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Lightweight body
Energy-saving and fast heating
Low oil and low smoke
Compatible with all stovetops
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|. Product Features

1.Healthy pure titanium material: The inner layer of the
pan is made of high-purity titanium, with a titanium
content of 99.8%. It is FDA and LFGB certified, highly resis-
tant to acids, and free from metal leaching, ensuring safety
and reliability.

2.Supersonic combustion non-stick technology:Using
supersonic combustion sintering physical (micro-nano)
technology, the titanium surface develops an ultra-hard
and dense structure with micro-nano pores, achieving a
non-stick effect without requiring seasoning.

3.Three-layer composite structure:The titanium-alumi-
num pan features a three-layer composite structure. The
aluminum alloy layer ensures excellent and even heat
conduction. The stainless steel layer offers high strength,
wear resistance, and corrosion resistance, while the pure
titanium inner layer ensures health and safety. Together,
these three layers provide fast and even heating with
minimal oil fumes.

4.Superior hardness and wear resistance:After supersonic
combustion sintering treatment, the titanium surface
achieves a hardness level of HV860+.This enables resis-
tance to scratches from metal spatulas and extends the
pan’s lifespan.

5.Compatible with all stovetops:Suitable for induction
cookers, gas stoves, electric ceramic stoves, and other
types of stovetops, this pan meets a wide range of cooking
requirements.



. Daily Use
1.First use: Rinse with clean water.

2.Cooking suggestions:

*Frying and stir-frying: Wait until the pan is evenly heated
before adding ingredients and avoid frequent flipping.
*Degp—frying: Keep the oil level below one-third of the
pan's

capacity and drain ingredients before frying.

*Stewing: Stew on medium to low heat and keep more
than 30% of the broth to avoid dry burning.

3.Cleaning method: After cooking, let the pan cool to room
temperature before washing with warm water. If food
sticks or burns during cooking, turn off the heat immedi-
ately. While the pan is still warm, add water and a small
amount of detergent. Once the burnt food softens, use a
scouring pad to clean the inside and outside of the pan in
a circular motion, and finally wipe clean. Avoid using steel
wool or sharp tools for vigorous scrubbing, as they may
damage the micro-nano pore structure on the pan's
surface and thus affect its non-stick and wear-resistant
properties.

4.Avoid dry burning: Avoid dry burning the empty pan for
a long time to prevent discoloration or damage, which may
reduce the pan's lifespan.

5.Avoid impact:During use, avoid hitting the inner surface
of the pan with metal spatulas or other metal objects to
prevent damage that could affect normal use and lifespan.
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6.Explanation of normal phenomena: Due to the effects of
seasonings, food, etc. during use, white spots or local
discoloration may occur, which are normal and will not
affect the performance of the pan. Feel free to use it.

7.Special ingredient treatment:When cooking starchy
ingredients like potatoes and lotus root, soak them in water
beforehand, drain well before cooking, use more oil, and
stir-fry quickly in a hot pan to minimize sticking. When
frying rice, if the rice is too soft, let it dry or microwave it
briefly, or add beaten egg before frying. Before frying the
fish, apply some oil to the fish. Cook on low heat, or coat
the fish in flour or egg batter. Marinating with salt and
cooking wine can prevent sticking.

Daily Use FAQs

1.Is seasoning required:No seasoning is needed for normal
use.lf you want better non-stick performance, seasoning
can be done.

2.Causes and treatment method of yellowing and black-
ening of the pan bottom: Due to impurities in coal gas or
natural gas, the pan bottom may turn yellow or black after
long-term use or overcooking. Use medium to low heat for
cooking, keep the flame within the pan’s base, and clean
with a cleaning paste.

3.Cleaning method after sticking or burning: If food sticks
or burns, turn off the heat immediately and use the residu-
al heat for cleaning. Add clean water and stainless steel



cleaner, wait for the burnt food to soften, then clean in a
circular motion with a stainless steel sponge, and finally-
wipe clean.

4 Will the metal handle get hot: As the handle has a long
fork design with minimal contact with the pan, it generally-
doesn't get hot easily, but it may become hot after
prolonged use or cooking with high heat. Be careful not to
touch the rivet connection area, or wear heat-resistant
gloves, or use a wet towel to handle the pan.

5.Causes and solutions for sticking during use: Uneven oil
coverage, failure to form an oil film, or cooking with high
heat can all cause sticking. It is recommended to season
the pan once a month to enhance its non-stick perfor-
mance.

6.Causes and treatment of rainbow spots during use:
Rainbow spots only affect the appearance of the pan and
do not hinder normal use. This happens because the titani-
um metal on the surface of the titanium pan reacts with
oxygen to form an oxide film, causing light interference
that appears as rainbow colors. To minimize rainbow spots,
avoid high-temperature dry cooking and use low to
medium heat instead.

7.Causes and treatment of color staining: When cooking
food rich in pigments such as tomato sauce and curry,
long-time stewing or high-temperature cooking can cause
pigment molecules to penetrate the pores on the pan's
surface. Immediate cleaning after cooking can prevent
staining. For existing stains, soak in warm water with white
vinegar or lemon juice before cleaning to reduce pigment
adhesion.
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8.Is it normal for a wide-rim lid to make noise while cook-
ing: Yes, it's normal. The noise is caused by thermal expan-
sion and contraction between the lid and the pan during
heating when the lid is not deformed. After several uses,
the lid and pan will naturally conform to each other, leading
to a decrease in noise.

IV. Help

Should you encounter any problems with your pan, feel
free to reach out to our customer service team via our
website (www.chinasanho.com) or by calling our national
service hotline at 400-895-3535 (Monday to Friday,
8:00-11:30 AM, 12:30-17:00 PM). We are committed to
serving you who leheartedly.
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