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Makisu - Sushi Roll Mat

The best sushi mat ever that is super hygienic [.....] { BJ P
and less likely to stick to rice!! S ————— 3@332 -S| &

= SAFE SAFE JAPAN
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PAT. BE7% 3

Patented Design Anti-
Patented Bacterial

o) (82

EUFCM  JP Food
Regulation Sanit. Law

<Blue s> | —— The antibacterial property
e —————————— is only certified in Japan.
GUS o o ————— ‘
< Green M >
o , FMK-LV
No Plastic Wrap Needed’ i
HASEGAWA-Makisu is a revolutionary sushi mat that makes use of neither 3 Youtube Vldeo
the tradit'iona?l bamboo nor'cot'ton strings but advanced plastig and MONO- et x ¢ HERIAUDBISEE 705X k (B—%) TN FLE.
filaments. It is not only hygienic but also easy to roll as a sushi mat. ERICEVERNETFRATYT, ABICEEN TH BT TR TERELTIERD
- Does NOT need any plastic wrap. MEDEDEEDSHNEEPTEERRLTCVET, UTORERLNHIET,
B, lioesbnot genera;te splijnters or black mold, like those conventional RO DT EZDESIC Sy TEE BB B LA,
amboo ones always do. FRYYIL BACEELREANICRELE A,
- Monoﬁlaments that deter.contafnmatlon are used for the binding strings. SR EREMCRITIE ERADEICCNE S T DAY (B—tiIsR) E B LT OET,
- Ingredients less likely to stick to its embossed surfaces. B/ TASAY MR T BB SN (0T) DRI D BHOBE®
- Easy to dry so that can be used right after washing. YRR UICCNTT,
- As easy to roll as conventional bamboo ones. CEEICE A EICCNTEEL BNEESTNET,
< Green > <Beige > <Blue > EEBVOT IR BCITERAV I ET,
—_— FMK Series
Model Name WxL mm (inch) g (Ibs) H;z::tglng
FMK - S 250x 165 (10x6.5) 110 (0.23) 100C (212F)
FMK - M 250x240 (10x9.5) 160 (0.33) %:g: L
FMK - L 250x305 (10x12) 200 (0.42) Blue

The actual products may differ slightly in color from these pictures. Sizes and colors may be changed without prior notice.

Hangiri - Sushi Rice Bowl

Unprecedented Hangiri that is Hygienic and Lightweight !! m B %

. o) Y #
BIECIESN . £<HLWRTIVTY, RERIEFaELBANS D\shwasher Bleach  Anti- Made In
NTVT BBADOLATREMESYET., AEROKEDESIC SAFE  Bacterial - JAPAN

BN HEDU VT BANTN T BT ER T EAT AP RS ﬁuu
EREDDRESESYEEh, REVICRERFREE>TNS fi&f
B THELBNCCOERERNTHY. ETERVRT IR EUFCM JPFood  Ppatented

Regulation Sanit. Law

BUEY, KUICBBEVEFNEETHR/IBLETOTRENTT.

. . . . { The antibacterial property J
Completely new, our Hangiri (sushi rice mixing bowl) is is only certified in Japan.
made from plastic. The foam resin used in the interior
retains heat and gives it a lightweight and tough feature.
Unlike conventional ones, it will not have the problem of

wood cracks and outer-ringed circumferences wearing off.

On top of that, there is no worry
about wood waste and black mold
forming from use. When put to
good use, this new Hangiri will
prove to be a lasting and
economical investment.

The interior foam resin is the source
for heat retention that is important
during sushi-rice mixing.

WEB@%?@W%K SO P Stackable
ICETHRYERBEEDBIE T,
Model Name DxH mm (inch) kg (Ibs) Referential Qty of Rice Heatproof
FHG - 36 360x 95 (14.2x3.7) 1.1 (2.4) LE0.5sho (LE 5 cups)

This angle makes it v FHG - 48 480x 110 (18.9x4.3) 1.7 (3.7) LE 1sho (LE 10 cups) 80C
stackab!e, and p.revents §! FHG - 60 600 x 140 (23.6 X 5.5) 3.3 (7.3) 1~2sho (10~20 cups) (176F)
contaminant buildup on sz

. . FHG - 72 720x170 (28.3x6.6) 4.8 (10.6) GT2sho (GT 20 cups)
the interior corner.

Sizes and colors may be changed without prior notice. LE: Less Equal GT: Greater Than




MHASEGAWA

Hangiri Spatula

Specially Designed Spatula for Sushi Rice Front Side ss0se

o) 1B %) @

Dishwasher Bleach Anti-  Made In
SAFE  Bacterial JAPAN

SAFE
Q‘? B | BERE
(HicF i PAT.

. EUFCM JPFood Design
Rear Side Regulation Sanit. Law Patented

FSOG-45

The original, wave-like
patterned structure,
mixes vinegars and

FS0G-40 sushi rice well

The antibacterial property
is only certified in Japan.

FSOG-45
FRIOHRYIVICRBEGREROETETY, HRHATEITKWVEIET FHG-60 P
fESN. RIAPEAHELIFEE T,
FinHEEOTVWBDT, BETHRUVP T (REDBLETRTIVH
LPILBEOTVETY, FEHRICIIEREFHNRIBEDLSIC
RIZRDRIFENTVET,

This plastic spatula is perfect for Hangiri works (Sushi Rice
Mixing). Made from plastic resin, it is less prone to rice
sticking onto it; and the common problem of wood waste

and black mold forming is no longer a concern. The thin FSOG Series

head of the spatula makes it lightweight, enables ease of Model Name L1 X L2 W T Weight Applicable | Heatproof
handling and mixing the rice round the corner of the bowl. mm (inch) | mm | mm | mm | g (ibs) Hangiri & Color
In addition, the head comes with a wave-like patterned FSOG - 40 400(15.7) | 130 | 115 | 12.5 | 180(0.40) | FHG-48,60 | g4 (194p)
structure, that enables a good mix of the rice and the FSOG - 45 450 (17.7) | 160 | 125 | 12.5 | 220(0.49) | FHG-60, 72 Beige

vinegar.
g Sizes and colors may be changed without prior notice.

Ohitsu - Sushi Rice Container

Proven Heat-Retention Capacity & Our Assured Hygiene! ) (&2
L) 22 N | @
(eSS o

EUFCM  JPFood Bleach MadeIn
High heat-retention capacity and hygiene have been Regulation Sanit. Law ~ SAFE  JAPAN
the blggest concerns ab.out Ohitsu (Sushi Rice * The antibacterial property
Container) among sushi chefs. X W is only certified in Japan.
The HASEGAWA Ohitsu will be finally launched to Anti-

Bacterial

solve these problems around wooden Ohitsu.

The secret is an internal foam structure, which gives The interna
\—/ foam struct

|
it a light weight and high heat retaining capacity. " 3 ure
The surface is made from heat-resistant plastic which e NP [
stands up to 80C / 176F. This material is also a key for TN oo A ;l“‘"
its hygienic property. Unlike conventional wooden Ohitsu, B )
black mold or contamination from wood chips won’t be
anissue. Plus, the surface material is stain-resistant and easy
to clean due to its light weight. (also bleach safe) ‘
FHO-33 Your work will be much easier. |
This_ flat edge makes it \\
i easier to put the lid aside ﬁl
Hasegawa Ohitsu shows
a higher capacity to keep heat! BUDIBNRENEBEDROSNET, TNERRLEOHHASEAWADBIR T TE/ATLL
HODTY, MATAMICAVSNIERBETT, hckU . BWMREEEITTHIEEENSELKE
OG 90 fTEAVERBLE L, BIEEOTREROARBOISICAKRIZIPEALHREDHERD) RN IEVET,
- = Hasegawa Ohitsu Fle  CORMIFTFNUCKWD EBCTETERVPT VDT AEENMBERERITEYET,
85 Wooden Ohitsu FHO Series
Model Name Part DxH mm (inch) g (lbs) Referential Qty of Rice| Heatproof
80 fHo.30 | B9y | 300x135 (118x53) | 900 (20) 1sho (10 cups)
Lid 310x11.6 (12.2x0.5) | 520 (1.1) or Less
7> fHO.33 | BO9Y | 330x165 (130x65) | 1170(26) | 15sho (15 cups) 80C
Lid 340x12.6 (13.4x0.5) | 640 (1.4) or Less (176F)
70
o 10 20 20 0 <0 0 fHO.3¢ | Body | 360x250 (14.2x9.8) | 1,880 (4.1) 3 sho (30 cups)
(min) Ld | 380x17.6 (150x0.7) | 880 (1.9) or Less

Temparature Shift of Hot Water

Sizes and colors may be changed without prior notice.




HASEGAWA Cutting Board MHASEGAWA
(

Wood-Core Structure

The wood-core prevents warping and bending from
BI d 30% Lighter! Reduced Soft Surface long-term use and high-temp washing. Always stable, ECO _
- 0 . ! A dish-washer safe, and shows sufficient rigidity when
aae (than solid plastic ones.) Wel gh t FIEIEENTD S P EELT

Friendly

Side Belt B Wood Core bridging. F[iendly

With weight 30% lighter
—o than conventional solid Soft Surface High Thanks to its wood-core structure, the use

Simple, soft cutting boards become deformed plastic ones, it reduces of plastic materials is minimized. Additionally,

and bend easily. HASEGAWA's cutting board the burden even when The HASEGAWA cutting board comes with an internal wood core structure, o, . a portion of the plastic contains biomass,

has a wooden core structure, that realizes washing by hand. it is difficult to warp or deform like conventional ones; and is very stable R,[g[d[ ty | W achieving an industry-leading biomass

high rigidity. That’s why soft materials can be In addition, the danger during use. Professional-use cutting boards are usually large in size and ‘ content of 30%. Also, our factory exclusively

used on its surface. caused from unexpectedly therefore very heavy, but the HASEGAWA cutting board, with its wood ] uses solar power for 100% of its electricity.
dropping it can be reduced. core structure, is extremely lightweight. It is 30-50% lighter compared Wood core prevents bending!! -/

k with conventional ones; does not deform and very easy to handle.

Pro-PE FSB FPE

. . /| |e00ee _ ] [ ) /| |e00ee
Wood-Core, Blade-Friendly Cutting Board ‘% 20D LE’ @ Wood-Core Cutting Board that is good PSRV ALFRIEADAIIE T IERD ‘% =X0))] LE’ o
The BEST Cuu—,‘ng board ever Anti-  Dishwasher Bleach Made In fOI‘ General USE?, such as fOf' im&"wfgib\j’%W‘J'&E?E\*&T?" Anti-  Dishwasher Bleach Made In
Bacterial SAFE ~ SAFE  JAPAN Veagaies. Meats EWIRVHE T, R PER R EDDED 5 N 8. Bacterial SAFE  SAFE  JAPAN
for Japanese knives !! ) (&) €ggles, ’ FsB20-6030 RO EIRECT. FSREVBREICHPEHDHHM ) (&)
SIAA Qf o Fish, etc. ERVTHY, BBV EASETY, MR 58 [SIAA’ [Q ” ol
i i—— . Te & —ME R ICIRIE CRERTET £ T, E=2)
Anti-Bacterial Regulation Sanit. Law ik - . S e < N An(lzi-eégﬂc?gria\ FizeU F\CIM SJPEOI?d
FSBYU—RIFREH TSV V& FPEVU—RIZAEBE gulation anit. Law
AnSE ZOTVWET,
N soC K The antibacterial property
- is only certified in Japan.
gt The antibacterial property e b e
i is only certified in Japan. ‘ ey FSB FPE Series
FSR Series Youtube Video > Model Name Thickness Size mm (inch) ke (Ibs) Heatproof
Model Name ;2':‘(;25) Size mm (inch) kg (Ibs) Hgaéglrgff e FsB FPE mm {inch) & Color
FSR20-6030 FSR20.5025 500 X250 (19.7x9.8) 18 (40) FSB20-5025 FPE20-5025 500 x 250 (19.7 x 9.8) 1.8 (4.0)
FSR20-5030 500 X300 (19.7x118) | 20 (2.4) FPE20-6030 FSB20-5030 FPE20-5030 500x300 (19.7x11.8) | 2.0 (4.4)
FSR20.6030 20 (0.8) 054300 (236x118) | 24 (5.3) FSB20-6030 FPE20-6030 20 (08) 053300 (23.6x11.8) | 2.4 (5.3) 90C
: : : y y 194 F
As |tt cgrlnes V(‘j”th gtwooc:en core struc;:r%and'tdo:; nolt d:iformt, thelplashc FSR20-6035 600%350 (23.6x13.8) | 2.9 (6.4) FSB20-6035 FPE20-6035 600x350 (23.6x13.8) | 29 (6.4) | ( )
- . o : . & FSR25-8040 800x 400 (31.5x15.7) | 4.9 (10.8) | (194F) Like the FSR series, it has a wood-core structure, that makes it light- FSB25-8040 FPE25-8040 800x400 (315x15.7) | 49 (10.8) | g o0
board. This is a Cutting Board that is ideal for delicate, Japanese knives. 25 (1.0) ; . o . . e 25 (1.0)
FSR25-9040 : 800x400_(354x15.7) | 55 121) | poce weight and gives it high-rigidity. It is very easy to handle, difficult to FSB25-9040 | FPE25-9040 900x400 (35.4x157) | 55 (12.1) | (FSB)
iti i igh- FSB25-9045 FPE25-9045 900x 450 (35.4x17.7) | 6.3 (13.9) )
) et e o ) o N ) FSR25-9045 900x 450 (354x17.7) | 63 (13.9) become warped or deformed, hence it is applicable to high-temp White
;ﬁ%&?@ﬁgﬁ;ﬂL;gfﬁﬁziﬁf%??f@?LLgéﬁiﬁf—?ffﬁéﬂé}; 3010040 1000 % 400 (39.4x 15.7) | 6.8 (150) washing. With its slightly harder surfaces than the FSR series, it has FSB30-10040 | FPE30-10040 1000x 400 (39.4x15.7) | 6.8 (150) | (FPE)
f%rf o Tb a\i 5 :( 5 3 —g L;or -Ec\%;oz i E: ct 5. 3 FeR30.1005 1000450 (394x17.7) | 7.6 (16.8) a stain-resistant property. It can be used widely for general purposes, FSB30-10045 | FPE30-10045 5 1000 x 450 (39.4x17.7) | 7.6 (16.8)
SSERLEFVERBLTVET, FECHAGHNETICRBEGEAIREGOTVET, 30 (12) : : : : such as cutting veggies, meats, fish, etc. F$830.12020 | FPE30-12040 30 (1.2) 1200400 (47.2x15.7) | 82 (18.1)
FSR30-12040 1200 x 400 (47.2x15.7) | 8.2 (18.1) : : : :
FSR30-12045 1200 x 450 (47.2x17.7) | 9.2 (20.3) The surface color of the FSB series is BROWN, and the FPE is WHITE. FSB30-12045 | FPE30-12045 1200x450 (47.2x17.7) | 9.2 (20.3)

- N N . Sizes and colors may be changed without prior notice.
Sizes and colors may be changed without prior notice. Y & P

Pro-Soft Lite Pro-PE Lite / Black

410000 _ 1 H i y 00000
Wood-Core, Soft Surface Cutting Board This is the lite version of the FSR % o) LE’ . Wood-Core PE cutting board, BLACK in color FPESU—XDEBITY, FUASMEERS. ‘% o) LE’ .
I d / Series. Can be good for home use. i Dweche: Bleach MadeTn Also goodfor Home-Use! BE BRIEOLLRTT. BMHBRISTZVY Anti- Diswasher Bleach Made In
Also goo fOf' Home-Use! The same wooden-core structure Bacterial SAFE  SAFE  JAPAN FEE, FEICBESEEEEETIREAD Bacterial SAFE ~ SAFE  JAPAN
gives it its Lightness and Rigidity. QI? SIAA an fedDEEIRTY / DESIGN S|AA’ Q‘? (g )
It also comes with superior Blade L W GEE] 75w om)E XAERICEIERT L PAT. ez
Friendliness, making it the best EUFCM  Certified  JP Food TFH E5RE LTIRBEERBYEEADT. Y Pth-,‘si%nd A(t)eénfi?d | REU F‘CtM SJP FoEd
cutting board for cooking maniacs/ Regulation Anti-Bacterial Sanit. Law 2 o N atented Anti-Bacterial Regulation Sanit. Law
I EBRBIETIRELIEE L,
The antibacterial property The antibacterial property
is only certified in Japan. is only certified in Japan.
FRK Series FPEL Series
FPEL18-3926
A Model Name | Thickness Size mm (inch) kg (Ibs) Heatproof Model Name Thickness Size  mm (inch) kg (Ibs) Heatproof
s mm (inch) & Color mm (inch) & Color
FRK20-3620 360 x 200 (14.2 x7.9) 1.0 (2.2) FPEL18-3620 360x200 (14.2x7.9) | 0.8 (1.8)
FRK20-4123 | 20(0.8) | 410x230 (16.1x9.1) 13 (29) | ooc [ Note ] Thi§ is .the lite version of the FPE Series, FPEL18-4123 | 18(0.71) | 410x230 (161x9.1) | 1.1 (2.4) | ooc
FRK20-3926 PSR — X DERIETTE. HA LA IENDT FRK20-4626 460x 260 (18.1x10.2) | 1.6 (3.5) | (194 F) Abrasions on a black surface are easily which is black in color. The wooden-core FPEL18-4626 460x 260 (18.1x10.2) | 1.4 (3.1) | (194F)
REAELTOBENETET, Amissists FRK20-3423 340x230 (13.4x9.1) | 1.1 (2.4) noticeable because of its color. This is structure gives it the Lightness and Rigidity. FPEL18-3423 340x230 (13.4x9.1) | 0.8 (1.8)
%2; e A MBS O S S Beige not a problem as a cutting board. Please  This stylish black cutting board showcases Black
%zmwﬂi HD?&E&@}J%E\)’&%&LH%TO FRK20-3926 20(0.8) | 390x260 (15.4x10.2) 1.4 (3.0) be advised that any returns due to the food nicely, making it the best cutting board FPEL18-3926 18 (0.71) | 390x260 (15.4x10.2) | 1.2 (2.6)
TG HEZER T HRIBENMFEELIIRTY / FRK20-4429 440x 290 (17.3x11.4) | 1.7 (3.7) abrasions aren’t acceptable. for the chefs who showcase their work! FPEL18-4429 440x290 (17.3x11.4) | 1.5 (3.3)
Sizes and colors may be changed without prior notice. Sizes and colors may be changed without prior notice.




Non-Slip Mat

The best non-slip mat that doesn't lose its grip [‘fﬂ] %J ®
even when wet!

JP Food Anti- Made In
Sanit. Law Bacterial JAPAN
00000

51 bén) (.8

EUFCM Dishwasher Bleach
Regulation ~ SAFE SAFE

For cutting boards

FYS-6030 The antibacterial property

is only certified in Japan.

Versatile waterproof non-slip mats for multipurpose use.
Can be placed underneath slippery items instead of using
wet cloths. Not only hygienic, but they are also flexible
enough to be used for opening jars and other items that
FEROTICHCRYIEST Y TT,  EROBHPFROORVICHELN require a firm, solid grip. These mats are designed with
WRIFZDT, REICEENTY, FAR—ILOTICEW Y, EVD several benefits below.

TEBEIFGE FRLGRRICTERVRITET,

‘ \\ V52512 - Even when wet, it does not lose its grip!
KITENTLRALGY )y T =R LET, - Flexible, yet firm enough to stand on its own for easy
TAYTATAYI Y —THAET, ; washing and drying.
ENFSNBSD T RBSEWTEELTTY. N - Can be cut into any size as desired. Stands upright for easy drying.
BFERYARITHY M TBTEETEET, For knife FYS Series
< Multi—purpose use > sharpening stones Model Name Size mm (inch) g (Ibs) H;actglrgrm
3 \ FYS-M 250x 150 (9.8x5.9) 100 (0.22)
\ FYS-L 300x200 (11.8x7.9) | 160 (0.35) 80C
FYS - 2512 250x120 (9.8x4.7) 80 (0.18) (176 F)
FYS - 4020 400x200 (15.7x7.9) | 210 (0.46) Blue
FYS - 5025 500x250 (19.7x9.8) | 330 (0.73) Black
\ A FYS - 6030 600x 300 (23.6x11.8) | 470 (1.04)

Sizes, colors and shape of surfaces may be changed without prior notice.

Lift cutting boards from a cooking table The antibacterial property ‘ % [ﬁn‘n’:] O

. . is only certified in Japan. wEE
for sanitation

—  FLF150 Anti- Design JP Food Made In

— — Bacterial Patented Sanit. Law JAPAN

== S = ; 06000 B

- ~ FLF120 Upper Grip: o)) (o

- . e

O -, — - = Designed to wash  Dishwasher Bleach

e : { easil SAFE  SAFE

Q ) — W & e V-
FLF45 : - R / o \
L= s J .
Y < - Lower Grip: . .
FLF20 FLF90 Designed to grip on a cooking table

even when wet.
These are tools that lift cutting boards from a cooking

table by placing them underneath the cutting boards.
It is very hygienic as cutting boards do not come into
direct contact with the cooking table.
- Not only maintaining cutting board’s hygiene,
but also making the reverse side available instantly.
- The water-proof grip mats are mounted to hold
cutting boards in place.
- It also comes with some different heights to cater for

ergonomic comforts. (It can vary among individuals.) Knockdown Structure Can be used like this! Wet cloths are UNHYGIENIC.
- The elevated position of cutting boards enables better efficiency to FLF Series
prOduce delicate cuttings. Model Name Height Length Width Weight Heatproof
- The space created below the cutting board will thus allow ease of placing mm (inch) mm (inch) mm (inch) g (Ibs) & Color
any utensil, trays or plates for collecting the finely cut ingredients from FLF20 - 230 230 (9.1) 35 (1.4) 100 (0.22)
the cutting board. FLF20 - 300 20 (0.8) 300 (11.8) 35 (1.4) 120 (0.26)
Cutting Board LIFTER I$ £ 54RD FICBL CEBIREDN S LT BEETY,  £HIRH Etiig : 2:8 3293% (g’ 'f)) 22 gg; iig Egi z ;
FREEALZT LT, ABICHEN T FLF45 - 300 45 (1.8) | 300 (11‘ 8) 50 (2.0) 440 (0‘97) e
- K EREFENICR DRI TR EEE T CITEDTENTEET, FLFas 390 390 (15:4) - (2:0) 10 (1j19) (185 F)
- FGREFAEEICO V2V T HERITIEKFENIEVNBY LS ZERITF THBHD T, FLF90 300 300 (11.8) 120 (4.7) 700 (153)
EIARSMEIC BTV, FLF90 - 390 %0 53] 390 (15.4) 120 (4.7) 800 (1.76) Beige
- FRROMBLE<EBDTEBHNRICEY BAOEEEETIHRINBIET, FLF120300 300 (108) 120 (4.7) 900 (1.98)
BAELBYET.) FLF120 - 390 1207 390 (15.4) 120 (4.7) 1020 (2.25)
- FRHABIGESGZD T BMHRP T U R BICETEBMTT, FLF150 300 300 (11.8) 120 (4.7) 1100 (2.43)
- EBIRDFICAR—ANTEDD T ABEEZBL . HBWLE/N\Y EPIMAEBLNT FLF150 -390 150 (5.9) 390 (15.) 120 (2.7) 1280 (2.82)
Yo leBMERICE I HETEXT,

Sizes, colors and shapes may be changed without prior notice.




Soft Mat

: 1l o
Handy Cutting Mat.that can be Lightweight, Blade-Friendly Cutting Mat. Very [Q” [ﬁ%‘%] BJ ‘
used on larger cutting convenient to place on top of a larger cutting board EUFCM P Food ;each Made In
boards. for temporary cuttings. Regulation Sanit. Law SAFE ~ JAPAN
- ’S\loft and Blade-grisr}dlyHmater(i:a}:. . % SIAA Thcsrnggocalﬁf‘rial
_— - Not recommended for Heavy Chopping. Z3 Q \ is only certified
Anti- Certified in Japan.
FRM Series Bacterial Anti-Bacterial
Model Name ;mcﬁinnecsﬁ) Size. - mm (inch) \éve(;g?)t H;actglggf
FRMS - 3620 360x200 (14.1x7.9) 520 (1.15)
FRM8-4626 8.0
FRMS - 4123 (031) 410x230 (16.1x9.1) 680 (1.50) 20¢
HET, AULYDOBVAYTAVITY T, KELEHRD / FRMS - 4626 460x260 (18.1x10.2) | 865 (190) | (158F)
LR T —BNICRESRMEDY N T BBEEICERITT, L FRMS - 3423 %0 340x230 (134x91) | 565 (125) | o000
CESH HYRYABVOMETT, FRMS - 3926 © 31) 390x260 (15.3x10.2) 730 (1.61)
CFEVNFXDABRFIVEVTITSELE R A FRMS - 4429 ’ 440x290 (17.3x11.4) 920 (2.03)

JHASEGAWA

FRM

Sizes and colors may be changed without prior notice.

The Perfect Tool for cutting board
maintenance

HASEGAWA's Cutting Board SCRAPER has outstanding scraping power, and easily

erases tough spots, yellowing, molds, grooves and feathering from the surface

of cutting boards

- Once stubborn dirt is removed with the Roughing side of the SCRAPER, the
cutting board's surface can be made smooth using the Finishing side. During
this process, feathering or bad odors can also be removed totally, and
contamination by foreign particles can thus be prevented.

- With its patented technology, the abrasion papers hardly peel off before they
are consumed.

- No cleaning agent, but only water is needed. Once finished with scraping, just
wash the cutting board with cleaning agents, as per normal.

- Stubborn dirt accumulated into the cutting board after long periods of use can
not be erased easily. Thus, scraping on a weekly basis before dirt starts to
accumulate can keep the cutting board clean and safe for use for a long time.

Stirrer

DESIGN ‘
PAT.
Design Made In
Patented ~ JAPAN

HE

Youtube Video
HASEGAWAD & 5 AREIVIFIRBF DRI %255 k> CTHRAL THEB L VK S EEE
HEENERH BAC T F XA EPULE AVEEERETIENTEET,

- Roughing®E ClBEZ BN &EEE LTI Finishing@ CEREZBSMIME EFBTEN
TEFEY, EPUBLEINWNTEELEDTH BIBAZRAICBAS LD TEE T,

-MBEOTRICE) ABEORINICLESTET, HEAMETIBRICHONTLES
TENFEAERYEE A,

- FRIFIARE T KOHATHIVEY, HIVEDO SRR TEEBIITENET,

- REICESTRCGEFAALBNUIBEICITEEEEEA. PUBNHDBII>TESR
BrEhSeERECL RVBENWRREEZRDTENTEXT,

CBS Series
Model Name Size . mm (inch) g (lbs) Core Color
CBS - 115P 130 x50 x115 18 (0.04) PE Form Pink
(1.2x2.0x 4.5)

Size and color may be changed without prior notice.

High Heat-Resistance, Super Tough Spatula
Best for Soups, Broths, Stews and Ramen!!

Narrow Head
< FXON-120 >

Z—

Wide Head
< FXOW-120 >

AT Z—AVA=TRICHFITELTVES,

T | I —

by . B[22] @

Dishwasher Bleach JP Food Made In
SAFE SAFE  Sanit. Law JAPAN
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FXO Series
L L2 w W2 T T2 Weight Heatproof
Highly heat-resistant, tough and Model Name | Head | (inch) | mm | mm | mm | mm | mm g (Ibs) & Color
durable plastic stirrer.  Unlike FXON - 90 | 900 (35.4) | 250 55 | 30 | 25 25 | 900 (1.98)
P PO arrow
wooden ones, it is very hygienic FXON - 120 1200(47.2) | 300 | 55 | 30 | 30 | 30 | 1300(2.87) |180C (356F)
and long-lasting. Strong for
breaking d Kb FXOW - 90 900 (35.4) | 250 | 90 | 30 | 15 | 25 | 1200(2.65) Blue
reaking down pork bones, Wide
perfect for Ramen Soupll Thick & Tough Tip! FXOW - 120 1200 (47.2) 300 90 30 15 30 1800 (3.97)

Sizes and colors may be changed without prior notice.




Company Profile

Company Name HASEGAWA CORPORATION

Founding Date June 11th, 1955

Address 1384-5 Kamikoya, Yachiyo-shi,
Chiba 276-0022 Japan

Business Lineup Manufacturing & distributing of;
- Kitchenware, Utensils
- Waterproof Sheet Materials

- Sports Equipments

Contact Email contact@hasegawakagaku.co.jp
Website  https://hasegawakagaku.com

Find Us (4§ @hasegawacorp
@hasegawa_corporation

G @HASEGAWA _Kitchen_Wares

HASEGAWA CORPORATION started
as a manufacturer of sliding bases
for skis about 60 years ago.

The production of skis requires
highly advanced adhesive technology.

Plastic, wood, and metals are common
materials used in the manufacturing
of kitchenware, each with its
own advantages and disadvantages.

By combining these using our advanced
adhesive technology, we bring
highly functional and unconventional
kitchenware to the world,
featuring unique and advanced features.
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