Long time ease and favorite in Kyoto !!

Corrosion Control on ye;d;
Japanese Cooking Knji{:3

Simply dissolve the Chemical in Water
Just soak the knives into Water for
strong Corrosion Control

® Shut-out Rust only by soaking the Knives.

®No daily rust-removal, edging, polishing required.

®(Cleaning and Eradication on Bacillus Coli, Campylobacter.

®Hard water Softener blended.

® Tasteless, Odorless. No Harmful chemical such as Lead,
Arsenic, Cadmium, Mercury included.

@ Simple to use, save money.
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Anticorrosive Cleaning Agent

“Rappla2-kun”

500 gram Container ¥2,450.-
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How to use “Rappla®-kun’

Take the required amount of Pour the required amount With a lid on to the top of container to  Before and after you use Hold the knives in the Container with lid. = Throw away the solution, clean the
Chemical, “Rappla@-kun” anti-trust,  of water to stir. insert a number of Knives. the Knife, it should be rinsed (add water up to the edge of handle) inside of the Container, to replace
to the attached Container. (add water up to the edge of handle) by running water. “Rappla®-kun” solution newly prepared

(frequency : daily, or weekly)
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Volume : one spoon-full of the The chemical will be That’s all to keep Cooking Knives free Each time the knife shall be pulled out The used solution may be kept
Measure cup attached dissolved. from any Rust and keep it clean. of the case, it should be rinsed before into a sink to use to general cooking
(approx. 10 grams) it will be returned into the container equipment for sanitary purpose.
per 2 litter water. so as to keep the knife free from any rust.

Holder of Sanitary Cooking Knife for Professional Cook
Dip the knife fully, up to handle edge, to fully shut out Rust.

Sectional View

2 5 & . Japanese Cooking Knife ;, <
@ Slim, Compact, Light weight — Install the case as you like. ittt R
. . . . 1p the Knile Tully,
@ Easy to detach for cleaning inside — Keep it clean. o W 4 edge, ﬂ‘ Ij@:
@ Blade Protective Board exclusively for luxurious Cooking Knife. in to the Water Solution | I

Divider to protect
i blade edge

. () - = Spacer

Black  Ivory
White

Knife Storage - Small

Number of Knives storable: 6
Longest Blade storable : 30cm

Liquid Capacity : 55 litters
Dimensions :

Height 36.5 x Width 285 xDepth 9.5cm

® O

Peppermint  Ivory
Green White

Knife Storage - Large

Number of Knives storable: 8
Longest Blade storable : 35cm
Liquid Capacity : 9.3 litters
Dimensions :

Height 39.5 x Width 35.5 X Depth 11.5cm

Attachment: Black Attachment : Peppermint
Wall Hanger metal, Spacer Fixing metal inside Sink, Green
Appropriate dose of Rappla@-kun: Spacer X 2 types = S PR = ;
- A 2a i - (D) A a langer Standing Metal holder to " 1XIng meta
50grams Appropriate dose of Rappla @-kun: [ metal J [ metal J [ outside Sink J inside Sink }
¥8,300.- 30grams ¥5,800.-

@Prior to use the chemical, carefully read the attached Instruction. @This chemical is only for professional use, not for general household.

. @Non effect as a rust-removal. @Not recommendable to use for knives of rusted, or not used for a long time. @Rinse off this chemical
Precautions for | from Knives and Cooking Board prior to use. @”Rappla®-kun” solution is of Alkaline. If the solution get into eye, wash eyes with plenty
Safe Use running water. If swallowed by error, drink water as much as possible. @ When landed on skin, rinse off by water. @To store the chemical,
close the lid tightly and keep the case in any place free from high temperature and plentiful moisture. @Simply triturate before use if the

Chemical may become hard. This Chemical may be tinged with brown. These two will not affect quality having no Problem in practical use.
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