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ENTERPRISE PROFILE

LAUREL GangRong set up in year of 2000, through 20 years of rapid development
we now have two factories, the original factory GangRong covers 15,000 square meters,
and our brand new factory GangFu, which was set up in year of 2019 covers
28,000 square meters, employing more than 300 trained and qualified workers.

Our R&D has been focusing on international market trends, and we’ve become a
professional manufacturer of high quality knives, scissors, kitchenware, and also injection
molded plastic products. Utilizing our high quality maufacturing policy and innovative

designs we can customize and fulfill clients’'needs in all markets.

Our factory introduced a large number of highly automatic machines to greatly
enhance our production capability and efficiency, such as cnc wire-cutting machine,
high precision punching and drilling machine ,automatic polishing machine,
straightening and hole-punching machine,water filter and circulation system,

plastic injection molding machine, etc . our factory also equips with advanced internal
testing facilities to make sure our products are up to customer's quality standard.

Over the years,we have been keeping on forging ahead with our own strength and by
joining hands with our customers. We now have more than 10 staffs in R & D and design
engineering department, 12 people in QC and technician team,more than 40 staffs in
the sales team.Our product quality enjoys high reputation among customers from
Japan, European and American countries.

We've successfully passed I1SO 14001:2015, Global Recycled Standard, BSCI, Sedex,
Global Security Verification, ICS, Coles, Target etc., which enable us to
well-serve the international brands & hypermarkets and

WWW .YJGANGRONG.COM

other customers around the world.
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ASER CLADDING
KNIFE SERIES

Single-piece & wear resistant at

60+ rockwell hardness for ultimate
durability & Ultra-sharpness

GR-K634 / 8”Chef knife

GR-K633 / 8”Chef knife

GR-KS755B1 / 8”Chef knife
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DAMASCUS STEEL
KNIFE SERIES

GR-K609 / 7.75"Damascus steel knife
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GR-KS624 / 7"Damascus knife

GR-KS625 / 6”"Damascus knife
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OODEN HANDLE
KNIFE

H

GR-KS755 B / 8”Chef knife

@

GR-KS755 E / 7"Santoku knife

'

GR-KS755 D / 8”Bread knife

-
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GR-KS755 C / 8”Slicing knife

'

GR-KS755 H / 5”Utility knife

\
‘

GR-KS755 J / 3.5”Paring knife
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OODEN HANDLE
KNIFE

GR-KS754 B / 8”Chef knife

GR-KS754 E / 7”Santoku knife
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GR-KS754 D / 8”Bread knife

GR-KS754 C / 8”Slicing knife

GR-KS754 H / 5”Utility knife

GR-KS754 J / 3.5"Paring knife
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OODED HANDLE
KNIFE

GR-KS650 B / 8”Chef knife

GR-KS650 C / 8”Slicing knife

GR-KS650 D / 8”Bread knife

GR-KS650 H / 5”Utility knife

GR-KS650 J / 3.5"Paring knife
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ITCHEN KNIFE WITH
BANBOO HANDLE
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GR-KS758-5 B / 8“Chef knife

e .

GR-KS758-5 D / 8”Bread knife

GR-KS758-5 C / 8”Slicing knife

GR-KS758-5 H / 5”Utility knife

J .

GR-KS758-5 J / 3.5”Paring knife
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OODEN HANDLE
KNIFE

Blackening+
cavitation washing

GR-KS760-5 B / 8“Chef knife

GR-KS760-5 E / 7”Santoku knife

GR-KS760-5 C / 7Slicing knife

GR-KS760-5 L / 3.5”Paring knife
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WOODEN HANDLE
KNIFE

/

GR-KS759-5 B / 8”Chef knife

GR-KS759-5 C / 8”Santoku knife

GR-KS759-5 D / 8”Bread knife

GR-KS759-5 H / 5”Utility knife

GR-KS759-5 J / 3.5"Paring knife
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OODEN HANDLE
KNIFE

GR-KS672 B / 8”Chef knife

GR-KS672 E / 7"Santoku knife

GR-KS672 D / 8”Bread knife

GR-KS672 G / 8”Boning knife

e

GR-KS672 B / 5”Utility knife

GR-KS672 J / 3.5"Paring knife
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OODEN HANDLE
KNIFE

GR-KS667 B / 8”Chef knife

GR-KS667 D / 8”Bread knife
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GR-KS667 C / 8”Slicing knife

GR-KS667 H / 5 Utility knife

ST

GR-KS667 J / 3.5"Paring knife
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OODEN HANDLE
KNIFE

GR-KS663 B / 8”Chef knife

GR-KS663 D / 8”Bread knife

GR-KS663 C / 8”Slicing knife

— -
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GR-KS663 H / 5" Utility knife

GR-KS663 J / 3.5"Paring knife
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OODEN HANDLE
KNIFE

GR-KS692 J / 3.5”Paring knife
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APANESE KNIFE

GR-KS757 / 13”Slicing knife

GR-KS757 / 12”Slicing knife

GR-KS757 / 12”Slicing knife

GR-KS757 / 12”Slicing knife

GR-KS757 / 10”Chef knife

GR-KS757 / 9”Chef knife

GR-KS757 / 8”Chef knife

I
—

GR-KS757 / 8”Fish knife
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APANESE KNIFE

GR-KS406-4 / 8“Slicing knife

GR-KS406-4 / 6”Santoku knife

GR-KS406-4 / 6”Fish knife

<

GR-KS406-4 / 4.5"Fish knife
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APANESE KNIFE

GR-K600 C / Sashimi knife

GR-K600 D / Sashimi knife

GR-K600 E / Sashimi knife

e

GR-K600 B / 6.5”Santoku knife

GR-K600 A / 6”Paring knife
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LASTIC STAINLESS
STEEL HANDLE

GR-KS753 B / 8”Chef knife

GR-KS753 E / 8”Santoku knife

e

GR-KS753 D / 8”Bread knife

GR-KS753 C / 8”Slicing knife

GR-KS753 H / 5”Utility knife

GR-KS753 J / 3.5"Paring knife
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PLASTIC STAINLESS
STEEL HANDLE

GR-KS751 B / 8”Chef knife

——

GR-KS751 E / 8”Santoku knife

e
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GR-KS751 D / 8”Bread knife

GR-KS751 C / 8”Slicing knife

GR-KS751 H / 5" Utility knife

—_——

GR-KS751 J / 3.5"Paring knife
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LASTIC STAINLESS
STEEL HANDLE

GR-KS750 B / 8”Chef knife

|

GR-KS750 E / 8”Santoku knife

|

GR-KS750 D / 8”Bread knife

|

GR-KS750 C / 8”Slicing knife

GR-KS750 H / 5”Utility knife
GR-KS750 J / 3.5”Paring knife
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PLASTIC STAINLESS
STEEL HANDLE

- 3

GR-KS752 B / 8”Chef knife

GR-KS752 E / 8”Santoku knife

GR-KS752 D / 8”Bread knife

L

GR-KS752 C / 8”Slicing knife

GR-KS752 H / 5”Utility knife

] "™

GR-KS752 J / 3.5"Paring knife
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PLASTIC STAINLESS
STEEL HANDLE

GR-KS749 B / 8”Chef knife

GR-KS749 E / 8”Santoku knife

GR-KS749 D / 8”Bread knife

GR-KS749 C / 8“Slicing knife

GR-KS749 H / 5”Utility knife

GR-KS749 J / 3.5"Paring knife
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LASTIC STAINLESS
STEEL HANDLE

GR-KS612 B / 8”Chef knife

GR-KS612 D / 8”Bread knife

GR-KS612 C / 8”Slicing knife

GR-KS612 H / 5”Utility knife

GR-KS612 J / 3.5"Paring knife
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LASTIC STAINLESS
STEEL HANDLE

GR-KS659 B / 8”Chef knife
GR-KS659 D / 8”Bread knife

AT

GR-KS659 C / 8”Slicing knife
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GR-KS659 H / 5”Utility knife

GR-KS659 J / 3.5"Paring knife

45/46



LASTIC STAINLESS
STEEL HANDLE

——

GR-KS624 B / 8“Chef knife

GR-KS624 D / 8”Bread knife

| ——

GR-KS624 C / 8”Slicing knife

GR-KS624 H / 5”Utility knife

| .

GR-KS624 J / 3.5"Paring knife
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OLLOW HANDLE
KNIFE

GR-KS661 B / 8”Chef knife

GR-KS661 D / 8”Bread knife

GR-KS661 H / 5”Utility knife

GR-KS661 J / 3.5"Paring knife
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OLLOW HANDLE
KNIFE

RN

GR-KS761-5 B / 8”Chef knife
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GR-KS761-5 C / 8”Slicing knife

GR-KS761-5 H / 5" Utility knife

GR-KS761-5 J / 3.5"Paring knife
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OLLOW HANDLE
KNIFE
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GR-K641 B / 8”Chef knife

GR-K641 C / 8”Santoku knife

-
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GR-K641 E / 7"Slicing knife
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GR-K641 H / 5" Utility knife

P
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GR-K641 J / 3”Paring knife
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OLLOW HANDLE
KNIFE

| —

GR-KS629 B / 8”Chef knife

GR-KS629 D / 8”Bread knife
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GR-KS629 C / 8”Slicing knife

—

GR-KS629 H / 5" Utility knife

=

GR-KS629 J / 3.5"Paring knife
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OLLOW HANDLE
KNIFE

GR-KS762-5 B / 8”Chef knife

GR-KS762-5 D / 8”Bread knife

GR-KS762-5 C / 8”Slicing knife

GR-KS762-5 H / 5" Utility knife

GR-KS762-5 J / 3.5"Paring knife
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OLLOW HANDLE
KNIFE

GR-KS702 B / 8”Chef knife

F A ———

GR-KS702 D / 8”Bread knife

GR-KS702 C / 8”Slicing knife

_J‘f_‘__"_——-—:._______-_._
GR-KS702 L / 5" Utility knife

GR-KS702 J / 3.5”Paring knife
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GR-KS-324
7 1/2" (190mm)
6.0mm (3CR13)

GR-KS-325
93/4" (250mm)
‘ 3.6mm (TPR)

GR-KS-323
71/2" (190mm)
2.5mm (3CR13)
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3.0mm (PP+TPR)

(200mm)
2.5mm (PP+TPR)
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NIFE
BLOCKS

GR-B216A GR-B216
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GR-B331 GR-B335

N

GR-B339 GR-B223
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ACKING

The packing forms here is common fot most knives shown in the catalogue.
And the data here is just for reference.The exact size will be determined by the
knives and the packing design.

Manual magnetic gift box Book shaped box

Wooden gift box Window gift box
I~ _?’ o

\ &,f/ @@

PVC bag

GR-G775 GR-G773

Shrink warp

GR-G777 GR-G672
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