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We have successfully developed
supreme rust-resistant and anti-caking
steel woks and frying pans.

Oil soaks smoothly into our woks and
frying pans letting you cook with greater

ease. Most steel woks and frying pans suffer

| from rusting and caking but our products

overcome these problems as they have been
optimised with a high heat treatment which
keeps them free from rust and gives them
lifetime protection. YOSHIKAWA
Innovation with confidence. A genuine
“steel made product”.

Try out products and you will be using

them for a lifetime.

_ High Quality
Carbon Steel
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kX2 IAIND g YOSHIKAWA®
No.635-3 Ohdo,Yahiko Niigata-Pref, ~ vosiwn YOSHIKAWA CORPORATION
Japan  959-0308 www.yoshikawa-lifestyle.com

OSpecifications are subject to change without prior  MADE IN JAPAN 2025.07
notice in the interests of improvement.

ONote that the colors of the products shown in this
catalogue may differ from actual colors owing to
aberrations during printing.
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100% made in Japan. An innovative technology made from
the highest quality steel for a superior performing product.
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Country of Origin: Japan
(with exception of Lids: China)
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Unlike clear
lacquer-finished

products ours are not
anti-rust coated.

So no-need for

seasoning before you
use them for the first
time, the product is

ready to use.
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Special high-temperature
thermal-treated steel plate

When an steel surface is strengthened with
special high-temperature thermal treatment,
an oxidized layer that is over five times
harder than normal steel is formed. This layer
covers the entire surface as well as
penetrating the steel. Therefore, no coating
peels off when the surface comes into
contact with a metal spatula or brush. This is
not the case for resin-finished frying pans.
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The oxidized layer on the steel
surface has a number of small
holes. QOil that penetrates into the
holes prevents food from
burning. Since this product
typically remains rust free
throughout its lifetime, intenance
is easy. Simply rinse off with hot
water and then wipe with a dry
cloth.
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Extra “steel content” in food
and high-flame cooking ability
Steel seeps from the frying pan
during cooking adding a trace
amount of steel to the ingredients.
The product can be used on a
high flame as it is made of
highly-durable steel. This means a
short frying time and food with a
crispy texture.
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16cm  160x32mm #J400g  1.6mm 20cm  208x55mm  #9585g 1.6mm 27cm 273x85mm  #995g  1.6mm
18cm  177x35m #9460g  1.6mn 22cm  228x60mm  $1700g 1.6mm 30cm 303x90mn  #91,180g 1.6mm
20cm  196x38m #5609  1.6mn 24cm  248x65m  #I865g  1.6mn 33cm 332x95m  #91,340g 1.6mn
22cm  217x42mm #9655g  1.6mm 26cm  270x70mm  #J965g 1.6mm 36cm 360x100mm #91,555g 1.6mm
24cm  236x45m  #780g  1.6mn 28cm  292x75m  #71,080g 1.6mm
26cm  255x50mm  #7900g  1.6mm
28cm  278x55mn #91,255g 2.0mm
COOK-PAL REN Frying Pan COOK-PAL REN Deep Frying Pan COOK-PAL REN Guangdong Wok

Size InnerDiaxDepth ~ Weight Thickness Size ImnerDiaxDepth ~ Weight Thickness Size InnerDiaxDepth  Weight Thickness
YH9900 16ecm 160x32mm Approx.400g 1.6mm YH9907 20cm 208x55mm Approx.585g  1.6mm YHO9912  27cm  273x85mm  Approx.995g 1.6mm
YH9901 18cm 177x35mm Approx.460g 1.6mm YH9908 22cm  228x60mm  Approx.700g  1.6mm YHO9913  30cm 303x90mm  Approx.1,180g 1.6mm
YH9902 20cm 196x38mm Approx.560g 1.6mm YH9909 24cm  248x65mm  Approx.865g  1.6mm YHO9914 33cm  332x95mm  Approx.1,340g 1.6mm
YHO9903 22cm  217x42mm  Approx.655g  1.6mm YH9910 26ecm 270x70mm Approx.965g  1.6mm YHO9915 36ecm  360x100mm Approx.1,555g 1.6mm
YH9904 24cm  236x45mm  Approx.780g  1.6mm YH9911 28cm  292x75mm  Approx.1,080g 1.6mm
YHO9905 26ecm  255x50mm  Approx.900g 1.6mm
YHO9906 28cm 278x55mm Approx.1,255g 2.0mm
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30cm 303x115mm 3509
27cm 278x85m 91,0759 1.6m S 146x106x25m  #7400g 1.6mm 33cm 333x115m  405g
30cm 311x90mn  #71.285g 1.6mn M 180x130x30mm #I575g 1.6mm 36cm  363x120m  500g
33cm 337x95mm  #91,395g  1.6mm L 180x180x30mm #I850g 2.0mm
36cm 367x100mn #71.680g 1.6mn COOK-PAL REN Stainless Steel Lid

Size Inner Dia.xDepth  Weight
COOK-PAL REN Beijing Wok COOK-PAL REN Rolled Egg Making Pan YJ2130 30cm  303x115mm 3509
Size InnerDiaxDepth  Weight Thickness Size InnerDia.xDepth  Weight Thickness YJ2131 33cm 333x115mm 4059
YH9916 27cm 278<85mm Approx.L075g 1.6mm  YH9920 S  146x106x25mm  Approx.400g 1.6mm YJa132 86cm  363x120m 5009
YH9917 30cm 311x90mm Approx.1,285g 1.6mm YH9921 M 180x130x30mm  Approx.575g 1.6mm
YH9918 33cm 337x95mm  Approx.1,395g  1.6mm YH9922 L 180x180x30mm  Approx.850g 2.0mm
YH9919 36cm 367x100mm Approx.1,680g  1.6mm
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Material: Pan/Steel, Handle/Natural wood

Guandong Wok and its handles are made of Steel.
X Stainless Steel Lid/Stainless Steel, Knob/phenolic resin
YH9900~YH9922 Country of Origin: Japan (with exception of Lids: China)



