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Stainless Steel Cookware Series

In modern kitchens, stainless steel woks 
have become the first choice for many fami-
lies due to their durability, easy cleaning, and 
uniform heat conduction. Changwen stain-
less steel cookware is made of 304/316 
stainless steel, which is highly corrosion-re-
sistant, hard and thick.
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Exquisite Handmade 
Carved Glass Lid Style



CHANGWEN INDUSTRIAL LTD

16x10.5cm casserole+lid
20x12.5cm casserole+lid
24x14.5cm casserole+lid

CW-SSG066-6

16x10.5cm saucepan+lid
18x11.5cm casserole+lid
20x12.5cm casserole+lid
24x14.5cm casserole+lid

CW-ASG008-8

16x10.5cm saucepan+lid
20x12.5cm casserole+lid

CW-SSG067-4
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Cast Iron Cookware Series

Cast iron cookware is also called pig iron 
pot. The pig iron pot is made of gray cast 
iron melted and cast in a mold, with a sugar 
content of more than 2%. The heat conduc-
tion speed of the pig iron pot is relatively 
slow, but the heat transfer is uniform and the 
heat preservation effect is better. It is more 
suitable for frying, deep-frying, boiling and 
stewing.
Changwen cast iron cookware uses high-pu-
rity raw iron, no impurities, forged at 1500°C, 
and finely forged, solid and strong. The sur-
face of the inner pot is specially nitrided to 
improve the hardness of the pot body and 
enhance wear resistance and corrosion re-
sistance. After three plasma high-tempera-
ture deep modification and three surface fin-
ishing, the Vickers hardness is twice that of 
stainless steel, which comprehensively im-
proves wear resistance and stainless proper-
ties.
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NÚM.: CW-PC015
SS304 OLLA A PRESIÓN
6.0L: 22x16CM

NÚM.: CW-PC017
SS304 OLLA A PRESIÓN
2.0L: 18x7CM
3.0L: 18x10CM

NÚM.: CW-PC018
SS304 OLLA A PRESIÓN
5.0L: 22x16.2CM
7.0L: 24x16.5CM
9.0L: 26x18.5CM
11.0L: 28x19.5CM
13.0L: 30x20.6CM
15.0L: 32x23CM

NÚM.: CW-PC016
SS304 OLLA A PRESIÓN
6.0L: 22x16CM

22 23



NÚM.: CW-CI001
1PZ COMAL DE HIERRO FUNDIDO 
DE DOBLE MUELLE
29x25.5x2CM
34x31.5x2CM

NÚM.: CW-CI002
  1PZ COMAL DE HIERRO FUNDIDO

45.3x22.5x1.5CM
50.4x23.5x1.5CM

NÚM.: CW-CI003
1PZ COMAL REDONDO DE 
HIERRO FUNDIDO 
35.5x29.5x2.7CM
42x34.5x2.9CM

NÚM.: CW-CI004
1PZ SARTÉN REDONDO DE HIERRO FUNDIDO
51x30x5CM

NÚM.: CW-CI005
3PZS SARTENES DE HIERRO FUNDIDO
15CM FRYPAN
20CM FRYPAN
25CM FRYPAN

NÚM.: CW-CI012
1PZ COMAL CUADRADO DE HIERRO 
FUNDIDO
23x23CM

NÚM.: CW-CI011
1PZS COMAL CUADRADO DE HIERRO 
FUNDIDO
23x23CM





Carbon Steel Cookware Series

Carbon steel cookware, also known as 
wrought iron cookware, can conduct heat 
quickly and evenly, and is suitable for 
stir-frying. It is very durable and can with-
stand long-term use and high-temperature 
cooking. The smooth surface makes it easier 
to clean and less likely to stick to the pan.
Changwen carbon steel cookware is physi-
cally non-stick, healthier and safer. The ma-
terial is particularly thick and will not break 
after a long time of use. The design is simple 
and stylish.



 DEEP FRYPAN
Ø24CM
Ø28CM

WOK
Ø20CM        Ø22CM
Ø24CM        Ø26CM
Ø28CM        Ø30CM

CASSEROLE
Ø20CM
Ø24CM
Ø28CM

 SAUCEPAN
Ø14CM
Ø16CM
Ø18CM
Ø20CM

SAUCEPAN
Ø14CM
Ø16CM
Ø18CM
Ø20CM

FRYPAN
Ø20CM         Ø22CM
Ø24CM         Ø26CM
Ø28CM         Ø30CM



WWW.COOKWARECWES.COM

ITEM NO.: CW-CS021
WOK
Ø20CM      Ø22CM
Ø24CM      Ø26CM
Ø28CM      Ø30CM
Ø32CM

ITEM NO.: CW-CS023
SAUCEPAN
Ø14CM
Ø16CM
Ø18CM
Ø20CM

ITEM NO.: CW-CS024
DEEP FRYPAN
Ø24CM
Ø28CM

ITEM NO.: CW-CS022
WOK
Ø20CM         Ø22CM
Ø24CM         Ø26CM
Ø28CM         Ø30CM
Ø32CM

ITEM NO.: CS025
FRYPAN
Ø20CM         Ø22CM
Ø24CM         Ø26CM
Ø28CM         Ø30CM

ITEM NO.: CS027
EGG FRYPAN
20X15CM

ITEM NO.: CW-CS028
SQUARE FRYPAN
26X24CM
28X26CM

ITEM NO.: CS026
FRYPAN
Ø20CM         Ø22CM
Ø24CM         Ø26CM
Ø28CM         Ø30CM


