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Your First Choice Business Partner
in Kitchenware Products

i 5
kitchen products. Eg. Stinless Steel cookvare, Multiply Clad metal
cookware, Hard Anodizing Aluminum cookware, Pressure Cooker and
other household products ike Gadget, Kitchen Accessories and Table-Top
Products.
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Clog e cory bt re f 8000 s mecrs, i our o
mol d shop. With our impact bnndlng ‘machines and newly dwpwd

stinless steel cookware per year. We are ambmun passonats and
dynamic team, ful o creative and innovative idea

Our core mamagement team has extensive management and hands-on
experience on pmdu:m! all kinds of top quality cookware. We have been

the pase 10
years:We s at proviing ur eustomers with -Total Product Soluton'”

professional know-how in design and manufacturing, to best meet their
expectations in style, quaity and price.

We insist on
our customers. In our Ivhouse bontoy e v Eitped ol te
necessary

items. You can rest be assured that our pmd\xu can meet the major
international cookware Safety and Quality standard.

We aim at developing long term partnership with our customers. With
are commited to serve our customers' need and expectations
continuously. Deluxe Metal Products Co. Led. will certainy be your First
Choice Business Partner'.

You are warmly welcomed to contact us and experience how the “Total
Product Solution” works to you.You will be amazed of the product quality
and price we offer




Stainless steel

This 304 alloys material, 18Cr-10Ni, is with very low migration rate
and very high durability. It has a very good resistance to impact,
thermal shocks, abrasion and corrosion. Itis a very good material for
making cookware. However, the steel vessel has poor thermal
conductivity- slow heat retentinon, o it is recommended to add a
thermo radiant bottom to solve the problem. A thick aluminum or a
copper/aluminum sandwich plate is normally applied and pressed by
impact bonding - a unique process - through high temperature &
pressue to form a “Steel/Aluminum/Steel"thermo bottom
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©180x160 mm ©200%180 mm ©240x215 mm ©280x230 mm
aa 6L 1041 1500

o\

~ 7\

W wa— W o 1 U (-

©160%102 mm 9180+105 mm ©240+65 mm ©200x130 mm
221 28 aaL Covnred Eansarcle. Govad areolts  |Comrad camarce. CovorndlShucypan | Couwrd Scopn
©200%105 mm ©240x120 mm ©240x140 mm 0x80 mm 0 mm




Wales-s60
Wales-s60 ’




Perry A.s06
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Covered Saucepan Covered Saucepan Covered skillet
©160x120 mm ©180x130mm ©240x100mm

Covered Casserole Covered Casserole Covered Skillet
©200x155 mm ©240x170 mm ©240x100 mm
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Covered Casserole Covered Casserole Covered Casserole Covered Saucepan
©200x110 mm ©240x120 mm ©240x150 mm ©160x100 mm

(s < =
\

Elena-A



DeLOxe




DeLUxe

Covered Casserole
©180x100 mm

Covered skillet
©240x70 mm
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Covered Casserole
©200x110 mm

Covered Saucepan
©160%90 mm

Covered Casserole
©240x140 mm

Sydney

Madrid

©160x100 mm Covered Saucepan
©180x110 mm Covered Saucepan
©200x120 mm Covered Casserole
©220x130 mm Covered Casserole
©240x140 mm Covered Casserole
©240x80 mm Covered Skillet
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Covered Casserole
0180100

Covered Casserole
0200110

Covered Casserole
0240130

Covered Saucepan
9160490 mm

Clad metal is sandwich construction with “Steel/Aluminum or Copper /Steel®
which is uniquely bonded together. The most common nos of layers for multi
clad material are 3,5 & 7 layers where the core material are mainly copper
or aluminum alloy while the outer layer is always made by magnetic steel, for
using on induction stove hobs.

The use of multilayers clad metal construction which brings the high
efficiency of “Thermal Base’concept to the entire body vessel and finally
overcome the low thermal conductivity problem in single layer stainless steel
vessel. Once heat up, the heat energy is evenly transferred from bottom
throughout the entire vessel where temperature difference between the
bottom and the side wall is minimized

It also has a very good heat retention characteristic because heat energy is
being trapped inside the aluminum core both in and outside the stainless
steel layer. Only using medium fire when cooking can already get the very
high cooking energy efficiency. This not just help saving energy, but also
help preventing the food from over-burnt o sticking on the bottom - cooking
is much more easy now.




Covered Saucepan Covered Casserole Steamer Covered Steamer
©180x110 mm ©240%170 mm ©240%100 mm ©240%100 mm

Covered Casserole Covered Casserole Covered Casserole Covered Saucepan
©160x100x3.0 mm ©200x140x3.0 mm ©240x165x3.0 mm ©160x100x3.0 mm
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composite materials - quick ©260x48 mm ©320x95 mm
and even heat conduction,
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Covered Casserole Frypan
exquisite factor of cooking, ©280x80x3.0 mm ©240x50x3.0 mm
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Coven erole  Covered Casserole Covered skillet =
©180+80 mm 9200120 mm 9240170 mm ©240x70 mm ©160+80 mm
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Covered Casserole  Covered Casserole  Covered Skillet Covered Saucepan  Covered Saucepan
©200x155 mm 0240170 mm ©240%100 mm ©180+120 mm ©160x100 mm
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Como C-B03

Covered Casserole  Covered Casserole  Covered Casserole  Covered Casserole  Covered Saucepan  Covered Saucepan

0180100 mm ©200x110 mm ©240+130 mm 92404160 mm 180100 mm

Berlin B-B23

Edinburgh EET]
©160x80 mm  Covered Saucepan L0005 mincovtedaucanay
916080 miiy, Covaréd Catssrole ©240x145 mm Covered Casserole

9200100 mm Covered Casserole
©240+120 mm Covered Casserole
©240x65 mm Covered Skillet
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©160x80 mm  Covered Casserole
©180x90 mm  Covered Casserole. ©160+105 mm Covered Saucepan

200100 mm Covered Casserole a180-115 mm coveed cssete. BTN €
©240x140 mm Covered Casserole ©200x125 mm Covered Casserole
©240x70 mm Covered Skillet ©240x145 mm Covered Casserole




©160x90 mm Cove

Houston

Covered Casserole

Lisbon
Hard Anodized Aluminum

430 Non-Stick 304

Covered Casserole Covered Casserole Covered Skilet Hard-anodized Hard anodized Herd anadized

©200%120 mm ©240%170 mm ©240+90 mm




Carnival-Bos

Rome-sog

Tucson

©24070 mm




Las Vegas

916095 mm  Covered Saucepan
9180110 mm Covered Saucepan
©200x123 mm Covered Casserole
©240x140 mm Covered Casserole
©240x70 mm Covered Skillet

Turich

©160%90 mm  Covered Saucepan
0180100 mm Covered Casserole
©200%110 mm Covered Casserole
©240x140 mm Covered Casserole
©280x95 mm Covered Wok

©160ctmm Sucepan,
018050mm
0200110

Konya

0160950 Saucepan.

©21070mm Sl




mmmmmmmmm

mmmmmmmmmm

(@
. (O lfv = |
L \ 1, )
Norma-S03 '1 IJQH
i T i

eeeeeeeeeeeeeeee
02004120mm  ©2401S5mm  ©180x110mm

..............................................................



Torino-B12

Covered Casserole Covered Casserole Covered Saucepan Covered skillet
©200x120 mm ©240x150 mm ©160x100 mm. ©240x70 mm

Wales B-sos =




Amsterdam ﬁ ﬁ‘ﬁ.
b 3

Multi-clad 350

©240+50 mm
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Covered Casserole
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918090 mm
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©200%100 mm

Auckland-B01
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Covered Casserole
92004110 mm

Covered Casserole
©180x100 mm
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Covered Casserole
©200x125 mm

Covered Casserole
0180115 mm
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©240+120 mm ©240%150 mm

Munich D

Covered Saucepan
©160+80 mm

Covered Casserole Covered Casserole  Covered Saucepan
02404133 mm ©240%165 mm ©160+88 mm
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Covered Casserole
92404145 mm

Covered Saucepan
0160105 mm
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0180100 Sucepan.
0200 0 Cassroe

Arras-si3

©160x100mm 5o

@200 Frypan 191



20
@280

s
"

Foypan 240
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Oxford

©160:95mm Saucepan, 201
©180x1 0mm Saucepan, 3.0L
©200¢123mm Casserole, 40L
©240x140mm Casserole, 671
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©160c100mm Sucep,
0180 0mm Cassrsle,
0200120 Casserce
020145 Casserce,
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Covered Casserole  Covered Casserole  Covered Casserole Covered Saucepan Bud ap e st

©180x90 mm 0200100 mm ©240%150 mm 9160480 mm
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Covered Casserole  Covered Casserole  Covered Skillet Covered Casserole  Covered Saucepan  Covered Saucepan
9200490 mm 0200115 mm ©240x70 mm ©240x130 mm 0180x105mm  ©160x95 mm



Speclalty Items

Besides cookware,we have many more... Whistle
Kettle,Multi Steamers,Pasta insert,Asparagus
pot,Colander,ect.

©160x80 mm Covered Saucepan

d Saucepan

AW S AN SR A NS A B E9g Poachers

©220x45 mm
Frypan-A Frypan-B Frypan-C Frypan-D
©200¢45 mm ©200x45 mm ©200¢43 mm 9200445 mm
0240143 mm ©240x50 mm ©240¢45 mm ©240¢50 mm
0260148 mm ©260x55 mm ©280x50 mm ©280¢58 mm &
9280453 mm ©280x60 mm 300458 mm £
0300463 mm ©300x70 mm
Rectangular Roaster Roaster A1 Roaster A2 Roaster A3
260x260mm 450x265x40x4.0 mm  450x265x40x4.0 mm  450x265x40x4.0 mm

Roaster with Cover Roaster with Cover Roaster
260x220x75x0.8 mm 350x250x75x3.0 mm 410x350x75x3.0 mm

COLANDER

®200x130mm



Salad Bowl
©160xB5mm
©200x105mm
®240x127mm

Prague Fondue-X13

®160x95mm Casserole, 20L

Dish & Bowl
©225x16mm
©220x31mm
©225x105mm
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Pasta insert - E13 Pasta insert - EO1 Pasta insert - E02
©220X217 mm ©200X195 mm ©200X175 mm
©240X208 mm ©240X145 mm
©240X175 mm
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©160/180 mm Steamer ©180/200 mm Steamer ©200/240 mm Steamer
©160/180/200 mm Steamer ©200/220/240 mm Steamer

Steamer : ©200/®240/®2600/®280/®300 mm
<
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Rose Steamer Steamer
©240 mm 320 mm (for ®320 mm wok)




Pressure Cooker

©220x120x1.5 mm-—4.5L
©220x160x1.5 mm-—6.0L
©220x212x1.5 mm--8.0L

British Jazz

©320x120 mm Wok
©360x1 15 mm Wok
©320x88 mm Steamer

BLOxe

Seasoning Shaker
(2 pcs/sed)

Ladle
Turner

Skimmer
Egg whisk
Slotted Turner

Spaghetti Server

Kitchen Tool Sets
(6 pcs/set) A B

Table Bin

©200x270 mm
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