change without notice . .
P ) 9 www.qunltec.com ** Gokumyo side



https://www.jcunitec.com/pdf/Suehiro-Sharpening-Stone_price.pdf
https://www.jcunitec.com/pdf/SharpeningStone-Orderform-Form.pdf
http://www.jcunitec.com/

“Gokumyo” series of ceramic stones is the result of our advanced skills in high-temperature firing. It is highly wear-resistant and physically
stable, yet it offers smooth sharpening as with natural whetstones.“Gokumyo” line, the best in the series, is for high-polishing with 10000 to
20000 grits - the fineness far exceeds that of conventional synthetic stones.“Debado Gokumyo” line offers larger sizes of “Gokumyo” line stones
for sharpening larger knives.

“Taiga” line is made in the same way as “Gokumyo” line and has the same physical qualities. It is for less demanding users with coarser grits.

“Ryu” line is a combination of “Gokumyo” stone on one side and conventional stone on the other. One stone offers a sharpening side and
polishing side with the same grit.

>Click to see Price list & Order form

TAIGA

£

'

Wetting by Hand <
No Soaking <
TA-16 !
Free Surface |
Mending Stone

Taiga, Smooth and Durable
- Enjoy Gokumyo sharpening at home

Use Product # Product name Grit Stone size Pack
Coarse/Medium Sharpening TA-5 Taiga Coarse/Medium Sharpening Grey #300 205x73x10~13mm 1
Medium Sharpening TA-7 Taiga Medium Sharpening Orange #600 205x73x10~13mm 1
Medium Polishing TA-9 Taiga Medium Polishing Blue #1000 | 205x73x10~13mm 1
Medium Polishing TA-12 Taiga Medium Polishing Red #1200 | 205x73x10~13mm 1
Fine Polishing TA-16 Taiga Fine Polishing White #1500 | 205x73x10~13mm 1

Thickness may vary slightly.

Finish: Medium Rough

®
Ryu, combination of
“Gokumyo” + regular stone ‘ Wetting by Hand
- Thicker regular stone side for : No Soaking
speedy sharpening with water
- Thinner Gokumyo side for exquisite MY-4 MY-11 MY-16 Free Surface

sharpening experience

Use Product # Product name Grit Stone size Pack
Coarse/Medium Sharpening MY-4 Ryu Coarse/Medium Sharpening Grey | #300 | 205x73x*20-22/**4~5mm | 1
Medium Sharpening MY-6 Ryu Medium Sharpening Orange #600 | 205x73x*20-22/**4~5mm | 1
Medium Sharpening MY-11 Ryua Medium Sharpening Blue #1000 | 205x73x*20-22/**4~5mm | 1
Medium Polishing MY-13 Ryu Medium Polishing Red #1200 | 205x73x*20-22/**4~5mm | 1
Fine Polishing MY-16 Ryu Fine Polishing White #1500 | 205x73x*20-22/**4~5mm | 1

. . . . Thickness may vary slightly.
For further information, please contact your local dealer or visit our web site: *Regular Stoge S;dye o

www.jcunitec.com ** Gokumyo side

Mending Stone 5%


https://www.jcunitec.com/pdf/Suehiro-Sharpening-Stone_price.pdf
https://www.jcunitec.com/pdf/SharpeningStone-Orderform-Form.pdf
http://www.jcunitec.com/

The best makisu ever that are super hygienic
and less likely to stick to rice!!

A new type of makisu with enhanced usability
and better separation
Monofilament binding strings.

- Lint free!
- No Kinks!

Made in
Japan

Embossed Strips
- No splinters!  The embossed, non-stick surface

- No black mold! significantly reduces:
-Splinters!
-Black mold!

HASEGAWA makisu are revolutionary made with
resin and monofilament strings instead of bamboo
strips and cotton strings. They are very hygienic
and easy to use.

The tough but thin monofilaments
make the gap between each strips

Flexible enough to roll

-No splllnters to SPO'I the r.oII o narrower, keeping tiny ingredients
- Monofilament strings resist contamination away from stucking or passing.
- Embossed strip surface for better separation of

mat and rice

- Quick to dry after washing/boiling
- Easy to roll as bamboo mats

' - Dishwasher safe; bleach safe

Firm enough to tighten up

HASEGAWAD T X R I P rEEHT MEAYDEIEE
E/T4TA0 N E—HIEER) TAURUI=REEITA VO E IR
BIYIFRTY, KREICHENTHAEFTTEL, IFRELT

HEOMEDEDEEHLLHENESOTIERERLTLET,

HASEGAWA-Makisul ZIZ A T DERAHYET .

< Color Line-up >

BERDMEIFRADESGYHIL . RAEGEANEARLIC < Green > Beige > < White > < Orange > < Blue >
RELEEA.
CREXRFBRCKRIZIL ENLDEIZNES/ T4TAV (BE— ( The actual products may differ slightly in color from these pictures.)
BlER) ERALTVET,
':E/;»rﬁ)“/Hi}t?&f‘ﬁ;‘-}ﬁb"%ﬂih‘f:&)ﬁ(U:)0)[5%'1?5'3 Model Name[ W x L inch (mm) lbs (g) Colors
AP BOVEBM DEFYLBYIRITARIYIZNTT, FMK-S | 10 x 6.5 (250x165) | 0.23 (110) | Green
SREICFTHEMNDEIKNIREL. FEVHLEH>TVET, Beige
EEOMRETERET DLANES BT IEEBELTNET, FMK-M | 10x 9.5 (250x240) | 0.33 (160) | White
EBEFVOT, ERESELTECISSHEAWETET, N Blue
T a by it T —F i FMK-L 10 x 12 (250x305) | 0.42 (200) | Orange
HMBAFIAYTY . GRIFERS Sizes and colors may be changed without notice.

For further information, please contact your local dealer or visit our web site:
www.jcunitec.com



http://jcunitec.com/pdf/Hasegawa_price.pdf
http://jcunitec.com/pdf/Orderform-Form.pdf
http://www.jcunitec.com/

Soft Cutting Board

Wood core structure, 30% reduced weight,
rigid, but blade friendly
cutting board

30% Lighter! Reduced Weight

(than solid plastic ones.)

With weight 30% lighter than
conventional solid plastic
ones, it is so easy to handle
that washing by hand can be
eased. Also, the danger can
be reduced in case of
unexpected dropping.

Soft

urface Grippy

Blade-Friendly S

Simply soft cutting boards have problem that tend to
bend easily. HASEGAWA's cutting board has the
wood core structure, that realizes high rigidity. That's
why it is able to use soft materials on its surfaces.

The necessity of wood-core structure

- It's Sturdy ~ Wood core prevents warping and bending
from long-term use and high-temp washing. It is always
stable, dish-washer safe, and shows enough rigidity when
in bridging.

- It's Light Wood core reduces weight by 30% compared
to other solid plastic cutting boards. That makes handling
so easy that burden of washing heavy cutting boards can
be reduced. Also it can avoid serious injuries due to
unexpected dropping.

Isn't wood-core unhygienic?
The wood-core of HASEGAWA's cutting board is sterilized
and covered with thick plastic layers fully and completely.
So wood won't be exposed except for unusual rough
handling.

Other Features ?
The soft materials that are used for both surfaces make the
cutting board so blade-friendly that prolong the edge sharp-
ness. Also grippy surfaces prevent ingredients from moving
when cutting, and allow more delicate cuts!!

MHASEGAWA

FSR

Made in
Japan

Custom sizes available

Wood Core
Structure

-~— Soft Surface
~ ——— Wood Core

Protective _— s—— Soft Surface

Side Belt

High Rigidity

Wood core prevents bending!/ Tends to get bend easily.

HASEGAWA's Wood
Core Cutting Board

Other Solid Plastic
Cutting Board

KSEEOLEN

TERDBAETFTIRIE, FTIPOERARIYOT L ERAPISHZDY,

BMNHERICENHLZOMBENHYELz, FBICEBRAT IR, ECT
BIEWARETHY., BTFLTEHETIRBEHYEL. NEATORE
RFRIEAZOEN DL BN THLHAURIEERELET,

TAYAIAYI—ITHATTHIREAEERTHERFHYFREA, RS

BEEDTOH. HEDIFTIRELEARNTHINLEL, HHEDRITTIENTEET,

SIEFFEETIE?
NEATDIFHRORSIZ, HED L, ELEHIEETI0NSERICEHOATSY.

FIEERRGIFENELGVRY, RNRITHASZEFHYFEE A,
ZOMOFERIE?

REICAVWTOSHIEE. ZOAVMETERICHLYARL ST DOk

ARFELLEY, FRBUIKWHELGOTEMBBEYIKLGLTVET,
UMK EER T DHMARIERIC, Bl TY .

Model Name E;fk(r:;i inc:i(zrim) Ibs (kg) Color
FSR20-5025 0.8 (20) 19.7 x 9.8 (500x250) 40 (1.8)
FSR20-6030 23.6 x 11.8 (600x300) 53 (2.4)
FSR25-8035 31.5 x 13.8 (800x350) 95 (4.3)
FSR25-8040 10 @25) 31.5 x 15.7 (800x400) 10.8 (4.9)
FSR25-9040 35.4 x 15.7 (900x400) 12.1 (5.5)
FSR25-9045 35.4 x 17.7 (900x450) 13.7 (6.2) Beige
FSR30-10040 39.4 x 15.7 (1000x400) 15.0 (6.8)
FSR30-10045 39.4 x 17.7 (1000x450) 16.8 (7.6)
FSR30-12040 1.2 (30) 47.2 x 15.7 (1200x400) 18.1 (8.2)
FSR30-12045 47.2 x 17.7 (1200x450) 20.3 (9.2)
FSR30-15045 59.1 x 17.7 (1500x450) 251 (11.4)

Custom sizes available. Max: 2,000 x 1,000(mm)

For further information, please contact your local dealer or visit our web site:
www.jcunitec.com



http://jcunitec.com/pdf/Hasegawa_price.pdf
http://jcunitec.com/pdf/Orderform-Form.pdf
http://www.jcunitec.com/

>Click to see Price list & Order form Hﬂm

Soft Mat - NSF cutting Mat FRM

The best for high grade knives Made'in
that are made for Japan
top chefs!!

\

N\ 8mm

e Soft and lightweight cutting mats designed for use with high grade

knives are made for the top chefs that put an emphasis on high

NEH T DEESoft MatlEBEE T HIZEISS N . S quality cutting. These mats are designed with several benefits.
LEGHMTHERLLTRETY. ATORMERITLET. - Soft surface that prolongs knife sharpness.
-%Bb\uiﬁff‘%twh ﬂ@ﬂlhﬂib‘%ﬁt - Non-slippery surface allowing for more delicate cuts.
SRUISKLHALOT, BRHEATRYIY, - Various colors are available to prevent cross contamination.
gngé%zﬁ” —E;;h\ijib’c?%g— - All colors are registered on NSF.

_jc‘ < < e H)u:f —fl' ° - Easy Cleaning : Dishwasher proof, Bleach proof
TAYAVA Y Y—THREBETEET, Si bei ft and vul ble for bendi t suitabl
ELMIRYBLD T, ?3‘)5)7@&5@5¥L‘4‘f®k6ﬁ1ﬁ - olnce being very sott and vu n?ra e Or. ending, not suitable

IZILELEE A, for use that makes deep cuts like chopping.

Thickness Size Weight
Model Name inch (mm) inch (mm) Ibs (kg) Colors
FRM8-6030 | 0.3 (80) | 236x 118 (600x300) | 30 (13) | peige

FRM8-8035 | 0.3 (8.0) | 31.5x13.8 (800x350) | 4.6 (2.1) Vghitke
Ini
FRM8-9040 | 0.3 (8.0) | 35.4 x 157 (900x400) | 5.9 (2.7) Blue

FRM8-10040 | 03 (8.0) | 39.4 x 15.7 (1,000x400) | 6.6 (3.0) | Green

. Custom size available. Max: 2,000 x 1,000(mm)
Can be placed on larger cutting boards. Colors can be changed without notice.

s

DESIGN
PAT. P.

Made in
Japan

Rejuvenating Cutting Boards!!

HASEGAWAD T R HIV (XIREF D UIEI hEEEY . k- TEHELL
FOIRTEELFNOE(EH . BAE . HHNIETFXORED
EPLLFEFLTENTEET ., FIHMEOIXRICKYHER
MRNIKLESTET DT, RIDLTTHEAWLEEFET . Roughing

HASEGAWA's Cutting Board SCRAPER is proud of its
outstanding scraping power, and easily erases tough spots,
yellowing, molds, grooves and feathering from the surface

B AL R AR ALy, oo gt 1loposiilodosmootig
CemTEES, YHRECHERBIZERLLIOBEANTELL, ' Y,

T ARE B E RV B R e TE . AT B AT, abrasion papers hardly p_eel off before they c_onsu_med.
Everyday care of the cutting board after use is quite

] important from a hygienic point of view.
erful .
o - ~ L!'
P ingzs —
Scrap oY Model Name Size in (mm) lbs (g) Core Color
::ambmn 81
T _ 45x20x1.2 0.04 .
T0PEBE O +113 CBS-115P (115 x 50 x 30) (18) PE Form Pink
282296
Roughing Surface Finishing Surface Size and color can be changed without notice.

For further information, please contact your local dealer or visit our web site:
www.jcunitec.com



http://jcunitec.com/pdf/Hasegawa_price.pdf
http://jcunitec.com/pdf/Orderform-Form.pdf
http://www.jcunitec.com/

>Click to see Price list & Order form Hﬂm

The best non-slip mat that doesn't
lose its grip even wet!

Made in
Japan

Versatile waterproof non-slip mats for multipurpose use. Can be
placed underneath slippery items instead of wet clothes. Not only
hygienic, but also they are flexible enough to be used for opening
jars and other items that require a firm,

THROTFIZECRYEDTINTY . HEROHMPFHODKY
ICBENEITE0T, REICHEMNTY ., FAR—IILOTITHL . . )
A e e = — N solid grip. These mats are designed
Y EVOTERTGRE  HRLAGRARICLTEAVEETEY, with several benefits below.

RNGT YT NERO L KISERTY A - Even when wet, the mat does not
TV T hEHELET, . v lose its grip!

CTAVL AV —TRAET . - Flexible, yet firm enough to stand on

CIENFONBDT, REKEWTEERTY . its own for easy washing and drying.

‘BFERHARICHYNT BIELTEET, - Dishwasher safe, bleach safe.

Stands upright

- Can be cut any size by yourself. for easy drying.

Multi-purpose use Model Name Size inch (mm) Ibs Color
FYS3-S 7.9 x 4.9 (200x125)
FYS3-M 9.8 x 5.9 (250x150)

FYS3-L 11.8 x 7.9 (300x200) Blue
FYS3-4020 15.7 x 7.9 (400x200)
FYS3-5025 19.7 x 9.8 (500x250)
= FYS3-6030 23.6 x 11.8 (600x300)

Shape of surfaces can be changed without notice.

~ = Lifting up cutting boards i
- N fr%mpa cook?ng table “ﬁif,ir',”
- - - R Upper Grip
= = = . - for sanitation Designed to wash easily.
= -

- p= > > Lower Grip
- Designed to grip on a cooking table

= ’ “S even in wet.

Cutting Board LIFTER are tools that lift cutting boards up from
a cooking table by putting underneath the cutting boards. Itis
very hygienic for cutting boards not to have direct contact to a
cooking table.

Also it comes from 3 different heights, working posture can be 1
comfortable. (It can be different with each person.) What's more, Can be used like this way! Wet cloth is no good.

the elevated position of cutting boards is suitable for delicate ot Toneth Wi Weiht

cutting. The wet-proof grip mats are mounted to hold cutting Model Name | 1"ty | inch (mm) | inch (mm) lbs (g) Coler

boards from slipping. FLF12-230 05 (12) 9.1 (230) [ 1.4 (35 | 0.11 (48)
RHRY T7E—FEIFROFICBENCIFREN S LIFTBEETT, Eti;é_zgg 1;'_? gggi :2 8:; g;? Egzi

YIEAREALI LS FLELES, BENTT. YHHEORE FLF20-300 0.8 (20) 11.8 (300) 1.4 (35) | 0.26 (118)

EFCIHES S EMNTEET, ’ : : : Beige
F. YHROUEAE HHOT, EBRRICLY . BAORIEE FLF20-390 15:4 (390) | 14 (35) | 0.32 (147)

BLTENBELHYET. EAZAHBYES, ) FIZBHARLT FLF45-230 9.1 (230) 2.0 (50) | 0.74 (337)

Y. SEsRBEY TS, FLF45-300 | 1.8 (45) | 11.8 (300) | 2.0 (50) | 0.92 (417)
TFIREBERICOILAY T HHMAITIEL, KFNICHIEYIEDHE FLF45-390 154 (390) | 2.0 (50) | 1.10(517)

BRYFITTHEIDTHRDLTY, Sizes and colors can be changed without notice.

For further information, please contact your local dealer or visit our web site:
www.jcunitec.com



http://jcunitec.com/pdf/Hasegawa_price.pdf
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http://www.jcunitec.com/

>Click to see Price list & Order form Hm

HASEGAWA-Whisk

Wide open wire rods for easy and sure washing !/

FWS

PATENT Made in
PENDING Japan

For conventional whisks,
it is very difficult to clean the
base part of wire rods. Even
dishwashers can not clean stuck dirt.
HASEGAWA's wide open rods whisk enables
to wash the base part easily and surely.

The grip of the whisk is solid, and does not have any void.
So water does not come in and of-course never comes out
afterwards.

The wire rods are firmly fixed to the grip so that they hardly
drop off. Itis very hygienic and a tough whisk!

CNETAILTHROBMOBTIEIERITHENIKWEDTLEZ, Tavia 4 colors are available.

DAY r—THEIVYFWZENETIEE L EFEF T A, HASEGAWAD AL - Blue - Yellow - Pink - Black -
— SY K|
T%ﬁlifﬁmﬁ‘j{%(ﬁﬁb‘f% ). KR Model N Length Grip Length Weight Number of Col
PO TNET, odel Name in (mm) in (mm) Ibs (g) Wire Rods olors
7T BREFOBITRERY, FWS25-8 | 9.8(250)  43(110)  0.18(82) 8
¢|:£;@biﬁ0$g&° ﬁo‘c ’J Uy FWS30-7 | 11.8(300) = 4.9(125) | 0.26(118) 7
FISRBABLENE, BB FWS35-7 | 138(350)  49(125)  0.29 (131) 7 Blue
ERAPIKDNHTEELBYEAe | g7 | 1574000  65(165) 039 (177) 7 N
BRHIETY "70'35%@':“ i FWS45-7 | 17.7(450)  79(200) = 056 (256) 7 Black
ATWBT, ESRITTLES-E FWS50-7 | 197(500)  7.9(200) = 061 (278) 7
fjj”iiﬁ/";\ FRIHEHTIRX FWS60-7 | 236(600) = 11.0(280) & 0.72 (325) 7
The brush is not included SR TREGOTNET Sizes and colors can be changed without notice.
Mixing Spatula FSO/FSOH
Heat-Resistant Hygienic Spatula et Madein
- Japan
Heat-Resisting Surfaces R
p— //'_/
\ \‘i/ > FSO
: > (Up to 260 F)
1 Q e
\ \
\‘\ ,‘
\ Slippery Tip Material Wood Core Structure*®
H . t mix il desi dF *FSO-50, FSO-60 FSOH
eat-resn§tan mixing spatulas are designed for FSOH-60 (Up to 350 F)
commercial use with several benefits;
- Heat resisting up to 350 deg. F (FSOH)
- Sturdy enough to stir thick ingredients. Model N Length Weight Heatproof
- The slippery material on the tip avoids food attaching and odel Name inch (mm) lbs (g) & Color
scratches on pots or pans. FSO-30 11.8 (300) 0.31 (140)
- The surfaces are non-wood materials that do not get chipped FSO-40 15.7 (400) 0.46 (210) 260 F
i (130 C)
nor deteriorated. FSO-50 19.7 (500) 0.66 (300) Beige
MBS TS NER AT ST, ABOLOLER, KADRA FSO-60 | 236 (600) | 090 (410)
PRHOBRASE . KECHENTT, AWICXF—OBEE=1 FSOH-30 | 11.8 (300) | 033 (150) |
BEhhBEYOTVHEERNTN S0, BRHAZUYHEIZCC, FSOH-40 15.7 (400) | 055 (250) | o0
BOTSANUICEXF AN EIICCHELTVET, F-EEND FSOH-50 19.7 (500) 0.77 (350) Gray
ERIET. REICEVPTCE>TVET,  MHERIK180°C (FSOH) . FSOH-60 23.6 (600) 0.99 (450)
RU130°C(FS0) &> TLVET, Sizes and colors can be changed without notice.

For further information, please contact your local dealer or visit our web site:
www.jcunitec.com
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KRD Sushi Showcase

Ttem#: See chart
Dimensions:See chart
Description: 4~T7 T4 — b ETHISE R
Standard base model of sushi showcases.Removable R-Glass, stainless steel display trays, and sliding doors FERAIEE 3 A M fEL%b 4 ZEDU)@E%CZ FUAE
for easy cleaning and replacement. Internal cabin space is slightly smaller than the base kB T~ A o e
. MEARELER ERbEE,

model of the KRG units, however its complete R-Glass and minimal metal
framing give the KRD an overall contemporary
and fashionable ambiance.

KRD Model Design

KR]J Sushi Showcase

Ttem#: See chart

Dimensions: See chart

Description:

High end sushi showcase unit with compressor.

Built in compressor reduces the hassle of incorporating separate
condensing unit with showcase. With an added convenience of
simply plugging in unit (with sufficient spacing around unit for
proper compressor opeations), set up is done within minutes and
showcase is ready to use within an hour. Compressor power is
highest in industry for superior temperature control. Single
piece R-Glass encloses compressor compartment giving unit a
sharp, clean, and complete overall look.

AT U —BHRAFRIDERr—RE LTI

zﬁzﬁ&g, hR Fé??i%%ﬁi@f%f% Item # Model Length Width Height
- -Glass™ ¢ [ NARY -
Rl DS Ty kD D LY - R — KZ0103001 KRJ-1200 4734 1193 1126
S T ERL T HYET, \ D KZ0103002 KRJ-1500 59.05 ~11.93  11.26
456774 — DT A XD 5RATEITET, ) S 2 KZ0103003 KRJ-1800 70.86 11.93 11.26
I B KZ0103004 KRJ-2100 82.67 11.93 11.26
e “7 w %‘ Models listed have piping on the left side. Measurements in inches
°(€ID“5 (GD KRJ Model Design Models with compressors on the right side are also available

Condensing unit for KRD & KRG showcases

Ttem#: Varies based on model
Dimensions: Varies based on model
Weight: ~ Varies based on model
Power: Varies based on model
Description:

Condensing unit is required for KRG and KRD showcases.

Up to two showcases may be combined with one compressor.

Constant pressure expansion valve required for operation and is sold separately.
Compressor stand (to elevate unit from floor) is also available separately (picture on right).
Contact your local sales representative for more details.

Compressor stand @

For further information, please contact your local dealer or visit our web site:
www.jcunitec.com
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imensions:See

o e " >Click to see Price list & Order form

TIGER CORPORATION ‘ U

TIGER JIW- 6549‘I~ml. tion Heuter*.lllice Cooker

The New Era of IH Rice Cookers brings out the full flavor of rice!

J

/ =

The Power of Induction™

The TIGER JIW-G540 IH Rice Cooker uses the most advanced COMMERCIAL USE ;- - RIGE COOKER
induction technology available to cook the most delicious 217 - RB R I v —

rice. Unlike conventional cookers that Fook qnly from the Fu“y Automated cooking
bottom of the pot, the JIW-G540 uses induction technology

to cook from all sides (except the top) at high temperatures The JIW-G540 comes equipped with an automated, pre-
(+280F), resulting in luscious, plump, and full flavored rice programmed microcomputer which enables the simple
cooked in fraction of the regular time. preparation of various types of rice. Also, you can create

own secret recipe by adjusting the pre-programmed
settings for extraordinary rice!

One-Touch Easy Cooking

Now anyone can make superb rice! With the touch of a -
button, prepare various types of rice, including: White, Brown, Warl‘antv & Service
Sushi, Takikomi, and Porridge.

Each JIW-G540 comes with one year limited warranty.

- When service is necessary, simply call your local distributor
TR~ or J.C. Uni-tec, Inc. With four Service Centers in the US &
% Canada, service will be quick and easy.

® At the present Health Department Regulations do not require overhead ventilation hoods for Induction Heater Rice Cookers.

Dimensions . Power Electric Rating Loading

(SR (L xW x H; in inches) iz Bl Requirements | cook / warm (watt) Capacity

JIW-G540 | 19.76x16.89x15.35 | 34.39 | 208V/60Hz/25A 4570/55 5.41/5.6Q/30cups

MADE IN JAPAN

For further information, please contact your local dealer or visit our web site:
www.jcunitec.com
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Stainless Steel
Electric Rice Cooker & Warmer

Stainless Steel

Electric Rice Warmer .
Just plug in!

JHC series rice warmer is designed to
store large quantities of rice at the perfect
temperature.

2 large capacity sizes to choose from.

The JNO-A36U cooks rice perfectly then

stores it at the appropriate temperature.

Built to last for years, this commercial
cooker is made for heavy, everyday use.

JHC-72UA 40 cups

JHC-90UA 50 cups JINO-A36U 20 cups

Dimensions Weight Power Electric Ratin Loadin
I B (Lx W x H; in inches) (lbf) Requirements cook / warm (wftt) Capacit%r
JHC-72UA (SS Electric) 18.94x 15.55x 13.43 13.67 120V 60Hz 74 7.2L17.5Q/40cups
JHC-90UA (SS Electric) 18.94 x 15.55 x 15.98 14.99 120V 60Hz 84 9.0L/9.47Q/50cups
JNO-A36U 14.17 x 16.77 x 15.08 18.52 120V/60Hz/12A 1410/52 3.6L/3.7Q/20cups

None Electrical Stainless Steel Food Jar

JEM-390P 22 cups

JEM-570P 32 cups
No Electric Power Required!
The JEM food jar models require no energy to use and can maintain
temperatures of hot or cold foods for extended periods of time. These
units are simple to use, easy to clean, and portable, so they can be

taken anywhere. Three models are available.

Product:  Rice Washer
Model: MJPR-6A
Ttem#: YMO0101001
Dimensions:
Diam = 13.0" Height = 33.0” Weight=6.0kgs
Loading Cap: 5-7.5kgs (11-16.51bs)/50cups
Power: 40psi water pressure

(unit does not require power)
Performance: 1 wash cycle is less than Smins.

Description:

Using a proprietary pump system, the MJP rice
washer uses water pressure to clean rice.
Proprietary pump system is able to thoroughly
clean rice without crushing or damaging the rice
grain. Washing is timed so there is no wasted
water.

Dimensions Weight . .
TIGER Product (L x W x H: in inches) (Ibs) Loading Capacity
JEM-390P (SS) 16.93x 14.17 x 9.84 9.48 3.9L/4.1Q/22cups
JEM-570P (SS) 16.93 x 14.17 x 12.20 10.58 5.7L16.0Q/32cups
Product: Rice Tray
Model: BAT-20
Ttem#:  ZC0102001
Description: Product: Food Jar Holding Stand
Up to 5 units can fit inside Ttem#: AP0300001
the DAC-20 Dimensions: 12.5” x 12.5” x 29.5"
Weight: 6.4kgs
Adjustable Height:
Product:  Food Container ! 2g45~ and 26.5”
8] Model: DAC-20 Description:
Ttem#: ZC0101001

- and other hot foods. May be used for cold

Dimensions: 18.9” x 14.6” x 10.1”

Weight: 3.5kgs

Loading Cap: 20.0L

Description:

Used for holding and transporting cooked rice

foods, also. Can hold up to 5 stackable shari
trays (BAT-20)

Solid stainless steel structure used for holding
food jars and other items for convenient
access behind the sushi bar.

Unit has an adjustable height and is made of
stainless steel.

For further information, please contact your local dealer or visit our web site:

www.jcunitec.com
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PC-3000 Pressure Cooker

NEW JPC-3000 Series

; Timer
Operated

SANITATION

SiS

R —IERFERENR

JPC-3000/3. St PEAM G ECLRBEDTEZRT
FIGFREN CESENH/ZBENRARR AT LTI,

Safety Cap. Color Coded Emergency Pressure Release
ValvelZ EDFFFF R R B HA. EH#EELTROLT
ERTESZF T L Timer, Frame High/Low Switch

HEDKEEEFE-> R ERE. EERE. 5. 8. WDX
IZI '7/'7 HOTER. Z DM, B L ARIERTE
BB X T INCY,

Timer Dial: 5EY) C60D £ TDR A X —HRE, £EY
(Cont) TIF 21X —75 L DEFANZR, QERFEXFTFRE
Al 7)VEiE1/3)

Flame High/Low Switch: High(Z 7L H /1. Lowl&1/3
HA

Dual Thermostat Sensors: $8/EMD;EEH100°C
(220F) I35 &N 17%1/3lc BEIFREELE 9, 130°C
(266F) Ic xR L= REIEETS U —HMEEIL
BEEALET,
E—rRU—TEEBIEZIPC-1000/3000DEBE 5 ICEFER
-(:%6/ \Lannra_

JPC-1000/3000IFZETCOARA N NT+— UV ADF L
BER A F A R EFER TS

>Click to see Price list & Order form

GasiPowered PressurelCookel;

Dual Thermostat Sensors

Two temperature sensors located on the base of
the burner provide:

1) Optimized Pressure Cooking: When base of
the cooking pot reaches 100°C (220F), burner
output is reduced by 2/3.

2) Burner Safety Shut-Off: If base of cooking pot
reaches 130°C (266F), burner automatically
turns off to prevent over-heating.

Timer Control

Preset cooking time (up to 60 mins) by
using the automated cooking timer or
disable timed cooking and use the
burner manually.

Flame High/Low Switch

Manually control the burner output by
using the high flame (Full power) or
the low flame (1/3 power).

How the new burner operation affects the JPC-3000 cooking:
Key Action Points

2
2 Pressure \_
2 (Inside Cooker)
o 3
e
@ | Flame L
Time

1) Burner activated - Pot temperature and pressure begin to build as
burner heats the pot.

2) Target temperature reached - burner lowers to simmer

3) Burner will remain on simmer until timer reaches 0, then
automatically shuts off. Temperature and pressure remain at the
same level until shut off by the timer.

Patented
Safety Cap

3 Pressure Weights are Included

The JPC units come with 3 different weights for
use with different types of cooking, such as high
altitude cooking (medium and heavy weights
are used) and cooking different types of rice,
such as brown rice (requires heavy weight).

nfn M

(Underside of Lid)
Patented Safety Cap
Light Wt 0-1,000m 0-3,281ft eliminates Clogging.
Medium Wt | 1,000 - 2,500m | 3,281 - 8,202ft EARAEOD
Heavy Wt | 2,500-3,000m | 8,202 - 9,843ft sBERLE

Chart for which weight to use at what altitude.

For further information, please contact your local dealer or visit our web site:
Www.jcunitec.com
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JPC-1000 Pressure Cooker

23
JPC-1000 Commercial Grade Gas Rice Pressure Cooker

The JPC-1000 Commercial Grade Gas Rice Cooker is an energy 'Y c
efficient commercial gas pressure cooker that not only cooks .
rice faster than conventional gas rice cookers, but it also uses
about 1/3 less power. It also cooks brown and wild rice,
which are notoriously difficult to cook with commercial grade

; ' oA
rice cookers. ~ e
Combined with the multiple safety features, including the ;\: '_g/ “
patented Safety Cap, the JPC-1000 is an ideal solution for safe, | e
efficient, high volume production of various types of rice in a S

commercial kitchen.

The Smarter Alternative

The JPC-1000 series of gas rice pressure cookers give you a new
choice in convenient production of the best tasting and largest
quantity of rice (30-50 cups) at minimal cost. Cook a variety of
rice including:

5
SANITATION o P

] Pl
MO s
@ -
€ ® P

White rice, Wild rice, Brown rice

®

JPC-1000RFE AR EHH

Efficient, Ecological Operation

Unlike conventional commercial gas rice cookers, the JPC-1000
uses a pressure cooker that:
-Uses higher heat to cook faster

-Uses about 1/3 less energy to cook compared to other
commercial gas rice cookers
-Is extremely effective with high altitude cooking and cooking

JPC-1000FEFE A A AENMEIE. RERED A R rERes & AN
120FABERE., HREAEE30-35% R CEZE LRICE
NICEBRHORESRTT,

X. BEOHRAREREE CIFABETELRL. EPTAIVES
A AL MER CEBEREESIB T,
JPC-1000(C(F. REBOEADEHNVBELEVEL ST, BEIK
ERQEMOED T ESTAERET v v 7 BEF) DA
FNTEBARF-S VI ENBTT,

in low temperature environments

Safer, Better Operation

-Equipped with the patented Safety Cap that eliminates clogging
-Built in Thermocouple Flame Failure Safety Device

-Color Coded Safety Pressure Release Valve

-One touch piezo igniter

-Automated Operations

HBIDEFEBEEIPC-1000lF. EEDEEEDES
PIFBEEL . NKEEBNEEMERNMTAET. HKE
IEICITA . MRBEDMERER TITRL THRERA T WVHHIIT
BEARTEHRERLK EHERE T,

Color Coded Emergency Pressure Model JPC-1000NG JPC-1000LP JPC-3000NG JPC-3000LP
Release Valve Gas Type Natural Gas Propane Gas Natural Gas Propane Gas
Multiple purpose valve: Gas Supply Pressure (Water Colum=W() 6" W.C. 11" W.C. 6" W.C. 9"W.C.

1) Color Coded to indicate pressure inside
the cooker.

2) Automatically releases pressure when
dangerous levels of pressure are reached.

Max:31,000BTU/hr (7,900Kcal/hr)
Min:11,000BTU/hr (2,800Kcal/hr)

Burner Power 31,700 BTU/hr (8,000Kcal/hr)

Dimensions (inches) 22.8"x224"x18.1"

Weight 35.3lbs

Cooking Capacity - white rice
(Other rice types will vary)

3) Helps release steam faster.

i

No pressure in cooker  Pressure in cooker

BADIMEREE RREFFER/FERR T R OREREE

20 (3.0kg) to 50 (7.5kg) cups

Ignition Device Piezo Igniter

Safety Device Thermocouple Sensor

Safety Certifications ANSI, CSA, NSF

For further information, please contact your local dealer or visit our web site:
Www.jcunitec.com
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RYOUFUSUI (Low Heat Emitting Rice Cookder Series, LG-000-100/150) i5i/#UXk (g £kl LG-000-100/150)

@ Cooker Stays Cool, Is Safe and Provides Comfortable Environment!
AL I Bi 05, 2, Z U THLE!

Ryoufusui Series is designed to emit less heat, keeping the surrounding
air temperature lower.

BRI IRER IS RS O ANRICIRGT B2 U Lia o & Sic, “EME TRIEENTOE I OT HEENICE TS
B P g 72 b A SRS QUMRIRAT R D IRERIE T 9

: N . Il Special Features F§fEfE &

1. Eco Friendly wmssacesin
i Rinse-free rice does not require rinsing before cooking, eliminating waste water
and discharging of chemical-containing rinse water. It is energy saving and friendly
to the environment.

RN DERDFHE 55, Fv VRV 2B BROLEN 2 M ER{EBO T BRERAICBOIEE T, ARHCYERICHE T B K RDKA
AELL 5% 18 IREFRRE DT HLHIBRIC P E LI T

WETN T

2. Improves Work Environment femsiis . _
With its dual-wall structure, Ryoufusui emits less heat; surrounding Y—EHS5T TR

temperature stays cooler while cooking. . o coerh
AR G &AL T C AR DAV _EE R T, o

3. Rinse-Free Rice Cooking #icsuiimiiic
Ryoufusui lets you cook delicious rinse-free rice with its Rinse-Free
Rice Cooking Program.
TG ONIAT 05 LT KDIRLIE FFES,
Maximum Cooking

Model No. of Compartments] Outer Dimensions (mm) Capacity Gas Consumption Power Supply Material
I HIEFi%: (mm) R IR ERBE ST HI AT B Gt ME
LG-000-100 2 Compartments 774 x 704 x 1565 14kg 20.9kw (18,000kcal/h) AC100V Stainless Exterior
LG-000-100 2B 774x 704 x 1565 14kg 20.9kW(18,000kcal/h) AC100V WNEZT VLA
LG-000-150 3 Compartments 774x704x 1763 21kg 31.4kw (27,000kcal/h) AC100V Stainless Exterior
LG-000-150 3B 774x 704 x 1763 21kg 31.4kW(27,000kcal/h) AC100V NEZT VLA

FEATURES 7ravami

Micro Processor Controlled Cooking  Rinse Free Rice Rice Porridge Mixed Rice
Micro pocessor controls Cook perfectly with the Cooks perfectly with the Lets you cook perfect
:(é: temperature averaging 5 special cooking program /@ dedicated special mixed rice in Time-Con-
memmnnn) the readings of 2 for rinse free rice. | et program, prevents over trolled Cooking Mode.
i AT DL — DT TR oo SORERT 055 LT % R WEBNENESICIAT RIS s HEROY —E AR TR LI T
NATAIR g ek Czomsc, TR iz prg9, BOO mginieasin— L st PRSP s e somoniiEAR,
EMDZ IR E S, CDOE—RT BIFDDVER LN IRE AR
L MERITREC S EAATRECT,
Continuous Cooking Timer Cooking Extra Heating
Lets you cook batches of . Starts cooking Lets you extend heating Dual wall structure helps
rice continuously in ~ automatically at any . time in Time-Controlled fo keep surrounding
Time-Controlled i S8Ye A Cooking Mode. cO temperature cooler.
i Ty MMM ML T — ; , I ;
gy Cooking Mode. S {2 LA il o BT a‘fl:ffgfﬁ%’mmﬁ’i COOL giggi}ﬁ’%&éwﬁfg@?%
IS RBE — 2 (I MU T PERELELE e IATCE L B
OIS | HHCIEVKRE S B S E T, BT,
High Durability Design Dual Thermistor Control Safety Features
o Sf'aewelﬁiz csgiregseiétnerior Dual Thermistor Control wmg Designed according to highest safety standards. Flame Rod
q 95 > (piontrol panelis lets you cook delicious hAFETd Device prevents misfiring. High Limit Sensor reactsto unusual
water-proof and rice with a touch on the high temperature.

- 2 ntrol panel. =

'"Jr”fdf\ B LB SUS 4R, G W*fm—”;f? ‘fv?i i OXfa*J;T BRBGEE 7L —Lmy Rick s 52 L A5L NO REREICIST 5 1Y Sy b —7xEs
&at AR KN L& TV 2V 2R T ilf —SAL—IET AR ROBNB IR KD LR TT

= oo anipier, IR L LIPS, FRISROENARAAEORERITCT

For further information, please contact your local dealer or visit our web site:
www.jcunitec.com
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LG-505-100 / LG-505-150

IR  BFRIBIEIEY ~ono vvvcELoEEI~

@ BifHZRELTIRELITET,

@ UL AV —I VT HIKTRID,

@ NERATVLAR

@ IHRERE. / \ TSIV MUY —ZHFATVETDOT. REEREHRELTVET,

[l Time-Controlled Cooking

Time-Controlled Cooking lets you cook batches of rice continuously
without letting the cooker cool down.

M "Oidaki" (Extra Heating) Function

Lets you extend heating time for 1 to 10 minutes.

M Tightly Waterproofed

Moisture sensitive electronic/electric components inside
the cooker are wrapped in waterproof urethane casings.
Operation Panels are touch-sensitive and are covered with
waterproof sheets for safe operation.

[l Safety Features
Double solenoid valves help to secure gas flow path.
Each compartment has high-temperature limit switch and
flickering detector.

Designed according to highest safety standards. Flame Rod Device
prevents misfiring. High Limit Sensor reacts to unusual high temperature.

1S1201002 RN-5L

Specifications
LG-505-100 LG-505-150
2 3
14 21
727.3x578 x 1082 - 1127 727.3x 578 x 1082 - 1127
18,000 27,000
100 100
50/60 50/60
! !
Stainless Stainless

*Voltage can be altered upon your request as an option.
g pon 'y q p

For further information, please contact your local dealer or visit our web site:
www.jcunitec.com
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>Click to see Price list & Order form
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1) It is safer than other mandolin slicers.

2) The wide and adjustable slot (123x160mm) and the adjustable
thickness (1-10mm) let you slice vegetables for various purposes.

3) The bottom blade system does not require pressing down vegetable as
hard as other mandolin slicers. The soft vegetable can be sliced easily
and evenly.

4) You can choose from 4 different Julienne slice adapters for your needs
(2x2,3x3, 4x4, 4x8mm)

5) Easy to clean and re-assemble

Vegg-VOFHH

1) iDL ZV Y AFGA Y — IR TR ETH S,

2) BEAIIE, 123 x160mm&)ia], JEEE1~10mmic Pk E
LR TES,

3) AFGAR « TL—bHEBLYIZ 1, WRORiND
FEUISPLE YT ICAT A AR S,

4) FHRMERIECT. 4RO TYYH 525 B x3BIHIAT T aY),
(2x2,3x3, 4x4, 4x8mm)

5) S FRBRAVE R THT R,
3 x 3 mm Julienne slice adapter included

CEEAELED B

{ | ~a
. WA7'xL63" (120x160mm) ’ .

P

*
Size: W410xD260xH280mm
Weight: 2.8Kg
Slicer: 125mm X 160mm

Thickness: 1-10mm

For further information, please contact your local dealer or visit our web site:
www.jcunitec.com
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thickness:1-10%EF%BD%8D%EF%BD%8D

>Click to see Price list & Order form

:

The Vegg-Q is constructed to
mimic the very precise and delicate
Japanese cutting techniques to
produce Tsuma (angel hair slices)
and Katsura (paper thin slices). Manually slices an array of

N

O ————————

' : Unit size: ‘
vegetables and fruits to create garnishes that transform ( " g7 b
: e . L14"xW7"xH7
ordinary dishes into visual delights! 1
.
——— Vegetables and fruits with diameters up to
© 16mm . 130mm (5°) can be cut on the Vegg-Q
== Optional adapters
- Omm‘
E————— w5 o — -
i TETR-RTCI= T
- % A—Zva XV bMENE T,
e :
== - Many adapters available
" for various types of unique
OB ~ cuts; they let you create

delightful garnishes.

Fish Net

Katsura (Paper) Slice Specs
Thickness: 0.6-0.8mm (0.024-0.031 in)
Width Adapter: 0.8-1.1mm (0.031-0.043 in)
Width: 196mm (7.7 in)

Thickness: 0.6-0.8mm (0.024-0.031 in)

Width Adapter: 0.8-1.1mm (0.031-0.043 in)
Overall Width: 140mm (5.5 in)

Individual Slices: 0.8 x 0.8mmor 0.8 x 1.1 mm

For further information, please contact your local dealer or visit our web site:
www.jcunitec.com
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Making good quality of sushi rice is most important to make good sushi .
It is difficult by hand to mix the rice always consistent , however,
the mixer will do a perfect job in a few mitutes !

Cooked Rice Mixer ce @ @

“SHARIKKA” MCR'UNC Intertek  Intertek

Rice Amount Capacity MAX 15kg (33 Ib) of cooked rice
Machine dimensions ~ 810W x 645D x 1,120Hmm

Input AC100-240V, 50-60 Hz Single phase
Power consumption ~ 130W
Mechanism Full automatic (Placing the rice into the drum is done manually.)

Table - Top Cooked Rice Mixer CE
“SHARIKKA” MCR-SSC intertek _ intertek

Rice Amount Capacity MAX 6kg (13.2 Ib) of cooked rice

Machine dimensions ~ 496W x 589D x 835Hmm

Input AC120V, 60Hz Single phase (machine with ETL mark)
AC100V-240V, 50-60Hz Single phase (machine with CE mark)

Power consumption ~ 95W

Mechanism Full automatic (Placing the rice into the drum is done manually.)

For further information, please contact your local dealer or visit our web site:
www.jcunitec.com
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il

il
* High Production ( 3,600 pcs / hr)
* LCD Operation Panel ( 7 languages)

€ @ @.

Intertek  Intertek

* Does not Cut even a grain of rice when forming

* Rice size, softness adjustable
Compact Sushi Machine SSN-FLX

Capacity Max 3,600 pcs / hr (selectable)
Machine dimensions 350W x 518D x 619Hmm
Input AC120-240V, 50-60 Hz Single phase (machine with ETL mark)

AC100-240V, 50-60 Hz Single phase (machine with CE mark)
Power consumption 30W
Hopper capacity 10 Liter (approx. 6Kg) of cooked rice

SSN-FRX (clockwise turn table) is also available

% It does not look like a sushi machine,
but makes nigiri for you in front of
customers !

€ @ @.

Chest-type Sushi Machine SSG-SCS intertek  intertek

Capacity Nigiri : 0-1,800pcs/hr  Omusubi : 0-750pcs/hr

Machine dimensions Diameter : 445mm, Height : 390mm

Input AC100-150V, 60 Hz Single phase (machine with ETL mark) !
AC100-240V, 50-60 Hz Single phase (machine with CE mark) . m A

Power consumption Operating state : 40W Standby state : 10W SllShl Chef sUKETTO

Hopper capacity 12 Little (approx. 7.2Kg) of cooked rice

For further information, please contact your local dealer or visit our web site:
www.jcunitec.com
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% Save labor ! A € g", e'[!’ ¥

% Makes rice sheet consistently ! e
% Rice length, thickness, density adjustable !

Rice Sheet Making Machine SVR-NYA

Model SVR-NYA-ET (Applied to ETL/cETL)
SVR-NYA-CE (Applied to CE Regulation)
Capacity Small roll : 950 sheets / hr (at rice 80 mm long