
The difference between teapots and iron kettles

●Iron kettles may be exposed to direct flame.
*The iron content that dissolves from iron kettles is considered healthy.
*The iron kettles are durable and long-lasting, and they develop more and 
more character the longer they are used.
●Teapots are treated with enamel on their inner surface.
*Please be aware that the teapots do not exude iron content as they have 
an enamel finish.

The Safety of Nanbu Iron Teapots

The international inspection agency SGS has confirmed that the teapots are highly safe 
through elution amount testing for heavy metals such as lead, cadmium, etc. 

Handling precautions

・Be careful of burns as the iron kettle is extremely hot during and just after use.
・Use and store out of the reach of children.
・Be careful as the kettle may fall if stored in an elevated location.
・If the kettle will not be used for a long period of time, be sure to wipe off all moisture and store it in a dry location.
・Washing with cleanser and sponges may remove the rust-preventing oxide film.
・Only fill to the 8th gradation line. Do not use when full.
・Do not use flames so high that they protrude from beneath the kettle as it is dangerous.
・Adjust the strength of the flames during use as hot water may spurt out of the spout when boiling.
・Be careful as rapidly cooling the kettle may result in to formation of cracks.
・Do not use in microwaves.
・Do not use in dish washing or drying machines.

After rinsing out the interior of the iron kettle, fill it with 
water to the 8th gradation line and boil for roughly 15 
minutes.
At first, the hot water will be cloudy due to the iron 
content, so repeat the process 3 times or so until the 
boiled water is colorless.
Perform the same process if the kettle has not been used 
for a long period of time.
After use, dispose of any remaining hot water.

Instruction Before and After Use


