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HZAET -Japanese Knives Series

Japanese Knives

\‘/ .\7 jj‘ — ]b ﬁﬁ 2': *5% HONYAKI CHAGALL

%,%E ﬁE SOUGIN

Mizuno Knives KkEaT

Honyaki

RE RIS MR KSR AR A A ST

AHE DX

AW

<1> R 1~/ 330mm

<4> R 1~ 330mm

<2> R 2~F 360mm

<5> R 257 360mm

<3> R 3~ 390mm

<6> R 3~ 390mm

ﬁE L5 GINMAKI

Honyaki

RSB A MR B SR\ i BT R

AWt DX

AW

<1>9~fF /270mm

<5>9~f,/ 270mm

<2> R /300mm

<6> R 300mm

<3> K 15/ 330mm

<7> R 155/ 330mm

<4> R 25/ 360mm

<8> K 25/ 360mm

— e
E[ ﬁ'—ﬂﬂ ZIK ‘bf HONYAKI SHIRONIKO

EA 1]
(inIo

Mirror
finish

<1> A
Yanagiba

-

<2> 551
Fugubiki

-

3 270mm
<3> |
Y fﬂ[]}] r 300mm
anagiba ‘
' 330mm

. 240mm

S N | N e—
Fugubiki | 270mm
' 300mm

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




HZASET -Japanese Knives Series

3 :020AK5174
G % RIEFVEINOX handle A8 T H¥ 240m
FEY) #9 240mm

A #.5%3 =
JAN :4901601219982

Z : 020AK5173
% : RIFFE INOX handle 1A T tH¥ 210mm
EY 49 210mm

#:.5%3 S S S
N :4901601219975

S > Eofn

Z :020AK5172 |

% : RIEFE INOX handle F12T HH 180mm ] ] )

Y £ 180mm D
#.5%3

N :4901601219968

s> Bogo

fn % :020AK5170
% BRI INOX handle M1ET HH 150mmi .
FEY % 150mm S

A #:5%6

JAN :4901601219951

-i—/u.f...'-ﬁdi—"/

T K

% % :020AK5180 o R
& % SRS INOX handle 14T #1& 300mm

FEY £ 300mm

A #:5%6

JAN :4901601200102

% % :020AK5179 } ' >
2 % SRS INOX handle M4 T #1& 270mm
FEY 5 270mm

A #:5%6

JAN :4901601200003

f & :020AK5178 : ==
G % RIEFY INOX handle 1@ T #I& 240mm

JEY 9 240mm

A #:5%6

JAN :4901601219999

For further information,please contact your local dealer or visit our web site: WWW.jcunitec.com
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BHAE@T -Japanese Knives Series

tomized Knives HRXE<1/XHaT

AR E A X & BAT L FEEL Choose a model and size

A Ya*fg:gba 210|240 | 270|300 | 330|360
N1
B i;&lﬁ 240|270 300|330/ 360

ol e

kamagata-Usuba

D FRITEA)

Kakugata-Usuba

180|195 /210|240

180|195|210 (240

E A 180|195 (210|240
Deba
feTyl¥E
F Aok 240|270 |300|330|360
KEFHETEYETORE HAUNMEAEDS LOEETDORE HA X (mm)  Size (mm)

MEEBEATLIEELY Choose a metal type MEBEATLTEELS Choose the handle material

ATV LAMTIALI3% £ /N MA%ERERS. A L\
A ¥v 7 ﬂjﬁﬂz&}% The highest grade of knife available. A stainless steel alloy containing Kokutan - Hatsukaku

Honyaki-Chagall

13% chrome and 14% cobalt, these knives require professional
experience and knowledge for proper sharpening and care.

LRI TENDH, BEANIC S S>THOBEA B R,
B | ZOREISANE | THUSKERETD, KB BIIB DTV FCOHKE.

Bl A

Boku-Hatsukaku

A kichirani Atraditional, high end Japanese forged iron knife. With superior
Honyaki-Akishironiko cutting characteristics, professional skill and knowledge are required C 7}(43
for proper sharpening and care. Buffalo ring

P 27V LASETYOLI3% EBRA, v H—) ULy

C| ZORM=H BIEL BN WELNBEHVITL, FELVEHESL,
AKki-Ginsanko With a stainless steel core, these knives have over 13% chrome content
but are easier to maintain than Honyaki knives.

D ALY

Plastic ring

SICHEY ABY BEHRREIRIFITNA, KITRA TV RWRARICS ST RITZ Y E T
Py s —= A -

D LR BTIc—BBLTVAHEELDNS,

Aki-Aoniko The most popular style of knives that have the best balance of metal

composition, making them easy to maintain.

LRI CEN DI, ST A S5 B, BHEBATLIEEL Choose a knife sleeve
E e J= ] RERBVHERELSLY
AKki-Shironiko A softer metal alloy compared with the Aoniko, these knives are an E*ﬁﬁ

ideal selection for its easy sharpening and overall maintenance. - A kgktan

LRI TENDH, AZIHEHENDERSH U,

Aki-Shirosanko Compared with the Shironiko, these knives are softer in composition. = B '
Most ideal for deba style knives. Boku-Shiro

HITRATWRWRARIC S O TERITR I E T,

a7 %! oose a carving design or name
BEIAN ch g desig

Wi g i | Ik s |p A wa [s<az] o | wn [rosi
Shochikubai Takarabune Tiger Noboriryu Uryu Yanagi-ba | Fugu-Biki | Usuba Deba Takobiki
A GBI O
B o, O
c ® O
D O OO0 0 0
E 4 OO0 0 O

F }%EE %ﬁﬁ%%{ﬂ‘?é U, Sendus your name

¥ v H—IVIBARE. RRAZHABICANSBIEHREG A XFBEVDAEVWT A UIBEVET,
*This Sculpture is not applicable Honyaki knives  *This is handmade carving, it may different from the accompanying drawings.

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



BHAE@T -Japanese Knives Series

Traditional Japanese Knife Classifications @TO2%E[F1ET]

MATOWEEKE L I TABLE ([ RO " H
Forging Method Materials
) icmprenEd, 5 =
b & X BTN AR TS & 15 & S S gkt || Aoko
L7 MR cd . ARpEofal T OF R vlnsk E m
BEHB LABFIC LB FRLIE L ENS ——
T, Rl UTIREEDNHE LW 2D g iiic /N B FR=4
5 I B FRBITNHRG AN E Honyaki || L
CRFZTE) Lib i< OIIEmA L% 5, e 8=
A BN R 2 TF, MO & S BHHOA, —
ABEORIA T 1A D AFFE ORBRERATAT
BUNREARKOF S ZENT TN TET ., R maT —
EBIOEDICE>TLEVET, LI a-a
ST Oa TIEARPEIC LA IiAS & 22  HICH, RICBMBZBIEL TV B HMERTRE - o=
SRFIEL O EVSRIED SO F T, U LYIMBRIE S 2 DR 1o, £ LUITHE S MITE#ELT % & St
WA ZICA T MWEICHN > T (EEDIRIC K DA END D) Ko T 2T eMH5 L0 RahDH EENAR) [ A=
DET, EELDEETE> oAl TE B ENDH 2 4[5 NGHEHERIRICE s Ted T 2RI LAK Tetu & hagane Shirosanko
WVC‘\?O E ﬂﬁﬂ
KRR AT Y VAROMBIZES T T &, S A —h— 5 - 2RO HOROIIC A K D i Shiroko
SHEIHRWE WS e AT Y L ARORmZEN LT TE 2 HENE T, =@
Japanese knives are categorized based upon the materials used and the forging technique. (See chart on right.) Kiiko
There are two classifications of materials for traditional Japanese knives - knives made from one material (honyaki) and knives W= —
made from two materials (kasumi). Tanzou SR=11
Honyaki knives are extremely difficult to make. Forging technigues of honyaki knives have developed over a long history and L | RFVLRE | (Ginank)
only highly skilled Meisters are able to use such techniques. The resulting knives are superior in strength, sharpness, and A7 LA 4H) 8ASH
durability. Maintaining a honyaki knife is also difficult as improper sharpening and cleaning can easily damage it. B & S L

Kasumi knives are easier to make and maintain compared to the honyaki knives. They are made of two materials and are thus
softer. Kasumi knives are also relatively inexpensive.

Types and Applications of Japanese Knives f1@ T DiEEE A

ERLEL

2 4K Blade Shape 7\ Name & Applications H4ZX (mm
BTN E2ri A & (mm)
Popular sizes
g x| TRREERONSSTEAREIESEN. 240
BIFECIFIER TL &S5 LB,
Yanagi-ba The most commonly used knife for preparing sashimi. 300
Other soft to firm foods can also be prepared using the yanagi-ba.
W g | TREEREORGDTES 240
RIEIFMHIITIHENGEDS AD DTS, 0
Tako-biki The Tako-biki is more commonly used among the eastern regions of Japan 300
and has the same applications as the Yanagi-eastern.
seg| | BCEOWEYRTHNLBLEHLH, ToTATLLHS, 240
Having a thinner blade than the yanagi-ba, the Fugu-biki is a specialty knife
Fugu-biki designed for cutting paper-thin slices of the blowfish. 300
Can be used for other applications requiring precise and accurate cutting.
BREE TR NEAERDESICL ST 150
AL | Ha Y oBBICS DAL,
Deba The Deba is an all purpose knife. It can be used to prepare poultry, fish, 240
meat, vegetables and other types of food.
. BREEOFZTINE VRERY 5 EOMTAT E LTERT 3. 165
ﬁﬁ/ﬁ}j The Kansai version of the Usuba, this knife is more versatile with its
Kamagata-Usuba pointed tip. It can be used for regular cutting as well as for creative 240
(Thin-Bladed) cutting of vegetables.
Wy | EEROBRYTRNICEAREATRAONG 55, 165
Usuba The most versatile vegetable knife, the Kanto style Usuba is the most ¢
(Thin-Bladed) popular multipurpose vegetable knife. 240
@ gy | BFONEOSVREMELYIZHDNDT, 240
’ . Knives of this type are used for cutting bony fish, 0
Hamo Kiri such as sharp-toothed eel. 300
o | FREOSEER MICARUPREL, AERLGLHBE. 150
g % Knives of this type are used for cutting eel.
Unagi-Saki Different styles are also available depending on the region of Japan 240
(Eel Knife) (i.e. Osaka, Kyoto, and Nagoya)

For further information,please contact your local dealer or visit our web site: WWW.jcunitec.com
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27T -Western Style Knife Series

EVOL CHEF 5o ey

@ % :EVOLCHEF 471300mm
FEY  #9300mm

A #:.5X3

JAN 4901601200218

SRR i
wEEr T _”
— , B % 020AB5640
p— 5 % : EVOLCHEF 477 270mm

FEY % 270mm
A #:5%6
JAN : 4901601200201

fm % :020AB5639

f % :EVOLCHEF 477 240mm
FEY % 240mm

A #:5%6

JAN : 4901601200195

# :020AB5638

% : EVOLCHEF 477 210mm
FEY 5 210mm

#:5%6
JAN 4901601200188

> Bogn

f & :020AB5637

f % :EVOLCHEF 477 180mm
FEY  #180mm

A #:5%6

JAN 4901601200171

7 R NAH—RYRT UL AR
INYRIL 18-8RF VL ARF—IL

REFEETEICHELEF—IWVRATVLAR TOoRBEEAK

27 VL AD—EABED e B EE ORI, INYRIVRREGT Yy TN —2
BREIREDEAEH AR THEN, YEWRRET )y TINE =Y

MIATASATINE—> #aAT70voNg—>

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



#8T -Western Style Knife Series

b 020AB563 2

f % :EVOLCHEF XF 4 150mm
HiEY 1 50mm

A #:5X6

N : 4901601200126

&
)

—
>

m % : 020AB5631

f % :EVOLCHEFXF 4 13 0mm
HEY %1 30mm

A #:.5X6

JAN : 4901601200119

m %: 020AB5635

f % :EVOLCHEF =17 Omm
FEY 17 0mm

A #:.5X6

JAN : 4901601200157

020AB563 6
EVOLCHEF %1 6 5mm
8916 5mm

m &
m %
HEY
A

=]
Y
#:5%X6

JAN : 4901601200164

% : 020AB5645

f % :EVOLCHEF 7512 7 Omm
HEY %27 0mm

A #:.5X6

JAN : 4901601200140

M &:020AB563 4

T % :EVOLCHEF #3512 4 Omm
HEY 524 0mm

A #:.5X6

JAN : 4901601200133

M OB IR NIRRT YL AR
INYRIL 188RT YL ARF—IL

For further information,please contact your local dealer or visit our web site: www.jcunitec.com
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8T -Western Style Knife Series

Western Knife Classification SGToOo3EE¥ET]

)=
PEAT OEREIFRIA T EENE E AL OTTEA ﬂmf
BRILENTETHO /A=A —Ic & > TR Ty
HHEODENILEL TWE T, 27V LA
AT ZRHETZ2 TN TRIDBTLAM Sweden SUS ko
OMERFEENBBTTHFBNB T LAZN
KO T, METRKEL DTS &Rk (X7
LAR) &8 GEAFVLAR) LICHFbNE Yl
WEFEHH ., RERKICAT Y L AROEATHK Import material
{fEbNTWVET,
PEa T BE TROA, FEO OfMa T R
BOMENC & > THEEDN AL NPT VES A& ATVLRAZR
T, DB, EHNO KA — 71— & FHH D 3Us
75 THE D BSO8R 2 > T E T,
FIREL TV IEH D ETH RN AT Y L ARTIRAY 1 —F Y AT ¥ L AGID E S CRE D B
WweEn, JEAT VL ARTRERIBOZKMZ ENEHTT .

Unlike Japanese style knives where forging technique and materials used determine the type of knife, the categorization of lY¥obo@|u:30_
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. ] (3F§7/ LR)
Overall, Western style knives are easier to maintain and are also more economical when compared to Japanese style knives. agane

Types and Applications of Western Knives ¥@TOEHEEAR

N . fERLSL
i Jj( Blade Shape %ﬁ]’\ Name )i! bony Applications HA4Z (mm)

Popular sizes

B BE A GEFEEATIAEN O THE BRI RT 240

I
+' /J As one of the most versatile knives, the Cook’s knife is made of 0
Cook’s Knife | 4 medium sized blade that can cut most foods, but not hard 300
materials (such as frozen foods and bones).
w9l g _ = S 210
L RADHET > XS A X BADETY A 2
S]licer Specialized knife for making thin cuts of fish, meat, and vegetables. 270
PEH ) BNERPEARN. A G ELYBEODHT] 210
Western Deb Made for cutting hard foods, the Western Deba is made for cutting {
estern Deba things such as semi-frozen foods, bones, and other hard foods. 240
ST ¢ — 90
TS| FR RNORGEREIR )
Petty Knife Specialized knife for peeling and making garnishes. 150
HNF A
1] _ N .
u { BB | ARISBAIERD SHEYY BT EDIED. 150
. boning Kilfe |\ B LB T LD THEA B BRI T B,
BEEAT LBV D,

"7"/\‘?@@ Designed for cutting meat off of bones. Due to their small size,

| - G these knives are easy to use for other types of cutting as well. 150
N : Boning Knife

(Kansai Style)

. . FICREEFLDITED,
; HIAF | YNFORUEWIELTEHD D B, 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.

R | T E | RE-Y-EVBORTARIEES.
747 300
. Specialized knife for making thin cuts of fish and meat.
Salmon Slicer

P v r—T | NIPARTI T—FF=5, 250
m L i FA7 Specialized knife for cutting baked goods 320

Bread Knife (cakes, breads, pastries, etc).

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




Knife Sharpeners

Knife Sharpeners /\>F/(EA[MET]

“A new generation of
water rolling knife sharpen

Do THEWESH TR EDHEDTESHERR""Max 4G"HEE! -
Ultimately Smooth & Foolproof Sharpening

-
p— 7’"“7!“:7

> -
r .

/N | a
Max 4G comes with a ceramic S /
stone as shown in picture. f'\_\_ / : 8

Replacement ceramic ,
and diamond stones available. ) 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.

AEXDAAIV- ATV THHRBRR v+ 7 b aHR—
BEBEY A RDR TV I HFA TN 205 EEICF—T ATREDRY Sy FEFLE,
2ED ETFRTY V518 A BB OBEIE U K BHARLEBLE,

Water lubrication system: Conventional water rolling knife sharpener KC300
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.

VA—=R— V=T V=3V YATA
RN EEBHIC L VIEREIDEREY ZRLE. X
FREEBSICE L BT ADERALILERE IEERHHT
ICBODNCHE LI E T !

) ) €)

w

TKC-150
Stainless steel

Replacement TKC-320
stone wheel Japanese lron g
TKC-400 —_ I ‘ )
Yanagi/Boning knives ATVLAREGT Chinese Knife - l&HMa Chef Knife

K—RNESBURBETIIHFETA €S53 voF A TEEFHFE LA, *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 9
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AT OBFE A -Knife Sharpening Techniques & Advice

Blades Under Magnification

AT HEILAKER

KYNZWUTONEE, /IANML> TOET, YhZz R RO,
Me (FERD WHIETE & & NEWEkZESoft matZz il 9% HAVW T DYz &< #7855 TY,

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

sty

(Used Knife)

Hhow )

(New Knife)

FmoRga] =

(New Sashimi Knife)

r
F

2000 % (2000x Zoom)

3000 4% (3000x Zoom)

¥
-

Japanese Style Blades #1&@T [#13-445]-5&]
Sharpening Thin Japanese Style Blades (Yanagi, Takobiki, and Usuba blades)

*ﬂﬂﬂ 3| - FALEEDYADDITA

|

|
|

!
T

WX -1H5]-EREEE BT DO5TH
ELITNBED K WIM T,

LIeh o Ty v —THRYNBKRERE T ITH
el MDDEENLETT,

Ok S

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.

YIHEBH DHRES

LI //gﬁ\/\

®10E, E1~2EL 5VDEIETHWNTT

TV PHAREEZPRTEVSICHOTT
_5 L/\C)

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.

=
il
=
L

EEIO

ERRBTANLTEES, LHd, EfEE
Fo LTVEVLD, BIFERRTY, T
DESBEAFIE. FTENLPTL FeH
FIEBLDOTY T NERVET, BE
DEREES RASE) 2EC LTHEE
BTN KT 2TeBITEUBETT,

Be careful not to over grind the back edge of the
knife. Doing so will flatten the curve. This will
permanently damage your knife.

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



ST DOIEF -Knife Sharpening Techniques & Advice

Japanese Style Knives f1&T [H¥] Western Style Knives #¥#&aT

Sharpening Thick Japanese Style Knives Sharpening Western Style Knives
(Deba and Yodeba blades)

Hold the knife at a 60-70 degree angle when sharpening.

HAFENEGEEMET ST
EEHBHDT, ALEEBRS L
1 THEDEIFNEE Y E AL S~
Deba and Yodeba blades are \
— N designed to cut thick foods (meat,
%rﬁ?f@%b\ i bones, etc) and must be sharpened
i A differently from Yanagi-like blades. flia) B0E~T70E
oy
2~4mm |
f 1 @ WD B AR
Hold the blade between 10-20 degrees above the stone.
PIHDOHRES
xiE. ZLOERAICHE. B
RN THEERL T . |
% The cutting edge must be 10 E 1M TRISEDIIMIEL T,
% ] sharpened at a wider angle. Too I~ A B C THIFE FTE L
1mm 3] _  thinofanangle (like the Yanagi - °
— blades) will cause the blade edge to
% chip when cutting.

I/l ® AAHE

When sharpening a double edged knife with equal cutting angles,
make sure to sharpen both sides equally.

T T The sharpening edge is 2-5mm from the tip of the knife.
2R
BRI LT RN TE B
. . 7
Things NEVER to do when Sharpening 0| 2 | 9
| B [
A \ !
O 7 DHELEEERIC[IFTHITE *1 mm
T4 7 ORIE bk 23U~BIUMRIFET
i
xR ELBIAEMSEORZPEE LET EHEDRE @ EIHE
HELEY ATENORREGTY . £z i< When sharpe:ing 2 single edged knife
NBBLBEET, HIITLBWTTEL, make sure to sharpen only 2-5mm fronlw the tip of the knife.
Do not lay the knife flat against the = — % B 5 [«
sharpening stone. ’7r
o | VA
7 3 o
D *1 o —ERH :
Laying a blade flat and sharpening % ............. -
both sides will permanently - -
weaken the blade, causing it to YAE | 23U~EIUNPERT
break and chip easily. Y.

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



INtEH77O% %+ Hasegawa Products

@ Makisu - sushi Roll Mat

S — —— e PATENTED

DESIGN
PATENTED

Made'in
Japan

No cling film
needed!

- Dishwasher Safe

FMK-SB
- Bleach Safe <Blue s>
Model Name WxL mm (inch) g (lIbs) H;actop‘zgf
FMK-S 250x 165 (10x6.5) 110 (0.23) 100C (212F) i
. TS Youtube Video
FMK - M 250x240 (10x9.5) 160 (0.33) Bf?e” L <GreenM> =
eige
FMK - L 250x305 (10x12) 200 (0.42) Blue
Sizes and colors may be changed without prior notice. FMK-LV

< Beige L>

' Hangiri - Sushi Rice Bowl

PATENT
- PENDING

48 (cm) I Madelin
o - The foamed plastic that is used inside
| —— its material makes it light!
- Dishwasher Safe, Bleach Safe
] 60 (cm
.(A ) Model Name DxH mm (inch) kg (Ibs) Referential Qty of Rice Hgaéz{gsf
B FHG - 48 480x 110 (18.9x4.3) 1.7 (3.7) LE1sho (LE10cups) | oo (194F)
FHG - 60 600x 140 (23.6x 5.5) 3.3 (7.3) 1~2sho (10~20 cups) oo
eige
72 (cm) FHG - 72 720x170 (28.3x6.6) 4.8 (10.6) | GT2sho (GT 20 cups)
Sizes and colors may be changed without prior notice. LE: Less Equal ~ GT: Greater Than
' Mixing Spatula
L
Heat-Resistant Hygienic Spatula 0 ¢z Madelin
- Dishwasher Safe Japan
- Bleach Safe B B1
- - = -
Heat-Resisting Surface Sheets -
enable heat resistance up to FSO-60 — S ¢
130C (260 F) T I "
L B B1 21 22 T1 T2 Weight Heatproof
ModelName | (inch) mm | mm [ mm | mm | mm | mm g (lbs) & Color

FSO - 40 400 (15.7) | 111 | 38 | 211 | 189 | 2.8 | 12.1 | 210 (0.46)
FSO - 50 500 (19.7) | 124 | 42 | 244 | 256 | 2.8 | 13.6 | 300 (0.66) 130C
FSO - 60 600 (23.6) | 137 | 35 | 259 | 341 | 2.8 | 151 | 410 (0.90) (260F)
FSO - 90 900 (35.4) | 163 | 35 | 349 | 551 | 6.6 | 18.6 | 780 (1.72) | Beige
FSO-120 | 1200 (47.2) | 187 | 37 | 390 | 810 | 8.1 |22.1 | 1300 (2.87)

Sizes and colors may be changed without prior notice.

Hangiri Spatula @ Ramen Spatula

Specially Designed Spatula S0 Spatula Exclusive for Ramen! -
for Sushi Rice s .

MEaRNn /‘—//
FSOG-45 o —— Made'in DESIGN
- FSOE-90 PAT. P,
FSOE-120 Japan

- Dishwasher Safe

* exc FSO-30

Wood Core Structure gives its
high-rigidity and lightness/

K - - Dishwasher Safe
FSOG-40 o -y - Bleach Safe
) L1 L2 Thick & Tough Tip!
% | -
. /
T Pa— o Y N
: (8
w| - n T
i P————" g3 S ws
v < - T —— ' L I
L1 L2 w T Weight Applicable Heatproof L L2 w1 w2 | w3 T Weight Heatproof
ModelName | - Tinch) | mm | mm | mm g (lbs) Hangiri & Color ModelName | o (inch) mm | mm | mm | mm | mm g (Ibs) & Color
FSOG - 40 400 (15.7) | 130 | 115 | 12.5 | 180 (0.40) | FHG-48, 60 90C (194F) FSOE - 90 900 (35.4) 197 100 124 33 19 920 (2.03) 130C (260F)
FSOG - 45 450 (17.7) | 160 | 125 | 12.5 | 220(0.49) | FHG-60, 72 Beige FSOE - 120 | 1200 (47.2) 242 100 129 37 22 1430 (3.15) Beige
Sizes and colors may be changed without prior notice. Sizes and colors may be changed without prior notice.

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



Soft Cutting Board

The BEST cutting board ever
for Japanese knives !!

FSR20-6030

Protective
Side Belt

FSR

Made'in
Japan

Model Name ;hhfflr;\ecis) Size  mm (inch) kg (lbs) Hgaég';g?f
FSR20-5025 500 x 250 (19.7 x 9.8) 1.8 (4.0)
FSR20-5030 500x300 (19.7x11.8) | 2.0 (4.4)
FSR20-6030 20 (0-8) ™ 455300 (23.6x11.8) | 2.4 (5.3)
FSR20-6035 600x350 (23.6x13.8) | 2.9 (6.4)
FSR25-8035 800x350 (31.5x13.8) | 4.3 (9.5) 90 ¢
FSR25-8040 800x400 (31.5x15.7) | 4.9 (10.8) | (194F)
FSR25-0040 25 (10 o0 00 (354x157) | 55 (121) | o
FSR25-9045 900 x 450 (35.4x17.7) 6.3 (13.9)
FSR30-10040 1000 x 400 (39.4x15.7) | 6.8 (15.0)
FSR30-10045 30 (1.2) 1000 x 450 (39.4x 17.7) 7.6 (16.8)
FSR30-12040 1200 x 400 (47.2x15.7) | 8.2 (18.1)
FSR30-12045 1200 x 450 (47.2x17.7) 9.2 (20.3)

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

Cutting Board LIFTER

Lifts cutting boards from
a cooking table for

sanitation - - -~
= - N
- Dishwasher Safe -
_ FLF45
Bleach Safe - —
-
— -
LN
- -
r . -
- -
FLF150
FLF120

FLF90

FLF

e Wood Core

- Dishwasher Safe
- Bleach Safe

Youtube Video

Made'in
Japan
-
—
FLF20

Knockdown Structure

Can be used like this!

Wet cloth is NO good.

Height Length Width Weight Heatproof
Model Name mm (inch) mm  (inch) mm  (inch) g (lbs) & Color
FLF20 - 230 230 (9.1) 35 (1.4) 100 (0.22)
FLF20 - 300 20 (0.8) 300 (11.8) 35 (1.4) 120 (0.26)
FLF20 - 390 390 (15.4) 35 (1.4) 160 (0.35)
FLF45 - 230 230 (9.1) 50 (2.0) 340 (0.75) 85C
FLF45 - 300 45 (1.8) 300 (11.8) 50 (2.0) 440 (0.97) (185F)
FLF45 - 390 390 (15.4) 50 (2.0) 540 (1.19)
FLF90 - 300 300 (11.8 120 (4.7 700 (1.54 .
90 (3.5) { ) (4.7) ( ) Beige
FLF90 - 390 390 (15.4) 120 (4.7) 800 (1.76)
FLF120 - 300 300 (11.8) 120 (4.7) 900 (1.98)
120 (4.7)
FLF120 - 390 390 (15.4) 120 (4.7) 1020 (2.25)
FLF150 - 300 300 (11.8) 120 (4.7) 1100 (2.43)
———————1 150(5.9)
FLF150 - 390 390 (15.4) 120 (4.7) 1280 (2.82)

Sizes and shapes may be changed without prior notice.

MHASEGAWA ‘
@ PE Cutting Board [T

For General Use

FPE20-6030

Made'in
Japan

Soft Surface Wood-Core Cutting Board that is good for

General Use, such as for Veggies, Meats,
Fish, and etc.

e

— Soft Surface

Model Name ;h,'ncmej' Size mm (inch) kg (Ibs) Hgaézgff
FPE20-5025 500 x 250 (19.7 x 9.8) 1.8 (4.0)
FPE20-5030 500 x 300 (19.7x11.8) 2.0 (4.4)
FPE20-6030 20 (0.8) 505300 (23.6x11.8) | 2.4 (5.3)
FPE20-6035 600x 350 (23.6x13.8) | 2.9 (6.4)
FPE25-8035 800x350 (31.5x13.8) | 4.3 (9.5) 90C
FPE25-8040 800x400 (31.5x15.7) | 4.9 (10.8) (194F)
FPE25-9040 25 (10) 900 x 400 (35.4x15.7) | 5.5 (12.1) )
FPE25-9045 900 x 450 (35.4x17.7) | 6.3 (13.9) White
FPE30-10040 1000 x 400 (39.4x15.7) | 6.8 (15.0)
FPE30-10045 30 (1.2) 1000 x 450 (39.4x 17.7) 7.6 (16.8)
FPE30-12040 1200 x 400 (47.2x15.7) 8.2 (18.1)
FPE30-12045 1200 x 450 (47.2x17.7) 9.2 (20.3)

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

@ Non-Slip Mat

Made'in
Japan

FYS-6030

- Dishwasher Safe
- Bleach Safe

For knife

< Multi-purpose use > sharpening stone

Model Name Size mm (inch) g (lbs) F;actslrg:’f
FYS-S 200x125 (7.5x4.9) 70 (0.15)
FYS-M 250x150 (9.8x59) | 100 (0.22) 80C
FYS-L 300x200 (11.8x7.9) | 160 (0.35) | (176F)
FYS-4020 | 400x200 (15.7x7.9) | 210 (0.46) Blue
Stands upright FYS-5025 | 500x250 (19.7x9.8) | 330 (0.73)
(et G v FYS-6030 | 600x300 (23.6x11.8) | 470 (1.04)

Shape of surfaces may be changed without prior notice.

Cutting Board SCRAPER = CBS

The Perfect Tool for maintenance
of cutting boards

R

Youtube Video

Model Name Size mm (inch) g (lbs) Core Color
cBs-115p | 30Xx50x115 | 45 (9 0a) | PEForm |  Pink
(1.2x2.0x 4.5)

Size and color may be changed without prior notice.

For further information,please contact your local dealer or visit our web site: WWW.jcunitec.com
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14| For further information,please contact your local dealer or visit our web site: WWW.jcunitec.com
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For further information,please contact your local dealer or visit our web site: WWW.jcunitec.com
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IV A +<MARUMASU KIKAI

?-9

E

"’mwa&ﬁré a@my’ rice hulﬂiﬁg machine
1 rice milling machine

Latest Rice Hulling and Milling Machine
(One-time milling) M@d@l - " Al

(Driven by a built-in single phase 220V 1.5-kW motor
with automatic stop function)

Specifications

_ MHR-1500

(MHR-15008)

External
measurement m/m

Height of discharging rice
Machine
Unhulled rice tank

The way of pressure delivery and suction- Efficiency-hulled
rice 100~-120kg/h

y SR Relatives contol Controlling platform
Electrostatic sensor resistant to dus a ad ] Control
icrocomputer control Operating Operating switch {1 button)-Huller & miller are operated at

the same time

m lete separation of rice bran for clean milling

used for bends of the rice huﬁ passag : Safety device With protection device for thermal overload(Return by manual)
an are contained in separa Oming | Electric power

a samlary manner. Huller-Miller Single phase 220V (Double axle type)-1.5kw
ble cyclones Total 1.5kw
Bran
Ilng required to keep the i ‘ ¥ Standard equipment | With 2 cyclones and bags for separating husk and bran

(With 2 bran bags)

nd the outlook might be changed without a previous
rovement of it.

for disposing bran

SiiRtion for |

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



A>+Swan Ice Shaver

& Swan.
ICE SHAVER

ELECTRIC TYPE for Block ICE

SI1-100E

SPECIFICATIONS : SI-100E
Dimensions : 25-3/4" tall x11-1/8" wide x 15-1/8" deep
Net Weight : 61.7Lbs
Shaving Capacity : 4.84-5.5Lbs/Min
Power Requirement : 115V 60Hz
Accessories : 1 spare blade
: 1 drain hose
: 1 grease

ELECTRIC TYPE for Cube ICE
FM-800E

SPECIFICATIONS : FM-800E

Dimensions : 19-13/16” tall x12-3/8” wide x 16-3/8” deep
Net Weight : 50.7Lbs

Shaving Capacity : 4.4-8.8Lbs/Min

Power Requirement : 115V 60Hz

Accessories : 1 spare blade

: 1 drain hose

SiI-3B

Model : SI-3B

Dimensions : 6-3/4" tall x17-5/16" wide x 14-3/16" deep
(Max Height : 31-11/16")

Net Weight : 55.1Lbs

Shaving Capacity : 1.8Lbs/Min

For further information,please contact your local dealer or visit our web site: WWW.jcunitec.com
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24 H—-Tiger Rice Cookers & Warmers

& TIGER

TIGER JIW-G360/G541 Induction Heater Rice Cooker
The New Era of IH Rice Cookers brings out the full flavor of rice!

e

COMMERCIAL USE Td RICE COOKER
314 -KBH HERY v —

® The Power of Induction ® Fully Automated Cooking

The TIGER JIW-G360/G541 IH Rice Cooker uses the most The JIW-G360/G541 comes equipped with an automated,
advanced induction technology available to cook the most pre-programmed microcomputer which enables the simple
delicious rice. Unlike conventional cookers that cook only preparation of various types of rice. Also, you can create
from the bottom of the pot, the JIW-G360/G541 uses induction your own secret recipe by adjusting the pre-programmed
technology to cook from all sides (except the top) at high settings for extraordinary rice!

temperatures (+280F), resulting in luscious, plump, and full
flavored rice cooked in fraction of the regular time.

® One-Touch Easy Cooking ® Warranty & Service
Now anyone can make superb rice! With the touch of a Each JIW-G360/G541 comes with a one year limited warranty.
button, prepare various types of rice, including: White, Brown, When service is necessary, simply call your local distributor
Sushi, Takikomi, and Porridge. or J.C. uni-teg, Inc. (www.jcunitec.com)

7 D

* Health Department Regulations do not require overhead ventilation hoods for Induction Heater Rice Cookers.

TIGER Dimensions Weight Power Electric Rating Loading

Product (LxW x H; ininches) (Ibs) Requirements | cook/warm (watt) Capacity
JIW-G360 19.76 x 16.89 x 13.54 31.52 208V/60Hz/25A 2808/50 3.6L/3.78Q/20cups
JIW-G541 19.76 x 16.89 x 16.14 36.37 208V/60Hz/25A 4570/55 5.4L/5.68Q/30cups

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




EEITIGER

TIGER CORPORATION

— TIGER COMMERCIAL PRODUCT SERIES ——

Non-Electrical Stainless Steel Food Jar

i\ JFM-390P 22 cups
€I 1117370 32 cubs

No Electric Power Required!

The JFM 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.

Non-Electrical Stainless Steel Food Jar/Wood

JFN-570032 cups  (E]))

TIGER Product Dimensions (L x W x H; in inches) Weight (lbs) Loading Capacity
JFM-390P (SS) 16.93 x 14.17 x 9.84 9.48 3.9L/4.1Q/22cups
JFM-570P (SS) 16.93x14.17x 12.20 10.58 5.7L/6.0Q/32cups
JFM-5700 (Wood) 16.93 x 14.17x 12.20 10.80 5.7L/6.0Q/32cups

Stainless Steel Electric Rice Warmer

A 2T\ /HC-72UA 40
(6“7) (ﬂ:@ JHC-90UA 50 Eﬂg:

Just plug in!

temperature.

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

2 large capacity sizes to choose from.

Stainless Steel Electric Rice Cooker & Warmer

The JNO-A36U cooks rice perfectly then
stores it at the appropriate temperature.

Built to last for years, this commercial cooker S S
is made for heavy, everyday use. JNO-A36U 20 cups ((“» (glllif)

Product: Rice Washer

Model: MJPR-6A

Dimensions:

Diam = 13.0” Height = 33.0” Weight=6.0kgs
Loading Cap: 5-7.5kgs (11-16.51bs)/50cups
Power: 40psi water pressure

Performance: 1 wash cycle is less than 5mins.

Dimensions Weight Power Electric Rating . .
TIGER Product (Lx Wx H; in inches) (lbs) Requirements cook / warm (watt) Loading Capacity
JHC-72UA (SS Electric) | 18.94x15.55x1343 | 13.67 120V 60Hz 74 7.2L/7.5Q/40cups
JHC-90UA (SS Electric) | 18.94x15.55x 1598 | 14.99 120V 60Hz 84 9.0L/9.47Q/50cups
JNO-A36U 14.17x16.77x15.08 | 18.52 120V/60Hz/12A 1410/52 3.6L/3.7Q/20cups
Rice Washer Description:

Using a proprietary pump system,

the MJP Rice Washer uses water pressure to gently clean and mill rice.
The gentle washing cycle is run entirely on water pressure

(no electricity needed) and ensures no crushed or damaged grains.
The MJP Model is designed to have all waste water exit

the unit immediately (other units have the waste water sit with

the washed grains) after it has extracted waste from each grain.
Washing cycle is timed so there is minimal water waste.

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

tommerciallGrade

GasiPowered RicelPressure (ooker
JPC-1000%75 FAH A E SR

The JPC- ial Grade , as
that not only coo er than conve - ( 1/3 less po
cooks brown and wilc hich are notoriou

Combined with the tiple safety feature
solution for safe, efficient, high volume production c

JPC-1000 #FEA A REHMBIE. EREDAH
EEAK 12 OFFERRRE. A AEHEESD 30-35%¢E
BIRITBNESBHAE

X. BEDH R IMRERES Tl
IV RS A REMMERTE BEFZES

JPC-1000 |ClE. AZBDEHDH
BESERIENCTEDTE
DMEIAE N EFFRE S

R DEERIEH JP
BHEZNTHEELS. XKRH
KRG EHICITA. kA
WHHICEATECHRZIRL S

3 Pressure Weights are

The JPC units come with 3 different weig

use with different types of cooking, such as hig
itude cooking (medium and heavy weights
e used) and cooking different types of rice,

such as brown rice (requires heavy weight).

w l‘“ ‘ | Product Spec

%!‘ 81ft | ‘ JPC-1000N
A ' Natural Ge
m -, e

- er Colum=W() 6" W.C

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




Mighty Mikey

Commercal Grade Pressure Cooker
Mighty Mikey

Faster, Tastier, and Versatile

Efficient, Ecological Operation

W igh altitude
ow temperature environmen

Safer, Better Operation

ith the patented Safety Cap that
gging

of lame Failure Safety Device
Pressure Release Valve
iter (JPC series only)

on (JPC series only)

o

1

omatically releases Dimensions (inches) 22"x 16" x 13.5"

ple purpose valve:
or Coded to indicate QECEEEpecs
No pressure in cooker
e
. Safety
Safety Device
ressure in r

Safety Certifications -

For further information,please contact your local dealer or visit our web site: WWW.jcunitec.com
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AX¥E-SUZUMO

The World’s First Sushi Machine Manufacturer - SUZUMO

— Y \////l/ /1/«"/\() S//s/h/ gs w@m@ //}l/////\
forLRme Qutside Rolls 1)

Rice length, thickness, rice density,and roll tightness are adjustable

as you like ! ce @ c@us

Table - Top Roll Machine SVR-BXA intertek  intertek
Model SVR-BXA-ET (Applied to ETL/cETL)

SVR-BXA-CE (Applied to CE Regulation)
Capacity Approx. 250-350 rolls / hr

Machine dimensions 408W X 580D X 64 1H nm (SVR-BXA-ET)
390W X 647D X 681H mn (SVR-BXA-CE)

Input AC100V - 240V, 50-60Hz Single phase

Power consumption 160W

Hopper capacity MAX 8.5kg (18.741b) of cooked rice

In a blink of an eye !!

Just press operation buttons, it will cut two medium rolls

at one time.

(o
Automatic “Roll” Cutter SVC-ATC ce @ @

Model SVC-ATC-ET (Applied to ETL/cETL) Intertek  Intertek
SVC-ATC-CE (Applied to CE Regulation)

Operation speed Small roll (25mm []) : Approx 2,200 rolls / hr (4 rolls at one time)
Medium roll (35mm []) : Approx 1,100 rolls / hr (2 rolls at one time)
Large roll (46-60mm []) : Approx 550 rolls / hr (1 rolls at one time)

Machine dimensions 380W X 320D X 476H mm

Input AC100V-240V, 50-60Hz Single phase
Power consumption 140W
Cutter Unit 180mm - 6pcs, 8pcs, 9pcs, 10pcs (selectable)

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




AXE-SUZUMO

1] » ™

Model

Capacity

Machine dimensions

Input
Power consumption
Hopper capacity

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

Rice Sheet Making Machine SVR-NYA

SVR-NYA-ET (Applied to ETL/cETL)

SVR-NYA-CE (Applied to CE Regulation)

Small roll : 950 sheets / hr (at rice 80 mm long)
medium roll : 850 sheets / hr (at rice 120 mm long)
Large roll : 750 sheets / hr (at rice 180 mm long)
394W X 545D X 641H mm (SVR-NYA-ET)

360W X 612D X 681H mm (SVR-NYA-CE)
AC100V-240V, 50-60Hz Single phase

80W

MAX 8.5kg (18.741b) of cooked rice

% Best for Seaweed Outside Rolls ! (E @D €.
Rice Sheet Making Machine SVR-NXA Intertekc  Intertek
Model SVR-NXA-ET (Applied to ETL/cETL)

SVR-NXA-CE (Applied to CE Regulation)
Capacity Small roll : 400 rolls / hr, medium roll : 300 rolls / hr,

Large roll : 280 rolls / hr
Machine dimensions 360W X 546D X 630H mm
Input AC100V-240V, 50-60Hz Single phase
Power consumption 80W
Hopper capacity MAX 8.5kg (18.741b) of cooked rice

For further information,please contact your local dealer or visit our web site: WWW.jcunitec.com
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AXE-SUZUMO

* High Production (4,800 pcs / hr) c €

* LCD Operation Panel ( 7 languages ) g4

* Does not cut even a grain of rice when forming

* Rice size, softness adjustable

* The integrated rice warming function keeps the rice
at an optimal

Compact Sushi Machine SSN-JLX-EH

Capacity Max 4800 pcs / hr (selectable)
Machine dimensions 350W x 563D x 584H mm
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 100W
Hopper capacity Standard hopper: approx. 5.5kg (12.131b) of cooked rice
Large capacity hopper: approx. 10kg(221b) of cooked rice

% 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 : 1800 pcs / hr  Omusubi : 750 pcs / hr

Machine dimensions Diameter : 445mm, Height : 390mm

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

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

Hopper capacity approx. 6.5Kg (14.331b)) of cooked rice

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




AXE-SUZUMO

Sushi Wrapping Machine SGP-SNB ce @ @D

Intertek  Intertek

Capacity 1000-2000 pcs / hr
Machine dimensions  830W x 755D x 1,290H mm Excludes projecting parts
Input Power Maximum Current 1.9A

Single phase, AC100-240V, 50/60Hz, Single phase
Power consumption ~ 170W
Hopper capacity Approx. 6.5kg (14.331b) of cooked rice
Wrapping dimensions 68L x 35W x 30H mm

Finger Food !
Easy to Open !

Wraps Sushi Individually !
For take out, Parties or Catering

Vo

For further information,please contact your local dealer or visit our web site: WWW.jcunitec.com
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AXE-SUZUMO

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 !

High grade non-stick resin eliminates Teflon coating.
Cooked Rice Mixer @ @
“SHARIKKA” MCR-ASB intertek  intertek

Rice amount Capacity MAX 13kg (28.661b) of cooked rice
Machine dimensions ~ 600W x 690D x 1,130H mm

Input AC100-240V, 50-60Hz Single phase
Power consumption ~ 400W
Mechanism Full automatic (Placing the rice into the drum is done manually.)

Tabl_e - Top C(;oked Rice Mixer € @ @

“SHARIKKA” MCR'SSC Intertek  Intertek

Rice amount Capacity MAX 6.5kg (14.331b) of cooked rice

Machine dimensions  496W x 589D x 835H mm

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




AXE-SUZUMO

Rice Dispensing Machine

Power consumption 360W

Rice Dispensing Machine

Hopper capacity Approx. 10kg (221b)
Rice warmer More than 4hours for over 70°C (158 °F)

SHARIBEN-ROBOT GST-FBB-EH (Applied to ETL)

Capacity 5 seconds / dish. MAX 720 dishes / hr
Machine dimensions 394W x 526D x 609.5H mm
Input AC110-120V, 50-60Hz, Single phase

€ @ @.

Intertek  Intertek

Speedy and Fluffy Rice Dispensing Machine with
Precise Premeasuring Weight
Control Function and Warming Function.

* Pre-measuring Device (7 preset buttons for custom

rice amounts of 50g (0.111b) - 500g(1.11b))

70°C (158°F) for 4 hours)

Automatic Rice Washer KP720NA-UL a @.

on

Rice washing time Approx. 2 minutes Intertek  Intertek
Machine dimensions 540W x 645D x 1,756H mm
Input 120V, 60Hz, 1.0A

Hopper capacity 60kg (132.281b)

* Quickly and Efficiently Washes Rice (minimal water usage with
reduced amount of time)

* Rice Supply Hopper (securely holds 60kg of rice)

* Double Multi-Jet Shower Nozzles (evenly washes the rice using
reduced amounts of water)

* Multi-Angled Stirring Blades (stirs rice evenly and removes the
hard outer layer of the grains of rice)

* Simple Operation Panel with Display

* Easy Cleaning and Maintenance

IKuybhota

* Rice Warming Hopper (maintains temperature at

* Rice Mixing Double-Beater (serves loose fluffy rice)
* Simple Operation Touch Panel Display
o * Easy Cleaning and Maintenance

For further information,please contact your local dealer or visit our web site: WWW.jcunitec.com
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BRF R B8 - GYOZA MAKING MACHINE
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28 | For further information,please contact your local dealer or visit our web site: WWW.jcunitec.com




Hot Plates

y

NAMBU IRONWARE -

oza
Hot Plates —

Japanese Nambu ironware is an extremely popular type of material valued
for both its physical and aesthetic properties. When used in cookware, it is
know to be extremely durable and has excellent heat retention capabilities.
This makes it the perfect grilling material for gyoza by ensuring each piece
is thoroughly cooked and perfectly browned on the surface.

Features of the gyoza hot plates:
®Even heating and efficient heat retention ensures thorough cooking and crispy, browned gyoza skin.
®Plate divider allows the preparation of one serving while retaining the appropriate water depth.
®Adjustable timer allows customizable cooking times.

eSimple operation that utilizes set cooking temperatures for cooking consistency. U S
®Electric heater used for safe, clean, and economical operation.

®No additional heat generated by a gas burner which results in a lower ambient temperature and less air conditioning costs.

1 Plate Divider 2 Plate Divider No Plate Divider

Removable cover for easy cleaning Removable cover for easy cleaning Removable cover for easy cleaning
W225xD460xH255~265mm W460xD460xH260~270mm W405xD470xH280~290mm

(with the cover opened: H750~760mm) (with the cover opened: H750~760mm) (with the cover opened: H755~765mm)

Convenient
Plate Divider /

Water dam with
water depth indicaf

4 Servings
Product GS-1 STR-US GS-2 STR-US GS-1LTR-US

Cooking steps: Unit Dimensions W225xD460xH255 (8.9"x18.1"x10.0") W460xD460xH260 (18.1"x18.1"x10.0") W405xD470xH280 (15.9"x18.5"x11.0")
1) Set thermostat Plate Dimensions W180xD340xH40mm (7.1"x13.4"x15.8x1.6") | W180xD340xH40mm (7.1"x13.4"x15.8x1.6") x2 Plates | W350xD365xH40mm (13.8"x14.4"x1.6")
2) Wait until temperature rises to the set point Unit Exterior Stainless Steel Plate Material | Nanbu Cast Iron Legs | Adjustable 0-10mm (0-0.4")
3) Oil plate, then place dumplings Cover Material Molded Aluminum w/Fluorocarbon Resin Coating
4) Add hot water up to the edges of the

dumplings Power Input 230V, 1.95Kw, 9.0Amps, Single Phase 230V, 3.9Kw, 18.0Amps, Single Phase 230V, 3.9Kw, 18.0Amps, Single Phase
5) Set the timer and wait until the alarm

goes o'ff ' Heating Speed 20°C to 200°C (7min30sec to 12min) Temperature Range  190°C to 220°C (374 -428F) Timer  0-15min with Alarm
(6F) Ajd °'I| Z"d remove dumpllngsh b Thermostat Variable Liquid Expansion Type Water Supply Manual

or detailed instructions, visit us on the wel o
or refer to the instruction manual.) Weight 17kg (37.41b) 35kg (771b) | 35kg (771b)

Subject to change without notice.

For further information,please contact your local dealer or visit our web site: WWW.jcunitec.com 29
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r—Y—TA-K2S TEPPAN GRIDDLE

TE P AN G RI D D LE for commercial use

K2S Restaurant Equipment & Services
A Dependable Partner in the Industry

OUR PRODUCTS

K2S has become one of the most success-
ful Teppan grill manufacturers in Japan by
evolving from a single Hiroshima style
okonomiyaki restaurant into a full blown
one stop shop for teppanyaki restaura-
teurs. Equipped with the Carbon Lamp
Heating System, K2S grills are used in over
800 okonomiyaki/teppanyaki restaurants
throughout Japan due to its reputation for
solid construction, ease of use, and long lasting
durability. K2S also has 13 locations of its Hiroshima

style okonomiyaki franchise, Chinchikurin, so they know
quite a bit about running restaurants as well. And not only
that, but K2S provides services in restaurant design and concept
development. With so much to offer (and that's not even
mentioning the Teppanyaki Museum they've established at their

= EPRdl - ) High Performance and Quality Carbon Lamp Heaters
Headquarters in Hiroshima), it's not hard to see why K2S is one of ) ) )
. . All K2S equipment is carefully built No other manufacturer uses the
the most popular companies anyone goes to when opening up a for long lasting performance. Carbon Lamp Heating System.

new okonomiyaki or teppanyaki restaurant.

And now, K2S is expanding globally. With sales of both its
customized and standard units of Carbon Lamp heated griddles
all throughout Asia, Europe, and the USA, K2S is on a mission to
provide the world with the best teppanyaki grills possible. With
the establishment of its new overseas company, K2S US Corp., in
Los Angeles, CA, K2S has been vigorously working to achieve that
endeavor.

If you're interested in opening up your own concept okonomiyaki

) Lower Energy Cost Customizable
or teppanyaki restaurant, contact your local sales rep or K2S US The Carbon L 9y ) S The Carbon Lamn H S
| e Carbon Lamp Heating System e Carbon Lamp Heating System is
Corp to see why so many people trust K25! uses less electricity than most other so versatile that they can be used to
electric teppan grills. create any style or size.

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



r—Y—TIA-K2S TEPPAN GRIDDLE

Okonomiyaki Restaurants, Teppanyaki Steakhouses and More

Over 800 Restaurants
Designed and Built

From a company that began specializing in custom teppan grills, K2S has evolved into a full service company that can help with basic
restaurant construction, design, equipment furnishing, and everything else in between. With over 800 restaurants designed and built,
the K2S team can assist in all facets of your restaurant endeavor.

K2S exports TEPPAN GRIDDLE to the world |

G g‘ 4& oKONQMlYAKI
Sy By "

Talk to a K2S representative for more details!

For further information,please contact your local dealer or visit our web site: WWW.jcunitec.com
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r—Y—TA-K2S TEPPAN GRIDDLE

o
&r\-‘{\»—{“\\\_\.\\\\ >

—

= V
Teppan size can be made to order! %
BARY 1 RDARY VA ADTEEY | ‘
b k 2
OKONOMIYAKI & STEAK etonment o pattons and ahefs
CARBON LAMP HEATER

GRIDDLE

for commercial use
FAR-INFRARED HEATING

allows for thorough and efficient cooking

DIGITAL CONTROLS

for simple & accurate temperature control

Teppan has good heat retention with a durable
19mm thick top plate.

Characteristics of the CARBON L

@ Far infrared radiation from the carbon lamp = |

allows for consistent and thorough cooking. I Easy to operate; can be
@ No open flames to increase the ambient temperature /= Slatted shelf for adJUSted witha Smgle touch.
of the room, resulting in lower AC costs | easy-to-reach storage.

@ Each carbon lamp unit is easily replaceable and = , Scrap gutter for easy cleaning of teppan surface.
does not require complete unit overhaul,
like traditional gas burners

A=Y 7e—9—HFRIEEANFICEBNTE T RBHKIR!

MERDBIHEIRE W R20%DEADEIREN.Z VT AXMELREZ V> |

A o ; /

Heater position can be adjusted Easy maintenance Easy and safe digital temp control
Simply replace single bulbs instead of replacing One touch control panels make operation easy,
entire heating units accurate, and fast!

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



‘r—Y—TIA-K2S TEPPAN GRIDDLE

Standard Unit Specifications

Product Number

Dimensions - Inches (mm)

Depth Height

Grill Dimensions- Inches (mm)

Width

Depth

1 Unit
Electr.Amt.

Power Source

Operating Unit

Width

K2E-90M-KB 35.4(900)

K2E-120M-KB 47.2(1,200)
K2E-150M-KB 59.1(1,500)
K2E-180M-KB 70.9(1,800)
K2E-210M-KB 82.7(2,100)
K2E-240M-KB 94.5 (2,400)
K2E-270M-KB 106.3(2,700)
K2E-300M-KB 118.1(3,000)
K2E-330M-KB 129.9(3,300)
K2E-360M-KB 141.7 (3,600)
K2E-390M-KB 153.5(3,900)
K2E-420M-KB 165.4 (4,200)

315
(800)

31.5
(800)

33.6(854)

45.4(1,154)

Carbon
lamp

1¢-230V
=3.18kw

57.2(1,454)

69.1(1,754)

80.9 (2,054)

92.7 (2,354)

104.5 (2,654)

116.3 (2,954)

128.1(3,254)

139.9 (3,554)

151.7 (3,854)

163.5 (4,154)

27.9
(710)

No Plug

'\(AI?;)S Operation Circuit Overall Capacity
163 @Circuit _
216 2 (3.18kwx2) 1¢-230V=6.36kw
285 (3)Circuit _
3513 (318kwx3) 1¢9-230V=9.54kw
390

@(Circuit . _
gg? 4 (3.18kwx4) 1¢-230V=12.72kw
543 (5)Circuit - _
co4 |5 (3.18kwx5) 1¢-230V=15.5kw
643 ®Circuit _
688 6 (3.18kwx6) 1¢-230V=19.08kw
734 | 7 |@Circuit(3.18kwx7) | 19-230V=22.26kw

Simple temperature
control and digital
display

% Teppan thickness of 19mm requires standard installation

Compact Unit Specifications

Product Number

K2E-90M-KB(S)

Dimensions - Inches (mm)

Width
35.4(900)

K2E-120M-KB(S)

47.2(1,200)

K2E-150M-KB(

59.1(1,500)

S)
K2E-180M-KB(S)

70.9(1,800)

K2E-210M-KB(S)

82.7(2,100)

K2E-240M-KB(S)

94.5(2,400)

K2E-270M-KB(S)

106.3(2,700)

K2E-300M-KB(S)

118.1(3,000)

K2E-330M-KB(S)

129.9(3,300)

K2E-360M-KB(S)

141.7(3,600)

K2E-390M-KB(S)

153.5(3,900)

K2E-420M-KB(S)

165.4(4,200)

Depth Height

25.6
(650)

31.5
(800

Grill Dimensions- Inches (mm)

Width
33.6 (854)

45.4(1,154)

Depth

Heater

1 Unit
Electr.Amt.

1¢-230V
=3.18kw

57.2(1,454)

69.1 (1,754)

80.9 (2,054)

92.7 (2,354)

104.5 (2,654)

116.3 (2,954)

128.1(3,254)

139.9 (3,554)

151.7 (3,854)

163.5 (4,154)

22.0
(560)

Power Source

No Plug

Mass
((C)]

Operation Circuit

Overall Capacity

}gg 2 (3@1?!:5;25) 1¢-230V=6.36kw
gg; 3 (gg'k"fv‘i; 1¢-230V=9.54kw
f{é% 4 (ggﬁ‘$> 1¢-230V=12.72kw
g;g 5 (gg'k"fvﬂ; 1-230V=15.5kw
ggé 6 (ggmﬂé) 1-230V=19.08kw
640 | 7 |@Circuit (3.18kwx7) | 19-230V=22.26kw

Operating Unit

Simple temperature
control and digital
display

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

33



34

r—Y—TA-K2S TEPPAN GRIDDLE

SILICON HEATER

TEPPAN FOOD
WARMER

for commercial use

BERR FERT— 7 IVEkR
AN TROVEIEEF— T LK E,
BERICTIRETED T — T IVBKIR !
ISV EOBBTEL.,
PERICERNS T — T IVHRTT.

BAERDH 15 HIRGEE CTIEH Y AIICREENTLS
T IVHIRTID BN TEAY 2ICERE2ECOBLVESR

REAPBEICBTEVET ZOBLVEEZLTY )7 LIcH#
mOFER L& LTz,

MZFEOTICRIEOREDTESZDT
FOIDKIEICE Y  AHFEHRIRIC SRR

®)ave—%2—
YaAve—4—lk @Bt —42—IdE

L ILED TIVEERERMETT . B © - CRRE Y TOEORERE RN VREEF—T |
e CEBICRED AT,
@ ¢ FREYIBIRDERBICIEL TRELR L,
. , BRI ZRE |
Specifications
Item No.of Table Table Dimensions - Inches (mm) Heater Teppan Dimensions - Inches (mm) )it Weight  power Power Controller
Number Seats Style  width  Depth  Height Model Width Depth  Thickness (k) Consumption
; 315 15.7
K2E-4040TS-UL 2 High | 31.5(800) (800) Type 400 15.7(400) (400) 35 0.19%w 4 Bution
K2E-550RTS-UL 4 High | 35.5¢4(900) Type 550 21.6¢(500) 40 0.26kw “Touch-Sensitive
K2E-6736TS-UL 4 High | 47.2 (1200) 31.1(790) | Type 670 26.4(670) 0(62)4 45 1¢-208V 0.36kw +On/Off/Warm Switch
K2E-9736TSUL | 6 | Hi SRS e -S/Service mode
- - igh | 59.1 (1500) (800) Type 970 38.2(970) (360) 55 0.53kw )
+H/Heating made
K2E-12736TS-UL | Over6 | High | 70.9 (1800) Type 1270 50.0(1270) 65 0.70kw

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



‘r—Y—TIA-K2S TEPPAN GRIDDLE

CARBON LAMP HEATER

SMOKELESS
TEPPAN GRIDDLE

for commercial use

#|IES5 ) PV 3

IN—F 4 —RIEPERISE E BEHETTIC
BEOEMEZG L HEBATEET,

£ BEROEDN CREN TEZDT
BHMRICLRETT .

R TORIEE ZOIETTIRBTEET.

FrYAZ—HT
BEILEE |

@ BEDAHHRT— FZRETILELNHYEEA!

‘,

BETEREEIT.LHLRE, ERMBIRD. EVLEDRIV L, BEEECORERBLI 2V T,
REEDEOORADFEH DL H—RYSVTe—2—DEFRNMEEHIRD Ly FF—T80C~300CETH I CHAIT
FFRLPERH RN EDERL G T BHSHET AT BIRCERIMED  REN TR CT, BRI BE~230°CE
B — A ETETRRDTT. ALATr BIACEOBYRY Tr BTz 2 THBODEBIET,

GO TEET,

\

=

INTH—RVAELT YT, AH—ICBRIDHIS. 9= VIR EF—T,

IN=T A =AY VANV ERATR THAEBICEY A —HADREEISEIE BREERIC IO TEPET DM ERRET
BRI CHMB 2RI 5N T, BE HeatX 1w FHUHEIT L. b —2—HIEE D BIETEN V)=V BRIBE R HED
FROE ORI C ORISR E L TEMNRE, OFFICiZY) INEvE R LE T, FEGEICEDEDNIET,

Specifications

Product Dimensions - Inches (mm) Cooking Area - Inches (mm) Electrical Specifications

Heating Source Heat Control Method
Width Depth Height Width Depth Power Supply Frequency

K2E-137-KBSM 53.9(1370) | 30.3(770) | 35.4(900) | CARBON LAMP 37.0 (940) 236(600) | 3¢-220V 28A 60HZ Digital Touch Panel (Up to 300°C)

Electrostatic Precipitator x1 Charcoal Activated Air Filter Earth Leakage Breaker Auto-Fire Extinguishing System
Filve @ ieeiiment Medium/High Performance Filter Selictyy Feiivzs Auto Shut-Down If opened F.D Fire Dampers

RE.BMFPORMELGVEFTOT. FH L RRBEANSHAWLSDHDETEL,

For further information,please contact your local dealer or visit our web site: WWW.jcunitec.com
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r—Y—TA-K2S TEPPAN GRIDDLE

CARBON LAMP HEATER

TRIFECTA GRIDDLE

FSA47o25U KL ,
Three Cooking Styles with One Unit! ®

A unit that is as versatile as it is mobile, the Trifecta Griddle has &
three types of cook tops that cover everything you need. “
Cook the traditional foods of teppanyaki, gyoza, takoyaki, or ‘
just use the various cook tops to cook whatever you want!

e Safe

Electric carbon lamp heating does not require extra air ventilation since it does not create
harmful CO gas that traditional gas grills do, nor is there a risk of a gas leak.

There is also a built-in thermal cut-off safety in the event the grill temperature heats too high.

® Far Infrared Cooking

Food will be cooked quickly and evenly with the far infrared emitting carbon lamp heaters.

e Easy Temperature Control

Single dial control allows for simple and accurate temperature control.

TEPPANYAKI

N N N T

265

Carbon Lamp
slectric systen

Control Panel

20

Takoyaki Plate

500 30). 600

A N mEememe—m e e e e P A N Ry

N N ST N N e e N e N N Y

220

63

365 ‘ 4519 ‘ 106.5 Takoyaki Plate

36 For further information,please contact your local dealer or visit our web site: WWwW.jcunitec.com
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Combinations Using —
the Half Size Plates tools, replacing a carbon

lamp is easy as replacing a

‘ light bulb!
TAKOYAKI GYOZA TEPPANYAKI i 2

The Trifecta griddle is made to use half sized / ‘
cooking plates for an added assortment of y =
cooking options. Combine plates to meet your 2 TKO,YA_S ‘ : m
particular cooking demands,

or simply use the full sized base top plate for
anything you need!

Specification

3-Wire AWG14 2.0m (78.7")
Heat & Oil Resistant Vinyl Sheath Flexible Cord x 2
16.8A per Cord (No Plug)

Product Trifecta Griddle Power Cord

K2E-01US Teppanyaki Plate 17.9"x 17.9"x 12t
(Black Coating) (455mm x 455mm x 12t)

19.7" x 28.7" x 12.0" ELOEIEEGEROPAN 90" x 18.5" x 1.6"
(W500mm x D730mm x H305mm ) (Cast Iron 32-Piece Plate) (228mm x 470mm x 40mm )

Dimensions

1 Phase 230V Gyoza Plate (Half Size) x1

Power Consumption [EESTRVING e 9.0"x18.1"x 1.9"

((Black Iron Coating 3t/0.1") (28mm x 460mm x 48mm )

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

37



#8471 Oshikiri

EERAERT )T — Eartnns)

Commercial Grade Smokeless Griller (Low voltage griller)

NQ”
SEM i SRRERE AR 1Y F T & LRHE. %ﬁ@

P98 ZRHERH R R T % 6 T - YT - A5 T KRR COFEEMAT ERICKY
125 ENZEN DT T, 55 (850C) BHLIVRZRBICOEHELELED
(6007T) 55 (450C) DIBLBEIZHHITE REEBEZET . D10 FRoT — )~ HE

—D bt t firsniz
T MO T4 DRIEE 22 BIACERL R EEL TOT —F%5 %EW @ﬁiﬁiﬁﬁ?iﬁu "
BbBHALELRTOKEKEE K ISR OB TH A, T2 o =k
TRERGELES . (ML16200V5 47 AAMEBERBIENTEET FOBAL TS
L KR LI T3 0) Based on tradition and history,
The Oshikiri yakitori grillers operate with 3 individual burners that have 3 different Ol_lr Products are created 01.1 the
temperature settings (450C/600C/850C). Use only what is needed or cook different principles of Safety, Cleanliness,
types of foods at different temperatures! and Control

The grills use super heated coils so food drippings cannot burn to create smoke.
The water drip pan catches all food drippings for easy and safe cleaning afterwards.
Similar to the consistent heat generated by binchotan charcoal, grill foods to
perfection without having to deal with the smoky mess!

3 Individually Operated
Griddle Units

850°C 600°C 450°C

3 T 55
sanmarion (High)  (Medium)  (Low)

a 3 Temperature Settings

Utilize the benefits of charcoal with the power of electricity

|

A

E UUEIR!A

ERULES: - THESL THRNIE

FRbHHOTLIEVET 1,

OSHIKIRI(D TIVS—(SRNDRSZZ(HIE 4
EBRADIT/I\ARE—R&I\1/T—

38 | For further information,please contact your local dealer or visit our web site: WWwW.jcunitec.com
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Utilize the benefits of charcoal with the power of electricity

847 Oshikiri

A2V FRIERIY 5 —
Stand Alone Griller

C .
‘ A ‘ General Use Equipment
- Included Accessories
| Iron bar (higher) -- 2 pcs
% lronbar s+eeeeeeee 1 pcs
®) Water In/Out Hose 1 pcs
I @Water Inlet and outlet
3 ] =
2
Grilling Area Product
Model Watts Amps Dimensions Product Dimensions Weight
T BSAE |RERAERERZ | KGRI (mm) SAZT 3% (mm) Jo2 | g WREE
39200V | (A) | omt | mim®] B0 | mmO| 0| mE | CAr | A | (9
G-18(#aHEKkAT) | 18.0kW 52.0 820 300 1020 580 850 15 25 280
G-21(#aHEKkAT) | 21.0kW 60.6 820 350 1020 630 850 310
WLETER HEBRE (58 - P - 55) 3ERUMR (MHKELDZA TEHYET )
Specs/Heat Control : 3 Settings (High, Medium, Low)
. = = 22V FRERIUS— ISR e
c ! Stand Alone Griller
) Included Accessories For Skewers Only
T B @ @ ) lronbar +ceceeeees 2 pcs
3 @No Water Inlet and outlet
o 7 o
= — = =
Grilling Area Product
Model Watts Amps Dimensions Product Dimensions Weight
AR BRAE | EREATR | ES MR (mm) AT E (mm) UREE
3¢200v (A) 2m1‘.’r BM® | 850 | girh© | BF0 | 8% (kg)
GK-6 6.0kW 17.3 600 110 760 410 850 145
GK-8 8.0kW 23.1 BiE 800 110 960 410 850 170
GK-10 10.2kW 294 Must be 1000 110 1160 410 850 190
GK-12 12.0kW 346 hardwired |"7300 | 110 | 1360 | 410 850 230
WHET BBE (& - - 55) 3RYE (#aHKdD2 1 TEHUET )
Specs/Heat Control : 3 Settings (High, Medium, Low)
Ay FRBRI) 5— ﬁﬁkﬁ*947 Included Accessories ﬁ i\ §
Stand Alone Griller . B :
w/top and bottom grilling Ironbar ««eeeereeeeeeeeeeens 3 pcs
Grilling screen/net w/handle - - 2 pcs .
ESEETFVEREAIMT  waterin/Out Hose « -+« -+ +- -+ 1 pcs =i @ B @
3 Grilling levels (G-18W, G2AWD3) M m :
and1 Grilling oven @Water Inlet and outlet I .
=
Grilling Area Product
Model Watts Amps Dimensions Product Dimensions Weight
2 R BRAE |EREAER Iﬁ_‘vﬁ#% AR 7 (mm) NI (mm) ﬁ%@;}ﬁ iff;jl%l WoEE
3200V (A |“mi | BM®] 250 | mMO] #EF0] &= | Ay | tAr | K
G-10W 10.2kW 294 520 270 720 550 850 180
G-12W 12.0kw 34.6 610 270 810 550 850 - - 205
G-15W 15.0kw 43.3 BiE 690 300 890 580 850 240
G-18W(iaHKf) | 18.0kw 52.0 820 300 1020 | 580 850 15 25 280
G-21W(iEHHKIT) | 21.0kw 60.6 820 350 1020 | 630 850 310
WELR AEBIAE (58 - R - 55) 3EkMR @G-10W-12W-15Wa 1 FIcbiaHikOftELH Y £7,
Specs/Heat Control : 3 Settings (High, Medium, Low)
Eeng- e R @A Counter Top Griller  @includediAccessories — —
............ ——
For Skewers Only Iron bar 2pcs e
Water In/Out Hose -+ 1 pcs |
@Water Inlet and outlet ® @ @ DE*
Grilling Area Product
Model Watts Amps Dimensions Product Dimensions Weight
R BRAE E%ﬁk%ﬁ ﬁﬁé NPRT % (mm) SN (mm) ﬂﬁéjﬁ gg;k WREE
32007 om | BIDO)| BF5® | WHO| B0 | 2| (AL | A | (9
GK-6T (faHkkfd) 6.0kW 17.3 600 110 760 | 410 350 110
GK-8T (fahkkid) 8.0kW 23.1 800 110 960 | 410 350 15 25 130
GK-10T(sgEK{) 10.2kW 29.4 BfE | 1000 110 1160 | 410 350 145
GK-12TeHkK) | 12.0kW 346 | Mustbe | 1200 | 110 | 1360 | 410 | 350 175
GK-4T-3 4.5kW 13.0 450 110 610 | 410 390 - - 90
MBS RE G& - - 5) 3R (HKELDE2ATEHBVET )

Specs/Heat Control : 3 Settings (High, Medium, Low)

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

BEEXNERO—RXZ— (KEAR)

Low Voltage Electric Roaster (For Yakiniku)  =ww -l spo=ammsm

Ok —42— /" T—TILZAT

e

SANITATION

U
:

.,

O K it HEERAY FIRIET
FMgE—Fh—55 ONNHENET,
58] DIFA. # 90 ¥T 850°CHR

CkA, E—2—IHBEER TEEM.
@=L EEANDORILIEBHEL.
BEGSDHEVELWNEE EAYICKE
DET, LHrEKEBHRDKDEEIC
EEL. AOREIFELWENES
ZET,

@=L HE 2301208V Z#FEARLTH
DETHRIMNSVRADBEITLY
23/20.8A DIEBEICLTHVET,
@b wH 77 EFERALTVEY
ADTREHEEDTT,

@K Shizh - BELVREERLE
TBI. KEIIHFELIVEL., B2
Bl FNELTHYET,

@:ES{ ATV LA HINTHEDE
BLTVWEIHS, RRHEETT,

@Charcoal Strength Easy controls
with only 3 settings (High/Med/Low). At
high heat, it takes 90 secs to reach 850C.
This is the max temp for charcoal.

@Flavorful Food products do not
have any burn marks. Evaporated water
keeps meat moist during grilling.

@Safe Although built to operate on
230/208V, the transformer inside the unit
lowers the high voltage to 23/20.8V.

@Quiet Operation Since there is no
ventilation fan needed with this system,
the unit operates very quietly.

@Water Tray The water drip tray
catches all food drippings during grilling,
and is strategically placed far from the
heat source so the water will not
evaporate quickly.

@Easy to Clean The stainless steel
grilling net is easy to clean

&% Name | FEO—R2— () | FRO—22—F)

A3, Model KLV-234[T]XIZ[S] KLV-234[T]XI&[S]

t—%— Heater AREEE—42— | AFREBEEE—2—

BIRIIAk Watts B4H50/60Hz, 230/208,V, 3.519/3.536Kw

EMRAE (A) Amps 19.55
v A& Capacity 3.91kW
[ AJIEJE Voltage 230V
2| EEER Amperage 19.55A
% E—42—8[E Heater Temp MAX850°C
A ZE Allowance +5%
X% Top Panel ARE (RE {LAER)
= t—%— Heater 19230V 7L O LEE
- T 19230V3519A 55-eh-38
- d #{F Operation BREA(vF BERRT VT
RBTL—hH—Er 40A

Breaker Trigger Point

%3S Electric Multi-Tiered Rice Cooker

aget Y —IlckY,. LVDOERED

& LD 2RI,

Built-In sensors can cook high quality rice.

L — saNmTATION

- llllllll]m' @
>

us

@

M:7=7IW2A47 [Sl 2147

Wiindfiid === Wiy

DEYET Model 3B
ORC-10N 2 ORC-15N
Product Dimensions
44 7% <1 i (mm)

730 | 730
705 B 1T 705
1000 s & 1450

Watts
11.96Kw BRAE 17.95Kw
3 ¢ 230/208V
202 Amps 433
: EREAET(A) :
L] R EiE
Must be U—F#R Must be
hardwired 2mfs hardwired
12(6X2F%) | MRERAET (kg) 18(6X3E%)
Product Weight
120 HEEE (ko) 180

40| Forfurther information,please contact your local dealer or visit our web site: WWW.jcunitec.com
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4]+ Oshikiri

‘ TR TEELEES Electric Noodle Boiler

OPB 1y —2R BADY R EFEDIEEREEM
FHRLWSEAZLT LT HTMER!
Moo N DERS CHZESYE CT—HICZIT LI, BRIBEEDEKRLE (7ILT77—1k) 5IEHT,

The OPB series of electric noodle
boilers is one of the most popular
pieces of equipment in every udon
noodle restaurant in Japan. Unlike
gas boilers, the electricity powered
OPB series are easier to clean and
operate. Itis also built with a
titanium heater, which is highly
resistant to oxidization (rust) from
salt, adding to its overall durability.

BAERN™TIHZE No. 1.
HAZEEVWFANLEE,

Controller Location

OPB-2xxxR = Controller on right side
OPB-2xxxL = Controller on left side
Boiling Tank Size

OPB-240x = 220L boiling tank
OPB-280x = 300L boiling tank

LR CRIMFEAICIHASNS T
BERICRWNVFRF2E— @O0PB-280BR e,
2—fE/H,
Nodel | DTN ez om)|  Wats e || |
. =] RN &) —K; <
B2 Imnwaso]sen ® W 7 S
OP5-280BR EMEE 3¢ 230/208V
1400 | 840 | 820 | 1180 | 480 32.2/29.2Kw | 23.1X2 34.6X1
$RIEE 14 115V
OPB-280BL
EfEX3
1P 15A® 15X2 | 25X2 | 25X1
OPB-240BR EMEEK 3¢ 230/208V
1200 | 700 | 800 | 980 | 410 32.2/29.2Kw 23.1X3
SRIEER 14 115V
OPB-240BL

Electric Noodle Boiler
GELEINERYIE

Included Accessories

Hagama Lid ---+ 1pc
Model Product Dimensions Watts Amps . Bk Bk |#-ri-7m-
e 545+ (mm) BAER |mwmiwn |, BUD | o | se0 | Eeo
> | mow ][ s | men | 34200V ® oW W W
omMG9ss | 900 | 850 | SO0 | 17.95Kkw 433 EfE 15X2 | 25X1 | 25x1

@OMG-985

SANITATION

SE

A us

For further information,please contact your local dealer or visit our web site: WWW.jcunitec.com 11



‘ #8147 Oshikiri

AL A — 7 # —<T— Soup Warmer
A2V FREBRV+—<— .
WS 1) @OWS-2PG

T

T
@ ey |
g | oo

(225)

(236)
I~ i
o 8
— S
Model Product Dimensions Watts Amps
B St (mm) ERFE | EREAEH
MOwW | BFD | B&H | 20V (A)
OWS-2PG 350 | 600 | 800 11.25Kw 6.0
OWS-2PG 500 | 600 | 800 2.07Kw 920

500

]

—

@OWS-2PG

2EVRELTDIF—I—TF, Hb—. Z—F. 2L HZLBHLAN
EOBIFDEARELET, (P—ERZY P CRICEE RN AT

Soup warmers use a water bath system to ensure soup does not burn.

350

@0PB-110B = ‘ B T2 Electric Noodle Boiler

Electric Noodle Boiler and Soup Warmer

BADA—T 74— —&

2 .o .

v — q Tﬁgj RA5—& BRIDI b

| S —— e I T TR ] =

il ! i oIt A—2>—1#E,

i e i o T -

i} e L,,-:nr_i!! e ol Separate noodle boiling and

(S T—— Lt B L b soup worming compartments.

. ['@ Eﬁ] P Pty Soup warmers use a water

il 1 b) I 1 | 1 &

by lix z | | :'tJ 2 bath system.

___] Pl R LT““ ' Il

— . .l FiI v (MM)

Model Product Dimensions Watts Amps s sk | Bk |dosi—n| [odud

i SRt (mm) BASR |mipA@n |, e | o | S0 | Ee0 | eols

T 7 [mow [ afo [ men | 330208 @& ™MW W W Mo
OPB-110B 900 600 800 11.25Kw 325 EiE 15x2 25x2 55
OPB-90B 550 | 600 | 800 9Kw 26.0 [ 15x1 | 25x1 33 @®OPB-110B
(%’;%)g%) 550 600 800 12Kw 346 [R5 15x1 | 25x1 33

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



Japanese style shallow oil tank fryer: Easy to clean and no wasted oil

#t]]- Oshikiri

REL, FhOEREDY, SVLLEETVERIFLTET

BAXDBEDZNT SV — FANGE, FERGL!

450

gl

@OF-18N
@\ I |
§ M R
@ A e \\
O /o
s ek ‘
®\ (T o ;
< A\
3 T
g o
® 3
@ |
®&—1 o - s s
Electric fryer / Swing type unit
Capacity | Specification (mm) | Weight
Model | Tank of Tank W D H | (kg)
OF - 18N 1 | 182(208) | 450 | 600 | 800 | 38
OF - 23N 1 | 232(258) | 550 | 600 | 800 | 43
OF - 27N 1 | 270098) | 650 | 600 | 800 | 47
OF - 18WN| 2 [182x2(200x2) | 900 | 600 | 800 | 80

GEEN &Y a8 . e
X5 v

: R N A

Ne d b

@OF-18WN

/]

[

T

(MCover
@Heater
(3SS Punching sheet

@®Control panel
(@Thermostat controller
(overheat protection)

@0Outside cover
BTank

®Drain
@Container

(@Thermostat controller
(empty vin cooking)

@Power cord

@Swing handle

®Adjustable leg

@ Memorize touch panel (5 menu)

Power Operation Setup Temperature
A

Menu

JONNNND

See below for available accessories c P [ ] et ORI
. Wg Actual temp S 835 )
OSFW-48-12 © 0) )
| 330 | W) | 330 1 K Operation/Stop \—‘ 2 D
| | L
L H%E % . @OSF-24-6 .
g2 o o) & | ‘ |
gl | \ |
| f
Stand type unit ga o % g
Capacity Specification (mm)
Model Tank of Tank W D H g
OSF-24-6 1 2410 440 | 600 | 800 o
OSF-34-9 1 340 550 | 600 | 800
OSF-45-12 1 450 660 | 600 | 800
OSFW-48-12 2 240 X2 | 840 | 600 | 800 s N N &,
S REY CREIVEE  RE R L TKLE
OSFW-68-18 | 2 [348x2[ 1060 | 600 | 800 E74 VIR “
OSFW-90-24 2 450 X2 | 1280 | 600 | 800 See below for available accessories

SHYI Y 48 Fryer rack

i Oil Can

9 < LM Fryer Scooper

X7 72 Fryer Lid

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

OF #4£t71Y) #& OF unit Divider

s Z L Oil Strainer

NOTE Not all accessories
are included with each unit.
All accessories are available
for purchase separately.

) —EOERISTENETTH,
REEINTVBRLTOT I
TEEA.

ARVRBBRIZMY—

- L .
@OF-18N (155 5

(Single fryer, swing style)

@OF-18WN
(Dual fryer, swing style)

Sie)

@O0SF-24-6 L

(Dual fryer capacity available)

43



O—X4&2—7v*%-Roaster Tech Inc.

HANEIENEGFT—T IV

A—RA2—7v I DEEHZNHET =TIV
BEROFIHIELCTRLGT AR

HIRDEE, Tt EFZERELTEYET,

£  IRXTDETIVIFUL, NSF, COADFRZERBLTHVET,

HERFRELR
)=V BIRIE

Gas Smokeless Hibachi Table

The Roaster Tech’s Gas Smokeless Hibachi Table is available in a variety of Models and Specifications @ (NSE
sizes, types of steel and optional finishes according to your preference. Eo— Sondards Specihcations
All models have UL, NSF, and, COA Listing. Viodel TGU-08
Teppan Size 24" x 48"
Table Size 96" (W) x 54" (D) x 32" (H)
Required static pressure (per unit) 125
Exhaust air-flow 845 CFM
Heat source Gas
Consumption Gas 50,000 BTU
Diameter of gas connection port % inches
Electric requirement for the table 1.02 Amp. / 115V (no sp)
Teppan (steel plate) Hot-rolled steel
Table top Plastic laminated finish
Model TGU-010
Teppan size 24" x 60"
Table size 108" (W) x 54" (D) x 32" (H)

Available Options with an extra charge

Terms Standards Specifications
Teppan Stainless Steel
Table top Plywood (Maple, Red Oak, Walnut and Cherry)

+Ask Roaster Tech for more options

Updraft System Downdraft System

(Canopy Hood System) (HIBACHI TABLE)

1 Otimes /ayear

1 time /a year

r
5

:: iy AN

&
-
|
v

The other cleaning

Furniture, Wall, Ceiling, Window,etc.

A HIBACHI TABLE A

Changing the oil filter
within the table is made
simple through the
built-in access panel that

=N

allows you easy access to
the oil filter for cleaning.

*-.
[
Egﬁéﬂ&_q

Escape into the environment is significant with updraft system, even by-products

Canopy Hood

Conventional
Teppan Table

Floor

\— > Exhaust Duct

those with large canopies, and needs frequent cleaning.

The Downdraft system nearly eliminates escapes of those noxious by products.
Your furniture (chairs and tables) as well as your walls, ceiling, lights, etc. will not
have to be constantly replaced/repainted and will not have any oily residue on
them.

44 | Forfurther information,please contact your local dealer or visit our web site: WWW.jcunitec.com



“?mlloaster Tech Inc.

BRIV —=2F
BBQ ¥—7 IV
O—XZ2—7 v DEEBBQT—7 /LI,
BEEOEFHISCTHELARY A X,
BROBE LI ERELTEYET,

- R

-
\

[ERRIZICHELL
#IEBBQT—7 IV

W

Electric Self-Cleaning
BBQ Table

Griddle

The Roaster Tech’s Electric Self-Cleaning BBQ Table is available in a
variety of sizes, types of steel and optional finishes according to

your preference.

Models and Specifications

Terms

Standards Specifications

Model BEU-04

Griddle Size 8"x16"

Table Size 48" (W) x 36" (D) x 30" (H)
Required static pressure (per unit) 125

Exhaust air-flow 200 CFM

Heat source Electricity

Consumption Power 2.5 kW

Electric requirement for the table

20 Amp. / 220V (no sp)

Griddle plate (steel plate)

Iron Grill

Table top

Plastic laminated finish

Available Options with an extra charge

l Terms

Standards Specifications ‘

[ Table top

Plywood (Maple, Red Oak, Walnut and Cherry) ‘

+Ask Roaster Tech for more options

Griddle: Easier to clean

Table Top l

Clean Air

Table Top

C-Box: Filtering majority grease

C- Box

All grease and dust
filtered inside

AN

Fan

Floor Level

Air-Cleaner: Efficient to filter most
dust and remain grease

Fan: Provide enough exhausting
air volume

Smell Box: Filtering any residual smell

Including Fire System:
auto/manual switch, safer than ever!

BEHOGRIVIVII-ZVT VAT

FLOBRILTZZU—Z=2FBBQT—7Ibicid wIL 7o) —Z
VI VAT WERK AT LHEHFAENTEIET,
Ty REERATBRDIIC ATV RS TR —Z VT EBORE
FEEGLIVII)—ZVTVRAT LD FrERY FRICA VA
—IVENTHEVE S, I\ TERBITHHEDGEVD T REDE

BTREN

DEZENLNDELBIET,

ZOEHFNGT A UG BERRIITHRIEERLLTEAR

HHIET,

New Electric Self-Cleaning BBQ Table has self-cleaning system and
fire system included. Instead of using hood, self-cleaning system
includes both downdraft and cleaning equipment’s inside the
cabinet. Since it comes without exhausting pipe, it is easier to install
and less harmful to environment. This innovative design is going to
be more popular not only for commercial use but also for residen-

tial use.

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



T¥hEE@E - Sanuki Menki

) Ak FEAARAA AL

(/,(M 1 cO

Sanuki Menki Co., Ltd.

is well known a a ng the technlques of the legendary
Sanuki-style of noodle making. S enki has greatly contributed to the advancement of
noodle-eating culture in Japan; |t has played a key role in epoch-making and very popular
events such as sales of frozen noodles by Katokichi; ever growing popularity of Sanuki-style
noodles; and increasing consumption of Ramen noodles. Sanuki Menki has a wide range of
noodle-making products: udon noodles, ramen noodles, soba (buck wheat) noodles, fried

Sanuki Ménki, as the leader in the noodle industry in-Japan, opened the Center for the Study
of Noodle-Making Techniques 38 years-ago-ta.share its knowledge of noodle-making skills,
techniques and other relevant know-how that ha¥'been amassed in its long history.

In recent years, Sanuki Menki has been growing internationally as welk: e
Its products are used in more than 20:gauntries aroundthe world; and it-fas afflllates and sales
operations in Shanghai,China; Seoul, SouthKorea Singapore; Australla and Europe.

SHEFEHEEL 1910 FEIZELIE, 18 EB# WA AR TRVERDH L HMEHWA —H—TT,

SFEHMTBATRASA, BARICITH S0 HOHEHM A —H—DHY FT .
SHEFEEEARICTROT, ERHANENCLEBEE IR TLEZ, REREEMA —H—LLTE

BEER by Tz 7—%ELTVET,

BT, BRIZK ‘RefRE0RE L3hd [FiT6iE] 281E2L L THITEFINAEATLET,
SHTHEEIE, BICTOFHTEEOREZZRRICHR L REMHA—H—ELTHEETY,
BARICRVWTIhEOREEIE. M ESOAEEOKRE Y FE4EH, FLEBIES EADKT—LIZER.
T—AUHARBERKICEY T —A VOBEEBELKICEDORBEIZKRELDOAHY FT,

ZLT. SEA. T—2A2, IR, R"RE, HEZIEE. Ho 2HEHEORELE

EBFR) JNDERBLTVWET, ShEEHE. TORVES E£ICHBRFTCEE, DN\IDEED

#H 40 FRTIC TEABMFEL 42— £2H%ZL. BAOHEERD —F&RELT. BADHEERD

REICEMLTUVET,

BOAEBICTOVTIET 20 AETHEASA, £ Y, SUAR—IL A—XrZY 7, 3—AyNRE
[CERARHPORTEMABEA L TLET,

46 | Forfurther information,please contact your local dealer or visit our web site: WWW.jcunitec.com



T EE@E - Sanuki Menki

HATH—OZEFIREEE &b EEE JAPAN

Sanuki Menki Japan and Its Supportive Group of Outside Noodle Experts
- A Unique Organization Dedicated to Noodle Making

Sanuki Menki is the only company that can offer noodle-making
systems for any type of noodles that exist in Japan
along with the know-how for running the systems
efficiently and profitably.

It has also built a national structure of

businesses involved in supplying ingredients such
as flour and additives; packing materials; kitchen
equipment; and other types of equipment necessary
for noodle-making plants.

THEEHEIE. BRICHEET 2HoP HHBOEEHRM L HARMEENHRLIBARATH—DRHLTT,
BHEEMERIEZ (T THEL, MERORNY. TOMRDEMBLCAREMFLZE I 451, HEHSFRE
=it. HAIHIHTLIH0PLBRBEAFOLERBEHRA LIBARTEENTVET,

Fresh Ramen Fresh Pasta
N ES—AY IV &
Various Udon Noodle Products El*@ﬁamim‘ﬂw
BAES EAME (AR - 3CH - 80 - £, L@ L) Japan Noodles Expert

S ¥ X 4 B JAPAN

SUTEEAN » W (MBI~ KB) « FHHER )TN
Flour - Soup Stock - Additives FRTHBEE |
PER + SR « AR - B

Lo oEe
T |
f 43
S . =
Sanuki Gold Pasta Gold Nebarigoshi Flour Kaeshi Dashi Pack Calcium
SHEI—ILE NRREI—)LF # Y IE A MAZL EBRIEINYY V2P| FN

47

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




T¥hEE@E - Sanuki Menki

(

WAdding Wateroe 48~6 3%

Vacuum Press Kneader series

Model PNV-6PUS
Size (WXDXH) | 750 X 555 X 787
Capacity 3 ~ bkg/times
Power 3-phase 230V 50/60Hz

Power consumption | 400W

S[RHAIBN

Drum

SUS304

Blade

SUS304

Safety cover

SUS304

Weight

70kg

HVacuum

Size:490 X 530X 927

Weight:40kg  Power : 230V

S There are several sizes for Vacuum Press Kneader

3/6/12./25/50/75/100kg

.

er
Multi-Kneader MN-16
Size (WXDXH) | 890X455X708
Capacity 8~16kg/ times
Power 3-phase 200V 50/60Hz
Power ion | 400W
B Drum SUS304
% Blade SUS304
@ | Safety cover | SUS304
Weight 125kg
3.0m
STO AWG 14
UL, NSF, CSA type will be 3-phases 230V and 50/60Hz

(

High-speed agitation type mixer
n Sge o Vel o

SS-8P 700 455 880 80
SS-12P | 900 455 880 105
SS-25P | 1,100 555 970 140
SS-50P | 2,210 945 1,721 750

Specification

Capacity | Electric capacity of motor |Mixing time

SS-8P | 3~8ke Single-phase 100V 400W | 510 mins
SS-12P | 6 ~12kg 3-phase 200V 750W 510 mins
SS-25P | 10 ~ 25kg 3-phase 200V 1.5kW 510 mins
SS-50P | 25 ~ 50kg 3-phase 200V 4.1 kW 5-10 mins
g Drum SUS304
g Blade SUS304
2 Safety cover SUS304

48

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




T¥hEE@E - Sanuki Menki

= Mixing Blade on both Sides of Mixing Drum

= Ideal Gluten Formation forms into clump of dough

NERBTFS LRMICHIPRNP - Y LEME « Shorter Aging Time

BYADC LTI LT VS BRBREREICHETET. HEHIFKFNICEBN AR EREEET. -

* Industrys first multipurpose Mixer - Hydration of dough
» Patented Surprising Mixer! is distinguishable!
RRD2MAKEIZHE L2 FY—TF, KMLBETIETHLD HHEE
SXOUTTBEIENTEET, p
N
* Mixing Bars Project from Center Shaft . Ideal for Low.Wter—Ration
» Low Water— Ration Dough for Ramen Noodles Such as Ramen, Pasta, Soba
LM SHT WS ETHESEETHYET. MKDDBIENT—A L - R A - FIEE
FIZERKOEMICEES EREAET, HHOICELI=BY#TT, - J

For further information,please contact your local dealer or visit our web site: WWW.jcunitec.com
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T¥hEE@E - Sanuki Menki

OB 5o5pLE rm

1103

919

Product Noodle Maker

Model TP-1PUS
Specification (mm) 650/W * 900/D * 1,125/H
Production capacity 150-250/H

Power 230V 3Phase 60Hz
Wattage 640W

Roller(Material) SUS304

Conveyer belt(Material) FAB-5E
Cutter(Material) SUS303
Cover(Material) SUS430

Total weight 250kg

M Suitable for small restaurant B Excellent in safety
M High quality noodle by simple operation EHigh performance

Dough sheet formlng Compound ing Rolling out dough sheet Cutting
= ‘5/ % H"- -~ — = /

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



T¥hEE@E - Sanuki Menki ‘
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Product Noodle Maker

Model TP-2PUS

Specification (mm) 650/W* 1,100/D * 1,326/H

Production capacity | Roller Part: 200-500/H Cutter Part: 500/H

Power 230V 3Phase 60Hz

Wattage Roller Part: 400W  Cutter Part: 170W
Roller(Material) SUS304

Conveyer belt(Material) | FAB-5E

Cutter(Material) SUS303

Cover(Material) SUS304

Total weight 360kg

M The worlds first multifunction small machine ElOperation easily
B Adjustable 360 degrees of cutting conveyor direction

Dough sheet forming Compounding Cutting

. -

For further information,please contact your local dealer or visit our web site: WWW.jcunitec.com 51



T¥hEE@E - Sanuki Menki

SHTHEOERERNTTHEL V2 —IXBEAEE 9 215 THIHE !

Sanuki Menki's Noodle Technical Center, 9Locations throughout Japan

e The Only Government-Approved Noodle-Making school in Japan
e 10 Locations in Japan and one in Seoul, South Korea
e About40-Year History of Teaching How to Open and Operate Successful Udon, Soba, Ramen
or Pasta Restaurants Including Cooking Techniques of Noodles, Soup Stock, Soup, Tempura, etc
e More than 38,000 Graduates and More than 7,000 Restaurants with Sanuki Menki's
Noodle Machines

The Center for the Study of Noodle Making Udon, Ramen, Pasta
2EHIREG MPRERMHEELV 22— RELCETHE SEA TR IRRE

BATH—0O TENSEEEZ(T-EEFER] ELTHIOEM. SEA. ZIX. T—2A2, "RF[ER%E
[CEAY S EMEEETo>TLET,

BAERNIRBICHYFET, TORIGTIE, F- 4L - R—T - TARL - TOMOFEEEEFT-
THYET, BE. 38,000 AU EDZEELEZHZ. 7,000 % ([5) LI EORSEEBOMAEELAHY T,
BADOHEHGZOPT, RLEK LV EESREOHEOELIEEFTL. EMERERE. S EMAEIROZ <
DHEZFERA—/IN\—T—4 Y M PAVEZI VAR N7—HEITHBT IEET IS0 LEMTEEE %
ToTWLWEY,
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Sanuki Menki's Noodle Technical Center

The only government-approved noodle making technical center in Japan

Sanuki Menki Co.,Ltd has top market share of noodle making machines today. Moreover, our
noodle technical center is the only government-approved center in Japan.

Therefore, we always lead the Japanese noodles industry.

At our headquarters in Kagawa, we have a 5-day course for Udon.

The 5-day course, led by leading experienced professional contributed in making successful
Udon restaurants all over.

We also have 2-day, 27 day and 3-month courses. We have absolute confidence in teaching ski
lls. We guarantee to make top quality noodles.

Today, we have lots of inquiries about the noodle technical center from all over the world becau
se we have a limited time special sale for the 108th anniversary of the establishment of a busine
ss in limited period.

You can select one course from several kinds of noodles, such as Udon, Ramen, Pasta, and
Soba and so on.234 days a year opening of our courses!!

5-Day Training Course at Head Office Comprehensive Training for Those Planning to Go into Noodle Business

A5 HEMER - - - BAEZBNE LICARHIE

n You can master all about traditional Japanese noodle making
You will learn how to make top quality noodle(Udon and Ramen), soup stocks, Tempura and so on.

a Special sale for the 108th anniversary of the establishment of our business
The cost of taking our 5-day course
Regular price; ¥ 180,000— ¥ 60,000(companion’s cost will be ¥ 30,000/per person)
- The payment should be Japanese yen.
- The price includes the cost of text and materials, but commuting and lodging fees are not included.

H You will have the latest training of corporate planning and differentiation strategy.
Today, noodle business is expanding not only in Japan, but also all over the world.
We have lots of successful restaurant’ s examples!

n We have the highest-level instructors in Japan. (The instruction system of 50 instructors)
You should be here to learn skills and How-to for making noodles.
Even amateur person can make high quality noodles by taking our training system.

B We are the only company that is specialized in the noodle business in Japan.
You can learn not only noodle making, but also store management.
We are brand leader of noodle making machines, so we can provide various kinds of machines, such
as small and large noodle making machines.

= 5 = 5 [L /= %N s N wTE >
SHhEFEIIBART [Fy Tz 7—DFEE] EBARTH—® [Noodle technical centerl] #H3 5
SHTT, N"—F - Y I FORETHADEERZEIC—KFLTWET,
BICAHMTEAMED 5 BEFHER] . COEAFEORERZEBICHADEEHSEMRICEK
YHARELEEICEZ DR - BREZHESEE LT,
EFE2HMBO—X]1-MNITAML—=253—X-B3HAXREHEI—XR] £ERELTLET,
ZTDIREAICIFEFDBELIHY. ZRELNILOREZERLES.
[7E. TRIX 106 AEftst—/L] ZEEP T, HRAREINSZHOSMAHY KIFFETT,
SEAT—AD - NRE -EBXEHODLHFEDORIEHHENHEET T, £/ 234 BEIK !

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

53



T EEEE - Sanuki Menki

Sanuki Menki's Noodle Technical Center 2

= Selecting machine and noodles

Machines; Machine-made hand-made style or Machine-made.

Noodles ; Ramen,Udon,Pasta,Soba or Chow mein and so on.
= Make high quality noodles with your satisfaction

We will teach you how to make Japanese top quality noodles.

Shape (thick or thin) Quality(hard or soft) Texture(strong or weak) and so on.

= Training

You can learn not only skills to make noodles, but also recipes by thorough training.

Corporate planning

Business consultation

Technical training

RERE REEH AfrBHE
E W C S— A UEREN S EABRE? S— AU EASORERITES

s S—A2-5EA
- NRA - BARBE
- mEFEE

- BHEOFIK - FEE - BEEHE

- RERNOEE MEVOREHERE
- B R—TDRER

- RAEMWMORTE SWE - HRAE

-REL-HENL—=2T
- BHETHHEDREL L VERR
- B ER—TDOHER LETHE
- BIFADEE - A VT F VAR

Store Management - Ramen or Udon for managing business

Ramen, Udon, Pasta,

1, 2 and 5 days course
JP¥ 12,000 /per day

(The price included the cost of text and

+ We can teach you today’ s situation and promising

Soba, Chow mein for country where you will start noodle business.

. ) . terials, but ti d lodgi
We will be consulted about financing plan as well. materials, but commuting and lodging
fees are not included.)

* You will get skills for making noodles. You can
- Learn how to make noodles, such as

Ramen and Udon.
- Have thorough training for making noodles.
* Check noodle’ s quality and recipes,
which you will use for your business.
+ Make and check quality of soup stocks.
= Practicing for using noodle making machine.
In addition, you will get a manual for
maintenance.

check quality of wheat flour as well.

= We can check quality of soup stocks.

* You will select noodle making machine first, and
we will give you the cost for exporting fee and

price of machine.

HATIZEDORE

s T—=ASEANRIE
- AFE - R EEE D RIS IRST
B RILFYTF R

- BRIOERGOWHER (S—A2-5EAF)
- BRIOEEE L RE - EOTIREER

- INERIOSRE - RN DORE

- EERR & THERARERROEE

- THEDHRELATI - FE

= 1:0[OF CTOE 3> S = Z/NOL £
- LY EDREIL

- BUE - MR ERENL—Z=2T
- R - RERTFEAZE

- HAERR O - A - EEREE

- Check quality of noodles which you would like to
use in business quality and form

- Check production quantity, quality and noodle’ s~ * Establish recipe for noodles
form. = Thorough training to make noodles,
also how to use machines

- Check quality of noodles. In addition,
we will teach you how to keep noodles
for a long time.

* Facilities of export, emplacement and
operation plan.

Management of noodle - Check noodle’ s manufacturing method,

making factory
- Ramen, Udon, Pasta and

soon - Check food additives and quality of wheat flour.

- Select production scales and noodle making
facilities for factory.
- Select budget and facility layout of factory.

* Producing and Selling for
raw noodles or frozen noodles

- Central kitchen facilities

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



T EE@E - Sanuki Menki

Sanuki Menki's Noodle Technical Center 3

Beat competing restaurant!

You should learn how to beat them here!

Make real SANUKI UDON,
Strong impact, Image strategy

Udon restaurant

Cutting Frozen Udon

All automatic noodles production systems(2,000~3,000 servings/hour)
Undiluted solution tank mp Automatic water supply mp Dough aging mp Compounding dough mp Dough sheets aging mp Cutting noodles

| =]
=
'liL‘

lfen ¥ z
1w | W GDD! 15804
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T¥hEE@E - Sanuki Menki

HRAZ)—F I D cHRTEBEDTESRXRIRE

M

Product Development to Sales Planning
- Sanuki Menki Is Right by Your Side

From product development to sales planning, Sanuki Menki is always available to help you.

In Japan there are numerous local noodles; Sanuki Menki has helped many of the local noodle
makers (and would be makers) to become regional or national businesses with its know-how of
noodle making and of marketing strategies including noodle preservation/packaging for wider

market of distant markets.

e Noodle-making Techniques and Product Development
- O ERTEE (Rt maRAXE0ER)

¥

Ramen Production
S—AVEE (ER) AEFEELE
Noodle Cutting LL Noodle Testing/Quality
YL HEL L LiE&E Control

B mERE
e Preservation and Packaging
- BORARFRMNES (BR5CHEES)

Fresh Noodle Pre-Cooked Noodle Fresh Pasta Spaghetti Fettuccine

W3 EA (S5 EA) WMTH>EA A & ANNTFYT4—- Ty bF—2

TR GDOEERTICHAT SRAERMEEN CEERFAREITOHRARGNHY F7,
BARICTEEY,NALEY. FHORERFL{DERENHY . BaAXE, L RURFRMIHEEZTL.
FOEXREICEBMLTULET,

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



T¥hEE@E - Sanuki Menki

R - RARMEEIZZKEER !

Wide Range of Products and Know-How
- From Small Noodle Shops to Large-Scale Plant Systems
Sanuki Menki is capable of producing a wide range of products from noodle machines for small

udon or ramen restaurants to large-scale operations such as noodle-producing plants and central
kitchens of large franchise restaurants.

SANUKT No-1 AP-6 TYPE SANUKT SYOKUNIN SETO TS-1P TYPE KONPIRA No-1

\\ )

MEMES GUE) Completely automated equipment 6,000 to 15,000 servings/hour

T—A VIR, 3 EAERFOMEEGERN G MRS PEIETS. NEEROEY FIILF Y TF URESE.
DLEXENCKELEICELHOW HBAEHRMERBRBEALTVET ., X S—A2 - 5EA-/REF
DEFEZMHEELIT>TLET,

For further information,please contact your local dealer or visit our web site: WWW.jcunitec.com 57
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HIGH PRESSURE
VESSEL % E73~THA

The only one ASME certified high pressure vessel with patented safety cap assembly

Remarkably Reduce Expenses!

After numerous

__ experiments and

Kilalo
2 -HIE

Cost reduction

=MD
TEIREE

Safety function

R4
_BEAN

Easy to clean

P&V Planning LLC

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




HIGH PRESSURE

VESSEL

2 capacities to choose fromaccording

to the size of your restaurant and kitchen! 2> ? |

@ High pressure cooking and less time
means you'll save cost on energy,
personnel and materials!

B ES~T AR -HIGH PRESSURE VESSEL

[F— Ay 2—FOoRHavio—niBHATCIEAY 2L

PNV-2020V(100.0L), PNV-2424V(200.0L) iX. SS3168d#f i @ K=
% BT o SEFBE A ¢4, ASME (American Society of
Mechanical Engineers) 2. ¥ X O'NSFREER M TY,

Birt—774—F%xy 7&uvy 7y A7 LEFOREGERBS
@®soupis cooked in 1 hour! i-c3,

[Zecffific, MATCHERETH - LEZ)—I-—HRA-7

(B#&). 797 A7 (Fm)PHECFEh s mEFEBEAMATY. &’

@®No foul odor while cooking!

Capacity 1. Diameter

Jiofl e Y 4 XLl MBI 22X v,

High pressure vessel Hight weight
Capacity I, diameter Hight Weight
JPC-2020V 27.0G(101.25L) 20.0"(500mm) 33.0"(838.2mm) 243.0Lbs(110.0kg)
IPC-2424Y 54.0G(202.50L) 24.0*(600mm) 43.0(1092.2mm) 396.0Lbs(180.0Kg)

HIGH PRESSURE VESSEL SO R b HE#R

Dramatically improved work environment and significant cost reduction

YEARLY COST REDUCTION CHART I ORDINARY COOKER [ HIGH PRESSURE VESSEL

$100000
$90000
$80000
$70000
$60000
$50000
$40000
$30000
$20000
$10000

s0

$4-50000

$4-50000

$10-12000

Gas, Water & Electric

Labor

Ingredients

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

Cost calculation model based on sales of 300 bowls of ramen per day.
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MR EFI~ IR - HIGH PRESSURE VESSEL

HIGH PRESSURE VESSEL
6 Special Features

Kl Safety

Reliably designed pressure cooker made with safety in mind.

@The revolutionary JPC High Pressure Vessel series is ASME* certified and incorporates a
patented safety cap assembly system.

@The patented safety cap assembly prevents clogging of the vent, thus preventing explosions
caused by a clogged vent.

@With 3 times the strength of aluminum, the stainless steel structure has easy maintenance.

@After the product is delivered, the manufacturer’s exclusive coordinator will travel to the
destination site and give instructions on how to use the product, so even a beginner can
confidently operate the unit.

#ASME Boiler and Pressure Vessel Code (BPVO) is an American standard certifying products, including our patented safety exhaust cap.
In addition, ASME certification for high pressure vessels is considered a world standard.

P11 Production

Large amounts of soup/broth can be produced at once.

@Soup is completed in the minimum 1 hour cooking time
(not including time to heat up).

@When using the same recipe, sealed pressure cooking has a high reproducibility rate (over 95%)

@0n-site work becomes simplified with a consistent systemization,
making it easier to expand the business and open multiple restaurants.

@The newly developed T80000BTU jet burner and newly designed heat sleeve reduces cooking time. &

@With the JPC-2424, you can make up to 150 liters of hot soup at a time (over 400 cups of soup).

Working Condition

Improves working condition and cuts long labor hours.

@Since liguid can be released from the valve, there is no more bothersome labor of transporting soup.
@Reduces the amount of waste and personnel costs.

@Greatly improves kitchen environment because livestock odor during high temperature pressure
cooking is nearly eliminated.

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




EFHFAE 1 IR -HIGH PRESSURE VESSEL

3 Cost Reduction

Using the JPC High Pressure Vessel will help substantially reduce costs.

@By dramatically shortening cooking time, gas cost for cooking soup becomes less than
1/3 of the cost.

@Personnel expenses can be substantially reduced since work such as stirring and
filtering soup is eliminated.

@Cooking for a shorter time can reduce air conditioning expenses for kitchens and
inside restaurants.

@High-pressure cooking extracts the umami flavor from the ingredients,
so less bone can be used.

@Since there is almost no moisture in the bone after cooking,
the amount of waste can be reduced.

Maintenance

Previously troublesome maintenance can now be taken care of easily.

@33 mm thick base structure makes scorching difficult.
@Drainage nozzle at the base makes it easy to drain after washing.
@Unlike aluminum, stainless steel is hygienic and leaves no residual or detergent odor.

[A Cooking Application

Cooking an abundant variety of food can now be accomplished.

@Various cooking from vegetables to bones is possible with the 6-level pressure
adjustment.**

@Besides thick and clear soup,
simmering grains and steamed cooking can also be accomplished.

@Since it is difficult for uneven cooking and burning to occur,
it can also be used as a slow cooker.

#* Special orders are available upon request

Ramen Consulltant

We also provide individual consultations for buusiness start-ups, and based upon the experience of the ramen chef,
we provide proposals for ramen recipes using t the High Pressure Vessel,

®Restaurant management support and reeview of current restaurant operations.
@Product development support, exclusive 2 product development, and improvement of existing products.
@®Ramen culinary creations, new restaurantt opening, and developing a new menu.

@Full support of restaurant development; ccreation of ramen business; from planning to restaurant concept,
design, and menu; and operating guidannce after opening the restaurant.

For further information,please contact your local dealer or visit our web site: WWw.jcuhitec.com 61
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BEkp itk ZJVFiIRTIV
IZXPBAC) AR | KEH

§5] MULTI BOIL

Made in JAPAN gﬁ\f\‘e&ﬁ;ﬁ%\ @@Tﬁﬁ !

WENT=UTFARX F—HrUTH) IZ&UEY bLEWT
Kifs CEBIRIc THITE T (T RIVE AR —FRR)

Jry MEREEICSYETROTOEG AL HGEEE
EFEIDC. LT LT LIBTADS BEICHY T,

%I*-l:nV—EEMLiﬁ

TS 2 > 7 S HERRIBIC L U BTV DO T RIR
DFZEHT5C 14L /4 ‘)%%A,ﬁ"(**% HIXEE LG
TVEY,

IDEA TSR ERERLEBOIAFHEINTVET,

WTHAREZ 41L ERELNBBHRHEF —/N\—T70—I(C
£ Bim& ThBIEREHI G > T\ 25, B PIE T 5575 <
BB TEXT,

RS (SUS3161.5t [EJ 77 ]) RIIZTIDT
OB LTS FENTT,

Anyone can cook perfect noodles all the time. If your restaurant
serves noodle dishes, this is what you need. Expect perfect results
every time when cooking spaghetti, udon, ramen, pho and all other
types of pasta and noodles at a rapid speed.

Features Easy operation. Just put noodle in a basket. Push it down into the
cooking tank and press the start button. There are six baskets and they work
independently. Unit features: all stainless cooking tank (SUS316); high
temperature jet nozzles; digital timer; constant supply of clean hot water of up to
167F degrees (75C) at 1.4 liters per minute. (ETL certified)

Reliability Multi-Boil is a reliable machine with over 10 years of improvements
and modifications and over 1,000 installations in Japan, Korea, China, Singapore
and USA.

Energy EﬁiCienCy System features proprietary double heat design in
which exhaust heat from the cooking tank burner is used to heat the hot water
supply tank. The bottom of the cooking tank is corrugated for maximum heat
transfer.

‘t Modal Safety Equipped with automatic gas valve shutoff for safety when gas flames
U NSU6-60HA g | go out or when the tank is devoid of water.

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




MULTI BOIL

Product Functions & Features

Automatic cooking using digital timer.

Multi Boil is equipped with 6 cooking stations (each consists of basket, lift, jet nozzle, etc.),
and each station has its independent digital timer. You can set the timer according to the
desired cooking result (firm, soft, etc.). When the set time has elapsed, the basket rises out of
the water and the beeper lets you know the cooking is done. This sets you free to do other
things without worrying about overcooking.

Continuous clean water replenishing.

Built-in hot water supply tank continuously adds hot water (about 75C) into the cooking
tank keeping the cooking water clean and fresh. This supply tank is heated with exhaust
heat from the main burner, and the water temperature is generally kept at around 75C
depending on the ambient temperature and the rate of water being supplied to the tank.

SR Externals size

K TEmKE - SAN-EI

Udon, Ramen, Pho and All other types of pasta and Noodles

. =

High-temperature jet nozzles.

Under each basket, a jet nozzle is equipped, which spews out hot water upward. This helps
each noodle strand cooks evenly and prevents them from tangling together. Noodle cooked
this way retains desirable firmness and tastes delicious.

Clean cooking water all the time.

As fresh water is added to the cooking tank, excess water along with noodle scraps, excess
flour, bubbles, etc. are drained out over the edges of the tank through the overflow skimmer
keeping the cooking water cleaner and fresher. You can also replace the whole tank-full of
water with the water in the supply tank in one maneuver without disrupting the cooking
operation. However, continuous and gradual replacement of cooking water is recommended.

{4 Dimensions and Specifications

1% : 600mmXE1TE 1 750mmX @ E 1 850mm (FIRE TLT )
Width: 600mm Depth: 750mm Height: 850mm (up to middle ledge)

IEm (GRR) FrontView @ Side View

—

750mm
(29.5in)

i (23.6in) ! !

HEXBUTEXEE mm 600mm (23.6in) X750mm(29.5in) X850mm(33.5in)
Width x Depth x Height (in)
Ifn: 117Kg (2581b)
Weight (Ib)
Bl - FE DD SERRERIAE / Indoor: Open Air
Installation: Exhaust Type
0% 5 AC120VEGEHRTE (K0 L7 bagA)
Ignition AC120V Continuous Sparks (Direct Ignition)
B Natural Gas 13A : 66569.3 BTU/h (19.5kW/h)
Gas Connection LP Gas : 66569.3 BTU/h (19.5kW/h)
B AC 120V(60hz)
Power
HIES) _ AC120V 60Hz 91W
Power Consumption
WIRHEST Big AC120V 7-ZfFF35Y L=2.0m
Power Input Single Phase 120V with Safety Ground
AR HE . 15A ZwZIbik / 1/2in Nipple Stop
Gas Consumption
farkEEs = ke
17
Water Inlet Connection L v A/ 2 BipleStop
ekt D THEHEHEST  25A
1 Drain Connection Drain: 1"
: RLER USHEARSEE: TL—L0y /ERERLER N\ 1YIva—
! Safety Device Flame Out : Flame Rod / Empty Cooking : Thermostat
> FREBUT .
' pisket Elevator 6#(3 X 2) / 6 stations (3 X 2)

For further information,please contact your local dealer or visit our web site: WWW.jcunitec.com
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i K1) #%-Noodle Vacuum Dryer

Auto Noodle
Vacuum Dryer

O ERETELPTL !

OFVDA—TEBELVT
FOHZES|EILfES !

OEREDAVTTVALMHE ! S »

JRTDIKEI Y #ld 20 CRDKE) Y ZITWNE T,

FEVBWA—THAICK &I MBGEDOR T ADERTEEL T,
TEGFEOBFEE, V7 KOBNELRKICHECER T 3R
HIT7—-TA4IV2—DRABICEVEBRDAY TF Y ADERICEY F L,
BZEOWF R 1-5FE CRBRIRR. M THET A eF v Z X2 —IcANS &
B85 LE T,

JRT Vacuum Dryer series [ BEHFDBD L XY T4 — 3 VXTI XML
NIWICE|ELEIF2EFENZELET,

TIA— FINCERE —RBICERIEESE T & EEMEINMBRICBL GV ET,

JRT Vacuum Dryer cleanly sucks up water clinging to noodles. You can enjoy better
texture of noodles as well as delicacy of flavorful soup. This is the key point for your
noodle business. Also, you don't have to deal with complaints of wrist and physical
strains, and there's no more mess on the sink and floor. Just put Tebo basket into the
noodle canister, then the contact magnet switch kicks in power. You can adjust the
operating time between 1 to 5 seconds with the dial timer. It is simple to use and easy
to maintain. It always keeps the best quality and condition for your noodle cooking.
JRT vlacmljm noodle dryer can help to raise the quality of your noodle business to the
next level.

Semi-automatic noodle boiler & Vacuum noodle dryer is the best combination for your
noodle business.

—

Timer Tebo Canister Vacuum Compartment Washable filter
1~5HEDR5 |BEALY hTEEXY BROGEAT RS RE— HEE FANDGRETT 74)LE—
Specification
Measurement(inch/mm)
Model Vacuum Motor Electrical Specification Weight
D w H
JRT-1000 24.0"(609.6mm) | 15.0"(381Tmm) | 31.0"(787.4mm) 1 120V/9.0A 32.0Kg/70.51bs
JRT-2000 24.0"(609.6mm) | 15.0"(381Tmm) | 31.0"(787.4mm) 2 120V/18.0A 38.0Kg/83.0lbs
For further information,please contact your local dealer or visit our web site: WWW.jcunitec.com




BFDEEY -Electric Tsumakiri, B2 Vegetable Strainer

Electric Tsumakiri zs-==

BEBTYYDH2 Y IDNMERITYINSEEZA TODFYIETT. [HBD
1.0mm. 2.5mm7 2 AN ED2BEOIMEF. EEZR T LI THEICAGEDL S
BUNALDTERZDT. CERBOBFANESVICITAT T K. E—2 8D
IFRBER T AEORENDTEL T RED YIRS T Y S ZEU I FLK
BGET RTMNRT Y N E TAT 7 RETHENLHIIVET,

The Electric Tsumakiri is an exceptional garnish maker. It produces strands of
sliced vegetables quickly and with a beautiful, crisp sheen.

The unit can easily disassemble for cleaning and changing of cutting adaptors.

The motor can be removed from the chassis so the blade bench and arm can be
completely and thoroughly cleaned after every cooking session.

E)
Easy:

FETHy,
Product Specs -
Combs with automatic feed — Easy Blade Cleaning
BEIXDEEE  eren & Replacement
Unit size K& X 430 x 180 x 205mm
Weight E2 4.0kg
Maximum diameter for use
R TR AR 130mn
Process Ability SLIEEE 40 to 50 per hour (Daikon Radish)
Rated volatage E&EE 115V
Rated wattage E1&EN 40W (UL list motor)
Rated usage time TEH&{E AR 30min.
Attachment {1/8 % Blade bench with 1.0mm comb blade 1.0mm7> A=Y E

Blade bench with 2.5mm comb blade 2.5mm¥ > A EIYE
Spare blade (flat blade) & (FFX)
Thickenss adjustment sheet  E#HFEE>—N

Sold separately BlZ55 Blade bench with 4.0mm comb blade
4.0mmoU T ARFEAYE

Vegetable Strainer

R

#5kgD Ay MEHDEFFRE—EITRNE T,
CNIEEEEHT20g DEFDHE KIB00EDITHHELE T, Vegetable

The commercial vegetable strainer helps remove water from Strainer
freshly washed and prepared vegetables. One batch holds JC12
about 5kg of cut vegetables.

Model #: JC-12
Collander Size: ®250X H310 (mm)
Capacity: 128
Height: 810mm
Weight: 17.5kg

Strainer Net #=—vsus /

’ / .
Material : Nylon N / Strainer Net
Product Dimension: W460xL750 (mm ) "'““*www“ JC-12-N

For further information,please contact your local dealer or visit our web site: WWW.jcunitec.com 65



I\wE—I+v/\+Happylapan Electric Vegetable Slicers

HIGH SPEED AUTO NEGEE

F—bxF—

RRAF. BEFERF. ARERF DIFE,
ZSFEDRAFEFMDAS MY —,
BEEBEEDAF2NTCAS AR TSI
EFhWTYINsEEEBRTIVH,

Z Dt FRARF. RMWEFDRS A RICEHRE
Fo0 HE B etcb0.K,

@EtE—%—2&:100V, 200W+15W
OERBEEE 215W

@ LIEEE ST | 1B5RI40~60kg

@ = EHET:0.5~10mm

The new HAPPY high speed planetary gear 2blade
cutting system is capable of slicing all types of long

onions.Can also be used for slicing various vegetables
& fruits.Efficiency:40~60kgs.per 1 hour.

W320 X L440 X H420m/m.Weight:30kgs.

MIDDLE NEGEE

SRIVRF—
Model OHC-50

FFYIE0EDF v T ERFD/\vE—DH
RETIEBHXFUVEOBEETT,
FFREHATBNT,
HEFERICEEHE,

@ EFAET Tmm. 2mm. 4mm,
O EREESS:70/89W
O LIEEES 1 kg 2mm/E)

30-year career with machines, and presents the

long onion slicer. Just onion bunch, andmachine do the
rest.

thickness: Tmm, 2mm, 4mm

W245 X L402 X H420m/m.Weight:11kgs. |

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



Technology and Beyond

[DappyJapan

CABBETSU

FeRY—
Model RCS-70

FSLDEERENHDEERICKY.,
FTHEZLGLTHFYANYDHET
LVGLENWIICASAATELT,
BERDEE T, TODEEICTH A2 AR,

@ HEE/:130/150W

Q@F v NVYIFEEE:0.3~5mm

@ LIEEES1 307 [E13~15F

Q@F vV ZEFERIY> T RE VW OZETICLT,
FZLICANSZIF TOKIRIEHMICE TH .

There is no need to press on the cabbage while slicing. The

turning drum and round blade is designed so that the cabbage

is self-feeding and slices freely.Cutting time for 13 to 15 heads

of cabbage is 30 minutes.Cut cabbage in half and remove the

core and feed into drum.
Cleaning is simple and easy.

W378X 1392 X H438m/m.Weight:11kgs.

JUMBO CABBETSU

IvVRFo Y —
Model DRC-80

F ¥ \Y—RCS-70DFEEHRET IV,
FINYVDORAELIEITA~S5EAS RS LZRE,
AHAE—ENKEFZT170mmeZRELTEY
B ERLRIEET T,

O@EEHEEES /I 125W
@F v N VYIFHET:0.3~5mm
@ LIEEESI 109 12kg (F915FK)

This is a high speed grade-up
cabbage slicer of model RCS-70
which is equipped with a drum that
can slice 4~5 heads of cabbages at
atime.The cutting blade is 1770mm
¢ and durable for long hour
use.Slice thickness:0.3~5mm.
Cutting time:12kgs.per 10 mins.
(Appox.15hds.)

W430 X L430 X H520m/m.Weight:21.5kgs.

For further information,please contact your local dealer or visit our web site: WWW.jcunitec.com 67



I\ E—2+/\-Happylapan Electric Vegetable Slicers

TSUMA-KATSURA

YR hDH5

YREDDOSLEELHEVDEE.,

— RO ETADFDEWICE T,
100AZDRIBDYT IHBDHT H 557,
ETHLWVWAYSEELH>EVSMIC,
=R RS, #OCREE, BB I%. R TIb.
EFFE. tHLEFTHE

O EEE I 90W

QLERE S 1T A

OUIEHT A XY MImmXEE (1Z4)
HOSLEMIIOMMXETTmm

Will cut tsuma to serve 100 person in a matter of 5 minutes.
Katsura cutting by hand requires years of training but this
machine will do the job instantly.Very popular for use in high
class restaurants,tourist inn,wedding halls,hotels,sushi
bars,caterer’s shops,etc.Will cut 1kgs.per minute.

W320 X L339 X H237m/m.Weight:5.8kgs.

KINPIRA

FES—
Model KSC-155

FEREHC KBV NI TELPT L
=R ESTIVK,
A—N—BEERLEETAICRETT,
FFS—AVADZFYIEO0.K!
OEHHEES 75W
@UIE Y A X:3X3mm#A (1R4) .
EEIEFAERICEKY 2mm, 4mmA] EE,
I REEE2Mm 4mmb Y,
OLIEEES] 107/ 10kg @A :80X76XHI0MmM
Latest development of kinpira cutter.Best suited for
supermarket,lunch caterer shops.
Cutting size:3 X 3mm(standard).Adjustable thickness
2mm,4mm O.K

Optional comb brade 2mm,4mm.
Efficiency:10kgs.per 10 minutes.

W405 X L241 X H438m/m.Weight:9.8kgs.

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



Technology and Beyond

LDappyJapan

MUIN

S~V

=V
Model HMC-65

1EID A TO.KHE T AR THIA CHIE<EH RS,
e CRIS IV DRER.

@ ERHEEE 100V, 130/140W
@I #P1E SH3M 146mm
@AY X:100mm
OLIEEES1:3kg 2

This signficant cutter,the only one available on the market,
is a combination of the cutter and regulating plate.
Will cut 3kgs.per minute.

W188 X 1284 X H422m/m.Weight:5.1kgs. |

MULTI

RIVF—

Model MSC-200

AT A AMH# LA AR BT R FImE

BERDOSHELDS O 2 ZA1 ANy MEREDFTE S,
ARFALABARXAY b AFTI)AFIVENTRBIED
BEMAEIC, B ORBZRIMT BT TREICH ISR §E,
T4 FGRAOGEATE195mm X8Tmmh20) &

=R EIERD A Y (F9390E1%:/93) 1KY,
NS FRS A —RKRDUNERES,

O HES 1 700W

O RS A (FBEEEE i) 10~10mm (EERFEEAET V)

@451 Ay M (355) 5X 5mm. 8 X 8mm. 10X 10mm, 15X 15mm, 20X 20mm
QAT (3)78) 2 X 2mm. 2 X4mm. 2 X6mm, 2 X 8mm. 3 X 3mm
@ F I (BUE) 1.5mm. 2mm. 3mm.4mm

The die-cut function responds to the customer’s request,and newly released
optional blades are available for slicing,die cutting,thread cutting,andgrating.An all-around
cutter for restaurants.Wide slit and blade disk of high-speed rotation achieve the process-
ing power of the small slicer at maximum level.

Standard blade for slicing(on machine):0-10mm(adjustment)

Blade for die cutting(optional):5X5mm, 8 X8mm, 10X 10mm. 15X 15mm, 20 X 20mm
Blade for corner thread cutting(optional):2 X2mm., 2 X4mm.2X6mm, 2 X8mm, 3X3m
Blade for circle thread cutting(optional):1.5mm. 2mm, 3mm.4mm ‘
Blade for grating(optional).

W280 X L510 X H553m/m.Weight:27kgs.

For further information,please contact your local dealer or visit our web site: WWW.jcunitec.com 69
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NIZ2T IV AZ4H—+Vegetable Slicers

Size:W410xD260xH280mm
Weight:2.8Kg
Slicer:125mm X 160mm
Thickness:1-10mm

0 './

Vegg-VORHH

1) RO BV AT AP —ICLNTLETH S,

2) AINE. 123 x 160mm& i<,
JEEE1~10mmICFHEE R E 2 HIRICMEHTE %,

3) ATGA AT L—bDEFLYIS AIC,

RO MFNAFEE LIS R E R ~IZ AT A A KB, @&t \
4) 3x3mmOTFYID 7 4 7 X —LiliYI0 7 X T 72 i i, L/ CRAE
5) SMIRATHBR VA SIS HK THFEE. S \ L

1) Vegetables stay stationary while the blade moves making the Vegg-V safer than other mandoline slicers.
2)The wide and adjustable slot (123x160mm) and the adjustable thickness (1-10mm) let you slice vegetables for various purposes.

3) Blade System of the Vegg-V does not require excessive downward pressure when slicing making soft vegetables easier to maintain
its natural shape after it is cut.

4) Standard unit comes with the 3x3 Julienne slicing adaptor and the whole/flat slicing adaptor.

5)Easy to clean and re-assemble

3 x 3 mm Julienne
slice adapter included

# (FREE(RRm)

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




NIZ TV A54H—-Vegetable Slicers

The Vegg-Q is constructed to

mimic the very precise and delicate

Japanese cutting techniques to (
produce Tsuma (angel hair slices) s
and Katsura (paper thin slices). Manually slices an
array of vegetables and fruits to create garnishes
that transform ordinary dishes into visual delights!

Unit size:
L14"xW7"xH7"

© 16mm-
gmmemwe  Optional adapters
CoUSmm . PATRSRTA— oAy YAty MMENET,

’AE Variety of cutting adaptors are available, including:
-Fettuccine size (10mm size) -Fishnet

Vegetables and fruits with diameters up to
130mm(5”)can be cut on the Vegg-Q

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)

Tsuma(Angel Hair) Slice Spec
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 0.8mm or 0.8 x 1.1mm

For further information,please contact your local dealer or visit our web site: WWW.jcunitec.com 71



KB FEEE - OHMICHI Food Machines

Food Mixer

T—RIF9— KINEE:S:

OMX-15R-2  DMRH4%

MCPIR

FTREADEDRICEMZ THIRA S HENRET,

WE - FLFME N R=FT - - 2231 - FEHORES -
AYFHY « Al « B - Y5 XEEDREEGDEITKRE,

= BR BE THROEE | BB 58 FAZ 22 BEhEaf
OMX-15R-2 | B34f 100v-0.2kw | 7~10kg/ [g] M IR o 32kg | W522xD250xH570 X

Food Dehydrator

£ K

FEMIAT YL AMZHOREICHKTED,
HENTT,

KA D V& IS & o Trid, HoHE, 230 3
HHEOBENMHEINTBL XTI,
ETOYY—XT LA ZERD N L TS S
T EMATHET T,
ZHEMTZEMOBKICHIELTEY £9 DT,
HEBE 9 2 B2 il THES 72T 0,

JikaSH 1 X
460x460 (OMD-10 1)

fe e
(REHE S F7vay)

OMD-10RY3 NV >4 —

2 B A= hTFAX BETD 8 HAX &/H3 [Elk-4 Gl
OMD—10RY 3 | 100v-0.2kw $290X275 5~7kg/ [B] 67kg W574xD574xH805 | A7 >Ad 800rpm ATV LAN—R

R Ok DR
71w MY - RBZOBMOIKY]D . KRESDH X,

72
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BUN STEAMER

Easy operation, Easy cleaning and

good-looking Bun Steaming unit

- - A B i i e A P w

Features:

e Special curved front glass with edges that
allows food to be viewed from ALL angles.

® This heating unit keeps food warm in a moist

environment using an aluminum die-casting heater.

e Steam from the internal water tank is controlled
by the microcomputer controls and is equipped
with 3 safety features to prevent over heating.

® Built with a double layered front glass,
fluorescent lamp, 5 shelves at a 5.0 degree
tilt, and includes one pair of serving tongs.

% Buns for this steamer should be precooked ....

MODEL BS460-US
Light Fluorescent Lamp (30W x 1)
Power consumption 1630W/120V AC 60Hz
Weight 111 Ibs (approx.)
Dimensions (W)X (D)X (H) 18.9” X 21.1” X 33.7”
Heating method aluminum die-casting heater
Operating Temp 167.0F £ 1.8F
Capacity 5inner trays (15.1” X 14.4")

Specifications may be changed to better the product without notice.

BHAE—%2—1%25-NIPPON HEATER KIKI

Designed for

the Counterto

BS460-US

Microcomputer controlled temperature
and error diagnostics system with easy
to view digital display.

Reheating Switch
Water Level Alarm

Water
j Level |
1 7 Alarm Reheat| |, operation
J| Reheat

Temperature Display

Alarm ON,
- I Put In Release OFF

Food

Internal Temperature

Display & Error symbol Power Switch

Imported and distributed by:

J.C. uni-tec, Inc.

Manufacurered by:

&2 NMIPPON HEATER KIKI CO.LTD.

For further information,please contact your local dealer or visit our web site: WWW.jcunitec.com
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A< -TAlJI Sake Warmers & Towel Warmer

16 Different Units to Choose
From to Fit Any Situation

Taiji sake warmer has over a half century history of serving in North America
and around the world. FSW & TSK sake warmer series have the most

BOX dependable Sake dispensing equipment that are well known in sake
o) ~ beverage industries and restaurants. All units are certified for UL/CSA/NSF__ "
bl‘l‘]& and come with a one-year manufacture warranty. You can choose from 16

- db
models. Also, we can customize body color as you wish. For more informa= \* &= =
tion, please contact us! ai

T e—

SAKE SAKE

b . " - -
= 51 ! !
\1)‘1 - 7 )
",“"" \ / w#lm'ﬂ.» - \
o). s | <
-

w ] -

TSK-150C TSK-250C TSK-150C TSK-150T TSK-150B2 TSK-250B4
Stainless Body (Custom Color)

Specification Additional Features

Model TSK-150C,0S&250C | TSK-1508, BS | TSK-150B2825082 | TsK-25084 | Tsk-150T,Ts&250T | * Constructed with an automatic shut-off valve for

Power Supply Single Phase 120V, 60Hz easy dlspensmg

Power Consumption 1500W

Temp. Control Variable Thermostat * One year manufacturer warranty

Heating Method Indirect heating via waterbath

« Different models for various filling methods

Capacity 5 Gallons Cubic Container ‘ 1 bottle ‘ 2 bottles 4 bottles ‘ 1-2 Gallons . ,
Safety Device Line Fuse 12A (Manual, cubic container, bottles, etc.)
-, W10" x D11" x H20" (TSK-150 series basic model) « All models are made in Japan

W11" x D13" x H22" (TSK-250 series basic model)
Weight 20 Ibs (TSK-150 series basic model) 29 Ibs (TSK-250 series basic model) * European voltage models (220/240V) available

The traditional favorite FSW Series sake

—
e warmers are the most economical
SAKE models available. Its compact size and

stainless steel profile allows it to be
placed in small workstations, inconspic-
uous spots, or at the front bar.

Items included with unit:

* Anti-toppling brackets
* Funnel for water bath filling

FSW C-1A FSW B-1A FSW TI-2 ' (CCLI-t?’I/Z :zlc(je g?zn/t\a:%%)hommg stand

@ @D * Cubic sake container connecting kit
SISl (C-1A and C-2Aonly)

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




H O t C abi Towel Warmers

HC-12UVe

With UV Sterilizing Lamp

TALJE ‘

SPECIFICATIONS HC-12UVe HC-6 =

SUPPLY VOLTAGE AC 110-120V, 220-240V AC 110-120V, 220-240V [ o = -
e g =

POWER CONSUMPTION 200W 1208 = | i,

INTERNAL CABIN 158°- 176°F(70°- 80C) H 158°- 176°F(70°- 80°C) \ I

TEMP. RANGE =

SAFETY DEVICE Thermal fuse Thermal fuse HC-69 HC-6b

OUTER DIMENSIONS W455 x D320 x H290mm W300 x D307 x H230mm 7 .

INNER CABIN DIMENSIONS W368 x D213 x H170mm W220 x D220 x H135mm ="

- HC-6

Various colors available

GENERAL CAPACITY* 131 (50-70 hand towels) 61 (25-30 hand towels) , Available scents
WEIGHT 7.5 kgs. 40 kgs. \ include Ocean
INCLUDED ACCESSORIES Removal basket/drain tray Removal basket/drain tray 3 Breeze, Lemon,
STERILIZING LAMP GT1.2 2W : == and Jasmine.
SAFETY CERTIFICATIONS UL & ETL Sanitation (NSF) | ETL Safety(UL)/Sanitation(NSF) HC-6p HC-6y
*Capacity vaties based on the thickness and quality of towels used
l °
C O O C ab 1 Towel Cooler SPECIFICATIONS ccs
SUPPLY VOLTAGE AC 110-120V, 220-240V
POWER CONSUMPTION 85W
~— TEMP RANGE oS 100)
- e . OUTER DIMENSIONS W300 x D340 x H261mm
Y?(.IJ. INNER CABIN DIMENSIONS W227 x D182 x H152mm
GENERAL CAPACITY* GL (15-25 hand towels)
2 WEIGHT 5 kgs.
— _:E"-_f_'f _,.-ﬂ‘; S INCLUDED ACCESSORIES Drain tray
—_—— — ,_: SAFETY CERTIFICATIONS ETL Safety(UL)/Sanitation(NSF)

*Capacity varies based on the thickness and quality of towels used

- D
HC-8

@ €.

Use the Link Adaptor* to
combine two units for efficiently
spaced double capacity!

=
@
cc-8

*(For use only with HC-8** and CC-8 units)
**HC-8 units coming soon!

S

For further information,please contact your local dealer or visit our web site: WWW.jcunitec.com 75



7—AY AT L21+Earth System 21

KBRS A AT 21

T7—AVRATL 211}, BB YDEXEN—-XIC
ZOERD—— XIS A Btz RERELE T,

Earth System 21 is one of the industry leaders in making
automated production systems for tofu.

ASZIFARERIVEERRE LTAAICBEINTEE L. KEIXVEHT  Tofuis one of the most popular staples loved by many in Japan since
ZRRERBFVINVE G RK AT IECEENTE Y. EIT  ancienttimes. High in protein, flavonoids, and a variety of other
AV T IRVGEEDEAD O TEENDHRETEZEDHTVET, nutrients, tofu will undoubtedly gain more popularity as time passes.

A Message from Earth Systems

Your Partner in the production of tofu and other foods ingredients and everything in between, our focus is to support the
EARTH SYSTEM 21 was founded in 1990. Based on my experiences growth of our customers at every step of their journey. Our

and achievements with tofu production machines since 1965, | was commitment to our customers is shown with our comprehensive
compelled to create machines that would help everyone in the network of support for every aspect of their business.

industry. As we further develop our production technology, we hope to

As we have grown over the years, we have focused on creating advance our company together with the needs of our customers and
machines that perfect the basic production principles of making tofu. the tofu making industry. We will challenge ourselves with any

This emphasis has helped us become one of the trusted leaders in requests our customers make and we will confidently work on such
the industry as our customers have come to rely on us for all of their endeavors.

production needs. We pledge to be the best partner a customer could ever have.

As a “one-stop-shop,” our goal is to get customers set up with

everything they need to produce the best tofu. From machinery to -Representative Director Shiro Miyashige

e 4.
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77—AY AT [:21-Earth System 21

‘ FETFE (—I) Sample Manufacturing Process

\
FYDSL v 5 1AW A Hv b KEsL
----- | £E [P BE |--p| BR |- BE |--p| BE [P BE
Soybean Hot ; : : :
Slurry Slurry Soy Milk Coagulation Cooling Packing
J

ENFE—-TYDIRL—-EH &Y
Dip— Grounding— Boiling Squeezing

[E ek Y
Pressing

(kS
packaging

[EMERCE ' AE , o
Coagulation Pressing Cooling packaging

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



77—AVAT[21+Earth System 21

Production Evolution

Minimize Waste and Maximize Quality

Produce Tofu without having to drain water [SYSIGTIREUONSH

Why System Revo NS? Air Conveyance Device

System Revo NS is one of the most
efficient ways to produce tofu
because:

Limited Water Supply Tank
for Soaking (200-300kg)

« It minimizes the effect of waste

products on the final tofu product
by removing and breaking them

down.

» Highly concentrated soybean milk
(15-18wt %) can be made without
bubbling.

« It is possible to create a highly
nutrient dense tofu using the

remaining water used for the initial O Fragmented Soybean é
soybean soaking. This water Catching Hopper p
contains various elements (including

proteins, glucides, etc) that would Soybean CrUShing Device

otherwise be wasted if discarded.

« A minimal amount of water is used
for the maximum soybean load per
batch. This ensures that there is
minimal waste water after each
batch.

« Minimize the impact of
soybean/tofu manufacturing on the
environment by reducing the
amount of waste water discharged
from the production process.

« The highly efficient production
process allows for one batch of tofu
to be made in one day.

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



77—AY AT [:21-Earth System 21

ETIE (—H)

EARTH SYSTEM 21 constantly develops contemporary solutions to producing tofu

ES21 System Benefits

Soybean milk

Measuring Apparatus

Soy milk can be made with
minimal soy odor when produced
from the seeds of soybeans.

Cookers that minimize
bubbling during production

Highly-concentrated
(15~18WT.%)

Smooth and

Automatic coagulation

For further information,please contact your local dealer or visit our web site: WWW.jcunitec.com
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Simultaneous defrosting and aging keeps meat from dripping

Thawing

& Aging

The MiFi Series of refrigeration units simultaneously
thaw and age meat without generating mold, foul
odors, or physical damage to the product.

Quick Time Aging Timeline (6-20 days)

In about 20 days, frozen beef can be aged with no cellular damage or mold
on the surface of the meat.

Within 3 days: Surface dries and discoloration begins

Within 4 days: Surface dryness and discoloration begin to spread each day
About 15 days: Sufficient aging

About 20 days: Aging is complete

Upon the completion of aging, aged meat is not damaged and surface
dryness disappears. The umami qualities of savory and sweetness of the meat
will have reached substantial levels, with increases achieved after each day.

[Thawing begins] [2 Days] [6 Days]
Simultaneous aging begins Aging progresses

[8 Days] [15 Days] [20 Days]
Discolored surface dryness progresses  Sufficient aging Complete aging

(FIVRRRIFSEICEKULESHK) (Chilled beef is even more tender and delicious)

82 | Forfurther information,please contact your local dealer or visit our web site: WWW.jcunitec.com
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Mi*Fi No-Drip Defrosting Examples for Beef, Pork and Tuna

M Mi-Fi Defrosting Unit Defrostlng frozen beef muscle

Defrostlngbeglns Defrostlng finished Meat is taken out of unit - The beef muscle is
and the plastic wrap is separated and there are
removed. No weight lost. no drippings.
Defrosting frozen chicken Defrosting frozen beef

‘ Frozen chicken Separatlon after defrostlng, After defrosting, there are No drippinés even fter it is cut.
and there is no dripping. no drippings in the bag.

Defrosting frozen tuna

One piece tuna (30kg) Defrosted in 13 hours Can be cut with a knife No drippings

8 C }mﬁﬁnn% ROKRE TR RIKOREBEHITT,

Beef tongue

: Scallops ‘ - Cod roe ‘

For further information,please contact your local dealer or visit our web site: WWW.jcunitec.com
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Mi-Fi

BR SRFARLE

740

20SG-081B

20SG-132A

1910

800 S
1260

20SG-152A

1910 1910

- 800
800 1500 /

© Fan 40WX2 Sets © Fan 40Wx4 Sets ® Fan 40Wx4Sets
© Sleeve  W490xL610 5pcs © Sleeve  W500%L610 10 pcs © Sleeve  W620XL610 10pcs
©® Weight  140kg ® Weight 192kg ©® Weight 208kg

FHEASBEERUANR—ATRYY TRUDERZ T DnBRAE

I
LU
— @0

700 \

® Fan 35Wx1 Sets ® Fan 35Wx1Sets ® Fan 35WxX2 Sets
® Sleeve W480%L510 2pcs ® Sleeve  W480xL510 2pcs ® Sleeve  W660XL510 2pcs
® Weight  94kg ® Weight  95kg ® Weight  118kg
20S-082A 20S-134A 20S-154A
(RGER) (RAER) (RSER)
® Fan 40WX2 Sets ® Fan A0WX4Sets ® Fan 40WxX4Sets
® Sleeve gvgsc)s(‘)xwm ® Sleeve W500xL610 ® Sleeve W620XL610

® Weight 137kg

10pcs
® Weight 188kg

10pcs
® Weight 202kg

Custom size available, please contact us. F&ICIEUTEBOBMEBERITTVWLEET,
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@ Maf'}si?;g%fce Y AZ—E—X+Masterpiece Los Angeles

Revel iPad POS

SYSTEMS

Revel iPad POSICIZENT-HEEDT-K TAlEHLO>TWNT,
LHALBMEIRETE VTV,

IZNEBZT7—AP7—FBELS.H7.N\— LRSSV BERFCFI—VEE,
BEOKXK MO TEMICEENVERITFET,

," H"'

& mq'. PJ"W“‘

\w

——— iPad POSEZ RN E3DDEH ——

FL—ZV Tl b3

BEAIZMoORE | B BEOYE N ELAZEINTTE

IBREPOSTHERENSPOSERAIRAK | —HREVGEPOSY R 7 LIZHHTHEIEY | iPadidEC THLBATRGEDT . HH
HIEBT FICE2TLEHYET | SAICIFHERTT A IPdEZ<DT | —BNTLESTELRF Y DERET
D\ iPadlE 153329 THEARIRETY, D DEBEDSEWNMENTUVET/INA XD . BALApp Storeb 57 T EZ T
(~>Z<20‘\8£E4HEEEO)iPad/BZGB/Wi-FionlyE?)W)i%ﬁ) 3 U EDEDT. ‘i&/u&\?@i—(%_ﬁ@? 3 O— F%?n‘i\j(‘cz'fﬁﬁﬁﬂ‘ﬁ%-??o
iPad POSIE 5 HAJR MAERE | pris (e R TR TF . iPad POSH S, | iPad POSTE 5. MIEDIEA S RIS+
POSDA0%~60NIZE CEGEEDN | mxtbprzOELSENT
TWETY, L ATEET.,

L

THITE | HTHEETEET,

Masterpiece Los Angeles, Inc.

Masterpiece Los Angeles i&. L A b 5 POSDE— VAR TV I HR—FEED
BEGRBREFOAVN—THEREINEF—LTT,

Masterpieceld MEF BIEARIFID L SBEHE T HBICEE N A v £— VI

"You are a Masterpiece"

BERBEIEDEEECAREERE TRNTCDRAT—IVRIVE—ZEVLDEER S,
EVDSRVWERADTVET,

—a1—3A—IDSNTLETEEAI,
SEROEI X A% BFRFE/ REFE TYR—-PLELET,

https://www.masterpiece-la.com N info@masterpiece-la.com

For further information,please contact your local dealer or visit our web site: WWW.jcunitec.com 85
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HTS-45 H&FTIERMHA. S 1 >/ Egg Roll Forming Machinery

g, BEHONTCERIC, B (A, HXEF) ZEEREL, 2HAEE
TzR2BIMELIEHTY., X L —@mlEERINIEEE L —FE
HBCEE9, 2,700 P/H

The fully automated HTS-45 takes raw materials of dough batter and
egg roll filling (meats, vegetable, etc.) and effortlessly combines
everything into a tightly wrapped roll. Automated tray packing unit is
available separately.

MODEL
HTS-45

WxLxHmm Power/Kw

3500x2600x2500 34.9

RE 60 ~80mm EE 15 ~30g & COHEEZRHE A Y &K 40004 / B CEE.
BB L R—HT A BCL A7 D N TEERNID 50%87 v 7 | EM7ZE&
EHRVEBEOHFEARNEDEEE TRY FEEITESCHRROBEENEET
TEY,

The HTS-70 is a high speed automated spring roll maker. It can produce rolls with
unit lengths of 60-80mm and 15-30g in weight. With a new and upgraded system,
the HTS-70 production capacity is 50% higher and has a new filling system that
minimizes damage to the filling during production. Unit footprint is the same as
the HTS-45.

MODEL

Pcs/hr

WxLxHmm

Power/Kw

HTS-70

4,000

3500%x2600x2500

33.9

86

For further information,please contact your local dealer or visit our web site: WWW.jcunitec.com
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SAM-25HT Y EH pizi% Samosa Making Machine

AEIZ 2BHOYEYEEE ( EFIV I SAM=25HT) TH Y., EFTIV HT30 £ EF)L | 2
SAM—25HT & THERE N TLE T, HT-30 Tl I F9— TRABIRE NIE (\EH - 5175 L)
ARy N—ISRY IRENS K S LORAICHEE I ET. WREER T mEEnoRE | TNl A
FZLREDBELZ—EICREE T, —7A. SAM—25HT &, HT-30 THEHN
feRE—EOTECTMT L. ZOLICNBERENLE (- BHEL) ZREFEL. B8 | o wossine
MICEHAENET, BTN ES I

o —lc&Y,

;

Cutting

BRYHE LN — I3 EATHTEET, .
The SAM-25HT is a fully automated samosa- st Nirspsion

making machine and consists of two units: the No3Smir ]
9 3rd Wrapping

HT-30 and the SAM-25. The HT-30 continuously
produces the thin pastry skin on a heating

drum which is then fed into the SAM-25. The
SAM-25 cuts the pastry skin into a specified
length to make wrappers. Filling is then depos-
ited onto these skins in set amounts then
wrapped into the final shape of a samosa through
a 5-step process. Final products are transported
on a conveyor belt out of the folding chamber
onto the next portion of the production line.

No.45wJ
4th Wrapping

No.55v>
5th Wrapping

MODEL

Pcs/hr

WxLxHmm

Power/Kw

SAM-25HT

1,500

3078%x1643x1760 239

BEENIEROKREICEITBEZMITSEICKY.
BE-FY - FEEORLZEIHNYET, EERT S
#HihEBER L —2—CTMALTHERLET,

B FER - Eh

The RB-1200 is able to make pastry sheets with
the perfect amount of browning on them to
enhance the texture, aroma and peeling ability of
the sheets. The browning is done on the rotating
plate using electric heaters.

Application : Spring roll skin and Peking duck

pastry sheets.

For further information,please contact your local dealer or visit our web site: WWW.jcunitec.com
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A% —-IWATANI

Iwatani perfection since 1930

Iwatani Portable Butane Appliances

Ever since creating the first portable butane gas stove and giving it the trademark “Cassette-Feu” name, Iwatani has been at the forefront
of creating the safest, most efficient and innovative butane stoves worldwide. By using butane, a safer alternative to propane, Iwatani
has been able to apply its expertise to developing Cassette-Feu products to create a family of new and innovative, user-friendly, butane

powered products. All lwatani butane appliances must be used with Iwatani fuel to ensure maximum safety and performance.

Cassette-Feu EPR-A. Eco-Premium

Iwatani has incorporated a stylish design with Iwatani's known performance and safety.
The Eco-Premium uses inner burner head technology to concentrate the heat/flame to
the center of the pan. This enables less heat waste and allows the EPR-A to perform like a
12,000 Btu/hr burner while using the butane quantity of a 10,000 Btu/hr stove. Iwatani has
also designed the EPR-A so that the burner head and pan supports are farther away from
the fuel compartment for added safety enables to use up to | I.5" dia. pot/pan. Equipped
with Magnetic Safety Locking System and the Iwatani designed Heat Panel System, the
Eco-Premium does it all.
Approved by CSA for outdoor and indoor use in commercial restaurants. Made in Japan.

Dimensions

Weight

Fuel

Heat Output

Duration

UPC Code

Case Qty

13"x 108 "x 35"

331 Ibs

Iwatani Butane fuel

10,000BTU/h

65 min

0-22918-02551-7

6 pcs

Cassette-Feu ZA-3HP. Standard Model

ZA-3HP model stove is reincarnated as "“high powered stove”. Equipped with the Heat
Panel System, the ZA-3HP is able to not only maintain a constant 12,000 BTU output
throughout the entire use of a fuel canister, but it can also significantly minimize wasted
fuel. Also, the regulator is equipped with a safety system that shuts-off gas flow when

abnormal pressure is detected in the canister.

Approved by CSA as commercial indoor use and outdoor use. Made In China.

Dimensions

Weight

Fuel

Heat Output

Duration

UPC Code

Case Qty

14"% | 1"x4.25”

374 Ibs

Iwatani Butane fuel

12,000BTU/h

60 min

0-22918-02441-1

6 pcs

Cassette-Feu 35FW. High Power Model

With an industry leading 15,000 BTU burner, no other portable burner can match the kick
the 35FW produces. Built with the first-of-its-kind Magnetic Safety Locking System attach
and detach fuel canisters by simply lining up the notches and pushing and pulling. The
safety system of the regulator automatically expels fuel canisters when abnormal pressure
is detected. Also equipped with the Heat Panel System and Windbreaker, the 35FW is

perfectly suited for all indoor commercial and outdoor use.

Approved by CSA as commercial indoor use and outdoor use. Made In Japan.

Dimensions

Weight

Fuel

Heat Output

Duration

UPC Code

Case Qty

13.3"%11.9"x3.7"

44 |bs

Iwatani Butane fuel

15,000BTU/h

55 min

0-22918-02351-3

6 pcs

CB-TC-PRO2. Professional Cooking Torch

Powered by Iwatani Fuel Canisters, the CB-TC-PRO?2 delivers a powerful flame perfect for creme
brulées or any other dish that requires a quick, flame touch-up. With an adjustable air intake,
concentrate the flame for precision charring or dull it out for an even browning. Made in Japan.

Dimensions

Weight

Fuel

Max Flame Temp.

Duration

UPC Code

Case Qty

7.9"x1.5"x2.8"

0.38 Ibs

Iwatani Butane fuel

2700°F

100 min

0-22918-10015-3

10 pcs

B-TC-C)2. Professional Torch Burner

et e 871

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

C

The CB-TC-CJ2 "PRO PLUS" is Iwatani's latest and most innovative professional chef's torch. An upgraded version
of the CB-TC-CJ2 "PRO PLUS" has all the features of CB-TC-PRO2 as well as some additional upgrades. What
separates this torch from any other professional chef's torch on the market is the ability to not have to turn the gas
valve on and off after each use. With the "PRO PLUS" you can tum the gas valve on and no gas will be released
until you physically pull the trigger. The flame will then go out when the trigger is released. In the event you would
like the flame to stay ignited the torch is equipped with a hold button that can be depressed and the flame will stay
ignited until the trigger is pulled again releasing the hold. Made in Japan.

ANS| ZB3.11-CSA1.8-2016
FOODSERVICE EQUIP

Dimensions

Weight

Fuel

Max Flame Temp.

Duration

UPC Code

Case Qty

6.8"x2.1"x3.8"

0.37 Ibs

Iwatani Butane fuel

2700°F

100 min

0-22918-10123-5

12 pcs

ANSI 283.11-CSA1.8-2016
FOODSERVICE EQUIP




Ar—2X +Sushi Cases

Model Length

KRD-2002 79.1"

4~7 74— ETHISHER, LHAEE 3K ME4E Width Height
DEEIC &Y AENREL MEARE YR, BROEE. 1.4 10.7

KRG Showcase

Only available via custom order. The KRG has an
elegant and defined look intended for establishments
that emphasize design and visual aesthetics.

Model Length Width Height

KRG-1200 47.2" 12.6" 9.8"

) KRG-1500 59.1” 12.6" 9.8"
SANITATION KRG-1800 70.9” 12.6” 9.8”

KRG-2100 82.7" 12.6" 9.8"
KRG-2400 94.5" 12.6" 9.8"

®

KR]J Showcase

An upscale showcase with a built-in compressor.
The high powered compressor and refined look
makes this showcase look as good as it operates.

Model Length Width Height
KRJ-1200 47.3" 11.97 11.3”
KRJ-1500 59.1" 11.9” 11.3"
KRJ-1800 70.9” 11.9” 11.3”
KRJ-2100 82.7" 11.9” 11.3”

AV T oY — AP EDER 7T —AELTIFER R
1/5hpDBEREERELTHIEI . 2m—HWD”
R-Glass" CHMIN. ARE—2—TF 1 RiZ . RAIHSY
Ty TSVIDVILT RO =T AL THIET,
KR Model Design 4.5.6.7 74— DU A XD SRATEITET,

[—w—

KRD Showcase

Base model of the Kanzen showcase line. Smaller
footprint and cabin space than the KRG but with
a modern and contemporary design.

Compressor

Required for the KRD and KRG
showcases. Expansion Valve
required (available separately)
and a stand (to raise the unit off
the floor) is available.

ltem#

Varies based on model

Dimensions | Varies based on model

Weight Varies based on model

Power

Varies based on model

Compressor stand

For further information,please contact your local dealer or visit our web site: WWW.jcunitec.com
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#1252 -KANDA

Stockpot with a faucet

#If you need the lid,Lid of the king
soupstock pot is recommended

Aluminum stockpot with a faucet

Became useful with a faucet! Perforated plate stops anything come out

-

#Used large perforated ~ *Changing a faucet
plate(Aluminum) for position Available.
stoping anything comes
out when the soup is
taken out.

%No perforated plate
available

Wiy,

MR
&k

TOKYO

'KING-POTS

Aq \/
Y40 ALy comPANY g

mcnxitEno%:rzi,,

@ ~Kanda original products mark % ~Made in Japan

(DECO LINE stockpot with a faucet

- (@]
(2inch valve)
CODE SIZE(CAP) $*xXD

007289 51an(1000) »510x510mm
007290 54cm(1200) $540%x540mm
007291 60an(1658) »600x600mm

Material,/Aluminum No lid

@ECO LINE stockpot with a faucet and g

perforated plate(2inch valve)
CODE SIZE(CAP) »*xD

007286 51an(1008) ®510x5710mn

007287 54 (1200) $540X540mm

007288 60an (1658) $600x600mn

Material /Aluminum 3No lid

helpful

perforated plate(2inch valve)

@®@Aluminum stockpot with a faucet and o

@xDxt=Board Thickness

$510X%510mmxt=4.0mm

®540X540mmXxt=4.0mn

CODE SIZE(CAP)
006235 51am(1000)
006236 54an(1200)
006237 60an(1640)

$600X600mmxt=4.5mm

Material /Aluminum

@GAluminum stockpot with a faucet(2inch o

@XDxt=Board Thickness

®510X510mmXxt=4.0mn

$540X540mnxt=4.0mn

valve)

CODE SIZE(CAP)
006232 51cm(10082)
006233 S4cm(1200)
006234 60w (1642)

»600X600mmXxt=4.5mm

51cn (100¢)
Material/Aluminum

Professional is particular about this pot.
High heat conduction and even thickness.

This model is known as pronoun of Nakao aluminum factory

Used [A1100P] which is tougher and more corrosion resistance than other materials of pot.
The lid is designed to be able to stack and edge is bent to get high functionality and

durability.
Used thick aluminum plate Used thick aluminum plate
®King Stockpot with a scale ®King Half stockpot with a scale

CODE  SIZE(CAP)  ¢xDxt=Board Thickness CODE  SIZE(CAP)  ¢xDxt=Board Thickness CODE SIZE(CAP)  ¢xDxt=Board Thickness CODE SIZE(CAP)  ¢xDxt=Board Thickness
005001 15am(2.72) 150X 150mn t=3.0mm 005009 39m(45.00)  $390X390mXt=3.3mn 005027 15am(1.72)  @150X110m t=2.5m 005035 39an(28.00) $390x240m t=3.3m
005002 18am(4.62) $180X180mn t=3.0mn 005010 42 (57.00)  $420x420mmxt=3.5m 005028 18an(3.32)  ¢180x130mn t=2.8m 005036 42an(38.00) ¢420x270mn t=3.3m
005003 21an(7.30)  $210x210mm t=3.0mn 005011 45 (70.02)  $450x450mmxt=3.5m 005029 21am(5.10)  $210x150m t=3.0m 005037  45en(46.02)  $450x290m t=3.5m
005004  24m(11.00)  $240X240mn t=3.0mm 005012  48e(85.00)  480x480mnxt=4.0mn 005030 24cm(7.80)  $240x170m t=3.0m 005038 48cn(58.00) $480x320m t=4.0m
005005 27m(15.00) ¢270x270mm t=3.0mn 005013  51n(100.02)  ¢510x510mmxt=4.0m 005031 27cm(10.02) $270x180m t=3.0m 005039 51an(70.02)  ¢510x350m t=4.0m
005006 30cn(20.02)  ®300x300mmxt=3.0mn 005014  54m(120.00)  $540X540mxt=4.0m 005032 30an(15.02) $300x200m t=3.0m 005040 54cn(80.00) $540x370m t=4.0m
005007 33m(27.02) $330X330mnxt=3.0mn 005015  60an(164.00)  $600X600mmXt=4.5m 005033  33m(18.02) $330x210m t=3.0m 005041  60an(113.00)  $600Xx400m t=4.5m
005008 36m(35.08) $360X360mmxt=3.2m 005034 36an(23.00) $360%230m t=3.0m

Material /Aluminum

Material/Aluminum

For further information,please contact your local dealer or visit our web site: WWW.jcunitec.com
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Soup pot [}N---Madein]apan

4 )
ECO LINE Specialized bottom improves conduction of heat, Saving enargy and CO2
VYVVVVVVVVVVVVVVV

Patented structure improves heating efficiency
‘M Possible to reduce costs and saving enargy

Performance comparision test] (in-house measurement; [ ]
[ 8] t] « ) Gas cost “I l..

122mins25sec 096 %
o, (288yen). SaVII'I “

.
______ T 0.67m . 87 yen/lItime *

_, (201yen) ’0. 4 ‘0.
BV 2 Tagust

The fins chatch
the fire

Conventional
Product

ECOLINE

82mins56sec

Can be boiled [Test condition] -Used same pot (H60cm, 12082)
-Start heating from 30 until 98°C and measuring time

e
ﬁﬂm@ shorter!
-Calculate propane gas 300yen/ni

The bottom ECOLINE \ °°g¥§3§:;"a' J
If It's calculated... Amount of saving gas(n) Saving time Cost

area is 3.5times :

' K Day 0.58(m) 1h18mins58sec ¥174
glgfger than - Can be cut the running cost Month 14.50(m) | 32h54mins10sec ¥4,350
eiore

s Calculated 50times working/month

\ J

Ultimate soup can be made by ECO LINE

Specialized shape of bottom improves
conduction of heat

@Saving enargy,costs and your time!
@Registered patent and utility model

Available
to attach
a faucet

Recommend/
The fins catche the fire Cost cut ‘o]
for conducting heat (DECO LINE stockpot
Y CODE  SIZE(CAP)  ¢XDxt=Board Thickness CODE  SIZE(CAP)  ¢XxDxt=Board Thickness
007218 30an(202)  ¢300X300mmXt=3.0mn 007223 48m(850)  $480x480mmXt=3.0mm
Specialized bottom 007219 33an(270)  $330x330mmxt=3.0mn 007217 51m(1002)  $510x510mmxt=3.0mn
Saves time and gas. 007220 36an(350)  $360x360mmxt=3.0m 007224 54m(1202)  540X540mnxt=3.0mn
Patented structure 007221 39an(450)  $390X390mmxt=3.0mm 007225 60 (1650)  »600X600mmxt=3.0mm
improves heating 007222 42an(562)  $420x420mmxt=3.0mn
efficiency. Material /Aluminum

Recommended e/

Aluminum pot seriese

Standard aluminum pot.
Popular with reasonable price,simple
shape and high durability.

@High Grade Aluminum stockpot (®High Grade Aluminum half stockpot
CODE  SIZE(CAP) ¢xD t=Board thickness CODE  SIZE(CAP) ¢xD t=Board thickness CODE  SIZE(CAP)  ¢xD t=Board thickness CODE  SIZE(CAP)  ¢XD t=Board thickness
006187 18cn(4.62) ¢180x180mm t=2.5m 006194 39cn(45.00) $390x390mm t=3.0mn 006197 18cm(3.32)  ¢180X130m t=2.5m 006202 33am(18.00)  $330X210m t=2.8m
006188 21an(7.32) $210X210m t=2.6m 006195 42cn(57.00) ¢420x420mn t=3.2mm 006198 21cn(5.10)  $210x150m t=2.6mn 006203 36n(23.02)  $360x230m t=2.8mn
006189 24cn(11.08) ¢$240X240mm t=2.6mm 006196 45n(70.08) $450X450mm t=3.2m 006199 24wn(7.82)  $240x170m t=2.6mm 006204 39m(28.00)  $390x240m t=3.0m
006190 27n(15.00) ¢270X270m t=2.8mn 006229 48n(85.00) $480x480m t=3.4mm 006200 27cm(10.00) ~ $270X180m t=2.6m 006205 42an(38.00)  ¢420X270m t=3.2m
006191 30an(20.08) $300X300mm t=2.8mn 006230 51cm(100.02) ¢510X510mm t=3.4mn 006201 30am(15.00)  $300%200m t=2.8mm 006206 45an(46.02)  $450%290mn t=3.2m
006192 33m(27.08) $330x330m t=2.8m 006238 54m(120.00) ¢540X540mn t=3.4mm Material/Aluminum
006193 36n(35.08) $360x360m t=3.0m 006231 60am(164.02) $600X600mn t=3.8m

Material/AluminumAluminum

For further information,please contact your local dealer or visit our web site: WWW.jcunitec.com 91
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71> <KANDA

S ou p p () t [i3] - Available for TH cooker(100V,200V) &/ --Made in Japan

MAG Molybdenum stockpot with a scale .JgN @AG Molybdenum half stockpot

CODE SIZE(CAP) ®xD CODE SIZE(CAP) ®xD CODE SIZE(CAP) ®XD CODE SIZE(CAP) XD

015177 27an(15.08)  $270%270mn 015182 42am( 58.002) $420%x420mn 015186 27an(10.08)  $270%180mn 015191 42an(38.02)  $420X280mm

015178 30an(21.02)  »300x300mm 015183 45an( 71.00) $450x450mm 015187 30an(13.02)  $»300x200mm 015192 45an(49.00)  »450%310mn

015179 33an(26.08)  $»330%330mn 015184 48am( 86.00) 480%480mn 015188 33an(18.08)  $330%220mn 015193 48n(57.02)  $480X320mm

015180 36an(36.02)  »360x360mm 015185 51an(104.02) #510x510mm 015189 36an(24.02)  $360x240mm 015194 51n(69.00)  $510%340mn

015181 39am(46.00)  $390%390mn 015190 39am(30.02)  $390x250mn
Material /Molybdenum Material/Molybdenum
®AG 18-8 Stockpot with a scale % ®AG 18-8 Half Stockpot JPN

CODE SIZE(CAP) [235] CODE SIZE(CAP) $xD CODE SIZE(CAP) $*xD CODE SIZE(CAP) [230]

015150 27cm(15.02) $270X270mn 015155 42cn( 58.02) $420x420mn 015159 27wn(10.02)  $270%180mm 015164 42cm(38.00) ¢420%280mm

015151  30am(21.02)  $300%300mm 015156 45cm( 71.00) $»450Xx450mm 015160 30am(13.02)  $300%200mm 015165 45w (49.02)  »450x310mm

015152  33mn(26.02)  $330x330mm 015157 48am( 86.00) $480x480mm 015161 33an(18.02)  $330%220mm 015166 48wn(57.02)  $»480x320mm

015153  36an(36.02)  $360X360mm 015158 51an(104.02) $510X510mm 015162 36an(24.02)  $360Xx240mm 015167 51an(69.08)  $510%340mn

015154 39an(46.02)  $390%390mm 015163 39am(30.02)  $390%250mm
Material /18-8 stainless Material /18-8 stainless

Q—I 9_0 |H StOCprt (Wlth a Scale) @Round shaped bottom and super light weight structure.

1mm thickness bottom is made of high corrosion resistance NSSC180/19-0
Stainless and Reasonable price.

®KO 19-0 IH stockpot o
(with a scale) [E]
CODE  SIZE(CAP)  ¢xD t=Board thickness

015213 28an( 15.00) $280x280m t=1.0m

015214 30cn( 21.02) ¢300x300mn t=1.0mn

015215 33am( 28.20) ¢330x330m t=1.0m

015216 36an( 36.60) $360x360m t=1.0m

015217 40m( 50.26) $400x400m t=1.0m 015242 33n(18.50) $330x220m t=1.0m

015218 45cn( 70.00) $450x450m t=1.0m 015243 36cn(24.00)  $360x240m t=1.0m

015311 50an( 90.02) ¢500x490mm t=1.0m 015244 40n(3350) 9400%270m t=1.0m

. 015312 60am(158.00) $600x590m t=1.0m ‘ 015245 45an(48.00)  9450x310m t=1.0m
All'heat source Available | wyaterial /19-0 Stainless (NSSC180Stainless) All heat source Available Material/19-0 Stainless (NSSC180Stainless)

CLO molybdenum IH stockpot(Available for an electromagnetic cooker)
@Thick bottom for commercial. Single layear with high corrosion resistance stainless.Convenient with a scale.

®KO 19-0 IH half stockpot
(with a scale) [E]
CODE SIZE(CAP)  ¢xD t=Board thickness

015240 28am(11.08)  $280x185m t=1.0m
015241 30cn(13.82)  ¢$300x200mn t=1.0m

@Available for all heat source. Gas,200V electromagnetic cooker,halogen heater and electric coil heater.

@CLO Molybd e
olybaenum (@) @with large handle ~ @with large scale
stockpot (with a scale) l]}]

CODE  SIZE(CAP)  ¢XD t=Board thickness ®CLO half mo_lybdenum Eﬂ
015219  21cn( 7.00 ‘¥ \ stock pot(with a scale)

$210%210m t=2.0m g —
015220  24m(11.00)  $240x240m t=2.0m oy
015221 27 $270X270mn t=2.0nn

(7.00

(11.0) CODE SIZE XD t=Board thickness
(14.00)

015222 30m(20.00)  $300x300mn t=2.0mn

(26.00)

(35.00)

(44.00)

(55.00)

015228 27am $270X180m t=2.0m
015229 30am $300%x200m t=2.0mn
015230 33 $330%220m t=2.0m

015223  33m(26.02)  $330%330mn t=2.0m
015224 36mn(35.00)  ¢360%x360m t=2.0m 015231 36 $360%240m t=2.0mn
015225  39m(44.02)  $390x390mn t=2.0m 015232 39 $390x260m t=2.0mn
015226  42m(55.00)  $420x420mn t=2.0m 015233 42w $420%280m t=2.0mn

- 015227  45m(68.00)  ¢450x450mn t=2.0m - 015234 45 $450x300m t=2.0m
Al heat source Avalable Material /18-0 Stainless with molybdenum Allheat source Available Material /18-0 Stainless with molvbdenum

For further information,please contact your local dealer or visit our web site: WWW.jcunitec.com
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@ - Kanda original products mark

Japanese yukihira pan, Soup strainer [E] - Avalabe for 1 cooker(100V.200%) &, Made in Japan

with a scale and double side spout
Sandwiched with soft iron and 18-10
stainless

(high heat conduction and Corrosion
reistance)

(DTK Three layerd Yukihira pan (with a scale) [[ﬂ sy @KO Aluminum Yukihira Pan (®KO Wooden Handle for Yukihira Pan

CODE SIZE (CAP) IWxH Cap CODE SIZE (CAP) IWXH t=Board thickness CODE SIZE

019098 16an(1.20) ¢160x70mn 1.2 019048 15.0am(0.9¢) 150X 60mm t=1.5mm 019103 (1ine) For15.0-16.5cm
019099 18am(1.70) ¢180x80mn 1.7¢ 019049  16.5m(1.12)  ¢165x 65m t=1.7m 019104 (2line) For18.0-19.5am
019100 20an(2.20) $200%x84mn 2.30 019050 18.0am(1.50)  ¢180X 70mm t=1.7mm 019105 (3line) For21.0~25.5cm
019101 22an(2.90) $220X90mm 3¢ 019051 19.5am(1.92)  $195x 75m t=1.8mn 019106 (5line) For27.0~30.0cn
019102 24an(3.62) $240x95mn 3.72 019052  21.0am(2.32)  ¢210x 80mn t=1.8m Material /Wood

Material /Product: (outside) 18-10 Stainless  (Inside) Iron 019053  22.5(m(2.80)  $225x 90mn t=2.0mn

(Inside) 18-10 Stainless 019054  24.0m(3.82)  $240X 95m t=2.3m

Handle:Phenolic resin 019055 25.5em(4.00) $255%100mm t=2.3mm

019056  27.0am(5.20)  $270Xx105mm t=2.5mn

019057  28.5an(5.82)  ¢285X110mm t=2.5m

019058  30.0em(6.32)  $300%115mm t=2.5mn
Material /Product:Aluminum Handle:wood

Easy to measure with the scale

o (@)
Recomnend/ ®IH ST Yukihira Pan [E]
s (@]
@®GIH 18-0 Yukihira Pan [ﬂ] CODE SIZE(CAP) owxH
019138  16m(1.20) £167x82m
CODE SIZE ot 019139 18m(1.60) $181%90m
0191l 16an #160xH75m 019140  20an(2.19) $202x101m
0191172 18an #180xH82m 019141  22n(2.80) $222x108m
019173 20 $200XH92mn

Material /Product:Stainles Steel Handle:Wood

Material /18-0 Stainless Steel

®@18-8 Soup strainer stockpot type @& 18-8 Soup strainer half round type
CODE SIZE ow B CODE SIZE ow

016086  For27m $245XH245mm 016077 For27m 250%130XH250mn
016087  For30m $285xH285mm 016078 For30cm 275X148XH250mn
016088  For33cm ¢315XH315m 016079 For33m 315X165XH250mm
016089  For36m $345xH345m 016080 For36am 345X185XH300m
016090  For39m ¢375XH375mm 016081 For39cm 375%200xH300mn
016091  For42am $405XH405m 016082 For42m 405x220XH300mn
016092  For45am $430xH430mn 016083 For45am 430%230XH300mm
016093  For48am $460xH460mm 016084 For48m 460%235%H430mm
016094  For51m $490xH490mm 016085 For51cm 485x265XH460m

Material /18-8 Stainless Material /18-8 Stainless

#0.45%8mesh  #Custum made size Available #0.45%8mesh 3 Custum made size Available

(®UK 18-8 Perforated soup strainer half round type

CODE SIZE OWXRXH Hole size
016119 For36an  350%180XH300mn 2.2mm
016120 For39mm 380x200xH330mm 2.2mm
016121 For42mm 410x210XH360mm 2.2mn
016117  For45m ®440XH440mn 2.2mm 016122 For45am  440%x230XH390mn 2.2mm
016118 For48am  ¢470xH470mm 2.2mm 016123 Ford8m 470x250XH420mm 2.2mm

Material /18-8 Stainless Material /18-8 Stainless
#48an is on order 3%Custum made size Available %48 is on order #Custum made size Available

(®UK 18-8 Perforated soup strainer round type

CODE SIZE OWXH Hole size
016114  For36am $350xH350mm 2.2mn
016115 For39am  ¢380xH380mm 2.2mm
016116  For42m ¢410xH410mm 2.2mn

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

Z

Easier to stir
(Noodle,Potato salad,Stew,etc..)

|

(DAntibacterial spatula handle

Dish-washer safe for plastic resin products - Antibacterial processing products @ --Made in Japan

Not to scrach bottom of 7
the pot by thick tip. >
Good for making

Tonkotsu soup.

®@Antibacterial ramen soup spatula

CODE SIZE Clipg Length CODE SIZE Clipg Length CODE SIZE LengthXxOW  t=Board thickness
605543  For105cm ®29mm  290mm 605545 For135am ®29mm  290mm 057301 120am 1200X187mm  t=22mm
605544  For120m ®29mm  290mm 605546  For150cm ®29mm 290mm #Heat resistance:130°C

Material/Polyethylene @Heat resistance temperature:130C

Easy to use,High durability e Low stirring resistance with narrow tip.

Low stirring resistance by narrow tip and high wear resistance
Thick tip for Making Tonkotsu soup! Not easy to be bend!
High abrasive resistance and shock resistance

Proseccing color grip is Available (Both sides)

*Needed Extra payment

Not used plastic and adhesive including
Environmental hormones

Smooth stirring and convenient.

@®Antibacterial high-tech spatula for

®Antibacterial high-tech spatula Enmabou soup(perforated type)
CODE SIZE LengthxHead W,Thicknes,Weight CODE LengthxOW  Weight
057306 SPE-900 900x100mm 15mm  920g 057300 1200%x187mm  1160g
057307 SPE-1200 1200x100mn 18mn 1430g Material /Made of UMSP @Heat resistance temperature:100C  @Dishwasher safe

Material /White:UMSP Beige:Nylon @Heat resistance temperature(in cooking time):130°C

School,Hospital,welfare 2
facilities,Staff canteen, o
Food factories,Hotels

Proseccing color grip
is Available (Both sides)

s¢Needed Extra payment
G-Green A--Red B:-Blue

8mm super thick wire ,
Tough crimped mesh 7

®High-tech round spatula [@¥ Ll (®Mesh soup ladle 15mm crimped mesh @18-8 ladle with pipe handle
CODE SIZE LengthxOW  Weight CODE Ladle head DXWXHandle length CODE
057134 75am 750x150mm  600g 041140 325%310x1000mm SIZE
057135 90am 900X163mn  780g Material /18-8 Stainless ~ @15m mesh OW15an(1.20) | OW18em(2.12) | OW21an(2.80) | OW24an(3.80)
057136 105cm 1050%174mm  1050g Handle | 052312 052314 052316 052318
057137 120em 1200%x187mm 1300g 25am
057138 135am 1350%202mm  1550g Handle | 052313 052315 052317 052319
057139 150em 1500%215mm 19508 50cm
Material,”Made of UMSP with antibacterial agent Handle | 052095 052101 052107 052113
@Heat resistance temperature:130C 75cm
@Dishwasher safe
Handle | 052097 052103 052109 052115
100cm

Antibacterial handle

WHigh useability with suquare handle.

separated for cleaning.

(®18-8 Perforated ladle with g
antibacterial handle

MEasy to take off handle and keep clean up.
MLong type bolt(25mm),Not to take off while using.
BMade of wood and ultra high molecular weight
polyethylane.Light weight and high durability.
BMixed with antibacterial drug.The head parts is

MHigh abrasive resistance and shock resistance.

(®Hasegawa antibacterial scoop net Antibacterial handle (with bolt)

Material /18-8 Stainless %Attaching spout is Available @Handle:¢25m

. -
== ——— e
L o N ~
. - - -
— el — )

h . . L — =
« — = ' [Option parts] I Cross-section
e = \ Thumbscrews
b = .

= - No need screwdriver

to detach

CODE SIZE IWXH CODE SIZE CODE SIZE
052132 25 $250X73mn 052138 350mm 052141 800mm
052133 30 $300X73mn 052139 450mm 052142 1,000mm

Material /18-8 Stainless 052140 600mm 052143 1,200mn

s#Picture of antibacterial handle is sold separately Material /Wood-FRP-UMSP

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



Food container

(D18-8Sealed packing container

Material /18-8 Stainless

fFood container

Transportable container with a metal fitting.

Easy to open with air valve. Super thick bottom.

®KO 18-8Food carry container

71> -KANDA

[3] - Available for TH cooker(100V,200V) & ~Made in Japan

e f%—\ @1

8-8Sealed packing container

Silicone
rubber
seal

Y
Nl

Air valve

easy to open

@33an is with
handle

(®KO 19-0 IH Round Food carry container

(KO 19-0 H stacking Square Food carry container

= (catch clip type) S (band type)
-“m CODE SIZE ¢XH(CAP) - CODE SIZE ®XH(CAP)
603647 18an CTH-18  ¢180xH180m ( 4.02) 603658  24an CTL-24  $240xH240m ( 10.00)
603648  21an CTH-21 ¢210xH210m ( 7.02) 603659  27cn CTL-27  $270xH270m ( 15.00)
603649 24 CTH-24  ¢240xH240mn ( 10.0) 603660  30an CTL-30  $300xH300m ( 20.00)
603650  27an CTH-27  ¢270xH270mn ( 15.0) 603661 33 CTL-33  $330xH330m ( 25.00)
603651  30am CTH-30  ¢300xH300mn ( 20.08) 603662  36an CTL-36  $360xH360m ( 36.00)
603652 33 CTH-33  ¢330xH330mn ( 25.08) 603663 39 CTL-39  $387xH390m ( 45.00)
603653  36an CTH-36  $360xH360m ( 36.08) 603664  43am CTL-43  ¢430XH450m ( 65.00)
603654  39an CTH-39  ¢387xH390mn ( 45.0) 603665 47 CTL-47  ¢470xH470m ( 80.00)
603655  43cm CTH-43  ¢430xH450mn ( 65.02) 603666  470Dsep type CTL47H ¢470XH600mm (100.00)
603656  47an CTH-47  ¢470xH470mn ( 80.08) Material /18-8 Stainless
603657  47aDesp type CTH47H ¢470xH600mN (100.02)
Material /18-8 Stainless
(®18-8Sealed packing container o) @CLO Molybdenum packing T3
taper type (clip) food container (with scale)
CODE SIZE ¢(UpperxLower) XH(CAP) CODE SIZE IWXH (CAP)
603682  24an TP-CTH-24  $240x¢230xH244m ( 10.00) 029031 16an  @160xH160m( 3.20)
603683 27cn TP-CTH-27 $270x¢260xH279m ( 15.00) 029032 18 ¢180xH180mn( 4.50)
603684  30an TP-CTH-30 $300x¢289xH304m ( 20.00) 029033 21 $210xH210m( 7.08)
603685 33an TP-CTH-33  $330x¢318xH336m ( 25.00) 029034 24  $240xH240m(10.08)
603686 36am TP-CTH-36  $360x¢346XH362m ( 35.00) 029035 27 $270xH270mm(15.00)
603687  39an TP-CTH-39  $387x¢373xH405m ( 45.00) 029036 30an  $300xH300mm(20.00)
603688 43 TP-CTH-43  9430x¢413xH475m ( 65.00) 029037 33 $330xH330mm(26.00)
603689  47an TP-CTH-47 470X ¢452xH485m ( 80.00) Material,”Molybdenum
603690  47abeeptype PCTHATH 470X b445XH615m (100.00) @Acid resistance  @33an is with handle

CODE SIZE IWXH(CAP) CODE SIZE IWXH(CAP) CODE SIZE IWXDXH (CAP)
029024 16 ®160XH160mn( 3.12) 029100 16am ¢160XH160m( 3.10) 029130 18am 180X180xH175mm( 5.20)
029025 18am $180xH180mm( 4.40) 029101 18am $180xH180mm( 4.40) 029131 20am 200%200xH195mn( 7.02)
029026 21am ¢210XH210mm( 7.00) 029102 21 $210XH210mm( 7.02) 029132 22am 220X220XH215mn( 9.42)
029027 24 $240xH240mn(10.00) 029103 24am ¢$240xH240mn(10.02) 029133 24 240%x240xH235mn(12.20)
029028 27 $270%xH270mm(15.00) 029104 27 $270%XH270mm(15.00) 029134 27 270X270XH265mn(17.52)
029029 30am $300XH300mm(20.09) 029105 30am $300XH300mm(20.02) 029135 30cm 300X300XH295mn(24.02)
029030 33an ¢330xH330mm(27.00) 029106 33an $330xH330mm(27.00) Material,/19-0 Stainless,Silicone seal

Material /18-8 Stainless,Silicone seal
@Seal heat resistance temperature :—60C~200C

@Bottom thickness16am~21am:t=1.5m  24cm~33cm:t=2.0mn

@33 is with handle

Material /19-0 Stainless,Silicone seal

@Seal heat resistance temperature :—60C~200C
@Bottom thickness 16am~21am:t=1.5m  24m~33m:t=2.0mn
@33 is with handle

®Thermos Shuttle drum

CODE OWXODXH (CAP) Heat keeping effect(2hs) About soup amount Weight
029083 JIK-506 with hanging ~ 320%300xH220mn( 6.02) More than 84C 30~ 40cup of soup 3.4kg
029084 JIK-S08 with hanging ~ 320x300XH260mn( 8.02) More than 85°C 40~ 60cup of soup 3.9kg
029085 JIK-510 with hanging ~ 320X300XH310mm (10.02) More than 86C 50~ 80cup of soup  4.3kg
029086 JIK-W12 with hanging ~ 345X310xH290mm (12.02) More than 87°C 60~ 80cup of soup 5.2kg
029087 JIK-W14 with hanging ~ 345X310XH330mm(14.02) More than 88°C 70~110cup of soup  5.4kg
029088 JIK-W16 with hanging ~ 365X330xH320mm(16.00) More than 88°C 80~120cup of soup 6.2kg
029089 JIK-W18 with hanging  365x330xH345mn(18.00) More than 89C 90~140cup of soup 6.4kg

Material /18-8 Stainless

For further information,please contact your local dealer or visit our web site: WWW.jcunitec.com
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B O iling n O O d le p O t @ - Kanda original products mark [ﬂ] -+ Available for IH cooker(100V,200V) % ~-Made in Japan

ECO LINE High heat conduction with specialized
VVVVVVVVVVVVVVVY shape of bottom.

Saving cost and reducing CO..

@King Aluminum cooking pot

CODE SIZE(CAP) IWXIH t=Board thickness
017007 42em(19.00) $420%185mn t=2.5mn
017008 45am(23.00) $450x200mm t=2.7mm
017009 48w (28.02) $480%220mm t=2.7mm
017010 51cm(38.00) $510%230mn t=2.7mn

(DECOLINE
Stainless boiling noodle pot

CODE SIZE (CAP) IWXIH 017011 54 (44.02) $540%255mn t=3.0mn
017208 22.00 $410x180mm 017012 60cm (60.02) $600x280mm t=3.0mn
Material /Stainless Material,/Aluminum

18-8 Combined with stainless and iron.
3layered structure.

Available
for all heat
source(200V)
®KO Aluminum cooking pot @®KO 19-0 IH cooking pot [E] ®AG Clad Step pot m]
CODE SIZE(CAP) IWXIH t=Bottom board thickness CODE SIZE(CAP) IWXIH t=Board thickness CODE SIZE(CAP) IWXIH t=Board thickness
017031  42mm(20.02)  420X180mm t=2.0mm 017190  27cn( 5.82)  $270xH125mm t=1.0mm 017162  36an(10.00)  $360x162mn t=0.8mn
017032  45m(25.00)  $450X195mm t=2.2mm 017191  30an( 7.60)  ¢300xH135mn t=1.0mn 017163  39a(13.02)  ¢390x175mm t=0.8mn
017033 48an(31.08)  480%210mn t=2.2mn 017192 33m(10.08)  ¢330xH150mm t=1.0mn 017164 42an(16.02) $420%188nm t=1.0mn
017034  51an(35.52)  ¢510%225mm t=2.2mm 017193  36n(12.72)  ¢360XH160mm t=1.0mm 017165  45wn(20.02)  450%197mm t=1.0mn
017035 54an(43.02)  $540%X235mn t=2.7mn 017194  39n(15.50)  $390xH170mm t=1.0mm 017166 48 (25.02)  ¢480x214mn t=1.0mn
017036 60cm(60.08)  »600X265mm t=3.0mn 017195 42cm(20.08)  ¢420XH180mm t=1.0mm 017220 51an(29.02) $510%225mn t=1.0mm
Material,/Aluminum 017196  45an(25.02)  $450xH195mn t=1.0m Material/Body:27~48cm /3 layered clad steel 57cm,/21-0 stainless
Material /Body:19-0 Stainless Handle:Aluminum cast Handle:Gold coating

Can be changed the depth of tebo plate by hook.

V- 3 y C 50mn
- ) ,‘“ﬂg)\) For step ot. V. re s : 4

Special size is available.

i -
®@Step pot tebo ring For 42 dholes For 45am SHoles For 51cn 7holes
CODE SIZE OWxRing IW . (@]
041136 For 42cm 4holes H414Xp134mn @StOCprt tebo plate (Wlth 4hOOkS)
041137 For 45am 5holes $445%d134mm CODE SIZE ow CODE SIZE ow
041138 For 48cm 7holes H480Xp134mn 041270 For 42am 4holes  @410mm 041272 For 48am 7holes  ¢470mm
041139  For 51cm 7holes $506X¢134m @Adjustable depth with 50mm 041271 For 45 Sholes  ¢p440mm 041273 For 51an 7holes  ¢500mm
Material /18-8 Stainless and 200mm Material /18-8 Stainless
Pursued hygienic With elliptical pipe handle With non slip elliptical pipe handle

Cross-section diagram
Extra large,Large $23mm
Medium,Small ~ $21mn

—
Extra large,
Large  ¢31mm
Medium,
Small  $28mm

Surface processing

Non slip with uneven surface
processing(Shibo Processing) on
the handle

Hygienic
resin handle

Dishwasher safe, Heat
resistance, Antifungal

Recommend/
@®TS soba strainer (resin handle) @TS 18-8 Soba strainer @TS Pro Suinou with pipe handle
CODE SIZE OWxHandle length CODE SIZE OWxOHxHandle length CODE SIZE Outer size WxDxHandle length

041174 21em $210X290mn 042062 33 $330xH120x230mn 042116 Small 190x160%250mm

041175 24 $240%290m 042063 36 $360xH125%230mn 042115 Medium 220%190X250mn

041176 27an $270%290mn 042064 39an $390xH130%X230mm 042114 Large 255%220x345mn

041173 30cm $300%290mm 042065 42em $420XH135X230mm 042113 Extra large 280%250%345mn
Material/Body:18-8 Stainless Handle:66Nylon (Glassfabric) 042066  45an $450xH140x230mm Material,/Net:18-8 Stainless Handle:18-8 Stainless @®6.5mesh
@6.5mesh Material /18-8 Stainless @10mesh

For further information,please contact your local dealer or visit our web site: WWW.jcunitec.com
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T e b O , N O 0 d l e Strain e I' @ - Kanda original products mark ~Made in Japan

Power Tebo series New power grip! Making taste better with
Shape of the grip convection.

end is like a bat!

ngh durablllty and Not easy to slip off from Made shape and depth real
performance your hands. without layered mesh
Used thick Hygienic

M Comparison of wire thickness

wire(5mm) which resin handle.
is twice as strong | Power Tebo Cog\:gggg{'a' Dish-washer safe,

: High heat resistance,
as conventional antifungal with resin
products(3.5mm) handle.

!I !

@5mm @3.5mm

Processed
uneven
surface to the
handle (Shibo
processing)

Wide
and flat

bottom
With hanging hook
(Made of wire) Power G tebo  power G tebo (Kiwami)
(Kiwami) high edge
Round
bottom I(’ower G tebg
Convection
Recomnend/
TS Power G tebo (Kiwami) ®@TS Power G tebo(Convection)
CODE OWXH Handle length CODE OWXH Handle length
041153  Round bottom ¢140xH150mm  220mn 041155 — ¢140xH165m  220mn
041154 High edge ¢140xH185mm  235mm Material/Body:18-8 Stainless Handle:66 nylon (with glassfiber)
Material /Body:18-8 Stainless Handle:66 nylon (with glassfiber)
@8mesh
o
Hygienic with Hygienic with Best for large
silicone handle all stainless amount of noodles
and thin noodles.
| $
=
i reconnend/ —
@TS 18-8 Udon tebo @TS 18-8 Francais ’ ®TS 18-8 Flat bottom @BK Flat bottom
et (@] (@] . ® (@] o
with silicone handle udon tebo ®@Noodle strainer jpy udon tebo JpN)  udon tebo JPN
CODE SIZE OWxIHxHandle length CODE SIZE  OWxIHxHandle length CODE  Top OWxBottom OWxxHande length CODE SIZE OWxIHxHandle length Mesh CODE SIZE OWxIHxHandle length
041076 Round bottom  ¢140x150x210m 041046 Round bottom  ¢140x150x200m 360026  ¢195%$130x170x180m 041042 Small  ¢150.x130x145m 8 041044 Small $139X125X150m
041077  Flatbottom ~ 9140x130x210m 041048  Flat bottom ~ 9140x130x200m Material,/18-8 Stainless @14mesh 041041 Large ¢190x145x175m 10 041043 Medum  ¢153x130x150m
Material /Mesh:18-8 Stainless Material /Mesh:18-8 Stainless Material /18-8 Stainless 041122 Large(\W160m) -
Handle:silicone resin Handle:18-8 Stainless @®Large:10mesh Small:8mesh 041080  Etralerge  9198x154x150m

@8mesh
®8mesh Material /18-8 Stainless @11mesh

#With wire for the bottom of extra large

(®UK 18-8 Perforated udontebo (@] ©UK 188 Perforated udon g (UK 18-8 Perforated o (DUK 18-8 Perforated deep udon (@) @UK 18-8 Perforated deep

with wooden handle tebo with pipe handle udon tebo tebo with wooden handle udon tebo with pipe handle
CODE  SIZE OWXxIH CODE  SIZE OWXIH CODE  SIZE  OWxiHxHandle length CODE OWxIHxHandle length CODE OWxIHxHandle length
041090 S ¢125x165m 041092 S $125x165m 609314 S ¢125x165X185m 609330 ¢130x200x185m 609331  ¢130x200x185m
041089 L ¢135X175m 041091 L ¢135x175m 609313 L ¢135x175X185m Material /18-8 Stainless Material /18-8 Stainless
N . . . . . @Hole size ¢2.2m @Hole size ¢2.2mn
Material /Net:18-8 Stainless Material,/Net:18-8 Stainless Material /18-8 Stainless
Handle:Wood Handle:18-8 Stainless @®Hole size ¢2.2m @Flat bottom OFlat bottom

@Hole size ¢2.2mn @Hole size ¢2.2mm

For further information,please contact your local dealer or visit our web site: WWW.jcunitec.com
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v V Ok @ ~Kanda original products mark %-"Made in Japan

®@lIron press chinese double handle wok @Cast iron chinese double handle wok
CODE SIZE IWXH t=Thickness CODE SIZE IWXH t=Thickness CODE SIZE IWXH t=Thickness CODE SIZE IWXH t=Thickness

001012 30cm #300X 75mm t=1.2mn 001312 48 ¢480%135mm t=1.6mn 001125 27 $270X 80mm t=1.2mm 001007 48 $480X140mm t=1.6mn
001013 33an ¢330x 85mm t=1.2mm 001313 51an ¢510%x150mm t=1.6mm 001001 30 ¢»300%x 80mm t=1.2mm 001008 51 ¢510%150mm t=1.6mn
001014 36 $360X 95mm t=1.2mn 001314 54w $540X160mm t=1.6mn 001002 33am $330X 90mm t=1.2mm 001009 54w $540X160mm t=1.6mn
001015 39an ¢390x105mm t=1.2mm 001315 57mm ¢570x180mm t=1.6mm 001003 36am $»360%100mm t=1.2mm 001010 57 ¢570%170mm t=1.6mn
001310 42w $420%115mm t=1.2mn 001316 60 $600X200mm t=1.6mn 001004 39an $390X110mm t=1.2mn 001011 60cm 600X 180mm t=1.6mn
001311 45 ¢450%125mm t=1.2mn 001005 42an 420x120mm t=1.2mn

Material/Iron black coating Surface processing,/Clear lacquer coating 001006 45cn $450%130mn t=1.2mn

Material/Iron

Reducing the burden for your wrist
with light weight wok

Recommend/
(®@Light weight beijin wok @®@lron press beijin wok
CODE SIZE IWXH t=Thickness Weight CODE SIZE IWXH t=Thickness Weight
001220 30am ¢300x 90mm t=1.0mm 920g 001048 27am ¢270x 80mm t=1.2mm 925g
001221 33 $330% 95mm  t=1.0mm 1080g 001049 30cm »300% 90mm t=1.2mm 1060g
001222 36 $360X110mm  t=1.0mn 1270g 001050 33m $330X 95mm t=1.2mm 1235g
001223 39an $390x120mn  t=1.0mn 1470g 001051 36 $360x110mn t=1.2mm 1485g
Material /Bluetemper Surface coating/ Clear lacquer coating 001164 39 $390%120mm t=1.2mn 1670g

Material/Iron black coating Surface processing,/Clear lacquer coating

o o

Made by thousands times hit.
Uneven sfurface makes the oli work better and not to get burnt.

23))

(®Cast iron single handle wok 1.2mm thickness ®HS Titanium beijin wok @@lron chinese trivet
CODE  SIZE  IWXH t=Thickness CODE  SIZE  IWxH t=Thickness CODE  SIZE IWXH Weight CODE  SIZE OWxH
001033 24 ¢240% 70mm t=1.2mm 001037 36an $360%110mm t=1.2mm 386012 27m  $270x 83mm 480g 001096 Small  »225XxH50mm
001034 27 $270X 80mm t=1.2mm 001038 39cn $390%120mn t=1.2mn 386013 30am  ¢300x 90mm 660g 001095 Large  $310xH90mN
001035 30cm $300X 90mm t=1.2mm 001039 42 $420X130mm t=1.2mn 386014 33an  ¢330x100mm 780g Material/Iron
001036 33mm ¢»330%100mm t=1.2mm 001040 45 ¢450%140mm t=1.2mm 386015 36m $360x110mm 860g
Material/Iron Material /Titanium

L
Recommend/ Recommend/
. . . . [ ] . . [ ]
®Iron press chinese strainer (®&18-8Mesh chinese strainer EPN @& 18-8Chinese strainer Deep type e
CODE SIZE IWXIH t=Thickness CODE SIZE OWXIH(Handle length) CODE SIZE OWxIH(Handle length)

001300  24am 240%60mn t=1.2mn 001091 24w $240x50(145)mm 434058 18 ¢185x52x165m

001301 27 270X65mm t=1.2mn 001092 27 $270X55(145)mn 434059 21 $220%x52X150mm

001302  30an 300X75mm t=1.2mm 001093  30cm $300%70(180)mm 434039  24m $240%60x150mn

001303 33 330x80mn t=1.2mm 001094 33 $330%85(180)mn 434040 27 $270X75X150mm
Material/Iron black coating,Bluetemper Surface coating Material /18-8Stainless @14Mesh 434041  30an $300x75x180mn

Material /18-8Stainless

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



Wok Spatula, Ladle

71> -KANDA

@ - Kanda original products mark % --Made in Japan

<

®GChinese iron spatula

({”

[ ]
JPN

Available for HACCP

~

@&18-0Chinese spatula with wooden handle (®@18-0Chinese spatula with pipe handle

CODE SIZE Part of spatulaxhandle CODE SIZE Part of spatulaxhandle CODE SIZE Part of spatulaxhandle
050028 Small W110mmx380mn 050021 Small W110mmx365mn 050089  Small 110mmx365mm
050027 Medium W120mmx380mn 050020 Medium W120mmx365mm 050088 Medium 120mmx365m
050026 Large W130mmx380mn 050019 Large W130mmx365mn 050087 Large 130mnx365mm

Material /Iron

Material /18-0 Stainless Material /18-0 Stainless

Available for HACCP

G o
Chi . ladl ® . . (@] . _— (@]
@@Chinese iron ladle N ®E18-0Chinese ladle with wooden handle (®&18-0Chinese ladle with pipe handle
CODE SIZE Head WxHandle CAP CODE SIZE Head WxHandle CAP CODE SIZE Head WxHandle CAP
050025  Small ®110mmx380mn #J150cc 050015  Small ®110mmx365mm #1160cc 050086  Small ®110mmx365mm #J160cc
050024 Medium ¢$120mmx380mn #J240cc 050014 Medium ¢120mmx365mn #1240cc 050085 Medium ¢120mmx365mm #1240cc
050023 Large $130mnXx380mn #)270cc 050013 Large ®130mnx365mm #1320cc 050084 Large ®130mmx365mm #1320cc
Material/Iron Material /18-0 Stainless Material /18-0 Stainless
Useful! Easy to measure! Easy to use! For chinese cooking
#Scale:80cc~160cc
(By20cc)
@@Chinese iron measuring ladle gepy  ®@ST Chinese oval ladle ®@18-0 Mini china
CODE SIZE Head WxHandle CODE HeadxW Handle CAP CODE SIZE HeadxHandle
050099 Medium ¢120%383mn 050098 ¢135x115mm 365mm #1335cc 050034  Ladle $95mmXx295mm
Material /Iron Material /18-0 Stainless 050035 Spatula 100mmx295mm
050036 Ovalladle  ¢95x112mm/Handle 295mm/150cc
Material /18-0 Stainless
S ,
. . ® . Lo (@]
(@Iron chinese skimmer PN ADGST chinese skimmer
CODE Head WXxHandle length CODE Head WxHandle length
050038 ¢155mx320mn 360007 — $155%290mm
Material/Iron 360008 Mesh type $155X290mm

Material /18-0Stainless

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

@ ~Kanda original products mark %} ~Made in Japan

TS Ramen soup handle strainer %
CODE SIZE OWxXHandle
043118 21 $210x245m
043117 24 $240x245m
Material /18-8 Stainless @24Mesh
@TS Ramen soup handle ® o)
strainer(Ultra fine mesh) ®TS Fat hand strainer N @UK 18-8 Fat perforated hand strainer
CODE SIZE OWxHandle CODE SIZE OWXOHXHandle CODE SIZE OWxHandle
043120 21 $210X245mn 043078 21em 210%30%245m 609342 21am $210X250mn
043119 24cm $240%245mn 043081 24cm 240%30%245m 609343 24em $240%250mn
Material /18-8 Stainless @60Mesh Material /18-8 Stainless @11Mesh Material /18-8 Stainless @Hole size¢3.0mn
%g
\\\
Tz
. o : (@]
®BK 18-8 Soup strainer N (DUK 18-8 Perforated soup strainer
. . CODE SIZE IWXIHxHandle CODE SIZE IWXIHxHandle
®GTempura bItS strainer 049037 Small $150%140%190mn 049047 15em $150%x130x160mm
CODE OWxHandle length 049036  Medium $200%215%215mm 049048 18 $180x160x180mn
434009 $250%Handle185m 049035 Large $250%260%225mm 049049 21 $210Xx185X%210mn
Material /18-0Stainless @60Mesh Material /18-8 Stainless  #30Mesh 049050 24w $240%220X260mn
049051 27 $270%250%280mm
049052 30em $300%290%310mn
kﬁ? E%ﬁ ‘/‘7 Material /18-8 Stainless 3Hole size1mm
AN j?ﬂ 1
Thick mesh and wire
. . . . . [ . (@]
®@Miso strainer @TS Pro Miso strainer (Thick mesh) ey @18-8 Perforated tebo strainer
CODE SIZE OWXHandle CODE OWXIHXHandle CODE OWXIH
042055 Small ¢ 92x201mm 042117 ¢170%110x220mn 042097 $170%115mm
042054 Large $130x192mn Material /18-8 Stainless @16Mesh Material /18-8 Stainless @hole size¢1.1m

Material /18-8 Stainless @18Mesh

@BK 1 8-8- Powerful oil

(218-8 Replaceable net

strainer oil strainer % (18-8 Spare net @@UK Perforated oil strainer
CODE OWXH CODE OW (IW) xH CODE ow CODE SIZE  OWXOH Spare net Available
044009 No.1 ¢146XH64mm 044014 For typel ¢154m(¢140)XH55m 044019  For typel ® 97mm 044090 18mm  $215XH60mm S
044010 No.2 ¢182xH58mm 044015 For type2 ¢197mm(¢190)XH60mm 044020 For type 2,3 ®125mm 044091 22am  ¢255XH75mm M
044011 No.3 $215XH66m 044016 For type3 ¢224m($215)XH60m 044021  For typed ®155mm 044092 26w $295XH80mm L
044012 No.4 $235XH75mm 044017 For typed $248mm($230)XH70mn 044022  For type5 ®175mn Material /18-8 Stainless @Hole sizeg1.1mm
044013 No.5 $275XH87mn 044018 For type5 $283mm($265)XH80mn Material /Mesh:18-8 Stainless @40Mesh
Material /18-8 Stainless Material /18-8 Stainless
@32mesh @40Mesh
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S-Shaped blade.
Level difference between the
blades for catching the ingredients.

Recommend/

(@Vertical food cutter

#1227 <KANDA

@ - Kanda original products mark % ~Made in Japan

@Chopping up @Processing
faster capacity is higher
@Adjustable than CV-150B
roughness @Adjustable
@®Small and light roughness
»  weight(5kg)

(@]

(®Vertical food cutter

CODE Outer size WXDxH

OGS Gyoza Stuffing cutter

CODE Quter size WXDXH

367003 CV-220A 365X364XHA470m

Just at a time!

Just at a time!

Adjustable roughness with
changing the adjust plate.Easy to
carry with compact size.

i
Chose from rough or fine. 6
Quiet and high durability.

®Vertical food cutter Mijin HVMIC-65 %

Attached clear CODE oxFull length 367002 CV-150B 272x230xH380m
plastic cover 051106 GGC-3 $152X363mn @Power source:Single phase 100V 50/60Hz
@Electricity consumption:160/150W
051107 Spare blade _ @Rated time:30mins
(1 blade) for GGC-3 @Processing ability:About 2.0~3.6kg/min (Minced
cabbage)
Material /Blade:18-8 Stainless @\Weight:5kg

@Power source:Single phase 100V 50/60Hz

@Electricity consumption:320/350W

@Rated time:30mins

@Processing ability:About 3.0~13kg/min (Minced
cabbage)

@Weight:19kg

@Smaller and lighter than
conventional product.
Specialized design with
special permission of
timing belt.

High quietness and
durability.

@Vertical food cutter Mijin DX-40 ®Multi Mijin DX-90
CODE Outer size WXDXH CODE Outer size WXDxH CODE OWXODxOH
105070 200%260%H410mm 105008 188x284xH422mm 105071 580%390XH240mm

@Power source:Single phase 100V 50/60Hz

@Electricity consumption:100/110W

@Roughness adjustment:Roughe,Fine @Time consumption:20mins
@ \Weight:5kg

@Processing ability:Cabbage 12 pieces:5mins  Onion 32Pieces:5mins
@Accessories:Roughness adjustment board (3holes,5holes)
@Use:Continuous mincing

@Power source:Single phase 100V @Electricity consumption:180W
@Rated time:10mins
@Processing ability:Cabbage 3kg/min  @Weight:5.1kg

@Power source:Single phase 100V 50/60Hz

@Electricity consumption:180/220W @Rated time:20mins
®\Weight:15kg  @Bowl¢:¢370 (Polyacetal resin/Heat resistance80C)
@Roughness adjustment:Any way you want

@Processing ability:Amount of onion/time 3kg/20~40sec
@®Use:Mincing

(@] [

@18-8 Gyoza squeezer ®lron gyoza squeezer % ®©GGyoza squeeze bag
CODE ®XDXH CODE $XDXH CODE WxH

051001 $250%310%xH810mm 051002 $250%260%xH630mm 051005 460%xH750mm

@Use : Minced vegetable
and dehydration for all
ingredients

Vegitable vaccume dryer %

High power processing capacity

@®Meat,Fish,Beans,Vegetable etc:--Grind anything
with high power.

@Large amount
processing
capacity with
Quietness,Compact
design and
Antibacterial plastic
tray.

@Sausage maker
available!

(3Bonney Electric kitchen mincer
A B0

JPN

Food vaccume dryer @Ohmichi Mincer
CODE WXDxH CODE WXDXH CODE Outer size WXDxH Weight CODE OWXODxOH
367010 VS-250N 430x388XH457m 051039 OMD-10R3 W574XD574xH805m 622617 OMC-12C-2 W305XD540XH320m 21kg 411002 394x170%xH310mm

@Power source:Single phase 100V 50/60Hz
@Rated power consumption:175/135W
@Rated time:Continuation ~ @Weight:26kg

@Electricity:Single phase 100V 0.3KW
@Cylinder:$p250%x270mn

@Dehydration time:30sec~3mins
@Capacity:6kg~7kg/1 time

@Rotational times:1780rpm  @Weight:65kg

@Power source:single phase100V

@Power source:Single phase 100V

@Electricity consumption:400W @Plate¢:65m
@Funnel ¢:45m

@Processing ability:Meat,Fish20~30kg/20min
@Rated time:20mins

@Standard type:with 3.2mmPlate,Oush rod
@weight:7kg

For further information,please contact your local dealer or visit our web site: WWW.jcunitec.com
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#1227 <KANDA

Gyoza tray

The bottom is flat for keeping shape of

ingredients.

Easy to stack with special bottom structure

Dimsum

tray

Dimsum tray bottom shape

®Alumite dimsum tray

CODE SIZE Inner size WXDXH
025093  Shallow Small  300%220x40mn
025092 Shallow Medium  335x255x40m
025091 Shallow Large  400x300x40mn
025090  Deep Small  300x220x50mn
025089 Deep Medium ~ 335x255x50mm
025088  Deep large  400x300x50mn

Material /Aluminum
3#Can be used Alumite gyoza-soba tray lid

®18-8 Gyoza tray lid %
CODE SIZE Inner size WXDXH
025006  Small  347x265xH12m
025005 Large  410x313xH12m
025004  Extra large  490x370XH12m
025041 Ltype 540x400xH12m
Material /18-8 Stainless

®18-8 Gyoza tray J:N
CODE SIZE Inner size WXDXH
025045 Small40  335x260x40m
025003 Small50  335x260X50m
025042 Large40  400x300x40mn
025002 Large50  400x300X50mm
025043 Large60  400x300x60mn
025044 Large80  400x300X80m
025001 Extra large  460x350X50mn
025040 Ltype  520x380x50mn
Material /18-8 Stainless

©®Polycarbonate tray %
CODE  SIZE IWXIDXH

025017 Small  355X255x58mn

025016 Large  400%x300x58mn

Material /Polycarbonate resin

Gyoza - Soba tray bottom shape

xHigh heat resistance-salinity
toerance-oil resistance

Large50

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

~-Made in Japan

@Alumite soba-gyoza ®

tray lid %
CODE SIZE Inner size WXDxXH
025015 Small  315x235x10mn
025014 Medium 350x270x10mn
025013 Llarge  415x315X10mn

Material /Aluminum

®Alumite gyoza tray J:N

CODE SIZE Inner size WXDXH
025009 Small  300%220X40mm
025008 Medium 335x255X40mm
025007 Large  400x300x40mn

Material/Aluminum

@Alumite soba tray %

CODE SIZE Inner size WXDxH
025012 Small  300%x220X50mm
025011 Medium 335x255X50mn
025010 Large  400x300x50mn

Material /Aluminum

@Arrange tray lid ®
(Aluminum-+silicone) %
CODE SIZE Inner size WXD

025115  Small 354x275m
025114 large 420%318m

Material /Aluminum-Silicone resin

®Arrange tray ®
(Aluminum-+silicone) JPN
CODE SIZE Inner size WXDXH

025113 Small40 346x266XH41m
025111 Large40 412x312xH41m
025112 Small50 346X266xXH51m
025110 Large50 412x312xH51m

Material /Aluminum-Silicone resin

WFRP tray lid %
CODE SIZE IWXID

025019  Small 385x285n
025018 large 430%330mn

Material /FRP resin
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Gyoz a @ -Kanda original products mark [}l - Available for IH cooker(100V,200V) & ~Made in Japan

Super thick iron board
4.5mm(Board thickness) for 27-30cm,5.0mn for 33cm
6.0mm for 36cm,6.5mm for 39~45cm

S = ;Recmnmend.’
®@lron gyoza pan oy  @@18-0 Iron gyoza pan lid M @@ Wide spatula JPN
CODE SIZE IWXD t=Board thickness CODE SIZE CODE SIZE OWXL
002001 27an $270X40mn t=4.5m 002008 For 27cm 065001 S 65X178mm
002002 30am $300X40mm t=4.5mm 002009 For 30cm 065002 M 70x183mm
002003 33 ¢$330x40mm t=5.0mn 002010 For 33am 065003 L 75X190mm
002004 36 ¢$360x40mm t=6.0mm 002011 For 36an 065004 90mn 90X230mm
002005 39am $390x40mm t=6.0mm 002012 For 39am 065005 105mm 105X245mn
002006 42w $420X45mn t=6.5m Material /18-0 Stainless-Wood 065006 120mm 120%270mn
002007 45w $450X45mn t=6.5m 065007 150mm 150%x376mn
Material/Iron Surface processing /Clear lacquer coating Material /Product:18-0 Stainless Steel Handle:Wood
Iron plate for Gyoza
Round 14cn (with wooden tray) Square 15cn (with wooden tray) Square 14 (with wooden tray)
S G L i i e
@S Gyoza plate (®Traiangle spatula with rose wooden handle ey
CODE SIZE Outer size WXDXH CODE SIZE Outer size WXDxH CODE WxFull length
301055 Round 14an(with wooden tray) ~ ¢140XH22mn 301057 Square 14an(with wooden tray) 140%110xH20mm 065019 No.1 75%230mm
301056 Square 15an(with wooden tray) 150%150xH22mm 301058 Square 17am(with wooden tray) 170X120XxH23mn 065020 No.2 90X230mm
Material/Iron Wooden plate:Wood 065021 No.3 105x230mm
Material /18-0 Stainless
Integrated stainless -4

®GPlywood turner

@@Turner with rose wooden handle

CODE OWxHead lemgth Handle length CODE OWXxHead lemgth Handle length
054250 76%220 150mm 050043 76X220 150mn
Material/18-0 Stainless 050044 Perforated 76%220 150mm

Material /18-0 Stainless

. (@] A - . 2
®@Gyoza turner with wooden handle ®&18-0 Gyoza turner 118-0 Gyoza mini turner with wooden handle
CODE OWxXHead lemgth Handle length CODE OWxHead length Handle length CODE OWXHead length Handle length
050047 76%215 195mn 054138 75%170 195mn 050081 76X113X195mn
Material /18-0 Stainless Material /18-0 Stainless Material /18-0 Stainless

For further information,please contact your local dealer or visit our web site: WWW.jcunitec.com
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Chashu, Japanese grill

@ - Kanda original products mark [% ~Made in Japan

5
\,&/
—~
. (@] (@] (@]
@Tiger meat hummer ®Meat hummer ®MA 18-0 Cook fork
CODE Head WXDXxLength CODE Head WXDXxLength CODE LengthxHandle length
070007 #446 52x55x250mm 070004 Flat 80x60%210mm 054092 390%295mm
Material/Metal :Aluminum die-castin 070005 Uneven surface 80%65x210mn Material,/18-0 Stainless
Handle:Felt resin  Heat resistance tempareture:170°C Material/ Aluminum cast
(®18-8 Chashu rack (®Chashu tongs ®@Useful tongs %N
CODE SIZE OWxXLength CODE OWxXLength CODE SIZE Length
442014 Small $40x172mn 083055 70%315mm 044051 Small 240mn
442013 Large ®60X173mn Material /18-8 Stainless 044050 Medium 300mm
Material /18- 8 Stainless 044049 Large 400mn
083060 Board spring D 10mn

Material /18-0 Stainless @Board thickness 0.5mm

Easy to make the fire and clean ash
Can be washed by water

Recommend/
@J . (@] . . (@]
apanese charcoal grill (Large) ®Japanese big charcoal grill SC-452 ®@18-0 Charcoal Starter
CODE OWxH CODE OWXDXH (Grill : WxD) CODE OWXODXH
603223 $285XH245mm 295120 450%300%xH196mm (405X255mm) 111001 230X174XH118mn
Material / Diatomaceous earth Accessory:Flash pan(Large) Material,/Iron(Baking coat) ~ Grill:Iron Material /18-0Stainless Steel

@Japanese charcoal grill (Small) %} (Japanese charcoal grill SC-392 ®@Iron Charcoal Starter

JPN

CODE OWXxH CODE OWXDXH (Grill : WXD) CODE SIZE OWxHandle L
603224 $220XH180mn 295121 390x250%H196mm(350%210mm) 111021 15em mini $150%180mn
Material / Diatomaceous earth Material /Iron (Baking coat)  Grill:Iron 111022 18 S $180%190mn
111023 21am M $210x220mn

111024 24 L $240%220mn

Material/Product:lron Handle:Wood

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



Kitchenpot

MOCLO Molybdenum kitchen pot with a scale

o
JPN

®CLO 18-8 Lid (For ™Kitchen pot)

#1227 <KANDA

%]-“Made in Japan

CODE SIZE IWXH CODE SIZE IWXH CODE SIZE
015043-03 8an(0.380) $80%80mn 015053-03  26cn(13.02) $260%260mm 015063 For 14am
015044-03 9m(0.550) $90X90mn 015054-03 28an(16.02) $280x280mn 015064 For 16am
015045-03 10am(0.70) ¢100x100mm 015055-03 30am(21.02) $300x300mn 015065 For 18am
015046-03 12en(1.30) ¢120x120mn 015056-03 33am(26.02) $330x330mn 015066 For 20am
015047-03 14 (2.10) ¢140x140mn 015057-03 36a(36.02) $360x360mn 015067 For 22am
015048-03 16am(3.20) ¢$160x160mn 015058-03 40 (48.02) $400x400mn 015068 For 24
015049-03 18am(4.50) ¢$180x180mn 015059-03 45 (68.02) $450x450mn 015069 For 26am
015050-03 20an(6.02) $200x200mm 015060-03 50cm(94.02) $500x500mn 015070 For 28am
015051-03 22 (8.00) ¢$220x220mn 015061-03  55cm(130.00) $550x550mn 015071 For 30cm
015052-03 24em(11.00) $240X240mm 015062-03 60 (165.00) $600X600mn Material /18-8 Stainless 3For MCLO Molybdenum kitchen pot
Material/Molybdenum with Stainless 3No Handles(8cm~18cm),With Handles(20cm~60cm)
. o . . (@]
®UK Square deep kitchen pot % @UK Square deep kitchen pot lid
CODE SIZE(CAP) WxDXH CODE SIZE(CAP) WxDXH CODE SIZE WxD
016095 8.0am(0.468) 80%80x80mn 016105 22.5an(10.80) 225X225X225mn 016230 For 8.0cm 80%80mm
016096 9.0am(0.72) 90x90x90mn 016106  24.0an(12.60) 240%240%240mn 016231 For 9.0am 90X90mm
016097 10.5am(1.10) 105X105%105mm 016107 25.5an(15.70) 255x255X255mn 016232 For 10.5¢m 105X105mm
016098 12.0em(1.62) 120x120X120mm 016108  27.0am(18.00) 270%270%270mn 016233 For 12.0am 120%120mn
016099 13.5m(2.30) 135X%135X135mm 016109 28.5an(22.00) 285x285x285mn 016234 For 13.5¢m 135X%135mn
016100 15.0em(3.10) 150%150X150mn 016110  30.0am(25.00) 300%300%300mn 016235 For 15.0am 150%150mm
016101 16.5am(4.20) 165X165X%165m 016111 33.0am(35.00) 330%330%330mn 016236 For 16.5¢cm 165X165mn
016102 18.0am(5.30) 180x180x180mm 016112 36.0an(46.00) 360x360%360mn 016237 For 18.0cm 180x180mm
016103 19.5am(7.02) 195X195X%195mm 016113 39.0am(59.00) 390%390%390mn 016238 For 21.0cm 210%210mm
016104 21.0cm(8.60) 210%210%210mm Material/18-8 Stainless(SUS304)
Material /18-8 Stainless No Handle(8m~18am),With Handle(19.5cm~39cm)
. [ . . (@]
(®UK Polycarbonate square kitchen pot JPN ®UK Polycarbonate square kitchen pot lid
CODE SIZE(CAP) WxDXH CODE SIZE WxD
016027 10.5am(0.92) 105%105X105mm 609513 For 10.5am 10.5%10.5em
016028 12.0am(1.50) 120%120%120mm 609514 For 12.0am 12.0%x12.0cm
016029 13.5an(2.20) 135x135%135mm 609515 For 13.5am 13.5%13.5am
016030 15.0am(2.82) 150%150%150mn 609516 For 15.0an 15.0X15.0an
016031 16.5an(3.72) 165X165X165mm 609517 For 16.5am 16.5%16.5am
016032 18.0am(4.92) 180%180%180mm 609518 For 18.0cm 18.0x18.0cm
016033 21.0am(7.90) 210%210%210mn 609519 For 21.0am 21.0x21.0cm

Material /Polycarbonate resin  Lid:18-8 Stainless
Heat resistance temperature120CCold resistance temperature—30C

Material /18-8 Stainless

For further information,please contact your local dealer or visit our web site: WWW.jcunitec.com
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FOOd tray %'“Made in Japan

Flat edge,Easy to wash

Thick board with high strength and
preventing to get distorted

Can not be stuck to the corners by step
processing

Comparison

(DKO 18-8 Square food tray flat edge type [% (@KO 18-8 Square food tray flat edge type lid %

CODE SIZE OWXDXH CODE SIZE OWXOD

. 021368 No.8 412X298%xH65m 621720 No.8 425%310mm
Conventional product Flat edge type 021369 No.i0 359%274xH60m 621721 No.10 368x283m
021370 No.12 256X%326XH50mn 621722 No.12 336X265mn

021371 No.15 235X301XH45mm 621723 No.15 308x242mm

021372 No.18 213%273XH40mm 621724 No.18 280%220mm

021373 No.21 205%255xH38mn 621725 No.21 264x214mn

021374 No.30 176X217XH30mm 621726 No.30 223X182mm

Material /18-8 Stainless Material /18-8 Stainless

%Can be used as a container

®CLO 18-8 Square food tray @CLO 18-8 Square food tray(Shallow)

CODE SIZE OWXDxH CODE SIZE OWXDxXH CODE SIZE OWXDxH CODE SIZE OWXDXH
021007  No.2 635x420xH150mn 021012  No.10 355X270XH63m 021020 No.2 635X420XH75m 021222 No.84/5 410X234XH40mn
021008 No.3 580%420xH110mn 021013 No.12 325%260XH53mn 021021 No.3 580%425XH70mm 021223 No.8 2/3  410X194XH40mn
021009 No.4 580%370xH 90mn 021014 No.15 297%232XH50mn 021022 No.4 575X367xH60m 021025 No.10 355%270xH40mm
021010  No.6 482x338xH 80mn 021015 No.18 267%206XH40m 021023 No.6 480%335XH45mm 021026 No.12  325X260XH40mm
021216 No.6 4/5 481X267xH 80mn 021016  No.21 248%201XH38mn 021220 No.6 4/5 481X267xHA45m 021027 No.15 300%230xH40mm
021217 No.62/3  481x221xH 80m 021017 CabinetSize ~ 210X170XH30m 021221 No.6 2/3  481X221xH45m 021224 No.18  270X206XH35mm
021011 No.8 410X295xH 67mn 021018 Card Size  185X140XH27m 021024 No.8 408%290%xH40mm 021225 No.21 248%200XH31mm
021218 No.84/5  410x234xH 67m 021019 Wallet Size  158x128XH25m Material /18-8 Stainless

021219 No.8 2/3 410X194xH 67mm
Material /18-8 Stainless With Handles(No.2),No Handles(Others)

(®CLO 18-8 Straining food tray ®CLO 18-8 Food tray lid
CODE SIZE OWXDxH CODE SIZE OWXDxXH CODE SIZE OWxD CODE SIZE OWxD

021129 No.2 635X420XH75m 021228 No.8 4/5 410X234xH40mn 021028 No.2 646X433m 021033 No.10 362%276mm
021130 No.3 580%425XH70mm 021229 No.8 2/3  410X194XH40mm 021029 No.3 590%430mn 021034 No.12 331%X263mm
021059 No.4 575%367XH60mm 021062 No.10  355X270XH40mm 021030 No.4 586x376mm 021035 No.15 303%239mm
021060 No.6 480%335XH45m 021063 No.12  325X260xXH40mm 021031 No.6 488%342mm 021036 No.18 275%214mm
021226 No.6 4/5 481X267XH45m 021064 No.15  300X230XxH40mm 021230 No.64/5  488X276mm 021037 No.21 255x208mm
021227 No.6 2/3  481X221XH45m 021065 No.18 270%206XH35mm 021231 No.62/3 488X232mm 021038 Cabinet Size  216X175mm
021061 No.8 408X290XxH40m 021066 No.21 248x200XH31mm 021032 No.8 417x301mn 021127 Card Size 192X145mn
Material /18-8 Stainless 021232 No.84/5  417x240mm 021128 Wallet Size  163x133mm

021233 No.82/3  417X200mm
Material /18-8 Stainless 3:Lid for @
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F 0 O d tray @ -Kanda original products mark | ;%~Made in Japan

MCLO 18-0 Cake tray ®CLO 18-0 Cake tray grid
CODE SIZE OWXDXxH Board thickness CODE SIZE OWXDxH Board thickness CODE SIZE OWXDXxH

023001 8 inch 200%140xH15mm t=0.6 023008 16inch 415%305%H20mn t=0.7 023015 8inch 177X177XH7m
023002 9 inch 220x155%H15mm t=0.6 023009 17inch 435%320XH21mm t=0.8 023016 9inch 195X%132XH7mn
023003 10 inch 260%175xH16mm t=0.6 023010 18inch 465X345xH22mn t=0.8 023017 10inch 238x159XxH7mm
023004 11 inch 285X%205X%H17mm t=0.6 023011 19inch 487%362XH22mn t=0.8 023018 11inch 267X184XH7mm
023144 A4 297%210xH18mm t=0.6 023012 20inch 513%378%xH22mn t=0.8 023145 A4 279%x191XH7mm
023005 12inch 320%230xH18mm t=0.6 023013 21inch 535%397xH22mn t=0.8 023019 12inch 295%207XH7mm
023006 14inch 350%250xH19mm t=0.7 023014 22inch 563%415XH22mn t=0.8 023020 14inch 326X227XH7mm
023007 15inch 385%285xH20mm t=0.7 023021 15inch 360X259XH7mn
Material /18-0 Stainless 023022 16inch 391x281xH7mm
023023 17inch 414X298XH7mm
023024 18inch 432x318XH7mn

Material /18-0 Stainless
%Pitch of grid About 12mn

®CLO 18-8 Deep food tray @®CLO 18-8 Deep food tray grid (®CLO 18-8 Deep food tray lid
CODE SIZE OWXDxH CODE SIZE OWxD CODE SIZE OWxD

022072 No.00 105X 67XxH57mn 022292 No.0 116Xx 85mn 022164 No.00 115X 75mn
022192 No.R 122X 87xH57mn 022293 No.S 143X 91mm 022193 No.R 132X 96mn
022073 No.0 135%106XH57mn 022294 No.1 160%100mn 022098 No.0 144%110mm
022074 No.S 160%X110XH65m 022295 No.2 170%116mn 022099 No.S 167X115mn
022075 No.1 185x123XH66m 022296 No.3 190%X131mm 022100 No.1 190x130mm
022076 No.2 195X 140XH72mm 022297 No.4 198x146mn 022101 No.2 202X145mm
022077 No.3 215%154XH75mm 022298 No.5 243%164mn 022102 No.3 220%160mn
022078 No.4 230%173XxH78mm 022299 No.6 273x176mn 022103 No.4 236%180mm
022079 No.5 270%188xH80mm 022300 No.7 304%203mm 022104 No.5 276X195mm
022080 No.6 300x203XH82mm 022301 No.8 324X215mm 022105 No.6 306x210mm
022081 No.7 330%230XxH85mm 022302 No.9 336X232mm 022106 No.7 335%235mm
022082 No.8 350%243xH86mn 022135 No.10 378%260mn 022107 No.8 356X247mn
022083 No.9 365%260XxH90mm 022136 No.11 410%290mm 022108 No.9 370%267mm
022084 No.10 405%283XH93mn 022137 No.12 447%315mm 022109 No.10 410%290mm
022085 No.11 430%313XH96mn 022138 No.13 488%345mm 022110 No.11 438%320mm
022086 No.12 474X342XH112mm 022139 No.14 525x370mm 022111 No.12 477%350mm
022087 No.13 512X372XH122mm Material /18-8 Stainless 022112 No.13 523X382mn
022088 No.14 555X395XH150mn #Pitch of grid About 12mn 022113 No.14 565x407mn
022090 No.16 640x445xH185mm 022114 No.16 650Xx457mm
022089 No.14(with handles) ~ 555x395XH150mm Material/18-8 Stainless

022091 No.16(with handles)  640x445XH185mm

022096 No.owW 210%135XH57mm

022097 No.SW 220%X160XxH65mm

Material /18-8 Stainless

®&18-8 Square tray grid % @18-8 Square tray grid(Fine pitch)

CODE SIZE OWXDXxH CODE SIZE OWXDXH CODE SIZE OWXDXH CODE SIZE OWXDxH
021079 No.2 570%355xH15m 021086 No.15 260X195XH15m 021101 No.4 512x315XH15m 021104 No.10 313x220XH15mm
021080 No.3 515x%355xH15m 021087 No.18 230%170XH15mn 021102 No.6 418%281xH15mm 021105 No.12  286X215XH15m
021081 No.4 512x315xH15m 021088 No.21 212X165XH15m 021234 No.6 4/5 429%218XH15m 021106 No.15 260X195XH15mn
021082 No.6 418x281xH15m 021089 CabinetSize ~ 177x135xH15m 021235 No.6 2/3  429X175XH15m 021107 No.18  230X170XH15mm
021083 No.8 361%245xH15m 021090 WalletSize  133x101XH15m 021103 No.8 361%245XH15mm 021108 No.21  212X165XH15m
021084 No.10 313x%220xH15m 021155  CardSize 160X116XH15m 021236 No.84/5 366X190XH15m 021109 CabinetSize  177X135XH15mm
021085 No.12 286X%215XH15m 021237 No.8 2/3  366X150XH15m

Material /18-8 Stainless Material /18-8 Stainless

315nmm fine pitch,Cabinet size is called as a No.30,Card size is called as a No.36,Wallet size is called as a No.40  About 7~8mn fine pitch
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Banjyu, Container (21 Made in Japan

Fixed handle

W-Lock structure,Stable

Stacking

DKing Box @JPN @King Box with handles @JPN
CODE SIZE Outer size WXDXH CODE SIZE Outer size WXDXH CODE SIZE Outer size WXDXH CODE SIZE Outer size WXDXH
026001 Small 80m  370x285X 80mm 026007  Large80m  550x370X 80mn 026013  Small80m  370x285x 80mn 026019  Large80m  550x370X 80mn
026002  Small 110m  370X285X110mm 026008  large 110m  550%370x110mm 026014  Small 110m  370x285X110mm 026020  large 110m  550X370x110mm
026003  Medium 60m  470X345X 60mm 026009  large 140m  550X370x140mm 026015  Medium 60m  470X345X 60mm 026021  large 140m  550%X370x140mm
026004  Medium 80m  470X345X 80mm 026010 Extra Large 90m  660x440X 90mm 026016  Medium 80mn  470X345X 80mm 026022 ExtraLarge 90m  660x440X 90mm
026005 Medium 110m  470X345x110mn 026011 Extra Large 120m  660X440x120mm 026017  Medium 110m  470X345x110mn 026023 Extra Large 120m  660X440x120mm
026006 Large 60mn 550x370X 60mm 026012 Extra Large 150m  660X440x150mm 026018 Large 60mn 550x370X 60mm 026024 Extra Large 150m  660X440x150mm

Material /Aluminum  Alumite processing Material /Aluminum Alumite processing

#Board thickness:Large-Medium-Small 1.2mm Extra Large 1.5mm s%Fixed handle(H=60mm,80mm)

King Box lid

Alumite cooking tray with handles

@®Alumite cooking tray with handles

CODE SIZE OWxXODXH
026079 Small 470%345X100mm
026078 Medium 550%370x110mn
026077 Large 660x440x120mm o) ®
Material/Aluminum _ Alumite processing (®AG 18-8 Banjyu food tray ®AG 18-8 Banjyu food tray with handles [ﬁ
. (CSar::lT::/T:dli(l:rr:wg,l\t/’l?éilLdmﬁLarge,Large%Extra Large) CODE SIZE OWXODXH CODE SIZE OWxODXH
#Board thicknessismall 1.2an Medium?1.5m Large 2mn 026053  SmallDeeptype  370x285x110m 026061 Small Deep type  370x285x110m
@King Box lid 026054  Medium Deep type  466x345x110m 026062  Medium Deep type  466x345x110m
026055 Large Deep type 551x370%110mn 026063 Large Deep type 551x370X110mn
CODE SIZE Outer size WXDXH 026056  Extra Large deep type  655X440x120mn 026064  Extra Large deep type  655x440X120mm
026049 Small 387x305%XH18mm 026057 Small Shallow type 370x285% 80mn 026065 Small Shallow type 370%285% 80mn
026050 Medium 480%x360xH18mn 026058  Medium Shallow type ~ 466x345x 80mn 026066  Medium Shallow type ~ 466x345X 80mn
026051 Large 560x380%H18mm 026059 Large Shallow type 551x370% 80mn 026067 Large Shallow type 551x370% 80mn
026052 Extra Large 690x470XH25mm 026060 Extra Large Shallow type 655X440% 90mm 026068 Extra Large Shallow type 655X440% 90mm
Material /Aluminum Alumite processing Material /18-8 Stainless Material /18-8 Stainless

@AG 18-8 Banjyu food tray lid (®18-8 Banjyu food tray grid
CODE SIZE OWXODXOH CODE SIZE OWXODXOH
026069 Small 377%295xH18m 026073 Small 340%260%H18mn
026070 Medium 475X355XH23mm 026074 Medium 445%325XH20mn
026071 Large 558%378xH23mn 026075 Large 520%340xH20mn
026072 Extra Large 663X449%xH24mn 026076 Extra Large 620%410xH20mn
Material /18-8 Stainless Material /18-8 Stainless
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Strainer, B Owl @ ~Kanda original products mark - Antibacterial processing products ~Made in Japan
With thick wire,No reinforcement metal fittings. Fit in the mixing bowl.

Impossible to
repair once
metal fittings is

©ONot to break . . l .
it thidk wire ®@Unit strainer Recommend/

©OCan be repaired

bend easi.ly if 'ghe CODE SIZE OWXOH CODE SIZE OWXOH
strainer is bend 434048 For 18 ¢190x He5m 434042 For33m  ¢330xH120m
_ 434049 For 21am  ¢220X H80mm 434043 For 36am  $360XH125m
Al o Phner X 434050 For 24 $250X H97m 434044 For 39, $390xH130m
easily with 434051 For 27cm ¢272XH103mn 434045 For 42an  $420XH135mn
fg:cﬁsm from 434052 For 30cm  ¢300xH108mm 434046 For 45am  p450xH140mn

Material /18-8 Stainless 3For 18~30cm : Line 0.5nm/12mesh  3¢For 33~45cn : Line 0.7nn/10mesh

With round tray
Various use

— .
( ) ( ) € '8
1 / 2 -
T — " O S—F a
13em
(@TS Tough strainer TS Tough strainer deep type @TS Tough strainer shallow type ®TS Tough strainer with mini ring
CODE SIZE OWXH Mesh CODE SIZE OWXH Mesh CODE SIZE OWXH Mesh CODE SIZE  OWxXH Handle length Mesh
037343 11am ®110X43mm 16m/s 037334 19 ¢190x100mm 12m/s 037340 19cm ®190X50mm 12m/s 037345 13an  ¢130x53mm 50mm 16m/s
037344 13m  ¢130Xx53m 16m/s 037335 22m  $220X110mm 12m/s 037341 22 ¢220X50mm 12m/s 037337 15 ¢150%60m 50m 16m/s
037330 15 ®»150X61mm 16m/s 037336 25cn  ¢250x120mm 12m/s 037342 25 ®250X50mm 12m/s 037338 19an  ¢190x70mm 50mm 16m/s
037331  19am  ¢190x76mn 16m/s Material /18-8 Stainless Material,/18-8 Stainless 037339  22an  $220x85m 50mn 16m/s
037332 22am  $220x86mm 16m/s 037346 25am  $250Xx97mm 50mm 16m/s
037333 25m  ¢250x97mm 16m/s Material /18-8 Stainless

Material /18-8 Stainless

®F 18-8 Perforated strainer @UK 18-8 Perforated strainer (®UK 18-8 Perforated strainer shallow type
CODE SIZE @xD t=Board thickness CODE SIZE OW(IW)XOH  t=Board thickness CODE SIZE OW(IW)xOH t=Board thickness
035086 15em 150X 64mn  t=0.5mm 037106 18am $»195(180)x H75mm t=0.6mm 037111 33m $355(330)xH130mn  t=0.7mm
035087 18am ®180x 72mm  t=0.5mn 037107 21am $225(210)x H85mn  t=0.6mn 037112 35am ¢375(350)xH135mm  t=0.7mm
035088 21 ®210x 82mm  t=0.5mm 037108 24cm $255(240)X H95mm t=0.6mm 037113 37.5am ¢400(375)XH150mn  t=0.7mm
035089 24 $240% 93mm  t=0.5mm 037109 27 $285(270)xH110mm  t=0.6mn 037114 40cm $425(400)xH165mm  t=0.8mm
035113 27 $270x105m  t=0.6mn 037110 30am ¢320(300)xH125m  t=0.6mn 037115 43 $455(430)xH180mn  t=0.8mn
035114 30cm ®300%X115mm  t=0.6mn Material /18-8 Stainless *Holeg 2.2mm 037116 46am ¢485(460)xH200mm  t=0.8mm
Material /18-8 Stainless 037117 50cm ¢525(500)xH220mm  t=0.8mm
#Holeg 2.0mm Hole pitch 3.0mm(27 and 30cm are 3.5mm) 037118 55em $575(550)xH225m  t=0.8mn

037119 60cm $625(600)XH230mn  t=0.8mm
037180 65am $675(650)xH280mm  t=0.8mm
Material /18-8 Stainless Hole¢ 2.2m

®77 18-0 Antibacterial bowl ©F 18-8 Mixing bow! TF 18-0 Mixing bow!
CODE SIZE ®xD CODE SIZE(CAP) ¢XD t=Board thickness CODE SIZE(CAP) dxH
035194 15am ®150% 55mm 035149  11(0.360) @®110X 50mm  t=0.5mm 035025 13an(0.570) 130X H52mm
035195 18cm ¢180x 70mn 035013  13m(0.579) ¢130x 52mm  t=0.5mn 035026 15an(0.850) ¢150x H62mm
035196 21 ®210x 80mm 035014  15an(0.852) ®150% 62mm  t=0.6mn 035027 18an(1.330) 180X H72mm
035197 24cm $240% 87mm 035015  18m(1.330) 180X 72mm  t=0.6mn 035028 21an( 2.20) $210X H82mn
035198 27an $270x100mn 035016  21am( 2.20) ¢210x 82mm  t=0.6mn 035029 24an( 3.20) $240x H94mm
035199 30cm ®»300%110mm 035017  24an( 3.20) 240X 94mm  t=0.6mn 035030 27 (4.550) ®»270xH105m
035200 33cm $330%120mn 035018  27an(4.550) $270X105m  t=0.7mn 035031 30an( 6.32) $300xH115m
035201 36 $360%135m 035019  30an( 6.392) ®»300%115mm  t=0.7mm 035032 33( 8.20) $»330xH126mn
Material /18-0 antibacterial stainless 035020  33mm( 8.20) ¢330x126mn  t=0.8mn 035033 36an(10.50) ¢360xH137mn
035021 36an(10.52) ®360%137mm  t=0.8mm 035034 39an(12.62) $»390xH148m
035022  39am(12.60) ®390X148mm  t=0.8mm 035035 42w (16.20) ®420XH159m
035023  42a(16.20) ¢420x159m  t=0.8mn 035036 45 (20.50) $450xH170mm
035024  45(20.50) ®450X170mm  t=0.8mm 035128 50m (28.20) ®»500XH190mm
035125  50am(28.20) $500X190mm  t=0.8mn 035129 55 (37.02) $550XH207mn
035126  55w(37.02) $®550%207mm  t=0.8mm 035130 60 (44.50) »600XH230mn
035127 60wn(44.50) ®600X230mn  t=0.8mn Material /18-0 Stainless

Material /18-8 Stainless

For further information,please contact your local dealer or visit our web site: WWW.jcunitec.com
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S t rai n e T @ -Kanda original products mark | ;%~Made in Japan

2 series good looking,

Hygienic and safety to use With th_ic_k wire,No reinforcement With thic_k wire,No reinforcement
o metal fittings. metal fittings
g SN Made of Stainless

P2 kD22 @TS Strainer with rose wooden

22 KF-22 ®TS Pro strainer handle (Thick mesh)
Mesh [ ¢ 0.47mm 16mesh] W-Mesh [inner: ¢ 0.82mm(12 x 24mesh) ,
. . N Outer: ¢ 0.5mm(8mesh)] CODE SIZE OWXHxHandle length CODE SIZE  OWxHxHandle length
Made of high drainage mesh.Available for any foods.
Suitable for thin noodles with double mesh 042107 17.5am  ¢175x 70X201mn 042120 16w $160X 70X155mm

(@] 042106 215m  ¢215x 95x201mn 042119 20 $200X 85x155m

®GGrande COlander Force ®6Grande COlander DUO 042105 23m  $230x100%208mn 042118 25cm $250%100X155mm
CODE SIZE ¢xLengthxH CODE SIZE ¢XLengthxH 042104 25 ¢250x 95x208mm Material /Mesh:18-8 Stainless Handle:Rose

038089 16 KF-16  ¢165XL275XH70mm 038092 19 KD-19 ¢195XL345XH115mm 042103 30  $300x105x260mm @®16mesh
038090 19 KF-19  ¢195XL315XH80m 038093 22an KD-22 ¢225XL370xH120mn 042102 35m  $350x120%260mn
038091 22anKF-22 ¢225XL355xHI0m Material /18-8 Stainless Material /18-8 Stainless @16mesh

i R i #W-Mesh [Inner]¢0.32mn (12X24mesh)
Material /18-8 Stainless #@0.47m 16mesh [Outer 0.t Brmeah)

®VI Strainer with rose wooden @ ©®VIStrainer with rose wooden

handle (Single) JpN  handle (Double) @TS Tough strainer @®TS 18-8 Strainer with handle
CODE SIZE ow CODE SIZE ow CODE SIZE OWXHXHandle length CODE SIZE  Outer size WXDxHandle length

042075 6inch ¢160mm 042079 6inch ¢160mm 042260 13 ®130%x53X 75mn 042021 Medium  170X140X135mm

042076 7inch ¢180mm 042080 7inch ¢180mm 042250 15cm ¢150%x60x 80mn 042020 Large 190x160X145mm

042077 8inch ¢$200mn 042081 8inch $200mm 042251 19am $190x75x120mn 042019 Extralarge  220X190X150mm

042078 10inch $250mn 042082 10inch $250mn 042252 22w $220x85%130mn Material /18-8 Stainless @14mesh (Inner12mesh)
Material /Mesh:18-8 Stainless Handle:Rose Material /Mesh:18-8 Stainless Handle:Rose 042261 25 $250%97x140mm
@16mesh @Inner 14mesh/Outer 8mesh

Material /18-8 Stainless @16mesh

Fine me;h 20cm

One hand20cm Large

" Bothhand24c =~ Rough mesh 20cn :

s (@] . € ® (@]

@TS 18-8 Boiling busket @TS Simple busket gpn @TS Pro square fry busket
CODE SIZE OWXOHXHandle length CODE SIZE OWXxHXHandle length CODE SIZE OWxODxHandle length
360018 One hand 16am $160XH 97x145m 360073  Fine mesh 18m $180x 90X145mm 043114  Small 120X162X300mn
360019 One hand 18 @180xH110x145mm 360074  Fine mesh 20cn $200%100X145mm 043113 Medium 145x190X300mm
360020 One hand 20an $200xH110%145mm 360075 Rough mesh 16cm $160x 80X145m 043112  large 180%225%310mm
391019 One hand 22am $220xH125X165mm 360076 Rough mesh 18am $180x 90X145mm Material /18-8 Stainless @10mesh
391020 One hand 24an $240xH140X165mm 360077 Rough mesh 20an ©$200x100X145mm
391021 Both hands 24cm $240XH140x165m Material /18-8 Stainless
Material /18-8 Stainless @16mesh Fine:14mesh Rough:4mesh
. . [ )
@TS 18-8 Tempura bits strainer JPN
,i/) CODE SIZE @xHandle length

043129  Flat handle Fine mesh mini9am ¢ 90X205mm
043102 Flat handle Fine mesh 12eam  ¢120%230mn

043103  Flat handle Fine mesh 15cm  ¢150x260mn . . (@]
043104  Flat handle Fine mesh 18 ¢180x260mn ®TS 18-8 Tempura bits square strainer
) y 043105  Flat handle Rough mesh 12am ~ ¢120X230mm CODE SIZE OWxODxHandle length
€ > ( ‘\v_) 043106  Flat handle Rough mesh 15an ¢ 150X260mn 043039  Fine mesh Small 128%126x225m
o ) o 043107  Flat handle Rough mesh 18an  ¢180X260mn 043038 Fine mesh Medium 148%142x250mm
Fine mesh Fine o Medium 043023 Press Medium mesh 21an  $210x330mn 043037  Fine mesh Large 168x162X270m
Material /18-8 Stainless @Fine:40mesh Rough:16mesh Medium:24mesh Material /18-8 Stainless @Fine mesh:40mesh

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



71> -KANDA

Dish-washer safe for plastic resin products [E ~Made in Japan

L a d 1 e @ -Kanda original products mark

The capacity of ladle is separated by the colors Recommend/
i N ) ®G/Iro-Iro]Ladle
CODE SIZE CAP
/7 ; y : 054600 Small Red 10cc
! : 4 054601 Small Blue 20cc
n\ A\ 054602 Small Green 36cC
/ ] 054603 Small Yellow 54cc
_ 054604 Small Black 70cc
/ / / y 054605 Small Orange Sauce ladle 20cc
y y 054606 Large Red 90cc
Inserted shape 054607 Large Blue 120cc
Not taking off the resin 054608 Large Green 144cc
plate from the handle with 054609 Large Yellow 180cc
integrally molded. 054610 Large Black 200cc
Nothing gets into the gap 054611 Large Orange Sauce ladle 70cc
between resin plate and X - -
handle . Material /Metal part:18-8 Stainless Handle:PBT @Heat resistance temperature :180°C
FAY o
f @18-8 Soup ladle PN

i

CODE CAP ¢XHandle length CODE CAP ¢*Handle length

054375 5cc $32X230mn 054112  100cc @ 75X%255mm

054101 10cc $35%230mn 054113 120cc ¢ 80%255mn

054376  15cc $44x230mn 054114 144cc ¢ 85x280mn

054102  20cc $41x230mm 054115 150cc ¢ 85x280mn

054377  25cc $52X230mn 054116 180cc ¢ 95X280mn

054103 30cc  ¢49x230m 054117 200cc ¢ 95x280m ®MA 18-8 Soup ladle

054104  36cC $52%230mm 054118  250cc $105X290mn CODE CAP  ¢xHandle length

054105  40cc $54x230mn 054119 270cc  ¢105X290mn 054026  550cc  $130%x310mm

054106  50cc $57x230mn 054120 300cc  ¢105X300mn 054469  800cc  ¢150%x375mm

054107  54cc $57X230mm 054121 350cc  ¢115%300mn 054027 900cc  $155X375mm

054108  60cc $65X230mn 054122 360cc  ¢115%300mn 054028 1000cc  ¢160x375mm

054109  70cc $65X255mn 054135 400cc  ¢120%300mn 054470 1200cc  $170X375m

054110  80cc $70X255mm 054136 500cc  ¢130X300mn 054029 1800cc  ¢202x470mm

054111 90cc $74X255mm 054137 540cc  ¢135X310mn 054030 2000cc  ¢206X470mm
Material /18-8 Stainless Material /18-8 Stainless

. [ ]
®MA 18-8 Sauce ladle (®AG 18-8 Ladle with short handle JPN
CODE CAP  Head WxDxHandle length CODE CAP ¢*Handle length CODE CAP ¢XHandle length

054471 20cc  70x48%227mm 054501 10cc $36x150mm 054510  70cc ®71X150mm
054077 30cc  75X52X230mm 054502  15cc $43X150mn 054511  80cc $72%150mn
054472  40cc  90X62x230mm 054503  20cc $45X150mn 054512  90cc $73%150mn
054076 50cc  97X66X230mm 054504  30cc $53x150mn 054513 100cc $75X150mm
054072 70cc  103X68X255mm 054505  36cc $53X%150mn 054514 120cc $76X150mm
054473 80cc  112X74X255mn 054506  40cc $53%150mm 054515 144cc $89x150mm
054073  90cc 114X76X255mm s 054507  50cc $59%150mm 054516 150cc $89x150mn
054074 144cc 114X84x280mn 054508  54cc $59%150mm 054517 180cc $93x150mm
054075 180cc 120X85X285mn 054509  60cc $59%150mm

Material /18-8 Stainless Material /18-8 Stainless

y / /‘
, U/ Iy
®18-8 Kanro ladle @®18-0 Kanro ladle ®Dash 18-8 Kanro ladle

CODE CAP ¢xHandle length CODE SIZE(CAP) ¢*Handle length CODE SIZE(CAP) ¢XxHxHandle length
055068 14cc $33%210mm 055039  Small 15cc $32X195mn 055049 Small 14cc  $32XH27x210mn
055072 18cc $35X205mm 055038 Medium 25cc $37X195mn 055048 Medium 22cc  ¢36XH29%210mm
055069 22cc $35%210mn 055037  Large 35cc $42x195mn 055047 large 30cc  ¢41XH35x210mn
055073 27cc $40X205mm Material /18-0 Stainless 055110 Extralarge S4cc  p46XHA0X210mn
055070 30cc $40x210mn Material /18-8 Stainless
055074 36cc $45X205mm
055071 54cc $50%210mn

Material /18-8 Stainless

For further information,please contact your local dealer or visit our web site: WWW.jcunitec.com 111



71> -KANDA

Kitchen accessory @ - Kanda original products mark %"-Made in Japan
No need to hold by your hands!
15cc,5¢c are with a scale

and can be used in 2 ways.

Reconmend/

@@&kan 18-8 Thick
measuring spoon

&
u | ) - CODE  SIZE cAp /@
. @@ 052056 2Spoons  5cc/15¢cc ) ~,H\~m¢z' _
. 2 5poons 3 Spoons d 052057 3 Spoons 2.5¢c¢/5cc/15¢c @/
V@ S &

Material /18-8 Stainless

= o ®@18-0 Measuring spoon ®18-8 Super thick
— @ g sp (@] p

& (with spatula) double measuring spoon
. CODE  SIZE CAP CODE CAP
®Gkan Measurlng spoon 052051 2Spoons  5cc/15cc 052180 10cc/20cc
CODE SIZE Full length CAP 3 Spoons 052052 3Spoons  2.5/5/15cC 052181 5cc/15¢cc
052258  3Spoons 145mn  2.5cc/5¢c/15¢cc 052053 4 Spoons  2.5/5/15/30cc Material /18-8 Stainless

Material /18-8 Stainless with a Scale 15cc:5¢c 5cci2.5¢c Material /18-0 Stainless

4 2Spoons

- ®Super thick measuring spoon

CODE CAP Full length CODE CAP Full length
052300 0.1cc  L106mm 052307 10cc L154mm
052304 0.25cc  L110mm 052303  15cc L160mm
052305 0.5cc  L112mm 052308  20cc L164mn
052301 lcc  L115mm 052309  25cc L168mm
052306  2.5cc  L140mn 052310  30cc L172mm

052302 S5cc  L146mn
Material /18-8 Stainless

@CLO 18-8 Measuring%

®SW 18-8 Super thick ladle measuring spoon cup with spout (®18-8 Pepper can

CODE CAP Handle length CODE CAP Handle length CODE  CAP OxH CODE OxH
052190 1cc 118mm 052194 15cc 120mn 036042 3000cc ¢165xH160m 068043 $55XH65m
052191 2.5¢cc 118mm 052195 20cc 120mn 036043 5000cc ¢190xH185m Material/18-8 Stainless
052192 5cc 118mm 052196 25¢cc 120mm Material /18-8 Stainless
052193 10cc 120mn 052197 30cc 120mm

Material /18-8 Stainless

©®@&18-8 Seasoning can
P(Pepper) S(Salt) F(Furikake rice seasoning)) A(Chemical seasoning) G(Garlic) N(Nori(Seaweed)) Sesame T(Chili pepper)

CODE
¢xH(Height of sesame can)
P can S can F can Acan | Gcan | Ncan |Sesamecan| T can

Hole size 1.5mn 2.5mm 4.0mm 2.5mm 5.0mm 6.0mm 6.0mm —
Eaxrtgrz 068001 | 068002 | 068003 | 068004 | 068005 | 068006 | 068007 : 672xH175(H200)m
Extra 068008 | 068009 | 068010 | 068011 | 068012 | 068013 | 068014 - $72xH135(H160)m

medium —
Large 068015 | 068016 | 068017 | 068018 | 068019 | 068020 | 068021 | 068022 $72xH96(H121)m
Nan Seme Tan  smal 068023 | 068024 | 068025 | 068026 | 068027 | 068028 | 068029 | 068030 | o /o0

SrTwall lonlg 068031 | 068032 | 068033 | 068034 | 068035 | 068036 | — - #57x118m
(with PC lid) — —

Material /18-8 Stainless 3 Available with PC lid (Except Sesame can)

®CLO 18-8 Seasoning tray @CLO 18-8 Medium seasoning tray ®CLO 18-8 Large seasoning tray
CODE OW WXDxH CODE OW WXDXH CODE OW WXDxH
028054 2sets 220x145XH60mn 028007 2sets 233x175XH70mm 028012 2sets 265X%200XH72mn
028055 3sets 330x145XH60mm 028008 3sets 343x175XH70mn 028013 3sets 385X200XH72mm
028056 Long 4sets 435X145XH60mn 028009 Long 4sets 450%175XH70mn 028014 Long 4sets 515X200XH72mn
028057 Square 4sets 285X225XH60m 028010 Square 4sets 333x235XH70mm 028048 Square 4sets 385X265XH72mm
028005 Long 5sets 543x145XH60m 028011 Square 6sets 343x335%H70mm 028049 Square 6sets 385%385%H72mn
028058 SQ:::Ets)s:ts 330%285xH60mM 022074 Medn(]{rgi .tg%eeseepa:;;éntgr ;;a’(‘ gg;tmon 160%110xH65m 022075 Larg(e1 gygeD seeea;)sg;gr;gtgc;y ’\;I);qt;tlon 185x123xH66m
022073 (154 Deep type tray No.0) 106x135xH57m Material /18-8 Stainless Boat type partition is available Material /18-8 Stainless :Boat type partition is available
s¢Available No partition,No lid s¢Available No partition,No lid

Material /18-8 Stainless

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



#1227 <KANDA

Dish-washer safe for plastic resin products ~--Made in Japan

KitChe n aCC e S S 0 ry @ ~Kanda original products mark

Pitty is not made of metal. @Color:Provence orange,Provence green,Snow white i i i
C Yf ble f h @Heat resistance temperature:Handle,Spoon/—20~200"C ngh hyglene Wlth
omfortable for your mouth  “core/—20~170C Petit size is made of all silicone Int 1 lded
X . X ntegrally motde
with silicone tip. HMThe edge of spoon does not touch o'
by silicone .
PT-0201 Orange . = =
— PT-0101 Orange
- o
PT-0202 Green ]’T—O‘IOZ G}een Large Large
Gotety Gpitey I Small
PT-0203 White PT-0103 White Small Recommend
(DSoft spoon Pitty Spatula @ @Soft spoon Pitty Spatula @ ®@Silicone rubber spatula @@kan Silicone
type Large type Small @) [oPn)  with plastic handle @ kitchen spatula
CODE LengthxW CODE LengthxW CODE SIZE WxLength CODE SIZE Length
323091 PT-0201 Orange  180X37m 323094 PT-0101 Orange  160x27mn 086054  Small 26X258mn 424003  Small 250mn
323092  PT-0202 Green  180X37m 323095 PT-0102 Green  160X27mn 086053  Large 55%243mm 424002  large 252mm
323093  PT-0203 White  180X37m 323096  PT-0103 White  160x27m Material/Spatula:Silicone rubber Handle:ABS resin Material/lSilicone rubber Core 66Nylon
Material,/Handle:Nylon66 Spoon:Silicone rubber ~ Material /Handle:Nylon66 Spoon:Silicone rubber ®Heat resistance temperature:200C ;riat relflstan{:;: t:mperature.—zo~23()c
Core:Nylon6 Handle:Nylon66 Core:Nylon6 Hintegratly molde

FON

®18-8 Funnel opn  ®Alumite funnel @Alumite thick funnel ®UK 18-8 Ice cream disher
CODE  SIZE W CODE  SIZE W CODE  SIZE w CODE  SIZE(CAP) OW CODE  SIZE(CAP) OW

052066 9 ¢15mm 052040 9m  ¢10mm 052046 12an  ¢26mn 086022 #28( 8cc) $30mm 086015 #16(50cc) @55mm
052033 12m  ¢15m 052041 12m  ¢10m 052047 15an  ¢27m 086021 #27(12cc)  ¢35m 086014 #14(60cc)  ¢59mn
052230 15m  ¢15m 052042 15m  ¢12m 052048 18 ¢45mm 086020 #26(16cc) ¢37mm 086013 #12(80cc) @65mm
052035 18 ¢15mm 052043 18m  ¢12mn 052049 21 ¢66mN 086019 #24(18cc) ¢39mnm 086012 #10(90cc) ¢68mm
052036 21an  @15mm 052044 21 ¢15m 052050 23am  ¢75mm 086018 #22(20cc) ¢p42mm 086011 #8(110cc) ¢72mm
052037 24 @15m 052045 24 ¢15mm Material / Processing aluminum with 086017 #20(25cc)  p44mm 086010 #6(130cc) ¢78mm

Material /18-8 Stainless Material /Aluminum alumite 086016 #18(35c) ¢50mn

#Gold:12cm~18cm  Silver:21an~23cm

Material /18-8 Stainless

Clean with stainless cap

Recommend/

@GHG DX pipe whisk @@Whisk with pipe handle —_
CODE LengthxHandle length CODE LengthxHandle length CODE SIZE Handle length CODE SIZE Handle length

061059 # 7 210x 90mm 061067 #15 450%170mm 061010 21an 98mn 061016 39an 127mm

061060 # 8 240x 90mn 061068 #16 480%185mm 061011 24 98m 061017 42am 127mm

061061 # 9 270%100mm 061069 #17 510X195mm 061012 27an 98mn 061018 45am 137mn

061062 #10 300%110mm 061070 #18 540%210mm 061013 30em 98mn 061019 51an 137mm

061063 #11 330%125mn 061071 #19 570%220mm 061014 33m 127mm 061020 54 137mn

061064 #12 360x135mm 061072 #20 600%230mm 061015 36 127mm

061065 #13 390x150mm 061073 #25 750%280mn Material /18-0 Stainless

061066 #14 420%160mm 061074 #30 900%530mm
Material /18-0 Stainless

@EMini whisk (@) ®
with pipe handle @EMini whisk E,F,N
CODE SIZE  LengthxHandle length CODE SIZE @XLength

061043 19.5cm 195x113mm 061046 Small ¢20x135mm

Material /18-0 Stainless 061045 Large ¢20x195mn

@& Commercial spiral whisk

Material /18-0 Stainless

T e e @GCreamer whisk ®@Speed whisk oy
061022 75am 457mm CODE ¢XLength CODE SIZE Length
061023 90am 602mm 061044 $35X220mn 061048 Small 170mm
061024 120w 902mm Material /18-0 Stainless 061047 large 290mn

Material /18-0 Stainless Material /18-0 Stainless

For further information,please contact your local dealer or visit our web site: WWW.jcunitec.com
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#1>%7 <KANDA

Kitchen accessory

integrally molded Wooden handle

1D&18-8 Potate masher ®Potate. masher with

@ - Kanda original products mark [mwMade in Japan

Divide into 6 Divide in half

with pipe handle wooden handle ®ST Egg slicer apn @PC Egg slicer vertical type
CODE SIZE ¢XLength CODE SIZE @XLength CODE OWXxOD CODE OWXOD
069051 Small ®80%305mn 069020 Small $80x305mm 060057 140x85mn 060060 Divide into 6 210X65mm
069050 Large ¢100X335mm 069019 Large $100x335mm Material /Stainless 060101 Divide in half 210x65mm
Material /18-8 Stainless Material /18-0 Stainless Material /Styrol/Stainless
7

Grain size
adjustment with
simple structure

With partition

Recommend/
(®18-0 Jumbo garlic squeezer ®GStainless triangle garlic squeezer @Ceramic Sesame seed mill ®G@Aluminum grater
CODE Length CODE WxDxLength CODE Top OWxBottom OWxXOH CODE LengthxOWxH
069070 180mn 069080 30%25x%150mm 375009 $40Xp60xH130mm 392002 With partition 295X130xH50mm
Material /18-0 Stainless Material /18-0 Stainless Material/Grinder:Ceramic' 392003 - 295%130XH50mn
Body:AS-ABS resin Material/Aluminum
Cap:PP #Tray and partition are 18-8 stainless
@ Recommend/
®18-0 Grater (@New art cook Cooking scissors @Mimatsu Cooking scissors @@kan Peeler
CODE OwxLength CODE Length CODE Length CODE Length
062012  No.1 170%300mm 084042 205mn 084037 - 205mm 071008 110mm
062013  No.2 165x280mm Material/Blade:Stainless cutlery steel 084041  Remove 205mm Material /18-8 Stainless
062014  No3 130%240mn Handle:ABS resin Material /Blade:Stainless cutlery steel
062015 No4 130X225mm Body:Zinc die cast chrome coating
062016 No5 105%215m #Can be taken off the remove
062017 No.6 105X200mm

Material /18-0 Stainless
#No.1~No.4 are both sides.No.5 is not

@ft'wm.!f o & EWidelvariatyns 3’t.ypesI
Nejicco
Bl weenowen  YOU Tube (Nejicco) Search

w'*@%,

Best for sashimi
gamish

Enjoy texture

Comb blade (Thin slice)
Can be sliced thinly
fo r ashimi, podle s

Flat blade <rotary cutting)

Making dish of vegetable with rotar y
cutting.

®Nejicco

CODE Comb blade Flat blade

071150  ¢84XH78m  $84XHE5XL108mn

~ Material/Body:ABS resin
(Heat resistance temperature 80°C)
Blade:Stainless cutlery steel
Pushing rod:polyplopylene
Stand:ABS resin-Stainless steel
Guide plate:Polyethylene

@Kaisoku peeler
CODE LengthxW
071053 120%x70%10mm
Material /18-8 Stainless

Useful spring onion cutter

®»

, o Al stainless o o o)

@®Spring onion cutter NC-01 spring onion cutter SNC-01 @Corn cutter ATK-213 . @ST Gandhi can opener
CODE LengthxwW CODE LengthxwW CODE LengthxwW CODE LengthxwW
071051 189x49mn 071054 129%56mm 071114 195%65mm 087001 110X75mm

Material /Case+Handle:ABS resin
Blade:SUS420)2

Material/Body:18-8 Stainless
Blade:Stainless steel

114

Material/Metal:18-8Stainless
Handle:Polyplopylene

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

[Dishwasher-safe,Variety of colors]

@Flat structure with integrally molded,Dishwasher-safe.
@Preventing to mix foreign material in the food and to use different colors depending on the ingredients
Available for HACCP as a commercial products.

[Hygienic structure]

Integrally molded with different materials (Handle:stainless
Tip:nylon).Not to be taken the tip off and easy to wash.

[Not to scrach the pan]

The tip is made of nylon with fluorine coating.

@ ~Kanda original products mark
- Antibacterial processing products [% ~Made in Japan

71> -KANDA

Dish-washer safe for plastic resin products

[Dishwasher-safe,Variety of colors]

@Flat structure with integrally molded,Dishwasher-safe
@Preventing to mix foreign material in the food and to use
different colors depending on the ingredients.
Available for HACCP as a commercial products.

[Safety] )
@Can be kept comfortable use ,
with "Patented spring processing". 4

@Offering high quality tongs with low price.

@This is what new standard

Kanda original product is.

OGS TIro iro) Tongs @@&18-0 Safety tongs
CODE Length CODE Length CODE SIZE Length
083125 Black 250mm 083128 Blue 250mm 083155 180mn 180mm
083126 Red 250mm 083129 Green 250mm 083152 240mm 240mn
083127 Yellow 250mn Material /18-0 Stainless @Integrally molded @Roll type

Material /Body:18-0 Stainless Head:66Nylon glass fabric(with Antibacterial agent)
@Heat resistance temperature: ~270°C Cold resistance temperature:-20°C

High durability makes it possible,
High strength spring
Used new arrival material "SUS821L1"

@This is 2 times stronger than austenitic stainless
SUS304.

@Can be kept high corrosion resistance in the
chloride environment.

@Eco-Stainless but High corrosion resistance.

»

.

@Ultra tongs SUS821L1 ®G@Useful tongs (®Tongs with ring stopper ®@Salad service tongs
CODE SIZE Length CODE SIZE Length CODE SIZE Length CODE SIZE Length
083175 18cm 180mn 363013 Mini 180mn 083170 Mini 180mn 083019 Small 190mm
083176 24 240mn 044051 Small 240mn 083069 Small 240mn 083018 Large 235m
083177 28 280mn 044050 Medium 300mn 083068  Medium 300mn Material,/18-8 Stainless _Integrally molded
Material /SUS821L1 044049 Large 400mm 083067 Large 400mn
083060 Plate spring W10mm Material /18-0 Stainless

Material /18-0 Stainless @Plate thickness0.5mm

NN & . .
. (e ' . @IKD 18-8 Antibacterial gygm @) ) o)
@& 18-8 Spaghetti tongs ®@lce tongs stick type Yakumi tongs @2ZY Yakumi tongs
CODE SIZE Length CODE Length CODE SIZE Length CODE Length
363012 Small 190mm 084001 155mm 083275 18-8 IKD Antibacterial Small  100mn 083046 95mm
363011 Large 245m Material /18-8 Stainless 083274 18-8 IKD Antibacterial Large 128mm

Material /18-8 Stainless Integrally molded Material /18-8 Stainless

Redesigned grip is easy to wash

7 4 Anti-slip tips
|
@FAVLE Smart tongs mini Butterfly % @FAVLE Smart tongs mini Bird @18-0 Clever tongs economy
CODE Length CODE Length CODE Length
083410 155mm 083411 155mm 083372 240mm

Material /18-0 Stainless ~@Integrally molded @Roll type Material /18-0 Stainless @Integrally molded @Roll type

Material /18-0 Stainless

For further information,please contact your local dealer or visit our web site: WWW.jcunitec.com
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#1252 -KANDA

SKanda knife series

Stainless molybdenum steel with hand polished blade

@ - Kanda original products mark --Made in Japan

. (@) . ® . (@)
DPetty knife ®Slicer % ®Deba knife
CODE SIZE Blade lengthxLength CODE SIZE CODE SIZE
129082 120mm 120%230mn 129094 240mn 129090 150mm
129083 150mm 150%260mm 129095 270mn 129097 180mm
129096 300mn 129098 210mn
, . (@) . . D . (@)
@®Cook's knife @Yanagi-ba knife % ®Santoku knife
CODE SIZE CODE SIZE CODE SIZE
129084 180mn 129089 220mn 129091 180mn
129085 210m
129086 240mn - (@]
P S0b >7om @Honesuki knife
129088 300mm CODE SIZE
129093 330mm 129092 135mm

DP cobalt alloy steel

Registered

VL hEEE
Cobalt Alloy Steel(VG10)

[ _1300—-L2AFVLR
13Chrome Stainless Steel

13Chrome Stainless Steel+
Cobalt Alloy Steel (VG10)

L]

(®Fujitora DP cobalt alloy steel @Fujitora DP cobalt alloy steel @Fujitora DP cobalt alloy steel

(with metal cap) Petty knife % (with metal cap) Slicer % (with metal cap) Western deba knife ﬁ
CODE SIZE CODE SIZE CODE SIZE

131610 120mm FU-801 131616 240mm FU-805 131627 170mm FU-813

131611 150mm FU-802 131617 270mm FU-806 131628 210mn FU-814

131612 180mm FU-798 131629 240mm FU-815

(®Fujitora DP cobalt alloy steel @Fujitora DP cobalt alloy steel @Fujitora DP cobalt alloy steel

(with metal cap) Honesuki knife (with metal cap) Cook's knife (with metal cap) Usuba(thin blade) knife
CODE SIZE CODE SIZE CODE SIZE
131613 150mm FU-803 131618 180mm FU-807 131624 165mm FU-502

131619 210mm FU-808

131620 240m FU-809 @Fujitora DP cobalt alloy steel o
131621 270m FU-810 (with metal cap) Santoku knife

131622 300m FU-811 P
131623 330mn FU-812 CODE SIZE

131625 170mm FU-503

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



71> -KANDA

@ ~Kanda original products mark - Antibacterial processing products [ﬁ --Made in Japan

Recommend/
. [ ]
(M@Kanda Petty knife JPN
CODE SIZE Blade lengthXLength
131145 120mm 120X225mn
131146 150mm 150x255mm

Material /Stainless molybdenum

¥

=)
D
s

DPI/N)LhEEHEAY U—X

DP 3Layered Series by VG10

”
' ' Outer L.

(@Fujitora DP Cook's knife

@

)

4

Ve
M

CODE Blade lengthxLength Weight
131576 FU-888 180%305mm  150g
131577  FU-889 210x335m  160g
131578  FU-890 240x375m 210g . - (@] .. .
. mEe 270x405m 255 @Fujitora DP Honesuki knife ®Fujitora DP Santoku knife
131580  FU-892 300%x435m  290g CODE Blade lengthxLength Weight CODE Blade lengthxLength Weight
131581 FU-893 330%x465mm 310g 131572 FU-885 150x275mm  145g 131583 FU-895 170%295mm 1508
Material /DP Cobalt alloy steel Material /DP Cobalt alloy steel Material /DP Cobalt alloy steel (One side blade finish)
(®Fujitora DP Slicer FJPN (®Fujitora DP Western deba knife @JPN @Fujitora DP Usuba knife(Thin blade) [%N
CODE Blade lengthxLength Weight CODE Blade lengthXLength Weight CODE Blade lengthxLength Weight
131574  FU-886 240%x360m  150g 131585  FU-615 170%290mm  175g 131582 FU-894 165X295mn  160g
131575  FU-887 270%395m  200g 131586 FU-616 210x345m 270g Material,/ DP Cobalt alloy steel
Material /DP Cobalt alloy steel 131587 FU-617 240%380mm  350g

Material /DP Cobalt alloy steel

TOJIRO

for HACCP | P !
Material/Blade:molybdenum vanadium steel ’ f 6 k. 7 7 7 i
Handle:Elastomer resin(Antibacterial processing) I - Jf i’? J 2/ " 4
# 4 & = & /4
R . ) *Themed hygiene control and reducin &
EUTFVIF IILBYU—X tiredness 8
Molybdenum Vanadium Steel Series “The desigh of knife is based
on human engineering
anadium Steel
sin and blade) @ @ q@ 4 qD

®TO Color knife Petty Ep% @TO Color knife Honesuki
CODE CODE
SIZE - Blade length SIZE - Blade length
White Yellow Red Blue Green Black White ‘ Yellow ‘ Red ‘ Blue ‘ Green ‘ Black
12n | 131087 | 131088 | 131089 | 131090 | 131091 | 131092 | 120m 15 | 131099 | 131100 | 131101 | 131102 | 131103 | 131104 | 150m
15m | 131093 | 131094 | 131095 | 131096 | 131097 | 131098 | 150m

@TO Color knife Slicer Ep% @TO Color knife Usuba(Thin blade)
CODE CODE
SIZE - Blade length SIZE - Blade length
White Yellow Red Blue Green Black White ‘ Yellow ‘ Red ‘ Blue ‘ Green ‘ Black
24an 131105 | 131106 | 131107 | 131108 | 131109 | 131110 240mm 16.5m | 131117 ‘ 131118 ‘ 131119 ‘ 131120 ‘ 131121 ‘ 131122 165mn
27 131111 | 131112 | 131113 | 131114 | 131115 | 131116 270mm
@TO Color knife Cook's knife @TO Color knife Santoku '
CODE CODE
SIZE - Blade length SIZE - Blade length
White Yellow Red Blue Green Black White ‘ Yellow ‘ Red ‘ Blue ‘ Green ‘ Black
18m | 131051 | 131052 | 131053 | 131054 | 131055 | 131056 | 180m 17an | 131123 | 131124 | 131125 | 131126 | 131127 | 131128 | 170m

21cm 131057 | 131058 | 131059 | 131060 | 131061 | 131062 210mn
24w 131063 | 131064 | 131065 | 131066 | 131067 | 131068 240mm
27 131069 | 131070 | 131071 | 131072 | 131073 | 131074 270mn
30em 131075 | 131076 | 131077 | 131078 | 131079 | 131080 300mm

For further information,please contact your local dealer or visit our web site: WWW.jcunitec.com
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Knife @ ~Kanda original products mark [% ~Made in Japan
@ % ‘\,‘5 ¥ What is the “Monoyasashi” ?
‘,‘% L3 0) -~ Monoyasashi is an archaic words in Japanese that means "Nice and Kindness".
ST e kitchen goods l Monoyasashi series provide a comfortable cooking life.
Monoyasashi.

(@] (@]
(®Monoyasashi Paring knife (®Monoyasashi Santoku

CODE Blade Length CODE Blade Length
129200 MH-01 90mn 129205 MH-06 165mm
129201 MH-02 130mm Material/13Chrome Stainless steel + Cobalt Alloy Steel

Material/13Chrome Stainless steel + Cobalt Alloy Steel

@Monoyasashi (o) o)
Chef knife Gyutou ®Monoyasashi Nakiri
CODE Blade Length CODE Blade Length
129202 MH-03 180mn 129206 MH-07 165mm
129203 MH-04 210mn Material,/13Chrome Stainless steel + Cobalt Alloy Steel

129204 MH-05 240mn
Material /13Chrome Stainless steel + Cobalt Alloy Steel

Kanda Chinese knife

High sharpness,Durability,Easy to use

@Use of chinese knife

Thin blade:for soft ingredients For meat,vegetable,appetizer(K-1.K-6.KT-1.KT-6) Medium thick blade:For meat,vegetable,the others(K-2.K-7.KT-2,KT-7)
Thick blade:rib,fish(K-3.KT-3)

Easy to wash with stainless handle

Recomnend/ Recornend/
p '
4 f (®@Kanda Chinese knife % > ®@Kanda Chinese knife %
\ CODE Blade lengthxWxLength Weight - & CODE Blade lengthxWxLength Weight

) 438021 KT-1 220X 95x330mm 400g S 438046  K-1 220X 95x330m 380g
438022 KT-2 220% 95%330mm 530g 438005 K-2 220X 95x330mm 515g
438023 KT-3 220X 95x330mn 5808 438047 K3 220x 95X330mm 580g
438024 KT-6 225%105%340mn 5008 438006 K-6 230%110%330mm 480g
438025 KT-7 225X105%340mn 600g 438007 K-7 230%110%330mm 625g
Material /DP cobalt alloy steel Material /DP cobalt alloy steel

GC square 3tyougake GC square combi

No stand

GC square Ttyougake

With stand

GC square 2tyougake GCsquare extra large
@Rough Sharpring stone kongou (®Sharping stone Akamon(Middle honing) ®Sharping stone(Final honing)
CODE OWXODXH CODE SIZE OWxODXH CODE OWxDxH

133026 GC square 1tyougake 205Xx50XH25mm 133006 Medium 210X 75XH65mm 133007 With plate 210X70XH22mm

133027 GC square 2tyougake 205X50XH50mn 133005 Large 230%7100XxXH80mn 133008 No Plate 200x70XH24mm

133028 GC square 3tyougake 205X75xH50mm #4000

133029 GC square extra large 235X94XH66mm

133030 GC square combi 205X50XH25mm

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



Cooking machine

V shaped cutter

@High sharpness with V shaped cutter

Stable sharpness,with adjustable plate,
@Insertion slot size:90x90mn @Thickness:0.5~10mm
@Attachments:3.0mm Shredder cutter /3.0mm Shredder plate

&

(MManual slicer slice kun

@Shredded cabbage,Sliced vegetable and fruits
@Wide design (Maximum 120mm)

@Easy to adjust thickness(Maximum 3mm)
@Attachments:Comb blabe 1.0mm-2.5mm-8mm

@Commercial sengiri slice kun

CODE OWXODXOH

¥ With flat bl)ade,comb blade (Fine 1.5mm-Medium 3mn-

#1242 -KANDA

Iﬁ ~Made in Japan

Rough 11mm

®Super benriner No.95

CODE OWxODxOH

103190 415%170%H170mm

CODE

OWXDXxH

103191 350%145XH28mm

Material,/Body:ABS resin Blade:Stainless

103193

365X130XH50mn

Material/Body:ABS resin  Blade:Stainless

#With flat blade,comb blade (Fine 1.5m-Medium 3mn-
Rough 11mm)

Comb blade (Fine)--- for Sashimi garnish

Comb blade (Medium) - to shred carrot,cucumber etc..

Comb blade (Rough)-+- thick shredded vegetables

103197

Replacement parts Flat blade

163X25mm

103019

Replacement parts Comb blade fine type

145X19mm

103020

Replacement parts Comb blade medium type

145X19mm

103021

Replacement parts Comb blade rough type

145X19mn

103187

Replacement parts safety parts

76X135XH31m

Material /ABS resin  @Thickness adjustment0.5~8mm  @Slice \W:95mn

#Only

Can not be attached comb blade

for slice,with flat blade

. . . . ® 3 (@]
@Almighty vegetable cooker benriner %N (®Benriner,Benriner tray parts FPN @Jumbo benriner No.120
CODE OWxODXOH CODE WxD CODE OWXDXH
103001 314x92XH24mm 103013 Flat blade 126X25mm 103061 - 325X160XH50mn
Material /ABS resin  @Thickness adjustment0.3~5mn 103014 Comb blade fine type 105%19mn  1.5mm 103048 Comb blade rough type Flat blade ~ 163x25mm
103015 Comb blade medium type 105X19mn  3.0mm 103063  Replacement parts safety parts 135X90mn

®Benriner tray

103016  Comb blade rough type ~ 105x19mn  8.0mm

103036 Safety parts 100X65mm

CODE OWXODXOH

Material /Stainless @Thickness adjustment0.3~5mn

103004 320X98XH72mn

Material /ABS resin @Thickness adjustment0.3~5mn

Adjustable thickness : 0.8~3.0mn

®Super food slicer with holder

7

@Super vegetarian slicer with holder

Material /ABS resin  @Thickness adjustment0.5~9mm

SFS-102 VS5-901 @Mini slicer negimaru MSN-01 ﬁ
CODE OWXDxH CODE OWXDxH CODE OWXDxH
104151 390X 132XH60m 104152 325x128XH30mn 104158 175X53%xH12mn

Material/Body-Holder:ABS resin  Blade:Stainless steel

Material /Body-Holder:ABS resin  Blade:Stainless steel
@Set contens:Body-Comb blade (Fine-Medium-rough) -Holder

Material /Body:ABS resin  Blade:Stainless steel

i

‘o] ®@Ajiwai shokubou Super shredder ‘@] @Ajiwai shokubou Shredder slicer
@Relip shredder slicer slicer ASM-651 AHC-648
CODE ®XDxH CODE ®XH CODE oxH
103023 210%180xH150mm 602787 $165XH200mn 602826 $87xH160mn

Material/Body:ABS resin  Blade:Stainless

Material /Container:ABS resin  Blade:Stainless

Material / Container:ABS Resin Blade:Stainless

For further information,please contact your local dealer or visit our web site: WWW.jcunitec.com
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[ﬁ ~Made in Japan

Electric

Manual

Electric

(MDSpring onion cutter Shiraga2000 Electric @Spring onion cutter Shiraga2000 (with core type)Electric
CODE OWXODXOH CODE OWXODXOH
105050 200X370XH345mn 105052 200%370XH375mm

@Electric:Single phase100V  50/60Hz  @Weight:5.5kg  @Size of spring onion:1.5mm
@Processing capacity:2kg5mins @Time:30mins  @Insertion slot:22X27mn
@Attachments:Spindle gear

@Electric:Single phase100V  50/60Hz @Weight:5.5kg  @Size of spring onion:3mm
@Processing capacity:3kg5mins @Time:30mins @Insertion slot:30mm
@Attachments:insertion slot pipe,Pushing rod,Spindle gear,Spare blade

®Spring onion cutter Shiraga2000 Manual @Spring onion cutter Shiraga2000 (with core type) Manual
CODE OWXODXOH CODE OWXODXOH
105051 195%240XH255mn 105019 195X%240XH285mm

@Weight:2.0kg @Size of spring onion:1.5mm  @Processing capacity:2kg10mins @Insertion slot:22X27mm
@Attachments:Spindle gear
[Without core type]
@Setting a spring onions(without core)and turning the handle
Light weight and easy to take off the knife

@Weight:2.0kg @Size of spring onion:3mm  @Processing capacity:3kg10mins @Insertion slot:30mm
@Attachments:insertion slot pipe,Pushing rod,Spindle gear.Spare blade

[with core type]
@Setting a spring onions and turning the handle
Light weight and easy to take off the knife

Faster than proffesional!

@For spring onion,Seaweed
etc..

@44 blades make beautiful
shredded spring onion

Blade block1.5mm

®Shallot slicer OFM-1004 ﬁ ®Spring onion shredder Shirayukihime DX-88P ﬂ
CODE SIZE OWXODXOH CODE SIZE WXDxH
438078 1.7mm blade 220X470XH260mn 105040 Blade block1.5mm 430%155XH270mm
438055 2.3mn blade 220x470XxH260m 105041 Blade block2.5mm 430x155XH270mn

@Weight:17kg  @Moter:Single phase 100V 200W 50/60Hz @Time:30mins
sPlease chose the Hz when you order

@AILL in one some type of cut
with new type onion cutter
@2 insertion slots

@Electric negihei jr

@Electric:Single phase100V  50/60Hz  Single phase100V 50/60Hz @Electricity Consumption:180/220W
@Time:20mins (Continuance) @Weight:About 10.5kg
@Processing capacity:1.5mmWide 24 Spring onions/5mins

@®Need for your kitchen
with high sharpness
Replaceable blade

®Spring onion slicer SW-820B

CODE OWXODXOH

CODE OWXODXOH

105012 180%270XH310mn

366012 258%437xH426m

@Electric:Single phase100V 50/60Hz  @Electricity Consumption:80W @Time:20mins @Weight:2.0kg
@Insertion slot:35x40mm

@Electric:Single phase100V  50/60Hz  @Electricity consumption:80W
@Time:25mins  @Weight:12kg
@with sharpning knife device @Adjustable thickness:1~5mn

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



Cooking machine

DX-50 series
High speed rotation(6000rpm)
with round blade

Available any type of cut!

Rotational
round blade

DX-50series
round blade

®Multi slicer mini DX-50 (for spring onion)

CODE OWXODXOH
104090 220%340XH370mn

@Electric:Single phase100V  50/60Hz  @ElectricitConsumption100/110W
@Thickness:0.3~5mm @Time:20mins ~ @Weight:5kg

@Processing capacity:30 spring onions:5mins

@Attachments:Sharpning plate of round blade DX-50T

@Use:Slice
@Multi slicer spare parts ﬂJpN
CODE SIZE
104091 DX-50 series round blade

®Electric negimaru

®Manual negimaru

#1227 <KANDA

[ﬁ ~Made in Japan

Rotational Rotational
round blade round blade
#Good for

Chinese restaurant,
Yakiniku restaurant,
Western restaurant
and Ramen restaurant

(®Multi slicer mini DX-50B (horn type) @®Negi bijin DX-50M
CODE OWxODXOH CODE OWxODXOH
104092 220%330XH370mn 105013 220%340XH370mn
@Electric:Single phase100V  50/60Hz  @Electricity Consumption:100/110W @Electric:Single phase100V 50/60Hz ~ @Electricity Consumption:100/110W
@Thickness:0.3~5mm @Time:20mins  @Weight:5kg @Thickness:3mn @Time:20mins  @Weight:Skg

@Processing capacity:15 bunch of Green spring onion:5mins
@Attachments:Sharpning plate of round blade DX-50T
@Use:Slice

@Horn type insertion slot for green spring onion

@Processing capacity:35 spring onions :5mins
@Attachments:Sharpning plate of round blade DX-50T
@UsesSliced spring onion

About Negihei and Negimaru
(®Pulling up the weight

@Set a spring onions between weight
and conveyer

@0Oblique cut device for negimaru %

CODE OWXDxH CODE OWXDXH CODE OWXDxH
105004 470%240xH360mn 105003 380%240xH360mn 105005 300X160XH210mn
@Electric:Single phase100V 50/60Hz @Weight:4.6kg  @Insertion slot:40x60mm @Can be set the cut angle(10-50") by conveyor
@Electricity Consumption:40W @Time:20mins @Washable structure @Adjustable anglle and thickness

@Weight:7.4kg

@Processing capacity:3kg/10mins (Thickness 1mm)

@Insertion slot:40X60mn

@Washable structure

@Amazing sharpness and quick finish

@Can be chosen thickness

@Easy to sharp round knife with special sharpning
machine

@Amazing sharpness and quick finish

@Can be chosen thickness

@Easy to sharp round knife with special sharpning
machine

@Available for any onions!

(3Chose thickness and push the switch
or turn the handle

(®Negimaru spare parts

(ElectricsManual)
CODE SIZE
105004-01 Round blade
Spare 4 blades
] o o @Negihei spare parts _ o o)
(®Electric negihei @Manual negihei (Electric-Manual) @Spring onion slicer SW130A
CODE OWXODXOH CODE OWXODXOH CODE SIZE CODE OWXDxH
105006 470%240xH360mn 105007 400%230xH360mn 105006-01 Spare 4 blades 603302 197%312XH330mm

@Electric:Single phase 100V
@Electricity consumption:40W
@Time:20mins  @Weight:7.2kg
@Processing capacity:10kg/10mins (Thickness1.5mm)
@Insertion slot:36X60mn
@Washable
@Light weight
@Can be chosen thickness
@High sharpness with 4 blades
@Replaceable blades

@Wide insertion slots

@Weight:3.9kg @Insertion slot:36X60mm
@Everyone can use easily

@Can be chosen thickness (1.0+1.2-2.0mm)
@High sharpness with 4 blades
@Replaceable blades

@Washable manual type

@Electric:Single phase100V  50/60Hz

@Electricity consumption:32/36W

@Time:30mins @Weight:4.1kg

@®Need for your kitchen with high sharpness
Replaceable blade

For further information,please contact your local dealer or visit our web site: WWW.jcunitec.com
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Metal don series 20 Made in Japan

Wide variety of colors

7 colors
Black,Red,Yellow,Porcelain blue are silicone bake coating

. . € W HpeéE B »
3 haracteristics v

Metal don. series

Stay warm ,Stay cool

Double wall with air space makes

. " Mirror Matt Black
it possible .
’ i .Soup stays warm v —
An insulated bowl which stops food from ‘ - R
getting cold by using a "Double wall with air Red Yellow White Porcelain blue
space" structure [Advance about paint peeling]
painted bowls are surface painted using materials that conform to the
2.Not hot to the touch fTohodbhykg_'wene law. ibite beeling of ainted bart
; e baking process inhibits peeling of painted parts.
The ter_nperat_ure of the food is not however,depending on how the bowl is used,peeling of the paint on
transmitted directly to your hands rim or on the base may occur
3.Unbreakable 7 EQIEY, NEY Vintage series
Made of 18-8 stainless 1 A {, Thisis the new type
4 4 Stainless texture

Round and thick Rim polished

4 , type rim type
(®Metal don ﬁ @Metal don Thick rimmed type % (®Metal don Rim polished type o
(JPN] (JPN]
CODE OWxH CODE OWXxH CODE OWxH

387068 Mirror ®210XH85mn 387171 Mirror $210xH85mn 387180 Black $210XH85mn

387077 Matt $210XxH85mn 387172 Matt $210xH85m 387181 Red $210xH85mn

387078 Black ®210XH85mm 387173 Black $210XxH85mn 387183 Yellow ®210%xH85mn

387079 Red $210xH85mm 387174 Red $210xH85m 387184 White $210xH85mn

387080 Yellow $210XH85mn 387176 Yellow $210XxH85mn 387182 Porcelain blue ®210XxH85mn

387136 White $210XH85mm 387178 White $210XH85mn Material/18-8 Stainless @Capacity:1200cc

387145 Porcelain blue $210XH85mm 387175 Porcelain blue $210XH85mn

387236 VINTAGE ®210XH85mn 387177 VINTAGE ®210XxH85mm
Material /18-8 Stainless @Capacity:1200cc Material /18-8 Stainless @Capacity:1200cc

G

@®Metal don Jr.

=

(®Metal don Jr. Thick rimmed type % ®Metal don Jr. Rim polished type

CODE OWXxH CODE OWXH CODE OWXH
387081 Mirror ®180XH80mm 387228 Mirror ¢ 180XH80mm 387190 Black ¢180XH80mn
387082 Matt $180XxH80mn 387229 Matt $180xH80mn 387191 Red ®180xH80mn
387083 Black $180xH80m 387230 Black ¢$180XH80m 387193 Yellow ¢ 180XH80mn
387084 Red ®180XH80mn 387231 Red $180xH80mn 387194 White ®180%xH80mn
387085 Yellow ¢180xH80mn 387232 Yellow $180xH80mm 387192 Porcelain blue ¢$180xH80mm
387137 White $180xH80mn 387233 White ®180xH80mn Material,/18-8 Stainless @Capacity:900cc
387146 Porcelain blue ®180xH80mm 387234 Porcelain blue $180XxH80m
387237 VINTAGE $180XH80mm 387235 VINTAGE ®180XH80mm

Material /18-8 Stainless @Capacity:900cc Material /18-8 Stainless @Capacity:900cc

To Keep warm with stackable design
*Not available for Hatch and Sara

=

Small (Metal donJr.)

(®Metal don Baby JPN ®Metal don Mini PN
CODE OWxH CODE OWxH

387088 Mirror ¢120XH60mn 387251 Mirror ¢150XH85mn

Large (Metal don) 387089 Matt ®120xH60mN 387252 Matt ®150xXH85mn

387090 Black ¢120XH60mm 387253 Black ¢150xH85mm

: (@] 387091 Red ¢120XH60m 387254 Red #150xH85m

@ Plastic lid for Metal don WPNJ 387092 Yellow ¢120xH60m 387255 Yellow ®150xH85m

CODE SIZE 387138 White $120XxXH60mN 387256 White ®150XH85mn

387097 Small (Metal don Jr.) For Metal don Jr. 387147 Porcelain blue ®120XH60mm 387257 Porcelain blue ¢ 150XH85mm

387096 Large (Metal don) For Metal don 387238 VINTAGE @120xH60mN 387258 VINTAGE ®150xH85mn
Material/Polyplopylene (Heat resistance ~20°C~120°C) Material /18-8 Stainless @Capacity:200cc Material /18-8 Stainless @Capacity:600cc

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



Metal don series

#1227 <KANDA

%]mMade in Japan

(MMetal don Flower (@Metal don Flower Rim polished type (®Metal don Sweets cup
CODE OWXH CODE OWXH CODE OWXxH
387201 Mirror $210XH80mm 387208 Black 210XH80mn 387301 Mirror ®120XH50mm
387202 Matt $210XxH80mn 387209 Red $210XxH80mn 387302 Matt ®120XxH50mm
387203 Black $210xH80mn 387211 Yellow $210XxH80mn 387303 Black ®120xH50mm
387204 Red $210XH80mn 387210 White $210XH80mm 387304 Red ®120xH50mm
387205 Yellow $210XxH80mn 387212 Porcelain blue $210xH80mn 387305 Yellow $120XH50mm
387206 White $210xH80mn Material /18-8 Stainless @Capacity:1000cc 387306 White ¢120xH50mn
387207 Porcelain blue $210xH80mn 387307 Porcelain blue ¢120xH50mn
387239 VINTAGE $210XH80mm 387308 VINTAGE ®120xH50mm

Material /18-8 Stainless @Capacity:1000cc

Material /18-8 Stainless @Capacity:100cc

.4
(@] (@]
@®Metal don Hatch (®Metal don Hatch Jr. (®Metal don Hatch Baby
CODE OWxH CODE OWxH CODE OWXH

387119 Mirror $245XH80mn 387125 Mirror ®210XH70mn 387131 Mirror $160xH60mM
387120 Matt $245XH80mn 387126 Matt »210XH70mm 387132 Matt »160XH60mm
387121 Black $245XH80mn 387127 Black $210XxH70mn 387133 Black $160XxH60mm
387122 Red $245XH80mn 387128 Red »210XH70mn 387134 Red »160XH60mm
387123 Yellow $245xH80mn 387129 Yellow $210XxH70mn 387135 Yellow $160XH60mM
387142 White $245XH80mn 387143 White »210XH70mm 387144 White »160XH60mm
387151 Porcelain blue $245XxH80mm 387152 Porcelain blue $210xH70mm 387153 Porcelain blue ¢160xH60mm
387240 VINTAGE $245XH80mm 387241 VINTAGE ®210XH70mm 387242 VINTAGE $»160XH60mM

Material /18-8 Stainless @Capacity:1700cc

Material /18-8 Stainless @Capacity:1000cc

-

Material /18-8 Stainless @Capacity:500cc

@Metal don Sara JPN ®Metal don Sara Jr. ®Metal don Sara Baby
CODE OWxH CODE OWxH CODE OWXH
387107 Mirror $300XH60mm 387094 Mirror $245XH50mn 387113 Mirror $210xH40mm
387108 Matt »300XH60mm 387095 Matt $245XH50mm 387114 Matt ®210XH40mn
387109 Black $300XxH60mm 387103 Black $245XxH50mm 387115 Black $210xHA40mm
387110 Red »300XH60mm 387104 Red $245XH50mm 387116 Red ®210XH40mn
387111 Yellow $300XH60m 387105 Yellow $245XH50mm 387117 Yellow ®210XH40mm
387139 White »300XH60mm 387140 White $245XH50mm 387141 White ®210XH40mn
387148 Porcelain blue $300XxH60mm 387149 Porcelain blue $245XxH50mm 387150 Porcelain blue $210xHA40mm
387243 VINTAGE $»300XH60mm 387244 VINTAGE $245XH50mm 387245 VINTAGE ®210XH40mm

Material /18-8 Stainless @Capacity:1500cc

Material /18-8 Stainless @Capacity:750cc

=
= |

e

Material /18-8 Stainless @Capacity:400cc

Mirror Sauce Sauce dish Gyoza dish Gyoza dish
= dish Small Middle Large
; (@] . (@]
@Metal don Tray Nami @Metal don Tray sweet @Metal dish
CODE OWXODXH CODE OWXODXH CODE OWxD

387271 Mirror 210%X140%H15m 387281 Mirror 210%X140%H15mm 387157 Sauce dish Matt 80X 80mn
387272 Matt 210X 140XH15mn 387282 Matt 210X140%XH15mm 387156 Sauce dish Small Matt 175%126mn
387273 Black 210%X140%H15mm 387283 Black 210%X140%H15mm 387155 Gyoza dish Middle Matt 220%126mn
387274 Red 210X140xH15m 387284 Red 210X140XH15m 387154 Gyoza dish Large Matt 260%126mm
387275 Yellow 210%X140%H15mm 387285 Yellow 210X140%XH15mm 387169 VINTAGE Sauce dish 80X 80mn
387276 VINTAGE 210X140XH15mn 387286 VINTAGE 210X140XH15m 387168 VINTAGE Sauce dish Small ~ 175X126mn

Material /18-8 Stainless

Material /18-8 Stainless

387167 VINTAGE Gyoza dish Middle 220x126mn
387166  VINTAGE Gyoza dish Large  260X126mm

Material /18-8 Stainless  :Not"double wall with air space’stracture

For further information,please contact your local dealer or visit our web site: WWW.jcunitec.com
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-Dish-washer safe for plastic resin products [ﬁ --Made in Japan

i

Brown

Chopsticks,Cutlery

Best for noodles!
Hexagonal non slip tornado chopsticks

Double emboss |
processing to the
tip

| |

DOUBLE

|

VT YHRANT | b
‘\
Ivory | Black

@Catching the noodles
properly with tornado tip

@For everyone who likes
noodles

|

Black Black  Black Red Red Brown Brown Brown

18cm 27cm 22.5cm 27em  22.5cm 18cm 27em  22.5em
(M®Tornado chopsticks (@Double emboss Chopsticks

CODE SIZE Length CODE SIZE Length CODE SIZE Length CODE SIZE

454181 Black 18cm 180mm 454185 Red  22.5m 225mm 454250 Ivory 19am PM-302  190mm 454258 Black 23an PM-324
454182 Black 21 210mn 454187 Brown 18w 180mm 454251 Ivory 21an PM-303  210mn 454262 Brown 19cn PM-328
454183  Black 22.5cm 225mm 454188 Brown 21cm 210mn 454252 Ilvory 23an PM-304  230mn 454263 Brown 21can PM-329
454184 Red  21am 210mn 454189 Brown 22.5am 225mn 454256 Black 19an PM-322  190mn 454264 Brown 23an PM-330
Material /SPS resin 454257 Black 21cm PM-323  210mm

Material/Polyethylene

Fitting in your hands with this thickness!
For Ramen,Udon,Soba etc..

Catching the noodles without grooves

@Pentagon chopsticks
@Fitting in your hands as a pencil.Non slip tip with special processing

2

124

Star shape pentagon

=

il

|

I
|
\
\
I
i

e S
. \‘:{?“ )

chopsticks 21 21cm S — 4
21 27cm Black Brown
23 23 23 23 "j
mommeml 23 23 Re(omme“d! Cream  Black Brown Red
; : , e , %52
(®Decagonal chopsticks super thick @®Guru men chopsticks Q"
CODE SIZE Length CODE SIZE Length CODE SIZE Length CODE SIZE Length
454366 21cm Black GM-4050  210mm 454368  21cm Scarlet GM-4052  210mm 454190 21an Black 210mm 454196 23 Black 230mm
454367  23cm Black GM-4051  230mm 454369  23cm Scarlet GM-4053  230mm 454197 21an Brown 210mm 454198 23an Brown 230mn
Material /Polyethylene(SPS) @Heat resistance temperature:~20~200°C 454195 23cn Cream 230mm 454202 23am Red 230mm
Material/SPS resin
Best for ramen saucer
¥ ;N;ite 4 r;p = Cream
{ i Y ,
@ o o
Stacking image ‘\\_/ ’
Porcelain
blue
Red Black
Reconmend/
: (@] .
®Donburi saucer (®Ramen saucer(Soup saucer) 9inch No.50
CODE SIZE Size CODE OxH CODE OxH
324073 22 $220mn 320016 White $230XH37mn 320092 Red ®230%xH37mn
324072 25an $250mm 320090 Cream $230xH37mn 320093 Black $230XH37mn
Material /18-0 Stainless 320091 Porcelain blue  $230XH37mm

Material /Melamine resin @Heat resistance temperature:120C Microwave Not available

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



@ ~Kanda original products mark

Useful renge series
Smooth surface. Made of plastic.

Stackable!

Thin tip
processing /

/ “
= @ ,-/

Black
Regular

Regular

Light Blue
Large

o

Yellow Light Blue Black Red

Regular Regular Large Large

Black Yellow f
Regular Large

Regular

Thin tip and gentle curve by specialized processing

[Conventionall \

Red A}

eg.

Large

(DUseful Renge

#1227 <KANDA

Original products from Kanda "Yan Wu"
-Dish-washer safe for plastic resin products %] ~Made in Japan

Black Red Yellow | LightBlue |Head sizeXLength
Reaular CODE | 313096 | 313097 | 313098 | 313099 42X175m
g GM-4058 | GM-4059 | GM-4060 | GM-4061
CODE | 313104 | 313105 | 313106 | 313107
targe GM-4070 | GM-4071 | GM-4072 | GM4073 | 024%™

Material /PBT Res

in Heat resistance temperature -20C~120C

@Useful Renge Perforated
Black Red Yellow | LightBlue |Head sizeXLength
Resular CODE | 313100 | 313101 | 313102 | 313103 42X175m
g GM-4062 | GM-4063 | GM-4064 | GIV-4065
CODE | 313108 | 313109 | 313110 | 313111
Large GM-4074 | GM-4075 | GM-4076 | GM-4077 | 00 <245M

Material /PBT Res

in  Heat resistance temperature -20C~120C

(®Renge Stand
Black Red Yellow | LightBlue |Head sizeXLength
CODE | 313112 | 313113 | 313114 | 313115
Regular GM-4066 | G1-4067 | G-4068 | GM-4069 | >+ <47 *H37m
CODE | 313116 | 313117 | 313118 | 313119
targe GM-4078 | GM-4079 | GM-4080 | GM-4081 | 20 6XH51m

Material /PBT Resin Heat resistance temperature -20C~120C

Easy to scoop,Easy to
eat with stainless renge
Tip:Thin tip processing

Thin tip
processing

With hummer
finished handle

v{/

== (Small) (Medium) (Large)  (Extra large)
mml Treciatsed pocossing keﬁommeml o/ Remnd! ?F‘ﬁ% 5-22 s-21 5-20 5-19
, (e _ @ ®Yan Wu18-8 Hummer . o)
@®&18-8 Chinese renge spoon (®&18-8 Chinese sweets spoon finish deep renge spoon [JPN @Chinese renge spoon
CODE WxLength CODE Head sizexLength CODE WxXLength CODE SIZE Length
461057 35x186mm 461056 31x55x152mn 461062 38x180mn 461133 (Small)$-22 135mm
Material /18-8 Stainless Material,/18-8 Stainless Material /18-8 Stainless 461132 (Medium)s-21 145mm
461131 (Large)S-20 165mm
461130  (Extralarge)S-19  250mm
) Material /18-8 Stainless
7
With hummer /
finished
handle /
( rArf" Perforated Perforated e i &
®18-8 H finish White E?rcelain -/Ivory ‘/Porcelain
- ummer Tinis| (@) (@) ue D) blue [@]
deep renge spoon (®18-8 Renge spoon @@Nasu renge JPN @Ramen renge
CODE WxLength CODE WxLength CODE Head sizexLength(Cap) CODE LengthxwW
298062 38X177mm 298052 41X157mm 374022 White  174xHd4m  (15cc) 313050 Ivory 172x45m
298063 Perforated  38x177mm 298053 Perforated  41x157mn 374023 Porcelain blue 174xH44m  (15cc) 313051 Porcelainblue  172x45mm
Material /18-8 Stainless Material /18-8 Stainless Material /Melamine resin Material /AC resin
= White Porcelain blue . "/
White Porcelain  Scarlet C-74 ) White Porcelain blue
 blue @Melamin renge o) o
@L5Uni renge ®Ramen renge black large C-78 opn)  ®Ramen renge C-74
CODE LengthxW CODE LengthxW CODE Head sizexLength CODE Head sizexLength
313060 White 164x43mn 313090 C74 160x44mm 313032 White 62x35X230mm 313029 White 44%25%160mn
313061 Porcelain blue 164x43m 313091 C77 160Xx45m 313039 Porcelain blue 62x35x230mn 313037 Porcelain blue 44x25X160mm
313062 Scarlet 164x43m Material /Melamine resin Material /Melamin resin  Capacity:80cc Material /Melamin resin Capacity:15cc

Material /Melamine resin

@Heat resistance temperature:120'C

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

@ -Kanda original products mark %} ~Made in Japan

1l

xAvailable for garlic

(@] [ % In the order of size [ @
®OMS 18-8 Sugar pot @MS 18-8 New sugar pot MR-494 | jpy (®69 Wooden JBN
CODE ®XH CAP CODE $xH CAP CODE xH
164019  With ladle ¢80xH65m  280cc 164040 $82xH65m  280cc 192011 Sauce pot 200cc $60xH120mm
164020 $80xH65mm  280cc Material,/18-8 Stainless With ladle 192012  Soy sauce pot 160cc $60xH109mm
Material /18-8 Stainless 192013 Pepper pot $35XH 76mm
192014 Tooth pick pot $35XH 76mn
192015 Salt pot @35%H 76mn
192016 Chili pot @50xH 64mn
Material /Made of glass
S Chili oil s
pot ili oi Mastard pot Chili ugar 13 t soy sauce
ﬁ . pot Saltpot (i square spoon) pot pot asuncgﬁo pot{nedium Chili oil pot
- = =y — - s oo, (with spoon) Pepper Tooth pi
N 5 . | pick
BUW W S0 BN B LTI LA TV r o
= | | e | |
z 5 , ! B / @ = ‘ | ‘ m,i‘J l‘\ '[.wu, M Wl L \ b ‘11 .g ~
S N e S Ee o = & W S Wyl e e
Soy sauce Tonkatsu Vinegar Pepper Tooth pick Powder Sauce pot soy sauce pot soy sauce i salt t
pot sauce pot pot pot pot cheese pot large pot small alt po m?ts;asfo%?]t)
@#1000([Seasoning pot series] % (®Glass seasoning pot series PN
CODE xH CODE SIZE
192114 Soy sauce pot 140cc $58XH106mn 192126 No.386 Sauce pot 200cc 74x70XxH115mm
192115 Sauce pot 180cc $58xH123mm 192127 No.366 Sauce pot small 120cc 59%55xH104mm
192116 Tonkatsu sauce pot 180cc ¢58xH123mm 192128 No.376 Sauce pot large 200cc 74X70%H115m
192117 Chili oil pot 90cc @52xH 92mm 192129 No.366C Soy sauce pot medium 120cc 59X55xH104mm
192118 Vinegar pot 90cc ¢52xH 92mn 192130 No.316 Soy sauce pot small 100cc 60X53xH 92mm
192119 Salt pot $38XH 88mn 192131 No.456 Chili oil pot(with spoon) 120cc 67X61xH 84mm
192120 Pepper pot $38XH 88mn 192132 No.326 Salt pot ®40XH 68mn
192121 Mastard pot (with square spoon) ¢38xH 69mm 192133 No.336 Pepper pot $40xH 68mm
192122 Tooth pick pot $38xH 88mm 192134 No.306 Mastard pot (with spoon) G46XH 42mm
192123 Chili pot ¢38xH 88mm 192135 No.396 Tooth pick pot ®40XxH 56mn
192124 Powder cheese pot $58%H123mn Material /Made of glass
192125 Sugar pot $58xH123mm
Material /Made of glass
Quantitative seasoning pot Can be adjusted amount
Preventing to put too much by pushing
: P
3—*-;7) = Na— — White Black
PU-1(S) PU-1(S) PU-1(S) Ivory Clear red Clear blue
Ivory Clearred  Clear blue o] . (o] PUSh one quuld Seasonlng pot
®Push one Soy sauce pot @Oshikagen Soy sauce pot PU-3 Kokoro PU-4
CODE $XH CAP CODE $XH CAP CODE ®XH CAP
192521 PU-1(S) Ivory ®61xH 95mm  40cc 192527 Ivory $60XH98mn  70cc 192530 White $72XH67mm  70cc
192522 PU-1(S) Clear red ®61xH 95m  40cc 192528 Clear red $60XH98m  70cc 192531 Black $72xH67m  70cc
192523 PU-1(S) Clear blue ~ ¢61xH 95mm 40cc 192529 Clear blue $60xH98m  70cc Material /SRP  Lid:Silicone resin
192524 PU-2(M) Ivory @61xH111mm  47cc Material/Methacrylate resin  One push about 3.0cc Can be adjusted amount by pushing For Vinegar,Chili oil etc..
192525 PU-2(\) Clear red @61xH111mn  47cc
192526  PU-2(M) Clear blue ~ ¢61xH111mm 47cc

Material/Methacrylate resin  One push about 0.4cc

3

1

o .. . {)618-8 Mustard spoon @618-8 Chili oil spoon
©#300 Chili oil pot (With stirrer) ©MS18-8 Chilipot |5 (10spoons) T % (10spoons) "
CODE ®XH CAP CODE dxH CODE Length CODE Length
192172 $69XH127mn  180cc 191054 ®47XH49m 623270 78mm 623271 105mm

Material /Made of glass

126

Material /18-8 Stainless

Material /18-8 Stainless Material /18-8 Stainless

For further information,please contact your local dealer or visit our web site: WWW.jcunitec.com
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Accessory & ~“Made in Japan
7’

Vo CLD&H
ﬁh " HANA YY-X

Tin ion makes Sake taste

better and mild!
It has long been used in Japan.

Hummer finish

Tin hummer finish ~ Tin flower Tin matt

For Cold Sake! % o B G >
Copper has a high thermal conductivity. w
Enjoy Sake with this beautiful cup ¥ J

Guinomi Chirori

Guinomi server

i C C Copper 150me
M.arkl'r;g_a_ AT ‘ hum;g'?%rnish ﬂct’)EILJeerr Mﬁl?or
y : . . [ ) - S b . (@]
| (MHana Guinomi 90mg N @Oishii tumbler @Oishii guinomi server
CODE SIZE(CAP) OWxH CODE  SIZE(CAP) @xH CODE  SIZE(CAP) OWxH
447115  Tin hummer finish ~ p60xHA45mm 447065 150mg  ¢61xH 88mn 447067  360m  $80xH128mm
/ 447116 Tin flower $60XHA5m 447066  200m2  ¢66XH100mn Material / Copper,Tin coating
P 447117 Tin matt $60xH45mn Material /Copper-Tin coating . i L (@)
447118 Copper hummer finish $60XHA45mn @Oishii guinomi Chirori JPN

447119 Copper flower ~ ¢60xH45mm
447120 Copper mirror 60XH45m

Material /Copper,Tin coating

CODE  SIZE(CAP) OWxH
447068  360m2  ¢83xH130mn

Material /Copper,Tin coating

Smoke brown (1.7 £
- Smoke brown(1.22)

e

Clear(1.32)

< - Clear (2.12) Smoke brown Smoke brown (1.3 2) Smoke brown Clear
Clear (1.72) Claer (1.2¢) (2.12)
. ®BK PC water pitcher @BK PC little pitcher )
(®BKPC non wet pitcher % round type % round type % ®BK Water pitcher tray %
CODE xH CODE oxH CODE oXH CODE oxH
167050 Claer (1.20)  $130xH250m 167008 Clear (2.10)  ¢112xH250m 416003 Clear (130)  ¢112xH173m 167026 Clear ¢157XH22m
167051 Smoke brown(1.20)  @130XH250mm 167009 Smoke brown(2.10)  ¢112xH250mm 416004 Smoke brown(1.32)  ¢112xH173m 167025  Smoke brown ¢157XH22m
167021 Clear (1.70)  ¢130xH275m Material/Polycarbonate Material /Polycarbonate Material/Polycarbonate
167020 Smoke brown(1.70)  ¢130xH275m
Material /Polycarbonate 3Double structure
Simple design with stainless pot and special structure @Thermos Stainless pot
Keep drinks cool or warm for a long time CODE SIZE(CAP) WXDXH
123183  THX-700(0.72) SBK ~ 190x120XH165mm

1 I 123186  THX-1000(1.00) SBK  190X125XH190mn
123189  THX-1500(1.50) SBK ~ 190x125XH230mm
123192  THX-2000(2.00) SBK ~ 190X125XH275mn

Material /Body:Stainless copper+Polyplopylene
Seal-Valve seal:Silicone

{

% ; (@]
Easy pouring Wide insertion slot hygienic design @@Thermos Stainless pOt black
One touch lever

CODE SIZE(CAP) WXDxH
123184 THX-700(0.72) K 190x120xH165mm

123187 THX-1000(1.02) K 190x125XH190mn
123190 THX-1500(1.50) K 190x125XH230mn
123193 THX-2000(2.02) K 190x125XH275mn
Material /Body:Stainless copper+Polyplopylene
Seal-Valve seal:Silicone
; (@]
@Thermos Stainless pot tame
CODE SIZE(CAP) WXDXH
123185 THX-700(0.7¢) TAME ~ 190X120XH165mn
123188  THX-1000(1.08)TAME ~ 190x125XH190mm

123191  THX-1500(1.50)TAME  190%125XH230m
THX-700(0.7 £) SBK THX-1000(1.02)K  THX-1500(1.5¢)TAME ~ THX-2000(2.0¢) SBK 123194  THX-2000(2.00)TAME  190%125xH275m

Material /Body:Stainless copper+Polyplopylene
Seal-Valve seal:Silicone

For further information,please contact your local dealer or visit our web site: WWW.jcunitec.com
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NObori, Noren L8 ~Made in Japan

R nobori
3

610x2150mn L4

A

E 4

®
(DRamen JPN @Jiman no ramen ﬁ (®Ramen ﬁ @Ramen gekiuma % ®Ramen ﬁ

CODE CODE CODE CODE CODE

432100 3046 432103 21286 432104 21287 432105 21288 432106 21289
Material/Polyester Material /Polyester Material /Polyester Material /Polyester Material/Polyester
Double sided nobori  600xH1800mn Nobori  600xH1800mm

t
7
i
A

<

r:_-
<3

¥

it 3 Gewer

b & ) 4

a ] 5 P : A =)
®Ramen ®@Kodawari ramen jey ®Aji jiman ramen ®Ramen (@Ramen
CODE CODE CODE CODE CODE
432107 7609 432108 7608 432109 7607 622025 CF-501 622026 CF-502
Material /Polyester Material /Polyester Material /Polyester Material /Polyester Material /Polyester

28 8

Ty

~Je

xa:

£3
¥

3

[ S ¥ (o] (@ " ®Dashi ni o
@Kodawari ramen @Ramen spy BRamen @Kodawari ramen @®Aji jiman ramen kodawarimasu EPN
CODE CODE CODE CODE CODE CODE
432119 8078 432117 21014 432001 K001 432115 3110 432116 501 432134 7122
Material /Polyester Material/Polyester Material /100% Cotton Material /Polyester Material /Polyester Material /Polyester

@Soup ni @®Soy sauce ni g~ (®Miso ni @Salt ni @Noodles ni ® o
kodawarimasu %N kodawarimasu [:JPNJ kodawarimasu %N kodawarimasu @JPN kodawarimasu EJPN @Gyoza-Ramen
CODE CODE CODE CODE CODE CODE

432135 7123 432136 7118 432137 7117 432138 7112 432139 7115 432003 K003

Material/Polyester Material/Polyester Material,/Polyester Material /Polyester Material /Polyester Material /100% Cotton

X
= ¢ (Y [
7 7

@Gekiuma ramen g @G g @Jiman no ‘e ®Kodawari T3 * s o)
gyoza yoza PN gyoza gyoza gyoza N @BGyoza
CODE CODE CODE CODE CODE CODE

432118 602 432002 K002 432130 2123 432128 2366 432129 8090 622024 CF-504

Material /Polyester Material /100% Cotton Material /Polyester Material /Polyester Material /Polyester Material /Tetron pongee

128 | For further information,please contact your local dealer or visit our web site: WWw.jcunitec.com
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N (0] b (0] ri ’ N oren &/ Made in Japan [2M--Made in China

@A]ji jiman ‘e ®lppainyukon g~ ®Aji jiman

(@] . (@] .

(DRamen-Gyoza ®Umai ramen ®Umai gyoza ramen ramen JPN gyoza
CODE OW X H CODE OW xXH CODE OW xXH CODE OWXH CODE OWXxH CODE OWXH

432110 4030 600XH2600mn 432111 4031 600xH2600m 432113 4033 600xH2600m 432140 7577 600xH1700m 432141 7578 600xH1700m 432143 1210 600xH1700m
Material /Polyester Material /Polyester Material /Polyester Material/Polyester Material /Polyester Material /Polyester
Japanese light

%
; -
9076 S— 9136 ) . .
o . . . . gm ©12size 2 sided design @15size 2 sided design
@ 9size 2 sided design ramen PCHN ®9size 2 sided design gyoza ramen CHN ramen CHN
CODE dxH CODE dxH CODE dxH CODE dxH

432144 9076  $240%xH520mn 432147 9077  $240XxH520mm 432148 9104  $330XH600mn 432150 9111 ¢420XH700mm
432145 9136  ¢240xH520mn Material / Vinyl 432149 9146  ¢330xH600mm Material/ Vinyl

Material/Vinyl Material/Vinyl

Noren

EOEDCOEDGOESEEES EEESE G0 ES

ES=-X

7572 EeEEbleblotlotiabigblablablobichich)

707 27 25 2F 2 BT £ 27 2F 2F 6E 26 £E £ B8 2R R 2A BT

3423

7573
@Aji jiman ramen @Noren Aji jiman ramen FJPN @Ramen
CODE OWxH CODE OWxH CODE OWxH
432151 7572 1700xH600mn 432153 3422 1700XH600m 432155 1122 1700XH600m
@52152 3423 1700xH600m 432154 7573 1700XxH600mm Material/Tenjiku wood cotton
Material /Tenjiku wood cotton % / Tenjiku wood cotton

Cotton noren short type

M 1 1 M
(- .} | .} |
i I I *
L |8 L
> E 7802 % 7804 T T i
3 [—r L —
7801 % 7803
(@] (@] ®
Chukasoba @Ramen @®Ramen JPN
CODE OWxH CODE OWXxH CODE OWXxH
432156 3426 1700xH600mm 432157 7802 1700XxH450mm 432159 7804 1700XxH450mm
Material,/ Tenjiku wood cotton 432158 7801 1700XH450mn 432160 7803 1700XH450mn

Material /Tenjiku wood cotton Material /Tenjiku wood cotton

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



J¥1)% J—RL—3>/+JALITA CORPORATION JALITA CORPORATION

Jalita Corporation is a specialized general
contractor for food service facilities.

Vv RARRBERPRRTHEORBEFBELTZLIIVARTT,

Jalita’s “ONE-STOP” service

Jalita corporation is your one-stop-shop for all your construction and repair needs.
Whether you're looking for help with something minor or need experienced professionals to take on a larger scale project
— We're your go-to pro and ready to handle it all.
Please browse through the list of our services below and get in touch for your free estimate.
We are looking forward to meet and work with you.

1. Design, Engineering, & Construction Plans

Jalita Corporation provides architectural design, interior design,
structural engineering, mechanical engineering, electrical engineering,
and other drawing services as your project requires to be ready for
construction phase.

2. Obtain Permits from Required Authorities

Jalita Corporation manages construction permit process with city, fire
department, health department, and other required authorities to make
sure each project is complete and accurate. We are also able to obtain
those permits and city inspection card to be ready for construction.

3. Construction

Jalita Corporation is specialized in tenant improvements, new and ground
up construction projects for restaurants and food processing facilities. We
provide full construction service with professional management on
quality, budget, schedule, and safety.

4. Installation of Food Cooking and Processing Equipment

Jalita Corporation provides full-service of commercial kitchen equipment
and industrial food processing equipment installation. We manage
equipment moving, receiving, placing, hooking up with required utilities
such as electrical, gas, water, drain, air, and etc.

5. Maintenance

Jalita Corporation provides maintenance service for building and
equipment with quick response and reasonable cost. We find accurate
situation of any problem and coordinate with proper specialists to save
your time and cost.

130| For further information,please contact your local dealer or visit our web site: WWw.jcunitec.com
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To 2 uni-tec, Inc.

http://www.jcunitec.com

J.C. uni-tec, Inc.

1467 W. 178th Street Suite 301
Gardena, CA 90248

Phone:(310) 323-5299
Email:sales@jcunitec.com
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