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The best sushi mat ever that are super hygienic Monofilaments aro et

and less likely to stick to rice !! binding strings. DESIGN

PATENTED

- No soaking of contaminants!/ :
N Made in

- Lint free!

- No knots!
Embossed Rigid Resinic Strips

- No splinters!
- No black mold!/
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< Color Line-up >

HASEGAWA-Makisu is a revolutionary sushi mat that makes use of neither the traditional

< Green > < Beige > <Blue >
( The actual products may differ slightly in color from these pictures.)

bamboo nor cotton strings but advanced plastic and monofilaments. They are not only
hygienic but also easy to roll as a sushi mat.

- Does NOT need any cling films.
- Does not generate splinters or black mold, like those conventional bamboo ones always do.

- The monofilaments that deter contamination are used for the binding strings.

- Ingredients less likely to stick to its embossed surfaces.

- Easy to dry so that can be used right after washing.

- Dishwasher safe; Bleach safe. Sizes and colors can be changed without notice.

MiXing SpﬂtUla Heat-Resistant Hygienic Spatula FSO/FSOH

HASEGAWA's mixing spatulas have a wood-core structure that are covered completely Made'in
with heat-resistant plastic sheets. Unlike conventional wooden or metal spatulas, they Japan
prevent wooden chips, deterioration of woods, needle-like metal burrs and scratch marks
on pots or pans. Hence they are very hygienic and safe spatulas that have several benefits;

- Heat resistant up to 260 F (FSO) and 350 F (FSOH).

- The slippery material on the tip, is known as that of a sliding-base of ski, prevents food attaching

and scratches on pots or pans.
- Lightweight and rigidity realizes easy handling. Also the rectangle shape of the cross-section of

its handle part helps.
- Simple and flat shape enables easy and sure washing.
- Dishwasher Safe; Bleach Safe.

Heat-Resisting Surface Sheets
enable heat resistance up to
260 F (FSO) and 350 (FSOH)
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For use in Sushi;

FSO-50

For use in Noodles;
FSOH-12

For use in Caramel; pp— 00 0 031)

T2 Weight Heatproof
todelfeme | m g (bs)

FSO - 40 400 (15.7 210 (0.46

)
300 (0.66)
FSO - 60 600 (23.6 15
FSOH-90 | 900 (35.4) 180 C
(350 F)

FSOH - 120 1200 (47.2) 1550 (3.42) Gray

FSO-40

)
)

FSO - 50 500 (19.7

Sizes and colors can be changed without notice.




Soft Cutting Board

Made in
Japan

The BEST cutting board ever
for Japanese knives! - : ‘ FSR20-6030

30% Lighter! Reduced We’ght Wood core prevents bending!/

than solid plastic ones. . ) . 2 N HASEGAWA'
{ - ) With weight 30% lighter than conventional solid Wood c,,res

plastic ones, it reduces the burden even when Wood-Core Cutting Board
washing by hand. In addition, the danger St
. ructure

caused from unexpected dropping can Soft Surface
High Rigidity

be reduced. Protective

Side Belt Wood Core

Blade-Friendly Simple, soft cutting boards have the i L SUIEILDCEE

& ssue of getting bent easily. Soft Surface
Grippy HASEGAWA's cutting board has the wood core Other Solid
structure, that realizes high rigidity. That's why it is J cm:'::té‘;ard

Soft Surface able to use soft materials on its surfaces.

The necessity of wood-core structure

- It's Sturdy : Prevents warping and bending from long-term use and high-temp washing. Always stable, dishwasher safe, and shows enough rigidity when bridging.

- It's Light : Reduces weight by 30% compared to other solid plastic ones. That makes handling so easy that burden of washing heavy cutting boards can be reduced.
Also avoids injuries due to unexpected dropping.

Isn't wood-core unhygienic? : The wood-core of HASEGAWA's cutting board is sterilized and covered Model Name kg (Ibs)

completely with thick plastic layers. Therefore wood won't be exposed except for unusual circumstances.
FSR20-5025 500 x 250 (19.7 x 9.8)

Other Features ? : The soft materials that are used for surfaces make it so blade-friendly and prolong
the edge. Also grippy surfaces prevent ingredients from moving, and allow more delicate cuts!! FSR20-6030

ASHEEOLEY | FEROBIBTTRITIZTIOERIERIYDLTL EABPITHEDL Y. %b‘”’fiﬁﬁl:%ﬁﬁﬁé%@ﬁﬂ%ﬁ FSR25-8035 800 x 350 (31.5x 13.8)
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BT OT 19229+ v —THEMMNELALBYECA. FEERDTFHREYIOR EHE, ﬁ'&,%%%l"‘i._&ﬁ’cé‘fi?‘o FSR28-9040

ASEFHETE? . ASEEBOL. ELVEIERTRR(CELATHY., KELHBLRBVELEVRYRASRISHZS E(F FSR30-10040 6.8 (15
HYFEE A,

ZTOMOERE? © REICAVTOAHIEE. RoOVHETERISILYRRL, BTOPAKRARSEELETS, F-BY FSR30-12045
IKOHMBELZDOTEMBLBYIKLE>TVEY, ke ERT MMl EC, Z#TT. Custom size available. Max: 2,000 x 1 000 mm)
The best for high grade knives Soft and lightweight cutting mats designed for use with high grade Madain

that are made for
top chefs!!

Japan
cutting. These mats are designed with several benefits. ‘
- Soft surface that prolongs knife sharpness.

- Non-slippery surface allowing for more delicate cuts.

- Various colors are available to prevent cross contamination.
- All colors are registered on NSF

. fsince being very soft anc: vulnerable Model Name m“(ﬂfcﬁ
or bending, not suitable for use that
FRM8-6030 9. . . FRMS - 3423 340x230 (134x91) | 06 (12) |
makes deep cuts like chopping.
FRMS - 4123 410x230 (16.1x9.1) | 07 (15) |
FRMS - 4626 460 x 260 (18.1x 10.2)
FRVMB-5025 | (03) | 500x250 (19.7x9.8)
FRMS - 6030 600 x 300 (23.6 x 11.8)
FRMS - 9040 900 X400 (35.4 x 15.7)

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

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

NSF Llstlng

= NSF Soft Mat/3BRE T AICHREIN . BLUIMRABE
TN ERLLTRETY, REUFELRO LITR ST, —BH%4
EOAGEICKREBRTYT, UTOHRERFELTLET,
ELMVRMTTETEY. ADTIENRFELET .
BYIKWHELZDO T, BHHEIEIZLY,
BRTT. BMAIEEAREETY
2 TOETNSFREE ZMBLTVEYS,
SESMKRYZLDT, FAVELT DEFERNFXDABRREIZ(& Can be placed on larger cutting boards for a temporary use.

BLEE A Colors can be changed without notice.
Wood-Core Cutting Board with Slightly Harder Surfaces Same as the FSR series, it has the Wood-Core Structure, that gives you Light-Weight Made in
~ Good for Veggies, Meats, Fish, etc. ~ and High-Rigidity. With its slightly harder surfaces than FSR series, it can be used Japan

widely for general purposes.

FSRYU—XERBRICARTAVIBIE C. BEN DRRIEEEEIRTY,
FSREWHEREZEWIAFoTHY —RAVGBRICRIASSRERRITEY,

Model Name | Thickness Size  mm (inch) (Ibs)

FPE20-5025 500 x 250 (19.7 x9.8)

{except for hard choppings)

FPE20-6030 600 x 300 (23.6 x 11.8)

Wood-Core -
structure FPE25-8035 800 x 350 (31.5x13.8)
A Soft Surface FPE25-9040 900 x 400 (35.4x 15.7)
Protective

Side Belt ™~ a7 7 Wood Core FPE30-10040 1000 x 400 (39.4 x 15.7)
— FPE30-12045
Soft Surface

FPE20-6030

1200 x 450 (47.2x17.7) | 9.2 (20.3)

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



Non-Slip Mat

n-slip mat that Versatile waterproof non-slip mats for multipurpose use. Can be placed under- Made in

its grip even 2 neath slippery items instead of wet cloths. Not only hygienic, but they are also Japan
flexible enough to be used for opening jars and other items that require a firm,

solid grip. These mats are designed with several benefits below.

- Even when wet, it does not lose its grip!
- Flexible, yet firm enough to stand on its own for easy drying.
- Dishwasher safe, bleach safe.
- Can be cut into any size by yourself.
TFROTFITHGBYIEHIYITY . HEOHMOFHROORYICHEFENEIFSDT, KE
‘—_“ BEMTY ., FR—LOTFIEN Y, ELOTFRHLE A GRARICSERAETET .
o BNETVITNERD L KISERTETUYTHMETLER A
TV arvr—wis, BEFIXG. LEITOALEDT, KRGV TERTT .

Size  mm (inch) - BREEY AXIAVRS BT ELTEFT,
< Muli-purpose use >
-

for easy drying.

Shape of surfaces can be changed without notice.

Lifting up cutting boards

Made in
from a cooking table ~Upper Grip -  Lower Grip - Japan
for sanitation Designed to wash Designed to grip on

easily. a cooking table even when wet.

-
’0

Knockdown Structure

Can be used like this!

_ = = < Weight
These are tools that lift cutting boards up from a cooking table by putting underneath the cutting ) kg ('%5)
boards. Very hygienic not to have direct contact to a cooking table.
- Not only keeping cutting boards hygienic, but also making the reverse side available instantly.
- The wet-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.) FLF45-300 45

- 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 FLF90-300 Beige
for collecting the finely cut ingredients from the cutting board.

FLF90-390

Cutting Board LIFTER (X F#RDTFICENTYFREN S LIFFHERTY, FLF120-300
RTWAFEEELI LS FLAWESH, KREITHENTT .
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- ITROMBEASBEOT, EEMNRIILY, BNOREBEZE(ITIHNRIHYET. BEAENHYET, )
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Sizes and shapes can be changed without notice.
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Roughing Surface Finishing Surface

Youtube Video

CBS-115P

Rejuvenating Cutting Boards!!
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HASEGAWA's Cutting Board SCRAPER is proud of its outstanding scraping power, and easily
erases tough spots, yellowing, molds, grooves and feathering from the surface of your cutting boards.

- Also possible to do smoothening with the finishing surface. - BHIFFTET, KOATHIVES . HIYED oA TERBEYICHRVET

i ; - REISESTREHRALBNFBEICEENADIAYER A, ENUESEASHIZ [EWeekly
- With its patent technology, the abrasion papers hardly peel off before they are consumed. AR AN . R AR BRI TR RS o o A TR,
- No cleaning agent is needed, but plain water. After finished scraping, wash the cutting board with

cleaning agents, as per normal.

- Accumulated stubborn dirt into the cutting board after long periods of usage can not be erased easily. Model Name | Size mm (inch) g (bs)

So, scraping slightly on a weekly basis before dirt starts to accumulate can keep the cutting board CBS-115P t30 x 50 x 115 18 (0.04)
clean and safe for use for a long time. (1.2x2.0x4.5)

Size and color can be changed without notice.





