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Making delicious dishes is a chef’s job.
g those dishes in a more delicious looking
r is the job of CHIBA’s cooking appliances..
1 more attractive and more beautiful.
apanese techniques'of presenting
and Accurately” to your doorstep.
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Peel S° t'lls

@ HOHLEF Katsuramuki ¥26 400
4963451150006

FYMRS A RgE

. 300%240%x165mm

EE 1.7kg

100mm

120mm

#0.5mm (EHFFEE S — b ZBD VR L VIREE)
0.3mm (EHFHEE —MF21ET)
#90.8mm (4¥:£0.6mm)

Fy@EEy— Mg
SFFAZ

Tairyo Amikiri Cutter

REHHE

2Dy MIE ¥10,900
4963451430009

FZEICEROBFREHTOLET

Trusted more and more over the years

TJObEEELL:!

It surprised the professionals!

www.chiba-ind.co.jp/ £
product/tairyo/ E. ¥

https:// &%
www.chiba-ind.co.jp/ =

[ DOBHLE] S E—IS] EFHD—ETY . NV aERTEABIZASARTSH
MI AT CLOLIEATATLOY PaEABLET,

X OLLEFADO T, DFEYBILTEE LA,

KOFEYNB1DICIE, DEZN T ET2—(FEDE—ILS@%E HEVKDIE D, DFE T H T 22—t b
QEBBEVKDHIEE BADEREFITEA TV KD ENITEVET,

"Peel S" has a great reputation for cutting "Katsuramuki".

When you rotate the handle, the blade will slide left and right, which makes it shining like if you
used a knife.

*You cannot cut garnish with katsuramuki machine.
*If you want to cut garnish, you have to purchase Peel S with garnish cutting adaptor (Garnish &
katsuramuki) or garnish cutting adaptor set and exchange the parts.

@ 2FEYFHTH—1 b Garnish cutting adapter set ¥10,600
4963451150600

product/peels adapter/ E ’ _..1'..-

Specification

Blade slide mechanism.

300%240x165mm

1.7kg

100mm

120mm

about 0.5mm (without thickness adjustment sheet.)

Unit size

Weight

Maximum diameter
Maximum width
Thickness of Katsuramuki
Thickness of adjustment sheet  0.3mm (you can use up to 2sheets.)

Garnish size about 0.8 mm (special order 0.6mm)

HEHLODDOHTELI-HDZ MEDT LYY b EICHE KK
TROAFNERODAFEEHSPKUEHLTOEFT, HHEY
HHRUAATLED DHTE P >KULRS LTI S PH b A
SUDTEHNYUTY,

Place the previously rotary cut vegetable on the attached rubber mat, and
round blade on the bottom will slowly push down to cut. Pretty web cut is
done when you pull up the rotary cut after the web cut blade has ran over.

ft # / Specification

AiEH A X / Unit Size  150X42X60mm
E&E/Weight 210g
LRy A X / Rubber mat Size  400x150X2mm

3
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[ ) Y -2 Y 1)) FFD [E—ILS] O TY . E—ILSLU—@U/NEOLEDD,
E—ILSEKE. DD ASA RTHBEEICELU. FHUIZBSY)
NEKERHLUE T, o RETHOLLEEDFEUDM AN TE.
EDOIMBHDEUVBABEICITOIEN TEET,

It is a sister machine of "Peel S" which has a great reputation.

Even though it is smaller than "Peel §" the unique blade sliding mechanism similar to Peel

S will provide the sharpness close to the hand cutting. Also, the standard machine can cut
katsuramuki and garnish. The blade parts are easily changeable.

ft #% /Specification

FTZSA Rig#E/Blade slide mechanism.
AEH A X/Unit size 260X240X165mm
&8/ Weight 1.0kg
RAEBER/Maximum diameter 100mm
BAME/Maximum width  80mm
DF YA X/Garnish size  0.8mm (#F£0.6mm) (special order 0.6mm)

MOS5GBEES/Thickness of the rotary peel M0.8mm @1.0mm ®1.2mm @1.4mm

W OSBEEDLEBHDHEEEICTSTIETFANEDREEER CARIETEH ZHETHIEN
TEFY, (EHBFEY—MF2KET)

By changing the space from the flat blade by adjusting the top lid of the rotary peel bench
left and right, you can adjust the thickness in 4 levels.(You can use up to 2 th ickness
adjustment sheets.)

Katsuramuki & garnish cutter

4963451160005 ¥25,800

3 in1 Tsumataro®
Lo EICH BT S EMaE FUIVIC:85 D FXER
Tsumataro® has the high function of mass processing and is close to the hand cutting.
& HOHLE DFSVUICHIA BT CIIHREFBODRIEHHAEY FITHH; HEVDH

4963451170004 ¥48,800 s/ 5 3"'.;,. BO2ABH) BYBED TEET N\ FNEDTELBICATIFTEIMIE. BT T
hiba-ind. T "‘-
e BOEESIERTHT LNV PEERBU ELOBUNTESEEOBDELET,

product/tsumataro/ [m] ."'-r'

As well as "Katsuramuki" and garnish cutting, it can also cut web cutting (2 types; nageami
and odoriami). When you rotate the handle, the blade will slide left and right, which makes the
beautiful shine just like peeling with a knife. It will make your food presentation beautiful.

ft #% /Specification

TR S A SehE/ T YpER5r A7E%E(1/E Blade slide mechanism.Blade slide mechanism-with 4 types of blades
AMEY A Z/Unit size 300X250%170mm
=2/ Weight 1.9kg
RAER/Maximum diameter 100mm

ERAME/Maximum width  120mm

#0.5mm (EHFEY — b EHDRVEE)
about0.5mm (without thickness adjustment sheet.)
#70.8mm (5551 0.6mm)

about0.8mm (0.6mm:Sold separately)

0.3mm (EHEFEY —NI2METANBTENTEFT)
0.3mm (you can use up to 2sheets.)

BHE 2

'w

D DOSTBEEE/Thickness of the rotary peel
DFED YA X/Gamnish size

[EH>—NES/Thickness of adjustment sheet

s‘w 2TV A —
Ty 27 VS NTRRES 5 UREI 1y 5—
Ve gg Sp l 1 t te r Simple mechanism. Cucumber splitter with superior sharpness

% & /Product & F /Replacement Blade

https/ -' v o e = e Ef
www.chiba-ind.co.jp/ gt UAX/Size  Jancode  po price YA /Sze  Jancode  pep price
poductivegg-spiter/ [MIRMSARE  40-9-6 4963451481803 ¥33900  40-9-6 4963451481834 ¥13200
Maximum diameter 40-9-10 4963451481971 ¥33.900 40-9-10 4963451481827 ¥13,200
BAFIRERATE 40-9-12 4963451481889 ¥33.000  40-9-12 4963451481896 ¥13,200

60-18-10 4963451481841 ¥45900 60-18-10 4963451481865 ¥20,700
60-18-12 4963451481858 ¥45900  60-18-12 4963451481872 ¥20,700

|
60-18-10

Number of partitions
SR 60-26-12 4963451482138 ¥56,900  60-26-12 4963451482121 ¥32,430
Ecegtg p'/pf,?g»?leter 60-26-16 4963451482145 ¥56,900 60-26-16 4963451482107 ¥32,430

BUS  How to use HA RISA ZF /Guide Pipe

40 4963451481919 ¥13,570 60 4963451481902 ¥15,870
ft # /Specification 40 60
Y A X/Unit Size 200%230%310mm
&8/ Weight 1.0kg 1.4kg

2p3UBANT @ FHH3IEREET, ‘ADOWR/Diameterof the insert 40 $60%*
L. Pull it out from the Fa9UE/Cucumber diameter ~ 25mm~40mm 35mm~60mm
Insert a cucumber bottom

and push down *P60IFAVNEWIUATT . ¢60 is for large cucumbers.
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Electric Tsumakirikun

) = JIEvLLYhBEHY I HhyY—
FE) ~ IEX=V)E

Quick cutting electric garnish cutter
NEWY<Z 7y — G TY T DBV IO W NEEH YA TOOFFURTT . HEDT.0mm.
4963451180003 ¥90,000 - 2.5mmUTAMED2BADINME G EEEWTIZI THBICAKRDISMUN L TES
DT CEABOBFANERICITAFT , F-ETE—Y—BHEBERR TT O T REDOAK
WO TEET RBDYRICIRS T HSHEU P)FXIR, BF T RT IRy s 71
TP REBECTCOLANAFIATEET,

This electric garnish cutting machine will allow you to quickly and easily cut garnish with beautiful
shine. The blade bench comes with 1.0 mm and 2.5 mm comb blade, which comes out easily by
pressing its left and right so you can clean up easily after usage. Also, the motor can be removed so the
whole machine can be washed. It can be used to not only for making garnish, but also making various
things depending on your ideas such as salad, dried daikon, namasu, and potato basket.

ft # /Specification
BEXVEEN 1mmEyF
Comes with automatic feed 1Tmm pitch

,% = AFY A Z/Unit size 430x180X205mm TEAE{ERESR/Rated usage time  30%/30 minutes

g8 4.0kg 1.0mm7Y Rt EIYE

EI8ES1/Rated wattage  40W

htips/ E. ; = Weight Blade bench with 1.0mm comb blade
i 5 B TIRERARR o 2.5mmIYAFERYE
www;gg:ig;?:&:gl Maximum diameter for use ' 20™M fIR%  Glade bench with 2.5mm comb blade
tsumakirikun/ B TRERART B3 (TH)
e E Maximum length for use 200mm Attachment Spare blade (flat blade
RS 40-507/ 185 EHRBY—h
Process ability 40 to 50 per hour Thickness adjustment sheet

AlFEG/Sold  4.0mmIYAfRERNYE

FEHSEIE/Rated voltage 100V separately Blade bench with 4.0 mm comb blade

Manual Tsumakirikun FREELTHIYLOESY

" = : = ‘ . ) .
Garnish cutting made easy without troubles

NEWY v a— PNKRBOFBH R OFTUE T, MREI T KA LBORY > EFOUS THLEN BN
4963451190002 ¥17.300 NERQITE3 TEIMXVEENB S YIEEENTEFT, MBI A DFOIEIT THEICH
R UAHLH TEDD T, CHEABRDBFANGCRITITAETT . RIBODFICRS T Y55, FLUKIR, &
‘ FIRTINRTYMMIE A TT7RETLBLAEEDDMENET,
It is a very sharp manual garnish cutting machine. Automatic feeding mechanism will operate and garnish will
come out by putting the ingredients on the top and spinning the handle while pushing on the button attached to
the top. The blade bench will come out easily by pushing the right and left of the bench so you can easily clean
up after usage. Since it is manual operation, the whole machine can be washed. It can be used not only for
making garnish, but also making various things depending on your ideas such as salad, dried daikon, namasu,
and potato basket.

ft # /Specification

BEhX D &EBTE/Comes with automatic feed  TmmESwF/1Tmm pitch
AT A X/Unit size 370X135X210mm

[’\
y —~— B8/ Weight 1.1kg
& 9‘\‘@/ BV TTAER AR /Maximum diameter for use  130mm

EfaTgERARS/Maximum length for us  150mm

https:/ E' ol

www.chiba-ind.co. jp/ S

e 1.0mmI Y AFEINYE/2.5mmI I FAFETYE
tsumakirikun/ [I] | PgamEE: B (FN)/EHFAEY—~
{FE&/Attachment Bl ade bench with 1.0mm comb blade
Bl ade bench with 2.5mm comb blade
-Spare blade (flat blade) -Thickness adjustment sheet

BlFE&/Sold separately 4.0mmZ7YF{FEFHE/Blade bench with 4.0 mm comb blade

Kaiten Tsumakirikun
g [BLL L] YIHFRICUINS

"Delicious" garnish made easy

P D

El&7 bt%ﬁ"f? [BOLWYIHBFEICTIEOEINSFEH DFEUR T, RONIAR—ZATHEOLPIL EN
4963451200008 ¥7,890 | ToHEREA D2 NO NI R EDE UL, IREBIFORURBORMA T, EA1-CHBBICOFAZHI LN
TEFY, VT PENEIE VR (GEAR) BUNBDO T, SHICEUMITEELLHE EITFT,
You can cut "delicious" garnish easily with this manual garnish cutting machine. Great functions are fit into this
compact machine so it is user friendly even in a limited space. Our unique feeding machine will allows anyone

to cut garnish easily. If you take off the comb blade, you can use it for ribbon cut (spiral shape) to make your
food presentation more beautiful.

ft #% /Specification

BERXUERENE 1ImmEyF
Comes with automatic feed  1Tmm pitch
AMEY A X/Unit size  115X270X160mm E2/Weight 800g
EUSETRERAE | 35 BfIJRERARS
Maximum diameter for use Maximum length for us

FE& 1.0mmIYH/2.5mmIH/4.0mmIFH
Attachment  1.0mm comb blade/2.5mm comb blade/4.0 mm comb blade

5
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4963451320003 ¥88,000

DY —TENDINEF YNNI RS Y—
Sharp & Powerful electric cabbage slicer

BB DRONI-ZANR—RAICEHIE D A NI MEGESt DB D F NI RASAY—TT, Fv\IH
CEMBIZESA—2 v T e A U AMRICIRUMS T TR FaANSIETTY  JMBOANAS
A FEBICEU [BOLOL] FARYDOFEHULRRLUNE T FRIFZIMA G ELEE R K, #Fp Y
HM2EOVT 315613 LN—ICELFERA TSN EAREE, -ERNWEZHRLTTS,

This electric cabbage slicer has a compact design that can fit into a limited kitchen space. It slices a cabbage
simply by inserting the whole cabbage into a center shaft and turn on the switch. With our unique blade sliding

AFY A X/Unit size
=8/ Weight
fHE&R/Attachment

FRNYERAE/Maximum
diameter of the cabbage

[E&/Thickness
ALEERES]/Process ability
TEMSEE/Rated voltage
TEIEES/Rated wattage
EAE{EFEFR/Rated usage time

mechanism, you can quickly make "delicious" cabbage slices. The flat blade can be exchanged easily.
*If a cabbage spins around, put your hand on the lever, adjust the thickness or exchange the blade.

ft #% /Specification

250%X300%320mm
4.0kg
X (FH3HAL) /spare blade (3 Flat-blade knives)

24cm

3.5mmz TFEED/it can be adjusted up to 3.5mm
1{8/2%3 / whole cabbage/2minutes

100V

120W

15%3/15minutes

CABBESLER

4963451330002 ¥46,000

WHHDTYVERERASTR

EY A X/Unit size
&8/ Weight

NI
Attachment

You make the slice of your choice from the whole cabbage
BB DRAONI-ZANR—RICHIEF D AND MEESTDOFEBOF v NYRSA Y —TI, Fv\UH
CEMBIZEH—2 v I bt A Us AKICEURHT TN RILVEQ I EITTIEOLL] FeAXY DT )
UN' T IE0LLTERY, FREZBAEBEEENKX T FREOTARVETEET,
This manual cabbage slicer has a compact design that can fit into a limited kitchen space. It can make

"delicious" cabbage slices simply by inserting the whole cabbage into a center shaft and rotate the handle. The
flat blade can be exchanged easily.Since it is a manual machine, the whole machine can be washed.

{t # /Specification

270%330%x300mm
3.1kg

BX (FH3MAL) /TLIvh
spare blade (3 Flat-blade knives)/Rubber matt

https://
www.chiba-ind.co.jp/ M

Cabetsukun ©
@_E

('l‘I e

¥22,000

4963451340001

—

H
product/cabbesler/ E:ﬁ

FINYRAER
Maximum diameter of the cabbage
[E&/Thickness

J0IBHESI/Process ability

24cm

3.5mmz AT/t can be adjusted up to 3.5mm
1{&/2% / whole cabbage/2minutes

“FrANRS="OMEEERDIZ NI

The function of "CABBESLER" is in a compact machine Cabetsukun®
HBEEBRHCFRITHEZ TRBRBEGEID NI MG OF R F v ANV ZASAH =TT, N2 RILY
—RBRD I eF NV TR A U EAERARLIZHRIEN D FILEEL@T/EITTY, JBDORNY
251 FEBICEU [BOLOL] FAANYDOTFPUN RPN T SFRFZIH G ELEE I TT,

This manual cabbage slicer has a compact designed to be used easily when is it necessary and clean up easily.
It slices a cabbage simply by inserting a cabbage in a shaft which is connected to the handle, and spin the
handle after adjusting the thickness. You can quickly make "delicious" cabbage slices with our unique sliding
blade mechanism.The flat blade can be easily exchanged.

ft # /Specification

AEY A Z/Unit size
B8/ Weight
{3/@&m/Attachment

FIRNVERAR
Maximum diameter of the cabbage

[E<&/Thickness

SEBREF)/Process ability
https:/ ¥

240%220%300mm

1.8kg

X (EH3BAL) /spare blade (3 Flat-blade knives)
22cm

2.5mmzE CHHED/it can be adjusted up to 2.5mm
1@/24%3 / whole cabbage/2minutes



Kantan

Slicekun A 71 A%

For slice only

Sengiri

Slicekun 271 AETFHUZRMA

For slice & strip

4963451481001  ¥5,000 \ 4963451481018  ¥6,200 \

PATEARRASA AL VIERSA Wwwlchiba.ind_colj:p/
AEATY . FIWEZRIAF product/kantan- £
BTLETEE B A slicekun/ [a];

www.chiba-ind.co.jp/
product/sengiri- 1

_ #YF
REFLE— e Handle
Protection holder 7, K

Eaﬁagff&\f\

Thickness adjustment board

Fine(Imm)  Medium (2.5mm)  Rough (8mm)
m af af
' HH (8mm

]

TS %>
Bolt for the blade T e
# Thickness adjustment knob
S ETEEHDHDYET

I Adjust the Thickness by turning
£

5
Flat blade L ALHxs
Bolt for comb blade

The unit

O T RNYDTHUPRM HFRDASA AEERIBD T UL AN ERRBT @It can quickly prepare ingredients such as sliced cabbage, and sliced
T&EFd fruits and vegetables

o 2k 120mmiBETYINB T KBSt @ |t has a wide design that can slice up to maximum of 120mm width
® SERETT T DR E A @ You can adjust the thickness easily by turning the knob

@ It has protecting holder for small ingredients and slippery ingredient

© NSTEFIB, WIS EEDBUST OFMICBRIRERI S — S such 26 yams

f #% / Specification DATERASA AL BATEURSAZLA
AEGA X/ Unit size 28x145X350mm
E& / Weight 450g
RAIE / Max width 120mm
E&EE% / Thickness adjustment 3mmIZEZT / upto 3mm
{I/8& / Standard accessories {Re&RILS — / Protection holder RERL Y —LFHU B3R #E 1.0mm HE2.5mm FHE8.0mm)

Protection holder, 3types of comb blade (1.0mm 2.5mm 8.0mm)

L/ @& / Compatible

&3 / Replacementpartd L .

Unitprice DATERASA AL BAEWRASAALA
4963451481025
FH ¥1,500 O O
Flat blade
4963451481032
FHIUE #1.0mm ¥2,600 X Q
Comb blade 1.0mm
4963451481049
FUE b 2.5mm ¥2,300 X O
Comb blade 2.5mm
4963451481117
FHWE $ 4.0mm ¥2,300 X O
Comb blade 4.0mm
4963451481056
FtIWE $H8.0mm ¥2,000 X O

Comb blade 8.0mm



Slicekun

V hy 5 —0Onbkh R F
% 9 Z The key is the sharpness of the V cutter

HRE DOV Iy —OIRA CHRE OYNRERHUET, BADICEEMOAZSIC
4963451360009  ¥24,900 B TRABTEELH VRN B ED T, FMOINERDTREL THEE
HCEET, HROTHUF FIS3mm#) AT 5T THUETEET,

The unique V cutter will provide an excellent sharpness. The dividing board can be
adjusted according to the size of ingredient so you can steadly slice any ingredient from
small to large.You can also make strips by using attached strip blade (about 3mm angle).

{t # /Specification

AEY A X/Unit size 170X415%x170mm
EE/Weight 1.6kg

®AOY A X/Size of the
insert

[E&/Thickness  0.5mm~10mm

3.0mmFIUA/3.0mmFEIVABEHFEE L —H
FUR/ IR

3.0mm strip blade, 3.0mm strip blade thickness
stabilizing plate, push stick, dividing board

2.0mmFIUT (EREHEE FL—MT) /4.0mmTFEIVH
(BEREHEE T —MT) ¥ HICERDBRAONETT .

2.0mm strip blade (with special thickness stabilizing plate),
4.0mm strip blade (with special thickness stabilizing plate)

90X90mm

{3@&/Attachment

RlF558/Sold separately

High Slice
_=-===_\§_T==J———?§:_ = VHYyS—h'R51 KI5 -1—517
g P E =S== 5 ==JPAT. New type of slicer with sliding V cutter

4963451350000 ¥29,900 FEMEPUETIHIZLN S BO5—HOFTAMIBICH STy T (Vhvy—
- DDOVZASA FRE—KR) ZRIR S TH DD T BED DV RICASAI AT B

ENTEFY, T AN IEHFMOREZICEDLETEIMmAST160mm

FCHPUREBEL. AR TEIENTEET, ¢ D= ZMHIBRAOAR TSR

NBELBL BEL TSI ENTEET,

You can slice safely and easily by pushing back the side grip (one unit of sliding board

with V cutter) while pushing in the ingredients with the push stick. Also, you can adjust

the insert portion by moving the dividing board from 53mm to 160mm depending on the
size of ingredient. It allows a stable cutting because the ingredient stays still in the insert.

ft # /Specification

D A X/Unit size 380X260x220mm
E8/Weight 2.4kg
[Ed+/Thickness 0.5mm~15mm

X B 109mm && 53mm~160mm

https:// LoEISREAL HTFHVERE YN (FTY3Y) DS, HIVIROFRDEDS
www.chiba-ind.co.jp/ [us vE s gL BAOYAR Tcl_i)J:EEHlDG)b‘*(X&IIEHU?ﬁ'O

product/highslice/ Efﬂ' g S of i e Width 109mm length 53mm~160mm
*If you are using the strip parts set (optional) the shape

of the dividing board changes so it will be different
from the insert size shown above.

B  #BUIR IR} 28X (VAvT —)
Attachment push stick, 2 dividing boards, spare blade (v cutter)

FETFIIWATIaY  2X2, 3X3, 4X4, 48,
Slicing option  If it is 4mm thickness, we can manufacture special
sold separately order with different width. (Example) 2x10, 3X10

QUlCKJUlCER SOLOY 1—REMEIC

4 w43)q—t—  Delicious juice made easily

HAULODLEDFALDEN TL—TIN—Y PR WiZEXSHEREDE. D
AV T1—Y—ICEyrUTUN—ZIBUTIFAZFIEEICTEOLOL] Y1 —2R
DOER EDYUTY,, BEDAITITHEDIO TEEK. SKOBELHLLYITO
T1—H—T7,

You only set the fruits like orange and lime, as well as large fruits like grape fruits and
water melons, in Quick Juicer and press down the lever! You can easily make "delicious"

juice. It squeezes the juice without crushing the peel. It is a new type of juicer without the
bitterness of the peel.

4963451440008 ¥9,800

2KB5DHHIDH o —ervo
O THFHE BRIV IS S

Itis acid proof

It is very easy to make :
y easy aluminum casted

and clean up

T # / Specification
https:/

AEY A X / Unit Size  170X300X125mm www chiba-ind.co jp/ ?
B8 / Weight 1.3kg product/quick-juicer/ E

8



FEASAY—

bY KA TMS80-10 iiiutn™ ™"

4963451001001 ¥15,800

FMEROFHXASAY—TT . AAROT—TNICHhEBE . APMI =V h
DOV TEBUTIF BT TIBIOMmO MY MDEWYIUN Y —ICTEEHT, ¢ D
FYSHOBRUMITONN—H—H ROy FOEMBEITERAET,

Manual slicer for tomato. Simply place a tomato on the table of the main unit and push

down the grip of the blade unit to evenly slice tomatoes with a width of 10 mm. It can be
used as it is for serving salads, hamburgers and sandwiches.

{t # /Specification

A{FY A X/Unit Size  165X224X254mm
&&2/Weight 800g
RS54 A[E#H/Thickness 10mm

~YMRAKER/Size of the insert $80mm

HP14MAL)  ¥7,350(JAN 4963451572181)
AlFEE A1 =wbx ¥9,900(JAN 4963451572259)
Sold separately Spare 14blade ¥7,350(JAN 4963451572181)
blade set ¥9,900(JAN 4963451572259)
XZDFFIACTERAVERIIZAYBHDEYRTT,
A set of cutlery parts that can be used immediately.

WBZHTyTp— 8§ 12 peovvrecoms - B
(- For comb-shaped cutting strawberries and lemons | it MD te i REE R

product/ichigo-wedger/ E :
4963451048020 ¥15,800 _ N . w
O FILONW B e NMDBAN 0JEE o NWMathITIERESHENHIC
@ Use a fan-shaped knife ~ @ Possible to change the blade
@ Different number of divisions when the blade is removed

ft #% /Specification

AMET A X/Unit Size $138X182mm

E8/Weight 462g
BMERARE ¢65mm (RSN <BVEHIF50mmiZE)
Size of the insert @®65mm(Others About $50mm for soft ingredients)
HEE 12 %SS120EERIGOER TIFELERLESHTY
Division number 12 The fixed plate of 5512 is screwed instead of rotating.
F#¥/Blade EX/Replacement blade type
BHER@ER) 1280 ¥6,300 (4963451048037)
Replacement Blade 12pcs ¥6,300 (4963451048037)
KBBERCBE THYZEBSIKTET 12081269 8F4D BT BTENTEET,
#You can remove the knife by yourself. You can change 12divisions to 6divisions.

o N - : .h.." =]
rebhITYv— T M 8 FYEPEREOSLIVIC 0 e
For comb-shaped cutting tomatoes and onions product/tomato-

wedger/
4963451216900 ¥15,800

o BILONN%ER e NMDMNEAN 0JEE o NWaikITIERITSHENHIC
@ Use a fan-shaped knife @ Possible to change the blade @ Different number of
divisions when the blade is removed

ft #% /Specification

A{FD A X/Unit Size  $168X245mm
E2/Weight 680g
BMERAR/Size of the insert < hp85mm (ZDftadp70mmizE)
9 EI#4/Division number 8 3
X#¥/Blade BH/Replacement blade type

BH LR @R 8MAW  ¥4,200 (4963451216993)
Replacement Blade 8pcs ¥5,800(4963451216917)
XBBERCBE CTAYEBSIKTET. 8N EZE4DEINIF2DENICT BTENTEFT,
#You can remove the knife by yourself. You can change 8divisions to
4divisions.




FHAF TR H—

F#HHDS0

AFI. TF I FDRASARAY
MBROEO TV IC

For slicing strawberries, cherry tomatoes and
julienne citrus peels

HD50-4 (AmmigF 1= M)
4963451021481 ¥76,000

HD50-6 (6mmig 1=y M)
4963451021498  ¥76,000

® IIPEEH#920018 (2~3kg) /105

o )1 "y hRHEHTIL @ FMHEAEAOMm

® Round blade manual slicer. ® Processing capacity about 200 pieces (2-3 kg) / 10 minutes
@ Blade unit dishwasher safe ® Material maximum diameter 40mm

Fapzlittk /Specification

AEY A Z/Unit Size
&8/ Weight

BMRAR
Size of the insert

{3/E&/Attachment

YL hEfE
Replace blade unit

240x175X235mm
3.5kg

40mm

#UEE/push stick

4.0mmiEX¥1= v ¥48,000(4963451002008)
6.0mmiEXYL=vh ¥48,000(4963451001995)
4.0mm blade unit 48,000 (4963451002008)

6.0mm blade unit 48,000/4(4963451001995)

BEFIRASAY—

BEHDSO0

AFI. TF I FDRASA AP
MBERDEDOTYIY = EEH T

Electric slices of strawberries, cherry tomatoes
and shredded citrus peel

HD50-4 (4mmig N 1= M)
4963451021504 ¥195,000

HD50-6 (6mmigF 1= M)
4963451021511  ¥195,000

® YLIPRE N300 (3~4kg) /105>
DT OB CHRL AN Y3 h, —BIEFRED THAT BRI S TR EREVET,

O My hRIAESTID @ FBMEARIOMm

@ Round blade electric slicer.

@ Processing capacity about 300 pieces (3-4kg) / 10 minutes

@ Blade unit dishwasher safe  ® Material maximum diameter 40mm

https://
www.chiba-ind.co.jp/ s
product/electric-hd50/ [M] e s

"-ﬂ_l.ﬂ.'lll - :|-. :
r

E@pl{H#% /Specification
AT A X/Unit Size 180X440X300mm
TEMSEHE/Rated voltage 100V

&&/Weight 9.0kg

TEMEESI/Rated wattage 40W

BItRAR TERSERIRE 409
Maximum diameter Rated usage time 40minutes

{I@&R/Attachment  #U#E X\ ADO/NA T K-\ / pusher L-M/Insertion Pipe L-M
4.0mmIBIYIZvh By FUVT{FE ¥49,500(4963451002015)
IPAZwhEEF  6.0mmIBNYIZvh Ay FUYTFE ¥49,500(4963451002022)

Replace blade unit  4.0mm blade unit ¥49,500(4963451002015)
6.0mm blade unit ¥49,500(4963451002022)

40mm

10



BEBEABRDOSULIRIEBFEEVUTHCLa<BMEREE—ICHE5L. FH5L
DHRIERBEEAMBLET .

' FAOESAUIRFKRBEDRR B Z o] GEERUD G UIZCETERMOOA i/
PAT. P BRICMNZA D ENTESLDICHUFUT=,
’ -Automatic revolving grinding board can grind the [=
ﬁ-&@]ﬁﬁﬁd’)‘?} b% whole ingredient evenly just like it was grinded by ~ https//

hand. www.chiba-ind.co.jp/

Versatile electric grinder product/super-nob/ ]

By minimizing the space between the insert and the
4963451071707 ¥102,000 grinding board, it minimized the waste of ingredient.

ft # /Specification

1S ONUREES KR 1.5~24 / L&SH #1000g / KF03F #9800g / BRE 2~2.5% / [CAITL #1800g
Process abilityper minute 1.5 to 2 daikons, about 1000g of ginger, 800g of Japanese potato, 2 to 2.5 of Japanese yam, about 800g of garlic

TEAEEE/Rated voltage 100V BYTXIEXEE/DepthxWidthxlength  400x210x400mm
EAEES)/Rated wattage 90W #AO®R/Size of the insert  $85mm

BAORS (BBUIRET)
Depth of inlet slot(up to grating board)

fiEm HUER) . BUEGR)

TEAE&{ERIER/Rated usage time  3043/30min
BTHULEZD)

110mm

Weight (Including push stick) 6.2kg Attachment Push stick (long), push stick (short)
Super Oroshi
- N =5V N
—kFBSEBAUEERSS Ui o 5
,,,,, oar. High speed grinder that can grind the whole daikon P —

BRERAFEDBEALERDESLNICIVUESRESLERBLELIZ, p8DDAEEHADOTI DT, KiR—
KERICHEHBET o KARDABICHAE DRV EZLELEHSTDICHEL THET,

Our uniquely developed automatic revolving grinding blade materialized the high speed grinding. Since the insert has
the diameter of 85, you can easily grind the whole daikon.It is great for high fiber ingredient such as ginger as well
as daikon.

ft # /Specification
A OZR/Size of the insert  $85 AFY A X/Unit size 270X250%X280mm
E8/Weight 5.5kg TEAE{EFAFR/Rated usage time 20%3/20minutes

WIERESI/Process ability 14</20% / 1/20seconds
fI@&@/Attachment  $2UR (#E). 8 U / grinding board (fine), push stick

TEMSEE/Rated voltage 100V TEMESI/Rated wattage 90W
s [O:+0]
FbAL (Dﬁ:_tb‘ 5 —Cﬁg <bs7 hitps:// ghaoh &
It can quickly grind with the hand grind finish V:)‘"r’;’(vjj:,'fjgz,fl;"aﬂﬂf El

RBRROBEBALINOBAULINFHAUICILHT 54 EAUERBOSALERIBLEUIZ, /M
BN 500D A DD BNEFIBLET . KARDRIC, MM OBOWVEZEESSTOICEBL T
WET, Fo. BROBPRHEE TI DO T, BEEAOSFANEABRICITEAFT

Our uniquely developed automatic revolving grinding blade materialized the quick grinding with the hand
grind finish. Although it is a small machine, it has insert diameter of 50, which can put out a lot of power. It is

great for high fiber ingredient such as ginger as well as daikon.The parts can be easily removed so the daily
cleaning is very easy.

£ # /Specification

AEY A Z/Unit size 180%270%x310mm =8/Weight 3.0kg

fIEE  BUE/RERRAOMUCIRUMIEET)
Attachment  push stick, stabilizing board (attached on the bottom of the insert)

" S KAR@S50mm 0.574/20%%
AzEREF)/Process ability you S 650mm 0.5/20 seconds

A Of/Size of the insert 50 TEASEE/Rated voltage 100V
TE8ESI/Rated wattage 120W TEFE{ERIE/Rated usage time  10%3/10minutes
Jumbo Oroshi AEEBH5 U (160x230mm) A HRiEH S LaRE!

RBAECHY FYRE UN—RECREBBIEOAR RN BB UIREHYF
AR € DE@RE U BEUI-IEEEBITET,

Large sized grinding board (160x230mm) materialized
4963451420000 the grinding in comfort! The large suction operated by the
¥4,200 lever will stabilize the grinding board to assist the steady
processing.

3 pat.  Large suction will firmly stabilize

www.chiba-ind.co.jp/ I§e
product/jumbo-grinder/ E -

4963451420017 ¥2,200

N
B85 LIEO#E
A4S A Z/Unit size  160X380X95mm ReLCWLWEY

##&/Material KUA—R=%—b/Polycarbonate Sale only for boards

11



Sasagakikun
[ =

\J .
S EHYYHTHYH— Y
Electric vegetable shaver ,!Zﬁ“d“ﬁﬁsg‘;i;gikiﬁdﬂf 0]

4963451460020 ¥107,900

ft # /Specification

* DO FRBLIFSOTHHAF] ROV HTEET, (HIUE A2/ Unit size 190%260X720mm (34 RL—)LER{85)
ZIFTVYTEH LOREE OFAELTENT) (with guide rail)
@QHBADDAEZREYS, EHEEAD_ENTEADT. HYH &8/ Weight 5.0kg
a FORSBEHEHYHEDETEZS_ENTEET, E*3Ocma>q§3x)3z;< SEUIES
@ BRADBHOEE T, RICEFANETHENTEET, 1B OEEy CSIBTRBUET)
3 @ /R RS CRUKRWAEEETY, Process ability per minute if?f’grcen;t%ugggﬁsisngtgz iﬂghtly

- ( It can quickly shave and strip burdocks.(You simply have to turn the thickness setting)
o knob on the grip to switch) TEFSEE/Rated voltage 100V
@ Since you can adjust the insert angle and thickness,you can TEFRES/Rated wattage 120W
change the length and thickness of the shave. EAS BRI /Rated usage time  10%3/10minutes

(3 The parts can be easily removed so it is easy to clean.
@ It is small,light and easy to handle.

» o = . . .
E z”sé SESoEIHEIVoeE | EEEE
Shaver Vegetable shaver wvchibaind.coip/ |5 plomirRa:

4963451460006  ¥1,980 poaisson [HFE
PIORS, SO THFTY . EHBRI BB T HD THED

BOE SSHEICHRBCTI,

It has a great reputation for being sharp and easy to use. The thickness
is adjustable so it is great for peeling and shaving vegetables.

ft #% / Specification

AMETA X / Unit Size  67X45X20mm

N A1 Y—
‘Ie Sllcer SHHDESICHREASAR
gg Slice vegetables into various thickness as you like
4963451022303 ¥79,900  VRBIEHIRIRIAN 2251 XFIE
? ]

1RAER A— P
. AP A X/Unit Size  310X320x516mm EE/Weight 6.4k
@RADBHICT T %y bAoA v F &AM Y e 8

LRI ELELL R oo 100V Rated wotage. 4O
@F 19V EDMOEREMBOMUE AR 5o, BEH | 48:0m
THBERAIM1A Rated usage time Number of rotation P

NN . \ s ~5mm ¥FrAY[F10mmET

OAT a2 B TAKIRGALPTHIVE EHEEr oo s fe 0 ()
MSlicing disc with thickness adjustment is

equipped for all machines.
(2Safety function is improved with the magnet

switch built in the insert. _ BADAET
(3You can easily slice thin vegetables such as Size of the insert  45mm 87mm 50mm

cucumbers with the attached push stick.

L —  185mm

®You can ground radish or thinly slice

vegetables with optional disc. UL, 1)\ B TR 2 2 S5 AR
Large and small pushing stick/Slicing disc with
thickness adjustment mechanism

e
Attachment

[EEE5E
https:/

www.chiba-ind.co.jp/
product/vegg-slicer/ E

MIJINger® gz -cms . BEamstEge RN BHC AT, AR T L5 — (STBEH

@ U R ORAICEY. FrAY, (R FRE. DU EEOHREES OFENAT, FLALHL
7 () ADUICT BEDTERT, BRI SEVMBEEN, RRERIITRAET,

Chopping is used for various dishes such as dumplings, takoyaki, and okonomiyaki.

. -~ e -m ‘ Round hole filter (3 types of attachment) will allow the fine and even chopping of

—d-lc':ll'\’5 < IS vegetables such as cabbage, chinese cabbage, onions and carrots. Although it is light
Quick chopper and small, it has high process ability. It is also easily cleaned.

ft # /Specification

AEH A X/Unit size 190X300%315mm =8/Weight 3.9kg
BAONN— 21858/ 71 )5 — & (HHE B -H8)
2 types of insert cover, filter (fine medium, and large)
T4 — 188 (S SICHID <K HTe LW BEBHRETF)
1A ¥ (SBICHELZ BT W BEBEREIF)
AlFEER  HRERICE2RINIMIMFSNTNET
Sold separately superfine filter (for customers who wants to chop more finely),
single blade (for customers who wants to chop more coarsely)
*The standard product comes with double blade)

SBRES)/Process ability 2kg/43 (#XICLD) / 2kg/minute (depends on the size)
TEISEHE/Rated voltage 100V TEEESI/Rated wattage 100W
TEAE {5 PR /Rated usage time 1543/ 15minutes

12

4963451470005 ¥68,900
3B &/Attachments
https:/

www.chiba-ind.co.jp/
product/mijinger/




BRTHIEN Y SRR FIUHE

High speed green onion cutter for large green onions

https:// e &

www.chiba-ind.co.jp/ ".'l-:i?.- '
I'l-n
product/electric-neginei/ [ ] x:%

OXFTEAOBHLRTVETY XSGR ADEARF OIS LUK LU EKXIRE
METYITDENET . E—F—EHEHT CENTEXIOT, FEREE WAV ET DL
DTCEXT  BANENDEUEEM S,

It is an electric cutter made especially for large green onion. It has a large insert and 4 blades so it is
much more efficient than the previous machine. Since the motor is removable, you can wash the whole

Electric Negihei®

%@ %@@

4963451210007 ¥93,000

A A X/Unit size
=8/ Weight

IERES

Process ability
BABDEZR

Estimated size of the insert
IR

Attachment

=l

Adjustment range
TEAEEE/Rated voltage
EA§ESI/Rated wattage

TEEHEREFR/Rated usage time

machine. It has a feeding mechanism to select the thickness.

ft #% /Specification

470%240x360mm
7.2kg

10kg/10%3 (B 1.5mmDIBE)
10kg/10minutes (For thickness of 1.5mm)
R+ (B%+) 248~3K

2 to 3 Large green onion

Ry T ZARINF /B (48RA)

Box spanner / substitute blade (4 blades)
1.0mm 1.5mm 2.0mma® e

3 steps of 1.0mm, 1.5mm. and 2.0mm
100V

40W

20%3/20minutes

Manual Negihei®
> THESESEINY U U hkiza

; I Bl —&=—@® Youwilbe surprised by the excellent speed and sharpness

FE

4963451220006 ¥43,500

UTERIE LU B XIRERNER T Y THEINE T BHHNEN

AEY A Z/Unit size
B8/ Weight

B
Adjustment range

N
Attachment

ﬁ Negihei®Junior
% - EKY ENZPUE—ET
Va7

=] H e e
4963451230005 ¥55,600

One machine can cut relish and Hasu
:90)&)&[1%1@\53‘()‘5:&(\ EEtIU NZGUH—

S
HREFERVEBEFOVTVER A BEFRFEANS RS THEL T EE

Ofy 00
https:/

www.chiba-ind.co.jp/product/ 2 =i
manual-neginei/ W]

FHOBHEW S I-ORTEAOSEAEFEHXRTL) U%"C‘Tfo KEEHADEAMA OEFRAICEK

DXUEEMS,

This high speed and high function large green onion cutter has changed the common sense of
manual machine. It has a large insert and 4 blades so it is much more efficient than the previous
machine. It has a feeding mechanism to select the thickness.

ft # /Specification

400%230%x360mm

3.9kg
1.0mm 1.5mm 2.0mm 0D 3EER
3 steps of 1.0mm, 1.5mm. and 2.0mm

RYIZARINF/ER (41FH)
Box spanner / substitute blade (4 blades)

wwwchiba-ind.co.jp/ H ELETY
product/negihei-junior/ [W] 38 37

BTTES OXTEROEBHRRTEIV
BT /NUTHES, BRVAIFFRBICE T, R2ICFRLRBRN TESLDICHMOITHE BN T
ROFETYH>TLEXT DT RLALAD BUF Ao

Vo ELANNEEL, DK UANNEBBYET

L By using 2 types of insert, you can chop relish and hasu with this one large green onion electric cutter. It is
J small, light and very easy to handle. Blades are design to attach and remove for quick and safe cleaning. Since
~sharp blades are rotating in high speed, there is not stress while cutting.

*There is no automatic feed function. Thickness can be controlled by the inserting speed. If you feed it
b \ quickly, it will be thick, and if you feed it slowly, it will be thin.

{t # /Specification

<EU§E’GJJU>
Relish cutting

AEY A X/Unit size 180X270%310mm EE2/Weight 2.0kg
ARE2.5cmDBERF Y IEEE
Nzyy FAEHHI10MMETHIBOMM #ESFFFOATICEVBELEFT.

For cutting 2.5 cm large green onion
Maximum thickness: about 10mm, length: about 80mm
*It will change depending on the diameter of the green onion

100V EEES1/Rated wattage 80W
20%3/20minutes

EEs. XN 28I —X)
Polisher. Spareblades (2 blades in 1 set)

Hasu cutting

<lFgEnn>
Hasu cutting

TEFSEH/Rated voltage

TEERIRE/Rated usage time

@&
Attachment

13



Electric Negimaru 120°
FFEBLEATEEEDERS MY —

It can perform everything for green onions

EROEOAIDFFEES A AFFFEEAADIE FRF. :5%‘#&&3‘9“!:\ F8<
SNOVICH ETET E—5—8RENIT ENTEHTO T, FERE AKXV ETEHENT
TET EANENDKVEEMNE, IEADNWN—RENANUESE (T2 32) IC3x#dTh
[FNZEU RFEGY CSHRFOLR) KN RFS—AUICRE T,

The high rotating round blade catches the green onions so it can cut it without being juicy. It also works
well for chives, and leeks, as well as large green onions. The motor is removable so you can wash
the whole machine. It has a feeding mechanism to select the thickness. If you remove the front cover

and exchange the blade to Hasu cutting blade (optional), you can do hasu cutting and matsuba cutting
(substitution for shredded green onion), which is excellent for green onion ramen.

T # /Specification

AET A X/Unit size 470%240X360mm E8/Weight 7.4kg
S0EERES/Process ability  3kg/10% (Ed+1.0mm?D153&)/3kg / 10minutes (For thickness of 1.0mm)
BABDER BRF2H8~3F FRFIR Z31R

Estimated size of the insert
f3/E&/Attachment
EH R

Chives 1 stock, leeks 1 stock
BN (N) . AR EERE/Spare blades (Round blade) Round blade sharpener
1.0mm 2.0mm 3.0mm® 3EEF

3 steps of 1.0mm, 2.0mm. and 3.0mm
100V

Adjustment range
TESEH/Rated voltage

TEAS{EFBR
Rated usage time

EH&E)/Rated wattage 40W

20%3/20minutes

Manual Negimaru 120°

https://
www.chiba-ind.co.jp/product/ |43
manual-negimaru-120/ [ gt

BRFICHRELZAIN AR !

Excellent blade system for chives!
SROEZEDON AN RFEESA ARFR>EEAADIE. BFXF. Z56HEHEY
IZ. H=BLENVWCH ETET FHTIDO T AKWLDOJEETT  EANEND%KY
KEME, FAOON—ERENANVEE (FT232) I3 hIE NATY A
B CSHRFORA) O RFS—AVICHRETY,
The high rotating round blade catches the green onions so it can cut it without being juicy.
It also works well for chives, and leeks, as well as large green onions.Since it is a manual
machine you can wash the whole machine. It has a feeding mechanism to select the thickness.
If you remove the front cover and exchange the blade to Hasu cutting blade (optional), you can

do hasu cutting and matsuba cutting (substitution for shredded green onion), which is excellent
for green onion ramen.

{t # /Specification

AT A X/Unit size 380X240Xx360mm
E8/Weight 4.6kg
BABOEHZ BRF2F~3F/BFRFIR/Z31R
Estimated size of the insert 2 to 3 Large green onion, 1 stock of chives, 1 stock of leeks
fHE&/Attachment XL HEEH

E#FEE  1.0mm 2.0mm 3.0mm®D 3Lk
Thickness adjustment 3 steps of 1.0mm, 2.0mm. and 3.0mm

4963451250003 ¥69,000

2 +rnem R, R EEEE

(#7¥3>) Round blade sharpener for Negimaru
4963451260002 ¥9,000

*tagm )\ AY)YIEE

(#7%3>) Haru cutting machine (optional) for Negimaru  productmaru-cutting-

www.chiba-ind.co.jp/ A,
J= |.\-.|:
machine-for-negimaru/ [&] W o
FFNFAHOA T3> TY, FFAIEETHOTLS
IEER—RERUA U DU\ UEB R UGS
BHCET ERF. ARFOBEALEITT . NAEUH o]
BECY, aJBINT—DIRATIOCTHH50TCETH)
Wi O BB CaRE CE &Y,
It is an optional product for Negimaru.If you remove the whole
front panel, which is a standard for Negimaru, and exchange
it with Hasu cutting mechanism, you can do hasu cutting with
chives or large green onion. Variable conveyer

will allow you to select the cutting angle
anywhere from 10 degree to 50 degree.

https:/
www.chiba-ind.
co.jp/product/round-
blade-sharpener-for-
negimaru/

4963451270001 ¥31,900

BTN FHRFAICHBINTOS2EHNNMEKTT . &
TIDODWATFRICRKRELMETETET, HIOINGKERDIE
T RFOM ENUNRLESIETTLEL SO H iz E S
B&7,
KALTDIFEES K EES UIRNSITHROTLIESE
RIVIFELR) ASHZERHFT,

It is a special round blade sharpener included in electric negimaru and
manual negimaru.The sharpening stone on the top and bottom can quickly
sharpen the blade. By keeping the blade sharp, it will maintain the finish
quality of the green onion high and improve the life of the machine.
*Please drip water while polishing the round blade. If you polish it while
it is dry, the handle gets heavy and increase the damage.

/Specification

NZYPVERBRAYIA VDAV —/NAPVERBRARFZIE

Joint wire for Hasu cutting machine, receiving bench for Hasu cutting machine
BRF1~3% - BRFIR

1 to 3 large green onions, 1 stock of chives

10'C~50C/10 degree to 50 degree

10°C:#93cm, 50°C:#I6cm (H2cmDBE R F =)o 115 E)
for 2cm large onion, 3cm for 10degree and 6¢cm for 50degre

{J/E&/Attachment W BWIRRECIREELE T &L/ \ Y

A 8/Insert amount

AE/Angle

NZEFIWRS
Hasu cutting length
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. o~ )
Electric SHIRAGA 2000 (No Core type | SBYEA T £pyuyiciz e 2 b MBI I BRI FF 95—, 2 FERADICANT, M
== Ejj = I JIT AN Z BOMULETHIIZII T BEICAZRFOINE T, E—5—88H WD DB
2= SHIRA GT'J»A 2000 PO SBITNVE, BB TT O THRDRRHALERICHEUEU.
4963451300005 ¥107,000 It is an electric green onion cutter that can make shredded onion close to hand cutting.You
can easily shred the large green onion just by inserting the green onion and pushing it in

with an attached push stick. Motor and blade can be removed easily! It is much smaller and
lighter so the daily cleaning is much easier.

AMEPAZX  200X370X375mm EMEE 100V
E&8 b5.5kg EBESN A0W
WEBRES  3kg/55 TEMBEREE 305
BAOKREE ¢30 BAONA T U,
o . IE@E REVRLFT.
BEXFTC4X 3.0mm &3 (LEFER)
Unit size  200X370X375mm  Rated voltage 100V
Weight 5.5kg Rated wattage 40W
Process ability 3kg/5minutes Rated usage time  30minutes
Size of the insert ¢30 insert pipe, push stick,
Attachment  spindle gear, spare
Size of the green onion  3.0mm blade (top flat blade)

www.chiba-ind.co.jp/
product/electric- 14 3
shiraga2000-core/ [E)

b~
Manual SHIRAGA 2000 (No Core typel ISBYZA T giy)icizermprct RIS B BT+ 5 —. TFERADIEART, H
SIITRACA % BOMUIE CIILES N\ LB 11, B COBX¥0INET, I
?@J SHIRAGA 2000 ss;imucmisc. ssmmeasing, g8 csocamonmus

4963451310004  ¥48,900 HICBUFLI

It is a manual green onion cutter that can make shredded onion close to hand cutting.You
can easily shred the large green onion just by inserting the green onion, pushing it in with an
attached push stick and spinning the handle. It is very easy to clean! It is much smaller and
lighter so the daily cleaning is much easier.

BEXRFT,4X 3.0mm HAZX  195X240X285mm
SAERECD AT/ LB,
WIBRES)  3kg/10% IEE REVRILFT.
pri
B8 20kg B3 (LEFH)
Size of the green onion  3.0mm Unit size  195X240x285mm
Size of the insert  ¢30

insert pipe, push stick,
Process ability 3kg/10minutes Attachment  spindle gear, spare
Weight 2.0kg blade (top flat blade)

product/manual- -
shiraga2000-core/ E

;E,'\.z Uﬁ’fj 3m m B%*#‘-O)ﬂ]”ﬁ [Core type] 3mm How to make shredded green onion

Q) #¥aEoRICHUET. 29T EAN, 7F % BUBTILET . (FHOBAEEN\ FLEDLEDS).
Cut the green onion appropriate length }ﬂl[l l:lhij‘o Push down with the push stick (rotating the handle for manual type).
Turn on the switch and insert the ;
green onion
ES
o

@ BTONBOEEIHECEET,

The green onion will come out from the bottom.
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Electric SHIRAGA 2000 [No Core type | iz LZ 1

EEH SHIRAGA 2000

4963451280000 ¥107,000

Manual SHIRAGA 2000 [ No Core type ] iy

F 5 SHIRAGA 2000

4963451290009 ¥48,900

www.chiba-ind.co.jp/ "'='"
product/electric-
shiragaZOOO-nocore/

LLEZ1Z

product/manual
shiraga2000-nocore/ E

FUVISBL02FXFHEEICNIEEBRFHhyy—, BathWrF & A 0IC
ANBEAIDRFEESZAZRFICH ETE T, E—5—55 IPBH DB
A ERE! I5IT/NE, BETT DO THEDFRANATRICITUFUI,

It is an electric green onion cutter that can make shredded onion close to hand cutting. You
can easily shred the large green onion just by inserting the green onion and pushing it in
with an attached push stick. Motor and blade can be removed easily! It is much smaller and
lighter so the daily cleaning is much easier.

AFEFAZX  200X370X345mm EMBEE 100V

B8 55kg EEES 40W
WIBREH  2kg/59 EASERIFE 305
BAOASEE  22X27mm HBE REVRILE?

BEXFPAX 1.5mm

Specification

Unit size  200X370X345mm Rated voltage 100V
Weight 5.5kg Rated wattage 40W
Process ability 2kg/5minutes Rated usage time  30minutes

Size of the insert  22X27mm Attachment spindle gear

Size of the green onion  1.5mm

FOUISBZAZXTHRBEICONEFERThYY— ek -+ A0IC
ANI=E BEBND VDT 2T ARDRFEESAFUAICH ETET . DER
DOBERN TETHREFN EHEISHIT/NY-EE TT O T MURKODZRICBRURUI,

It is a manual green onion cutter that can make shredded onion close to hand cutting. You
can easily shred the large green onion just by inserting the green onion, pushing it in with an
attached push stick and spinning the handle. It is very easy to clean! It is much smaller and
lighter so the daily cleaning is much easier.

BEXFTC/X 1.5mm B2 2.0kg
BAOKES  22x27mm AFEHA X 195%240X255mm
WIBEES  2kg/10%> TE&m REVRILFT

Specification

Size of the green onion  1.5mm Weight 2.0kg
Unit size  195X240X255mm

Size of the insert  22X27mm

Process ability 2kg/10minutes Attachment spindle gear

,L,\f Lﬁ?»fj ] 5m m B%:"’ Z‘:O)ﬂ] U)‘j [No Core type] 1.5mm How to make shredded green onion

@ FEEIBOEICHY. BEREET

Cut the green onion in appropriate length and remove the core

as shown below.

FROKICHF VIS
L Covath< (139)

Cut the onion in halves and
remove the core as shown
above (recommended)

-y
Dy S
s
LEOKICBTEA
NisEH<

Slice and remove the core as
shown above

() A vFEIN FEERADICANET . (FHOBAEN VAT,

Turn on the switch and insert the green onion (rotate the handle for manual type)

() B TFONBBERENHECEET,

The green onion will come out from the bottom.
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t+a5° o = [=]
W _— — _— EBI_ASMY— htips:// iy
l) j& 274 -lj- S e C u ra 9 Classic mini slicer www.chiba-ind.co.jp/ 5

product/secura9-ritter/
4963451590000 ¥89,000

S—AUIENAFTYI VARSI A3 NEHRELTE
ﬁ?éé?\ﬁ{ﬂ_o T_\’_\\/l_\ /\L\\ \j_t_:)\ ﬂ-as\ D_Rt\
E—DJREDEN BRBDASAAEHTELT,

A slicer that can be used for small stores such as ramen shops, snack bars,
restaurants, and pensions. In addition to roasted pork fillet, ham, sausage,
salami, roast beef, etc., you can also slice vegetables.

ft # / Specification

FHEER/Round blade diameter 17cm
>4 X[E3/Slice thickness 0.5~23mm
BMORAY A ZX/Maximum food size  190X130mm

B8/ Weight
ANMEFD A X/Unit Size
E[E-E/1/Rated voltage, Rated wattage

ritter

MADE IN GERMANY

5.3kg
300%X370%X245mm
100V-45W
1043/10minutes

RN Fear-p—— EASEREER/Rated usage time
Y RAEEEE
Dedicated polishing machine (sold separately)
vyg4 _
T”A5A ﬂ—d)ﬁﬁlﬂﬁ https://

Ywy—25449— Solida?

4004822554709 ¥67,900

ritter

D madelin Germany
MADE IN GERMANY :
E7 v ke

MADE IN GERMANY |£i tte r

madelin Germany

17

Inexpensive mini slicer machine

www.chiba-ind.co.jp/
product/solida4-ritter/ [M]
S—AUEAFTYI VAR R3O MNYEHBELTE
ﬂ’gr“géxﬁ'fﬂ_o 3:1’—91—\ /\.L\\ \J_t_:}\ "j'ﬁix D_Zh
E—JEDEN HERADASA AETELY,

A slicer that can be used for small stores such as ramen shops, snack bars,
restaurants, and pensions. In addition to roasted pork fillet, ham, sausage,
salami, roast beef, etc., you can also slice vegetables.

ft # / Specification

AAERE/Round blade diameter 17cm
RS54 X[Ed+/Slice thickness 0.5~23mm
B ORAY A X/Maximum food size  190X130mm
S8/Weight 3.8kg
AFY A X/Unit Size  255X380X250mm
EE-2ES)/Rated voltage, Rated wattage 100V-65W
EFE{ERISRE/Rated usage time  5%/5minutes

SRR (5I5T)

Dedicated polishing machine (sold separately) sl

FHILE2S189— PIATTO® oo 7 e

4963451211219  ¥89,000
£

product/piatto5/ [m]

HMhOLBULLWRIBDN RV T LYRASA Y —TY, RKAMIEES
Bh.BOTOWSETTERICEUE T, EnaERALIHADTHESS
PRAEEOEEA L I KUFEESTIEOMAIEWA OIEETT , Fios I
FERANEZEMBRELVELI-OTHEATHITIEASENTEFX
I N OMICO—ARE—TIHEBASA AT BHIEN TEET,

It is a handle-type bread slicer with a cute appearance. Not only is it practical,
but it also looks like a picture just by placing it. Since it does not use
electricity, it can be used anywhere, and above all, it can be washed manually.
In addition, the wavy blade and round blade are included as standard
accessories, so you can replace them as you like. In addition to bread, you can
also slice roast beef.

T # / Specification

E2/Weight 4.3kg
AFT A X/Unit Size  345X375X255mm

AIxT FEHAXT NV T—k—x1

IR/ Attachment 5 Jind blade x1 Wavy blade x1 Bamboo tray x1




— Yy H—2514 Y —&f I
o254 Y GR-1
) — A5 gﬂqﬁﬂ % % = ¥ Polishing machine ritter slicer only WW:,V,SELTL.'EQFZ% EI
4963451392017 ¥8,600
UwH—254 Y —MAICHFL. BATEELTOE T, GR-1 TEMNIZTL—K
L CIRKCE T kD' R<LGU. G bm ELET,

Designed and made in Japan for the Litter Slicer. Regularly polishing the blade with the
GR-1 will improve its sharpness and extend the life of the machine.

ft #% / Specification

Xt iiiE/Compatible models  Secura®-Serano’-Solida*+E-31+E-26-E-231
&8/ Weight 220g
B4 X/Unit Size  130x105x150mm

BHA &

—y — i ZBKNAS — . ki
7_|‘17’f-|j-_ [)25 PRO Con;rtableamultiijr?pol :(;er! | stz Yy

product/food-slicer-d-

4963451071165 ¥197,000 2500/ I FEERERE
" Lo RUp AR CERR)  N\NL Y —tE—D Fr—21— B EDMM FvA\ViT
EDHEDASA AITTERLET  FrUv (AREE)DASARE 22T
THYLEFEHNTI,

In addition to shabu-shabu meat (half-thawed), ham, sausage, roasted pork fillet, etc.,

it is also useful for slicing vegetables such as cabbage. The slide of the carriage (meat
platform) is a simple and easy manual operation.

ft #& / Specification

AFERR/Round blade diameter 25cm
254 XE/Slice thickness 0.5~15mm

B O®RAY A X/Maximum food size  210X170mm

E8/Weight 13kg
&Y+ Z/Unit Size  510x380x400mm
-8 7/1/Rated voltage, Rated wattage 100V-150W
TEF{EFER/Rated usage time  30%3/30minutes
T EER% (= /With grinder

MADE IN ITALY

7= 2544~ EN-200 ol ——

Inexpensive comfortable slicer Pmd“c‘/mm;:"zc;é/ El'h’r 2
4963451480103 ¥124,900

LeALBAR CERR) N\NL Y —tE—I Fr—a1—R1EDf. Fv AV
EDHRDATA AITTERLET FrUvY (AREE)DASARE 22T
TEHYEFEHNTI,

In addition to shabu-shabu meat (half-thawed), ham, sausage, roasted pork fillet, etc.,

it is also useful for slicing vegetables such as cabbage. The slide of the carriage (meat
platform) is a simple and easy manual operation.

ft #& / Specification

H,HBER/Round blade diameter 25cm

254 XEd/Slice thickness 0.5~15mm

B OJRAY A X/Maximum food size  160x140mm
E8/Weight 16kg
A{EY A Z/Unit Size  480X410X360mm
£ -87/1/Rated voltage, Rated wattage 100V-90W
TEFE{EFEIR/Rated usage time  20%3/20minutes
TRER(TE/With grinder

MADE IN CHINA
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BB 394 (1964) 52

TEEMBHICRE=ZBNTEIEMEML T SRF v/ &BELEZEARIZE

Founded by Mitsuo Nagashima in Funabashi City,as a private establishment.

Company was named as Chiba Kogyosyo, and it fucus on manufacturing plastic molds.

FRF1 44 4 (1969) 10 A
ENCHHE (EA% 250 BH) MARHTEIEMREMNT
Reorganized as company (Capital:2.5million yen) .Renamed as Chiba Kogyosyo co. ltd.turing plastic molds.

BBA151 & (1976) 6 B
TR AR DRLEIRST = BlA
Started manufacturing and sales of commercial cooking appliances.

T84 (19%) 3 8
A% 1000 AAICIEE
Capital increased on 10 million yen.

R 17 (2005) 2 B
REREUFR IR BB AT

Katsutoshi Nagashima appointed as Representative Director

SHTE (2019) 58
BARIZEDS 55 BFEADZS
55th anniversary of foundation

HASHTRIRM

T273-0048 TEERMIFHALL 4-53-14
TEL:047-438-3411 FAX:047-438-3413

CHIBA KOGYOSYO CO.,LTD.

4-53-14 MARUYAMA FUNABASHI CHIBA 273-0048 JAPAN
TEL:047-438-3411 FAX:047-438-3413

E-mail : peels@chiba-ind.co.jp

www.chiba-ind.co.jp

www.quirelois.com

QLN - HIRKIEFERCERTIEHBENTETVET, FHTTEIZEL,

Specifications are subject to change without notice.

O TMliEIF BAREADHL/NFEflE (FiF) T,

The indicated prices are the recommended retail price of Japanese domestic market (excluding tax).

Please contact the store when purchasing.

QX RMlgI 2023 F£ 4 ARRODENDTY, RIDMAEIE chiba-ind.cojp ZBRLTIEELY,

Prices shown are as of April 2023. Please refer to chiba-ind.co jp for the latest price. vol.14 (2023.4)




