
Q
U

A
L

I T
Y  E X C E L L E N C E  D I S T I N

C
T

I O
N

M
ALAYSIA BRAN

D



Pages 01-07

Pages 08-11

Pages 12-23

Pages 24-28

Pages 29-33

Pages 34-40

Pages 41

�������������������



Q
U

A
L

I T
Y  E X C E L L E N C E  D I S T I N

C
T

I O
N

M
ALAYSIA BRAN

D



Traditional Wok With Double handle

Model Barcode Size Packing Optional for lid 

*Individual Carton Box 
Sold Seperately

 

Model Barcode Size Packing Optional for lid 

*Individual Carton Box 
Sold Seperately

 

Optional For Lid

Optional For Lid



Traditional Wok With handle

 

*Individual Carton Box 
Sold Seperately

Model Barcode Size With Ear Packing Optional for lid 

*Individual Carton Box 
Sold Seperately

Model Barcode Size With Ear Packing Optional for lid 

 

Optional For Lid

Optional For Lid



Traditional Handmade 
Wok With Wooden Handle

(Premium)

Model Barcode Size With Ear Packing Optional For Lid

*Individual Carton Box 
Sold Seperately

*Individual Carton Box 
Sold Seperately

 

 

Model Barcode Size With Ear Packing Optional For Lid

Optional For Lid

Optional For Lid



*Individual Carton Box 
Sold Seperately

Traditional Handmade 
Wok With Wooden Handle

(Premium)

 

Model Barcode Size With Ear Packing Optional For Lid

Optional For Lid



Traditional 
Cast Iron Premium Wok

Cast iron cookware is said
to be the healthiest and 
safest cookware to use

HEALTHY

Specially  designed 
stay cool wooden
handle

STAY COOL HANDLE

*Individual Carton Box 
Sold Seperately

 

Model Barcode Size Weight PackingWith Ear Optional For Lid

Optional For Lid 



CAUTIOUS & INSTRUCTION FOR TRADITIONAL WOK

注意事项：
-

为了保持不粘特性以使用时间持久，前几周避免烹饪酸菜或西红柿等酸性食物

黑碳保护层可能会随着时间的推移而磨损，但这不会影响烹饪

为了保护黑碳层，不建议在使用的前几周炖或煮。

黑碳钢炒锅和平底锅如果洗后没烘干，时间长了可能会出现锈斑，但可以用擦洗器轻松去除，锈斑
去除后，涂上植物油以加强保护。¬¬

请勿将食物放在炒锅 平底锅内超过烹饪时间或过夜。

不使用时始终保持干燥

将冷油放入加热的炒锅或者平底锅中

少用洗洁精和钢丝球清洗炒锅和平底锅，僅用海綿和少量肥皂清洗，並在清洗後完全烘干。

使用的第一个月避免煮酸或酸性食物，以及豆腐和土豆泥，以长期保持不粘特性。

建议不要长期烹饪酸性食物。

所有炒锅在使用前都必须进行开锅，如果使用不正确的方式开锅可能会危害炒锅表面。为了您的方
便，我们已经为您完成了开锅的这项工作。炒锅已经在高温下处理过，颜色略有不均匀是正常的现
象。虽然是免开锅，如果要更好更长久的保护锅，使用一段时间后可以用植物油或猪油来再开锅。

***

为什么锅会出现这样的情况？
原因就是使用铁锅来煮水熬干后的干烧状态。
以上的图就是使用锅烧水后熬干的情况，锅要是被熬干后会产生氯元素附着在铁锅上的状态。这种
情况很难回复原状，但是这种情况不会影响烹饪，可以使用少量的食用油放入炒锅里烧开，然后再
开锅就可以持续使用了。
***
建议千万不要使用铁锅来煮开水，因为会造成铁锅的氮化层烧坏.

使用铁锅来煮水熬干后的干烧状态。



TRADITIONAL WOK
(LONG LASTING)
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Traditional 
Wok With Wooden Handle

One of the main advantages of using the
traditional wok for cooking is that it is considered
to be a healthier alternative to cooking with the frying pan.

*

Model Barcode Size Weight Packing Optional For Lid

温馨提示 WARM TIPS

不要用洗涤剂洗锅，用清水即可。
Do not use detergent to wash the iron wok, 
just use clean water.

铁锅不宜盛过夜食物。
Iron wok should not be used to hold 
overnight food.

不能用铁锅炖中药和酸性果品。
Do not use iron wok to stew traditional 
chinese medicine and acidic fruits. 

High QualityFits all spatulasEasy to wash Not easy to deform

 

Optional For Lid 



Traditional 
Deep Wok With Double Handle

Model Barcode Size Weight Packing Optional For Lid

Model Barcode Size Weight Packing
DEEP WOK WITH DOUBLE HANDLE 

Optional Lid

 

 

Optional For Lid

Optional For Lid



Clean the pots and utensils, and then dry the water 
in the wok and place them without leaving any 
traces of water. Apply a layer of cooking oil after 
baking, which can prolong the service life of the iron 
wok and keep it from rusting. 
锅具必须清洗干净，然后将锅中水分文烤干放置

，不要遗留水迹。烤干后涂抹一层食用油，可以

延长铁锅的使用寿命和保持不生锈。

养护铁锅方法 WOK MAINTENANCE 

If the iron wok is rusty, clean the rust spots with steel 
wire balls and apply a layer of cooking oil.
如果铁锅出现锅具生锈，用钢丝球清洗锈点，涂抹

一层食用油即可。

使用现象和技巧 USAGE AND SKILLS 
Iron wok are all shipped out after the wok 
is opened. The blue color will degenerate, 
which is a normal phenomenon in use.
铁锅都是给开好锅发货的，开锅后是蓝色
的，蓝色会 退化属于使用中的正常现象，
会发白，发黄直到最后发黑。

Try not to cook clear soup because acidic 
food will make the iron wok whitish, which 
is normal.
尽量不要烧清汤，因为酸性食物会使铁锅
发白属于正常现象。

This iron wok is thin and light type, heat 
conduction is fast, and it is easy to use and not tired.
本铁锅属于轻薄款，导热快，使用顺手不累。

The hotter the oil, the less sticky the wok will be, 
and the longer it is, the less sticky the wok will 
be. And it can achieve a completely non-sticky in 
the later stage. This is a traditional wok.
油温越热越不粘锅，时间用的油温越热越不粘
锅，时间用的越久越不粘锅。后期可达完全不
粘的效果，这就是老铁锅。

温馨提示 WARM TIPS

Do not use detergent to wash the iron wok, 
just use clean water.
不要用洗涤剂洗锅，用清水即可。

Iron wok should not be used to hold 
overnight food.
铁锅不宜盛过夜食物。

Do not use iron wok to stew traditional 
chinese medicine and acidic fruits. 
不能用铁锅炖中药和酸性果品。

CAUTIOUS & INSTRUCTION FOR TRADITIONAL WOK

*Incorrectly seasoning your wok pan initially can 
jeopardize its surface forever! For your convenience, 
we’ve done that job for you. The wok was treated at a 
high temperature already. The color slightly changed 
and naturally uneven. But even it was initially 
pre-seasoned, it still needs to be fully seasoned with 
vegetable oil or lard.
所有炒锅在使用前都必须进行开锅，如果使用不正
确的方式开锅可能会危害炒锅表面。为了您的方便
，我们已经为您完成了开锅的这项工作。炒锅已经
在高温下处理过，颜色略有不均匀是正常的现象。
虽然是免开锅，如果要更好更长久的保护锅，使用
一段时间后可以用植物油或猪油来再开锅。



STAINLESS STEEL 
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Stainless Steel Non-Stick 
Honey Comb Wok Pan

(Premium)

*Individual Carton Box 
Sold Seperately

Model Barcode Size With Ear Packing With Lid

 

*Individual Carton Box 
Sold Seperately

Model Barcode Size With Ear Packing With Lid

 

Come With Lid 

Come With Lid 



Stainless Steel Non-Stick 
Honey Comb Wok Pan

(Premium)

*Individual Carton Box 
Sold Seperately

Model Barcode Size With Ear Packing With Lid

 

Come With Lid 

*Individual Carton Box 
Sold Seperately

Model Barcode Size With Ear Packing With Lid

 

Optional For Lid 



不粘蜂窝网纹重压成型,提升物理悬浮不粘效果。

爆炒不伤锅,不惧锅铲,不惧钢丝球。无涂层脱落,做什么菜都放心。

聚能锅底设计,锅体不会发黄发黑,受热保温效果更佳,节能环保。

不挑炉灶,使用电磁炉,电陶炉,燃气灶。

不粘易清洗,不生锈。

将冷油放入加热的锅中

少用洗洁精和钢丝球清洗锅，僅用海绵和少量肥皂清洗，並在清洗后完全烘
干。

每次使用后请彻底清洗并晾干，避免留下食物残渣，使用温水清洗会更好

锅身用久了发黄是正常的，用温水清洗一下会光亮如新。

CAUTIOUS & INSTRUCTION FOR STAINLESS STEEL NON-STICK WOK PAN



STAINLESS STEEL GLASS LID SERIES 

*** Note: When choosing the model of the lid, please use the inner diameter of the pot as the standard.

Model Barcode Size Packing

9555221310953

9555221310960

9555221310977

9555221310984

9555221310991

Model Barcode Size Packing

9555221310885

9555221310892

9555221310908

9555221310915

9555221310922

9555221310939

9555221310946

32 LS 34 LS 36 LS 38 LS 40 LS

32 L 34 L 36 L 38 L 40 L 44 L 46 L

32 GL-R



STAINLESS STEEL GLASS LID SERIES 

34 GL-R

32 GL 34 GL

Model Barcode Size Packing
9555221311004

9555221311011

32 GLS 34 GLS

Model Barcode Size Packing
9555221311028

9555221311035

32 GL-R 34 GL-R

Model Barcode Size Packing
9555221311042

9555221311059



Model Barcode PackingSize

Stainless Steel
Sauce Pan With Glass Lid

 



Model Barcode PackingSize
9555221309544
9555221311325
9555221311332

 

Stainless Steel
Soup Pot With Double Handle

24CM22CM

20CM



No heat conducting plate is used

Use of heat conducting plate

Heat Conduction Plate 

Model Size Weight PackingMaterialBarcode



Heat Conduction Plate 



Model Barcode PackingSize

* Wooden handle with hole to hang* Black handle with hole to hang

FEATURES 
Use high-quality stainless steel,

Streamlined non-slip wooden handle design.
Black handle design.
Healthier and easier to clean.

ATTENTION 
After use, please rinse with clean water and store
in a cool and dry place.

STAINLESS STEEL SUDIP & LADLE 

Model Barcode PackingSize



TABLE SPOON 
& TABLE FORK

ECONOMY S/S SPOON & FORK 轻装不锈钢匙 / 轻装不锈钢叉

Model Barcode Packing
SPOON 钢匙

FORK 钢叉

STANDARD S/S SPOON & FORK 厚装不锈钢匙 / 厚装不锈钢叉

Model Barcode Packing
SPOON 钢匙

FORK 钢叉



DISPOSABLE SERIES



Model PackingBarcode

TOOTHPICKS SERIES

Model PackingBarcode

NATURAL COLOR TOOTHPICKS 本色扁木牙签

ROUND BAMBOO TOOTHPICKS 双头尖竹牙签

Model PackingBarcode

双头尖竹牙签（罐装）
ROUND  BAMBOO TOOTHPICKS (BOTTLES) 

Model PackingBarcode

纸包装双头尖木牙签
PAPER WRAP WOODEN TOOTHPICKS



BAMBOO SKEWER & CHOPSTICKS SERIES

95552213055089555221303221 9555221305492

9555221310434 9555221310441 9555221305515 9555221305522

9555221308288 95552213082959555221308271



DISPOSABLE PLASTIC PE GLOVE SERIES

100
PCS *100 Pieces per box

Model Barcode Packing

DISPOSABLE PLASTIC PE GLOVE



Model Barcode PackingGram

6 PCS WHITE CANDLE 白蜡烛

CANDLES SERIES

Model Barcode Packing

TEA CANDLE 餐烛

Model Barcode PackingGram

6 PCS WHITE CANDLE 白蜡烛



BAMBOO STEAMER &BASKET SERIES



BAMBOO STEAMER &



BAMBOO STEAMER &BASKET SERIES



A bamboo wok brush is a type that is used to clean .
It is used with the wok still hot and with hot water or 
water added to a heated wok to clean without so the 
wok does not rust. 
And at the same time, soft enough that no damage 
is made to the surface of the wok. 

45.5cm

35cm

Model
Barcode
Size
Packing

KIPAS SATAY 沙爹扇子

Model
Barcode
Packing

BAMBOO WOK BRUSH 竹锅刷

BAMBOO UTENSILS



BB40 BB47 BB50

BB56 BB61

BB61 
BB56
BB50
BB47
BB40

Diameter might varied    2cm 
   61CM     2CM  

   50CM     2CM  
   56CM     2CM  

   47CM     2CM  
   40CM     2CM

Model Packing

BAMBOO BASKET 竹篓筐

BARCODE

17cm

7cm 7.5cm

20cm
23cm

8cm

25cm

9cm

28cm

10cm

Size Packing (Unit / Carton)

五头竹糕篮
5 PCS BAMBOO BASKET FOR CAKE BAKING

* 5 Pcs per set 

*Bamboo basket for steam sponge
  cakes, ma lai koh and etc...      

BAMBOO BASKET

��



STONE SERIES



STONE SERIES

a

a

粗石臼

9555221307502 9555221307519 9555221307526 9555221307533

a

a

粗石臼

9555221307540 9555221307557 9555221302033 9555221307571

25 cm

13 cm

8 cm

15.5 cm

Nature
Granite Stone

Nature
Granite Stone



* Use of stone mortar
   Chili
   Groundunt
   Onion
   Chili Powder 
   Red Bean

* Nature Granite Stone

F14.5F16F17.5F19F21.5
* Natural Polished Granite Stone

6262

F8

F10

F12

* Nature Granite Stone

* Use of stone mortar
   Chili
   Groundunt
   Onion
   Chili Powder 
   Red Bean

10cm       x 7.6 cm (H) (    )8cm       x 7cm (H) (    ) 12cm       x 8.3cm (    )

STONE SERIES

   



Smooth Surface

STONE SERIES

S17.5 S19

S13 S14.5 S16

* Use of stone mortar
   Chili
   Groundunt
   Onion
   Chili Powder 
   Red Bean

S13 S14.5 S16 S17.5 S19



24CM

4CM

14CM

6CM

Natural Granite Stone

UM
16CM (L)
20 pcs / carton

UL
17CM (L)
20 pcs / carton

ULEKAN M SIZE ULEKAN L SIZE

D18
9555221311264
18 cm (ø)
8 sets / carton

D20
9555221311271
20 cm (ø)
8 sets / carton

D22
9555221311288
22 cm (ø)
8 sets / carton

COBEK BATU & ULEKAN

D24
9555221311295
24 cm (ø)
6 sets / carton

D16
9555221312100
16 cm (ø)
6 sets / carton

COBEK BATU & ULEKAN

D26
9555221311301
26 cm (ø)
10 sets / carton

D28
9555221311318
28 cm (ø)
8 sets / carton

D30
9555221311905
30 cm (ø)
8 sets / carton

D35
9555221311950
35 cm (ø)
4 sets / carton

D40
9555221311967
40 cm (ø)
2 sets / carton

D35
9555221311950
35 cm (ø)
2 sets / carton

D40
9555221311967
40 cm (ø)
2 sets / carton

COBEK BATU WITH 2 ULEKAN

D26 D28 D30 D35 D40

D24D18 D20 D22D16

STONE SERIES



STONE SERIES

��



64

STONE SERIES

��



65

COBEK KAYU & ULEKAN

��

CU16
9555221311752
16 cm (ø)
6 sets / carton

CU18
9555221311769
18 cm (ø)
6 sets / carton

CU20
9555221311776
20 cm (ø)
6 sets / carton

COBEK KAYU + ULEKAN

CU22
9555221311783
22 cm (ø)
6 sets / carton

CU24
9555221311790
24 cm (ø)
6 sets / carton

24CM

4CM
11CM

4CM

CU16 CU18 CU20

CU22 CU24




