PFLUON

NON-STICK COATING
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Perfect adaptor for multiple scenarios
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CONSTANT

Top-tier Premium Product
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One of the representatives of the non-stick coating industry,

PFLUON's performance heritage, top quality non#stick coating.
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CONSTANT's exceptional performance shines in any cooking challenge— frying, stir-frying, braising, and deep-frying—it can surpass

your expectations.
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Harsh use cases also have along life
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From the chef's precise knife to the frequent friction of everyday cooking, CONSTANT demonstrates excellent abrasion and scratch

resistance, making it easy to cope with whatever challenges it faces.
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Heat the coating to 200°C and use a ZHONGHUA pencil to slide25mm. The hardness of the coating is
equal to the hardness of thefirst pencil that does not scratch the coating in the test.
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15N/turnover every 500 times, the test was stopped if the surface width of the bare substrate
was more than Tmm on the non-stick surface or 10 linear wear marks with a length of more
than 2mm exposed the substrate.
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Simulated Stir-fry Test Boiled tomato soup, fried potatoes, sweet and sour pork ribs bone,
stir fried snail, and fried egg for 3 every cycle.
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