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Charcoal infrared cooking heats food

all the way through,

making it tender and full of flavor.
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Freshly cooked every day The delicious charcoal taste.

With the far infrared rays of charcoal, you can cook up to 2 cups of fluffy and moist rice that brings
out its natural flavor.

The water level is easy to see, the shape prevents spillage, and the inside is finished with a fluorine
coating that is easy to clean.
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Sumi Kome

¥59,400 tax inc. ¥54,000 +tax

BE - b ROGE D ) TR Size ix D160XHI30mm
s e (PIE P126.5mm &S 8mm)
Finger grip shape for safe movement o

= D 149X H55mm
Nyr— WI95XDI95XHI75mm
Weight Rix % 1,040g
(REH 1,450cc MRBEH2E)
= ) 265g
Nyir— #91,630g
Materials A& H—Ry
= HZR - A7V LR
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Ref. No.  AYS-AS-1009
Jan 4580539660075
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Far-infrared rays cook The rice thorougly and make it plump Line that makes it easy to see the amount of water LS ETy ot
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Crunchy, soft and aromatic. Char-grilling toaster carved out from carbon graphite.

Anyone can easily make toast tastier than ever using this carbon graphite Toaster, which emit far infrared rays just like when cooking over live coals.
A convenient handle in a size perfect for a slice of toast. From now on, experience the ultimate toast with its umami unleashed: crunchy on the outside,
with moisture sealed inside for delightful softness.

The Sumi Toaster fits perfectly to the standard size of toast,

while the larger model fits a wide variety of toast sizes and allows you to cook your favorite garnish at the same time.

Sumi loaster L

Sumi loadster

¥13,200 tax inc. ¥12,000 +tax ¥25,300 tax inc. ¥23,000 stax
Size ENYS WI180XDI50XH23mm Size F:N %S W230xD200XH23mm
(EEE 8mm) (EEE 8mm)
IXyr— W205%XD175XH50mm Nwlr— W255XD210XH50mm
Weight NS 9 430g Weight NS #9 700g
Nyir— #5508 SNyr— 9 840g
Material A—R> Material A —R>
Ref. No. AYS-AS-1006 Ref. No. AYS-AS-1007

Jan 4580539660037 Jan 4580539660051



ARIZABD EBFBILS HRHALADLKSGTLLED L LRBEMARODERZELDET

Sumiltagrill 3Fv— 1t EHICHIBIC X VBEXEPF & FEURHEZELDE T,

B ORSREIELIDT. 3oV LAV —EEDHFD T T,
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Create crispy on the outside and juicy on the inside meals,
bringing out each ingredient's true potential.

The Sumi Ita grill has grooves so you can cook delicious,

healthy food without compromise.

The excess fat drips down into the grooves,

meaning you can achieve a healthier dish.

With Sumi Maru, you can make bite-sized treats like riceballs or meatballs.
Place it over a portable burner to get cooking right at the table.

Hold your own home parties and try your hand at delicious dishes like qjillo.

Sumi Ita grill Sumi Maru

¥29,700 tax inc. ¥27,000 stax ¥22,000 tax inc. ¥20,000 stax

Size NN W300xDI180XH23mm Size NN WI180XDI50XH28mm
INyir—2 W325%xD205XH50mm (E®EE 5mm)

Weight NN #1,220g JNyr—3 W205xD175xH50mm
Nyir—2 9 1,380¢g Weight FNN #730g

Material H—KR> Nyir— #9 850g

Ref. No. AYS-AS-1004 Material H—K>

Jan 4580539660136 Ref. No. AYS-AS-1008

Jan 4580539660068

FLYETy I E

A=K (RFE)DHEN» S HI D H L TEo 7o RS 370 T RERER

ME#AT 2 LRIIFELFZORFNEZRL.ZEL DEMPHECIBRICFOVLIFAECE TS,
Rk BN HELKSI LBIFET, 7y F23—-F 4 I E VBT GHIELTFAVY —TT,
FABAZ AR FRRLDPV 2 -V — 1l BRI LK ZAAEBRSTRLN.EZOABRNEDX T,

Easy-cooking universal pan &
griddle carved out from carbon graphite.

When heated, it emits far-infrared rays just like charcoal,
allowing you to cook a variety of ingredients to perfection
with ease.

Get the same effect as cooking over a fire in the comfort
of your kitchen. Fluorine coating lets you cook healthily
without the need to use oil.

Meat well-done on the outside, juicy inside?

No problem! Cook vegetables keeping in their natural
juices, for a surprisingly tender texture.

Sumi Nabe Sumi Fuka Nabe

¥77,000 tax inc. ¥70,000 +tax ¥88,000 tax inc. ¥80,000 +tax
Size NS D273xH65.4mm Size NS D230XHI10mm
(AT P217mm EEE 0mm) (RE D 180mm EEE |0mm)
= ®220xH63mm E- ®190XH57mm
Nyr—2 W3I10XD310XHI00mm Nylr— W255xD255XH150mm
Weight ENZN #7 1,660g Weight ENEN #91,824g
(B249 1,650cc) (B2 2,100cc MBEBEHN3A)
= # 505g = # 376g
Nyr—  #93,030g Nyr—  #92,780g
Materials <& H—rr Materials Ak H—r>
= AR« AFVLR = HZR - A7V LR
(0% 7z /—LEEE - ¥)a—Y) (0%H 7z /—LEEE - ¥)a-Y)

Ref. No.  AYS-AS-1001 Ref. No. ~ AYS-AS-1005
Jan 4580539660013 Jan 4580539660020 Made In Japan
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Moisture sealed
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Fluorine coating
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Heat-resistant coating
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Appropriate coatings
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Ayase City, Kanagawa Prefecture flourishes as a small-scale factory town in Kanto
region. This industrial region is especially famous for machinery production, originally
developed in connection with the automobile industry. There are many factories with
small numbers of staff spread over four industrial parks, whose technologically advanced
products are manufactured with as much care and precision as if they were handmade.
The Ayase Manufacturing Research Association was founded by business owners of
small and medium enterprises in order to promote these high standards of local
production and boost the region.
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*kAs each product is handmade, there are individual differences.
*HBURDID, AHRO—PEFELRCEETEENHY £,

sk Some specifications may be changed without notice to improve the product.

Asahi Kogyo Inc.
2647-18 Hayakawa, Ayase, Kanagawa, 252-1123 Japan
TEL +81-467-77-1311
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The interior shape of the pot creates heat convection making

Glass lid
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Asahi Kogyo Inc., established in 1956, is one of the very few manufacturers specializing in
carbon processing. Carbon mirror and carbon electrical cable manufacture are just two
examples of its unique advanced technologies in this field. Carbon has been recently in the
spotlight as a successor to metal owing to its excellent heat resistance, thermal elasticity, acid

corrosion resistance and electric conductivity. Carbon with a high degree of purity is also used

in molten metal molds. Pans made of carbon benefit from the unique infrared radiation and
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heat retention characteristics of the material, amplifying the deliciousness of your

ingredients just as if you were cooking them over hot coals.

www.carbon-asahi.jp ayase-labo.com



