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I COMPANY PROFILE

Company Name HASEGAWA CORPORATION
Founding Date June 11th, 1955

DECENT WORK AND

Address 1384-5 Kamikoya) Yachiyo—shi, ECONOMIC GROWTH
Chiba 276-0022 JAPAN ii/"
Business Lineup Manufacturing & distributing of; 19
-Kitchenware, Utensils o ROBTON
-Waterproof Sheet Materials cm

-Sports Equipments
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15
HASEGAWA CORPORATION started as a manufacturer of :L
sliding bases for skis about 70 years ago. The production of i

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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MHASEGAWA

Sushi Related

Makisu (Sushi Rolling Mat)
Ohitsu (Sushi Rice Container)
Hangiri (Rice Mixing Bowl)
Hangiri-Spatula

Soft Mat

Hasegawa Cutting Board
Wood-Core Structure
Pro-Soft

Pro-Soft Lite

Pro-PE

Pro-PE Lite

Others

Cutting Board LIFTER
Non-Slip Mat

Cutting Board BRUSH
Cutting Board SCRAPER
Stirrer

Symbol Details
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The Best Sushi Mat Ever! S

Super Hygienic and Designed to Prevent Rice from Sticking! N ‘ ’*

HASEGAWA-Makisu is a revolutionary sushi mat made with advanced ﬁ% 05
rny 3

plastic materials and monofilaments, instead of traditional bamboo and
cotton strings. It is not only hygienic but also easy to roll as a sushi mat.

- No plastic wrap required.

- No splinters or black mold, common issues with conventional

bamboo ones.

- Monofilament blinding strings that help deter contamination.
- Embossed surface that prevents ingredients from sticking.
- Quick-drying, allowing immediate reuse after washing.
- Rolls just as easily as traditonal bamboo mats.

Blue

Beige

YouTube Video

Embossed Surface
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BLEACH BACTERIAL PATENTED PATENSED
*The antibacterial property is only certified in Japan.
HASEGAWA - Makisu FMK Series
Model Name WxL mm (inch) g (lbs) Hg%&g’é’f
FMK - S 250x 165 (10x6.5) 110 (0.23) 100°C (212°F)
G
FMK-M  250x240 (10x9.5) 160 (0.33) e
FMK - L 250x305 (10x12) 200 (0.42) Blue

*Sizes and colors may be changed without prior notice.




Reliable Heat Retention & Superior Hygiene!

Heat retention and hygiene are two of the most important concerns ‘o, TEN
when selecting an ohitsu (sushi rice container) among sushi chefs.
HASEGAWA's ohitsu is designed to address both of these critical requirements.

- Internal foam structure provides lightweight handling and excellent heat retention.
- Heat-resistant plastic surface withstands temperatures up to 80°C / 176°F.

- Hygienic material prevents black mold and contamination from wood chips.

- Non-porous surface is stain-resistant and easy to clean.

- Lightweight design allows for easy handling and daily maintenance.
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BLEACH BACTERIAL ATENTED PATENTED

*The antibacterial property is only certified in Japan.
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HASEGAWA - Ohitsu FHO Series
- Referential Qty Heatproof
Model Name Part DxH mm (inch) g (Ibs) of Rice & Color

Body 270x 120 (10.6 x4.7) 770 (1.7)

FHO - 27 0.5 sho (5 cups
Lid 280x 13.0 (11.0x0.5) 480 (1.1) (5 cups) 80°C
Bod 300x 135 (11.8x5.3 900 (2.0 q
FHO - 30 y ( ; (2.0) 1sho (10 cups) (17§ F)
Lid 310x13.0 (12.2x0.5) 520 (1.1) Beige
Bod 330x 165 (13.0x6.5) 1,170(2.6
FHO - 33 Y ( ) (26) 4 5.sho (15cups)
Lid 340x13.0 (13.4x0.5) 640 (1.4)
*Sizes and colors may be changed without prior notice. LE: Less Equal GT: Greater Than




_Hangiri =%

Unprecedented Hangiri that is
Hygienic, Lightweight and super Durable!

Our Hangiri (sushi rice mixing bowl) is constructed from plastic and

features an internal foam resin core that delivers high heat-retention
performance along with a lightweight yet robust structure. i 36cm ?
Unlike conventional ones, it eliminates issues such as cracking and

surface deterioration.

Free from concerns about wood debris or black mold, this hangiri
offers superior hygiene. When used properly, it provides
long-term durability and outstanding cost efficiency.

~

The interior foam resin is the source for
heat retention that is important during
sushi-rice mixing.
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BLEACH BACTERIAL PATENTED SATENTED
*The antibacterial property is only certified in Japan.
HASEGAWA - Hangiri FHG Series
Model Name DxH mm (inch) kg (lbs) Referential Qty of Rice Hga(t:g'l'gff

FHG-36  360x 95 (14.2x3.7) 1.1 (24) LEO.5sho (LES cups)
FHG-48  480x110 (189x4.3) 1.7 (3.7) LElsho (LE 10 cups) (1870(;’EF)
FHG - 60 600x 140 (23.6x5.5) 3.3 (7.3) 1~2sho (10~20cups) Beige

FHG - 72 720x 170 (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
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FSOG-45

FSOG-40

Specially Designed Spatula for Sushi Rice

This plastic spatula is perfect for Hangiri works (Sushi Rice Mixing

).

Made from plastic resin, it prevents rice from sticking and eliminates
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common issues associated with wooden spatulas, such as wood residue
and black mold. The thin tip ensures lightweight handling and smooth
mixing, even into the corners of the bowl.

Additionally, the wave-patterned surface of the head helps distribute

vinegar evenly, ensuring thorough and consistent mixing of the sushi rice.

Front Side

Rear Side
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BLEACH BA(?TNETI;IAL ATENTED pETEES,ﬁED
*The antibacterial property is certified only in Japan.
Hangiri-Spatula FSOG Series
L1 2 W T Weight Applicable Heatproof
Model Name mm (inch) mm mm mm g (lbs) I?—I’ngiri &Cglor
FSOG - 40 400 (15.7) 130 115 12.5 180 (0.40) FHG-48,60  90°C (194°F)
FSOG - 45 450 (17.7) 160 125 12.5 220(0.49) FHG-60, 72 Beige

*Sizes and colors may be changed without prior notice.




Soft Mat

FRM8-3926
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Handy Cutting Mat for KOHKIN "
that is Lightweight & Blade-Friendly! T

Convenient for temporary cutting when placed on top of a
larger cutting board. Easy to carry and quick to place, it is well
suited for food preparation

in changing environments. —

*Not dishwasher safe

heavy chopping
[
Dish wagher %
0 é g! [
BLEACH BA(?TNETI{IAL ATENTED PAEES[L?':D

*The antibacterial property is certified only in Japan.
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Soft Mat FRM Series
Model Name H’rﬁkaﬁzi) Size mm (inch) \g?:ﬁr;; Hgaéglrg;)f
FRM8-2920 290x200 (11.4x7.9) 418 (0.92) :
. 8.0 340x230 (13.4x9.1) 565 (1.25) (17508§F)
FRM8-3926 (0:31) " 390x260 (15.3x10.2) 730 (1.61)  Beige
FRM8-4429 440x290 (17.3x11.4) 920 (2.03)

*Sizes and colors may be changed without prior notice.




HASEGAWA CUTTING BOARD

Wood—Core Structure

o Surface Sheet
Protecti\{e - St
- Side Belt e Cote
b Surface Sheet

( \ ( n ] ] ] \
Reduced Weight High Rigidity

The wood-core prevents warping and

Approximately 30% bending from long term use and
WARCNEIR |ighter than conventional high-temp washing. Always stable,
SIS olid plastic cutting dishwasher safe, and shows sufficient
boards, it reduces strain rigidity when bridging.

T during hand washing.

In addition, the risk of
injury or damage caused
by accidental drops is ,‘

I

| minimized' Wood core prevents bending!
\ J \L : J
( N\ [ .
Blade Friendly Eco Friendly
Simple cutting boards Its wood-core structure
made of soft materials minimizes plastic usage,
are prone to deformation while biomass-based
and bending. materials account for an
. N : o
HASEGAWA cutting boards 1 industry-leading 30%. |
incorporate a wood-core Furthermore, our factory '\ ;
structure that ensures operates entirely on - »
high rigidity, which makes it solar power, using 100%
possible to use a soft renewable electricity.

surface material.




FSR20-6030
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Wood-Core, Blade-Friendly Cutting Board "% TS

The BEST cutting board ever for Japanese knives!

The internal wood-core structure prevents warping and deformation,

making it possible to use a soft plastic surface. This design achieves
blade friendliness comparable to that of wooden cutting boards,
while maintaining the advantages of plastic. "

- Trusted by sushi chefs worldwide. T Sk,
- Selected for use at the World Sushi Cup JAPAN. YoE'ube o
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*The antibacterial property is only certified in Japan.
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Pro-Soft FSR Series
Model Name E::I((::E;s) Size mm (inch) kg (lbs) ng(aéglrgff
FSR20-6030 600x 300 (23.6x11.8) 2.4 (5.3)

FSR20-6035 20 (0.8) 600x350 (23.6x13.8) 2.9 (6.4)
FSR20-6040 600x400 (23.6x15.7) 3.5 (7.7) 90°C
FSR25-8040 800x 400 (31.5x15.7) 4.9 (10.8) (194°F)
25 (1.0) Beige
FSR25-9045 900x450 (35.4x17.7) 6.3 (13.9)
FSR30-10045 o 5] 1,000 x 450 (39.4x17.7) 7.6 (16.8)
FSR30-12045 1,200 x 450 (47.2x17.7) 9.2 (20.3)

*Sizes and colors may be changed without prior notice.

FSRL20-3926

Wood-Core, Soft Surface Cutting Board %
1
Also good for Home-Use! §(!2‘2‘é . .
for KOHKIN 2 S
This is the lite version of the FSR Series. S MONTR

The same wood-core structure gives it its lightness and rigidity.
It also comes with superior blade friendliness, making it the best
cutting board for cooking maniacs!

JP Food
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BLEACH BACTERIAL ATENTED TENIED

*The antibacterial property is only certified in Japan.

Pro-Soft Lite FSRL Series
Model Name rTnh,fl((,r,:ecis) Size  mm (inch) kg (Ibs) Hgaéz:g:’f
FSRL20-2920 290 x 200 (11.4x7.9) 0.8 (1.7)
FSRL20-3423 20 (0.8) 340 x 230 (13.4x9.1) 1.1 (2.4) (fgoz:ocF)
FSRL20-3926 390x 260 (15.4x10.2) 1.4 (3.0) Beige
FSRL20-4429 440x 290 (17.3x11.4) 1.7 (3.7)

*Sizes and colors may be changed without prior notice.

10




Pro-PE =

FPE20-6030W

FPE18-6030K

e‘" J4

SIAJ\‘g

Professional size of Blaclf version i Y 2 . 5‘
is now available!  swansa Tore

Like the FSR series, it has a wood-core structure, that makes

it lightweight and gives it high-rigidity. It is very easy to handle,
difficult to become warped or deformed, hence it is applicable to
high-temp washing.

With its slightly harder surfaces than the FSR series, it has a
stain-resistant property. It can be used widely for general purposes,
such as cutting veggies, meats, fish, etc.

This stylish black color showcases food nicely, making it the best
cutting board for the chefs who showcase their work!

= v
Dish washer %
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BLEACH BACTERIAL ATENTED

*The antibacterial property is only certified in Japan.

Pro-PE / White, Black FPE Series
White Tmm mgs)d ’\Lal:gl(e T mm (inch) Size. mm (inch) White - Black eatoee]
FPE20-6030W FPE18-6030K 600 x 300 (23.6x11.8) 2.4 (5.3) 2.0 (4.4)
FPE20-6035W = 20(0.8) FPE18-6035K  18(0.7) 600x350 (23.6x13.8) 2.9 (6.4) 2.3 (5.1)
FPE20-6040W FPE18-6040K 600 x 400 (23.6x15.7) 3.5 (7.7) 2.6 (5.7) 90°C
FPE25-8040W 25 (1.0) FPE23-8040K 23(0.9) 800x 400 (31.5x15.7) 4.9 (10.8) 4.1 (9.0) (194°F)
FPE25-9045W FPE23-9045K 900x 450 (35.4x17.7) 6.3 (13.9) 5.3(11.7)
FPE30-10045W 30(1.2) FPE28-10045K 28 (1.1) 1,000 x 450 (39.4x17.7) 7.6 (16.8) 6.6(14.6)
FPE30-12045W FPE28-12045K 1,200 x 450 (47.2x17.7) 9.2 (20.3) 7.9(17.4)

*Sizes and colors may be changed without prior notice.

11




MHASEGAWA

Pro-PE Lite

FPEL18-3926

Wood-Core PE cutting board, BLACK in color SIA A$ 3‘* = J""y

Also good for Home-Use! IS0221%6 . .
for KOHKIN s

This is the lite version of the FPE series. e o TS

The wood core structure gives it its lightness and rigidity.
Perfect for live-cooking catering scenes and for home cooks

who want to cook in style.

[—KIT)
0 Dish washer % @
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ANTI DESIGN
BLEACH BACTERIAL ATENTED PATENTED

*The antibacterial property is certified only in Japan.

Pro-PE Lite FPEL Series
Model Name ;r;:qc'((l?i;s) Size  mm (inch) \I(Aéei(%gst) Hgaég[gff
FPEL18-2920 290x200 (11.4x7.9) 0.6 (1.3)
FPEL18-3423 18 340x230 (134x9.1) 08 (18 199°;§F)
FPEL18-3926  (0.71) 390x260 (15.4x10.2) 1.2 (2.6) Black
FPEL18-4429 440%290 (17.3x11.4) 1.5 (3.3)

*Sizes and colors may be changed without prior notice.
12




Cutting Board LIFTER
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Lift Cutting Boards from a Cooking Table for Sanitation & 7,

These are tools that lift cutting boards from a cooking table by placing 1 N
them underneath the cutting boards. It is very hygienic as cutting boards ‘v,r - 38
do not come into direct contact with the cooking table.

- Helps keep the cutting board hygienic while allowing immediate use of the reverse side.

- The water-proof grip mats are mounted to hold cutting boards in place.

- The elevated position of cutting boards enables
better efficiency to produce delicate cuttings.

- The space created below the cutting board will
thus allow ease of placing any utensil, trays or

-

plates for collecting the finely cut ingredients \-\"
from the cutting board. Knockdown Structure Non-Slip Grip
Furw v % ©
= 2
BLEACH BACTERIAL ATENTED PATENIED
*The antibacterial property is certified only in Japan.
Cutting Board LIFTER FLF Series
Model Name i onch) mm {inch) g (i e oo
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)
FLF45 - 300 45(1.8) 300 (11.8) 50 (2.0) 440 (0.97) 85°C
FLF45 - 390 390 (15.4) 50 (2.0) 540 (1.19) (185°F)
FLF90 - 300 - 300 (11.8) 120 (4.7) 700 (1.54) Beige
FLF90 - 390 390 (15.4) 120 (4.7) 800 (1.76)
FLF120 - 300 120 (4.7) 300 (11.8) 120 (4.7) 900 (1.98)
FLF120 - 390 390 (15.4) 120 (4.7) 1,020 (2.25)
FLF150 - 300 150 (5.9) 300 (11.8) 120 (4.7) 1,100 (2.43)
FLF150 - 390 390 (15.4) 120 (4.7) 1,280 (2.82)

13 *Sizes and colors may be changed without prior notice.




HASEGAWA
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FYS-2512K" 2

Non-Slip Mat

FYS-2512

The Best Non-Slip Mat
that doesn’t Lose its Grip even when Wet!

Vbrgy 38

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 require a firm, solid grip.

- Flexible, yet firm enough to stand on its own for easy washing and drying.

- Can be cut into any size as desired.
- Dishwasher safe, bleach safe!

IV

FYS-2512K

For knife
W sharpening stone
) eco
Sar{‘i’tr {’:3 0 Dish’wlafher %
7 fals: A«
BLEACH BACTERIAL /ATENTED A
*The antibacterial property is only certified in Japan.
Non-Slip Mat FYS Series
Model Name Size. mm (inch) g (Ibs) Heatproof
FYS - 2512 250x 120 (9.8x4.7) 100 (0.22) 80°C
FYS - 3025 300x250 (11.8x9.8) 260 (0.57) (176°F)
Blue/Black
FYS - 5030 500 x 250 (19.7 x 11.8) 400 (0.88)

*Sizes, colors and shape of surfaces may be changed without prior notice.
14
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Cuttiﬁgz;BOard BRUSH

& CBB-100 *

An Ultimate Tool for )
Cleaning Cutting Boards! ) . s

Regular Use Stubborn Stains

HASEGAWA Cutting Board BRUSH features ultra-fine bristles designed to reach
deep into grooves, knife cuts, and embossed surfaces to thoroughly remove
trapped debris and food residue that regular washing can miss. Its specially
engineered brush head delivers powerful cleaning while protecting the board’s
surface.

- Exceptional brushing power — fine bristles
penetrate grooves and scratches to remove
embedded dirt and buildup.

- Helps maintain hygiene by eliminating
debris in hard-to-reach areas before it
turns into stains or odors.

Before Brushing

- For the best results, move the brush in
small circular motions across the surface.

- Suitable for all types of cutting boards,
making it a versatile and essential daily
cleaning tool.

After Brushing

TP Food EU FCm = -
Sanit. Lay 0 Dish wagher
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ANTI
LEACH ACTERIAL ATENTED

*The antibacterial property is only certified in Japan.

Cutting Board BRUSH CBB Series
Model Name Size mm (inch) g (Ibs) Core Color
CBB - 100 (2 XS oy 8 (0.02) PE Form Blue

15 *Sizes and colors may be changed without prior notice.




Cutting Board SCRAPER

CBS2-115P

The Perfect Tool for
Cutting Board Maintenance!

. . *This scraper is not recommended for use on our black cutting
Roughing Side Finishing Side board (Pro-PE, Pro-PE Lite), as abrasions may be noticeable.

n
HASEGAWA Cutting Board SCRAPER is designed to maintain cutting board El
hygiene by removing deep-seated stains, discoloration, mold, surface :
damage, and feathering that cannot be eliminated by normal washing. =] 1

YouTube Video
- Use the roughing side to remove tough, embedded dirt,
then switch to the finishing side to restore a smooth surface.
This process also eliminates feathering and unpleasant
odors, helping to prevent contamination by foreign particles.

- No cleaning agents required, only water is needed during
scraping. After scraping, simply wash the cutting board with
detergent as usual.

- Dirt that accumulates over long periods becomes difficult to
remove. Regular weekly scraping helps maintain cleanliness ) .
and extends the cutting board’s safe usable life Rejuvenating

g : Cutting Boards!!

EU FCM

3
JP Food -
Sanit. Lay 0 Dish waghér
| \
’J L
ANTI
LEACH ACTERIAL ATENTED

*The antibacterial property is only certified in Japan.

Cutting Board SCRAPER CBS Series
Model Name Size  mm (inch) g (Ibs) Core Color
CBS2 - 115P R 18 (0.04)  PEForm Pink

*Sizes and colors may be changed without prior notice. 16
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Stirrer

Narrow Head
< FXON-120 >

" Wide Head
< FXOW-120 >

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

A highly heat-resistant and exceptionally durable plastic “rr S
spatula designed for professional kitchens.

Unlike wooden utensils, it is hygienic, easy to clean,
and built for long-term use.

FXON-120

Its superior strength allows for heavy-duty stirring, including
breaking down pork bones, making it ideal for ramen soup
preparation.

=

Thick & Tough Tip!
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0 Dish washer
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H @q ANTI .
BLEACH ACTERIAL ATENTED
*The antibacterial property is certified only in Japan.
Stirrer FXO Series
L L2 w W2 T T2 Weight Heatproof
ModelName  Head ) (inch) mm mm mm mm mm kg (Ibs) & Color
FXON - 90 900 (35.4) 250 55 30 25 25 0.9 (1.98)
Narrow 180°C
FXON - 120 1200 (47.2) 300 55 30 30 30 1.3 (2.87) o
(356°F)
FXOW - 90 900 (35.4) 250 90 30 15 25 1.2 (2.65) Blue

Wide
FXOW - 120 1200 (47.2) 300 90 30 15 30 1.8 (3.97)

*Sizes and colors may be changed without prior notice.
17
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Icons with a diagonal line mdlcate that the corresponding feature
is not applicable to the product. -~ g

A

JP Food Sanitation Law

This product has passed food safety tests in accordance with the Japanese
Food Sanitation Act and is approved for food contact use in Japan.

EU FCM
This product complies with the Food Contact Materials (FCM) regulations
of the European Union and is suitable for direct contact with food.

Bleach Safe

This product is resistant to commonly used kitchen bleach solutions and
can be safely sanitized when used as directed.

Dishwasher Safe

This product is suitable for use in dishwashers and designed to withstand
repeated washing without deformation or loss of performance.

Antibacterial
This product has been tested for antibacterial performance under

Japanese testing standards.
The antibacterial property is certified only in Japan.

Patented

This product incorporates patented technology that enhances its
functionality, performance, or durability.

Design Patented

The design of this product is protected by registered design rights,
ensuring its originality and distinctive appearance.

SIAA Mark

The SIAA mark indicates compliance with the guidelines of the

Society of International Sustaining Growth for Antimicrobial Articles
and confirms antibacterial performance and safety.

18




PD : 20260413
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hasegawakagaku.com
contact@hasegawakagaku.co.jp

Website Facebook Instagram
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