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RERmMIHE K5

SEE

AR FERE T RISEIE RTIN ¥  PISETIIN ise 6 AR it I 28046 DA S RSN A Bh i 2 R 15
ASCAFE R T RS B I AR, 3l 7K™ 1 i LR

A5 At
ARSCAFBAT LS| S
AFEBAMIRE

A RAERFRRE

11

fRFEHL thawing machine

A H AR . B, RAMREZERXIEER, HT &R R AR R 2
1.2

ISR RS moisture saturated thawing system

RETRT. HIRAE . VRGN, LT RR = N IR RS .
1.3

WUEBR7% . microwave thawing machine

R = A R RS E R, R AT S i A PR %
1.4

G55 fR%H radio frequency thawing machine

RIS AR A ds P A I s AL e, X RIE A T3 B2 R AL B ) e 4% o
.1.5

IRTHFKGREZF A water shock thawing machine

FIH @ EKR I, SNSORA R RTINS b, STYREAT BRI
1.6

SRERMEN air bubble back thawing machine

P R4 = SAEIRK e, X NSCRA R R T R R 1 145
.7

RIRSEZE  thawing rack

ISR, KRB R R R 281 5

2 MEYIRL HE. SEMILEE

.21
B HHEN table band saw
WAE TAE G T80 B/ N RS S BN A8 L .
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.2.2
HiEHlL band saw
TS AR PR ) i S A 8L
.2.3
2 BEhHEENl  automatic band saw
AR e R 2 ey . R PURL, AT R R E R, ST IR R E 1 B S AR L .
.2.4
L BENEFEILRRIZEE clamping device of automatic band saw
2= HEm AL L PR e R RS .
.2.5
2 BEEEIRAREHIEE feeding device of automatic band saw
4 H A BRI PR 2%
.2.6
ZEEFEMERERE multi-saw blade coaxial mounting device
A] 2235 22 AR SR I [R) i s R 40 I L S R8s o
2.7
PREIHEAR feeding plate
AR R F T HEE R B T B HERR
.2.8
REEEEMIEE sawing thickness positioning device
FHF V1 R 1 5L 1 A 25
.2.9
E#&Z5E circular saw
FHF KB & A e A R R ) 15 %
.2.10
HIREIZENLEE  laser point for sawing line
FHF IE A8 ) P Rk i A B 2 0 e A 28
2.1
X EHIEhEEE emergency stop device
IRCE N & DY ks s P = A
.2.12
TREKRIEE saw blade tensioning device
BRak w2 R H B e T35k K48
.2.13
FXHEHL portion cutter
AL R Y], LR BE AT R B TR U K HE 2%, 0 mT P10 TE 8 2R S SRAukl o
.2.14
RIBREZEM meat fixed claw
IRHENLHERESS E T, [ e REFE A B 2 & .
.2.15
RIZERHTH meatinclined plane slicer
PIEIR AT EE, Gt bR s R AR U] A L
.2.16
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BohtEEY)F 1 automatic stacking slicer

VIR R EHES . THEUIY) FdL.

17

YIF 11424 meat slicer shredder

W TIHERA S, HTRE R BUIZ 3% .

.18

IEY1%27] knife plate for meat slicer shredder

IR I yL& H1 ],

.19

Y1122 T]2B knife group device for meat slicer shredder
Z Ul U122 ) B i) Ul 22 141 .

.20

R RLE O guide grating plate for meat slicer shredder
5] V)22 JIHECE R A 8 22 RS A R

.21

YIEHL slicer

YR JERE R, T 2 A S BA R A ) A 1 & a8 Aol
.22

E&ZYIJ] circularslicer plate

PIR L& HIEED T,

.23

SEENERIZE movable presser forslicer

Yl itE e g VIR, I T3 RHE R D) T iE s SR ZE E
.24

RIZEEEENEIF intelligent portion cutter

FH VA A R} 45 5 U B O BT RE D) 14 % o

.25

REKEZEZSYIM horizontal multilayer slicing machine
FH T8 A R R K CF B2 8802 Z R 53 VI B 3 U1 R L.

.26

REREZESTIH inclined multi—layer slicing machine
FH A A R R 52 850 22 )2 R 23 Ui 2 2001 L.

.27

B {35EE1#l  auto portion band saw machine

MEHR, BEEIN 0 IR R 1R A Ry A D) E A
.28

B3 EEZEYIHL  auto portion circular saw machine
ACFHEEL, BE BN R EEE] R 1 A Ry 5 45 B 15 A

.29

YITH. dicer

F TR0 B A0 PR SR D38 e A [R) R /NGBS PR T T AE 4% o
.30

YITHAEEYITIZE transverse knife rest of dicer
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LRV T AR V) T4
.2.31
PITH RG] TIZE vertical cutter rest of dicer
LRV T AT R mis s ) TI4E.
.2.32
YITHIERT] cut-off knive of dicer
SEKVIWT AT ) TALL B ).
.2.33
1J)%%4l meat strip cutter
FH T4 65 P JFORHIT SRR R 1 4% o
.2.34
YIENTIBERIFEE knifes holding device of meat strip cutter
e VI I KRR E .
.2.35
YIRHL block cutter
T BT S PSRRI A
.2.36
RRZ O meat block guide grating plate
TIPHL4 F e S 1 AR
.2.37
RHEETARHl  steaktendon breaking machine
FH 0 0 L T PRI v 7 e PR 1 4% o
.2.38
RIHEER AN E JJJRHl  double—sided cutting mark machine for steak tendon breaking
Re B W P HER i, IR e RE R AU I IR 45
.2.39
RIHEFEBLFL meat steak press tenderizer
WORVIBT R JIARRT, BRE BT RN, H T3 5 RAEERF R %4
.2.40
KEEEIATEE extrusion thickness regulating device
AR WHES R L B3 R R B 3 .
.2.41
1k T)48 meat tenderizer knife roller
ZRAE RIARST R 7 2R 05 4 & T 48 -
.2.42
FER#l meat presser
ALAS R EEE, TR RS T RAS [ 5 B2 A R 2 4 45
.2.43
FERTKREMEE mold of meat pressure
GIETE R WAL BRI & A A .
.2.44
FEHEHL meat flattening machine
JEREERTRR, ToE RHEEL S R .



GB/TXXXXX—XXXX

.2.45
EHH#ER  conveyor belt of meat flattening machine
JEHEL L FH4IAAT o
.2.46
FEREEIRATIEE pressure meat thickness adjustment device
ZHAE R HHL L R AR B RT3
.2.47
EFE#HlL skinning machine
R 22 B A B T RE DAY B2 S R DT 1) 5
.2.48
EB5BEH muscle membrane derinding machine
A 25 R VA B J5F IR PR 26 T A5 IS 1T 1AL 46
.2.49
FABEHL frozen meat block flaker
W R PR SR R T R IR 145 o
.2.50
AR EEIRATIREE frozen meat cutting thickness adjusting device
GARAEUR A AL AR A D R B R A
.2.51
HEAYIEINL frozen meat cutter
W R B R AL DT RRAS (] J5 B PR R () 45
.2.52
RRIRIHREHEFEE  frozen meat block |ifting device
LRAERRTIRINL L, B RHA R A JFORH ik N R TR SR 2
.2.53
PIEEEIFATEE cutting thickness adjusting device
ZRAERRTIFINLE, TR R FOR AR R R e B .
.2.54
FRA9YEH deboning machine
PG, YRR E &S AE I RS R, E R BRI
.2.55
SR EHEHIEE bone and meat separation propulsion device
XS LG K AL B S I B AR e B R I HE IR N A S R AR
.2.56
FBRAFESEEZEE bone and meat extrusion separating device
AR, F T B A R 40 B ) R A R

3 AR, B.OM ERNIRE

.31
E, &, M, EINIE&E smoking, cooking, drying and roasting equipment
T &P RER, &, M EEARPOIN T 7RI T

.3.2
WF drying chamber
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AR . JBEAITRIAT, IR <<100°C 1Y B -k i) PR 1) o R 48 20T Hee 14 4%
.3.3

HEEE  drying house

PR . VAN TR, InFRGR EE <<100°C A Tt 1) = A Al ol 1) o QT A %
.3.4

JEFE  oven

AR . BEAIRTRIE, IR = 100°C B R 52 ) A 1) 5 i 58 206 il 14 4%
.3.5

FRE28 dehumidifier

S5, Mt BN TR &R RS LA FIBRIEE E
.3.6

HNiSEE humidifier

5. Mt BN TR &R SR EME R InE R E
.3.7

N#IEE  heater

GALTEMAR . WD BERAR R &N, HZR. B BRI E .
.3.8

HMFEE drying unit

GRELEIFE . M5 BRI R B SN ET, TSI AR, FE PR SR TR E
.3.9

XEIF2EE  air circulation unit

GRELEIFE . M. B RRE SR, HTRIERRIEE.
.3.10

EXZEE swing device

GRELEIFE . 5. BRI R ANE, HTWRSRMERNEE.
.31

WHEFH smoking house

BATEE. HE., ZE. B B0REDhae 4 5 3 P ) AE A3 T4
.3.12

BEFH cold smoking house

REIABI<10CIREZM, BAW KT, AWIHNEIIREN 4 8 3 WS A = T3 .
.3.13

#EEFH  sugar smoking house

BTG AR E Dhae 0 il e Ao s 4% o
.3.14

& A EFFsausage smoke sticks

TR E SR AL AN, ANEM R
.3.15

IZ{R$EEY bacon hanger

RN, HFHSERNE 8T .
.3.16

MWEZE smoking vehicle

S5HEM. MBS RS EM . RHS2ET %,
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.3.17

2R EE#ISE temperature and humidity controller

CAAEM AR . AR B SAN, FTHRE IR e E
.3.18

A UH2E smoke generator

HMEMAER, HTRBARRE. Kb, KRR E .
.3.19

WEXEE liquid-smoked device

CAAEH AR, T 55 DR BV A Ik P 2 2
.3.20

WREMGHAYL  1iquid-smoked sprayer

FH T 55 IR B9 A R 1 5
3. 21

WRIEINZE S smoke circulating system

LAAEMM BN, TSRS RS
.3.22

MRITERE  smoke filter

LAAEM AN, F T BN IR A e R e e
.3.23

MHKEZELEZRE smoke spray filter

LAAEMEAE N, H TR IR K F i e & .
.3.24

ZZJEFEH steam oven

FERINIRE=100C, I BEAERE fl R AR b4 il R 9 20N, AR K TR RS A

7XEH| steam cooking tunnel

AR AR s ek R 1 P T PR ) i et PR P T AR B AR B A o
.3.26

BEHTNZREN]L hot water spray cooking tunnel

AR AR s S R P P T R A o e g B 1 K KR R A
.3.27

ZERERHF) steam flow control

GIETEFR BN IR ER G W& L H 2R MR E
.3.28

FRIEHHNEEE  steam discharge device

GRAEAB WA LR ER R E .
.3.29

FKIBMRIFEEE  steam circulating unit

PRAFZE BN IMAIIEIS, RS SREE .
.3.30

7%# cooking house

AT ) VR SR, R RS A1, T P S B AR R AR E R AN
.3.31
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ZXZ  cooking vehicle

HZEMMEMEHMH T RS2,
.3.32

FEINESIZEE door interlocking device

MTZ%. WEMARET TS RE.
.3.33

BERMBKEE water removal device

FHT 2B P b B 2 8 e B8 2 . R B SRR SR T /K 2 B AR K 4% o
.3.34

AENFE  cooling house

RE ST A ] ot o T 5 R vA 20 () A =R iR A 5
.3.35

ABEVEE cooling device

SRR REIRS . RIS 2 IR I JE

3.36

XEHE cooking vat

A 428 1) A UL P RN T) 1, FH T2 A0 )t 7 8 B3 e A R AN T3 4%
.3.37

HNMZRE electric heating cookingvat

FHELINFAGR], e il 7K 8 IR AT 18] 6 FH - PRI 1) A 7K I B % &
.3.38

\\\\\\\\\

F RGN, B ] 7K & T EE RIS [R] P FH T PRI 1 i 7K 8 B 28 ) B i 46 o
.3.39

FKIENMIMZERE steam heating cooking vat

HFHZERAEEEMAART, Ao 7K & UL AR [ (1) B T PR il A /K 8 Bl sl & I in Lk 4% o
.3.40

BEMEE cooing vat

PAJ i ot 0 S P TR KA DAL £
.3.41

IKTEIFSENER S water circulating cooling system

PRI 1] f 240N L J5 FH K HN A3 R 5t
.3.42

JK7KIBEND  ice-water cooling

FH VA G VA B 3R IR KK SR VA NI L i PRI ot R VA B0 26 1
.3.43

FRIEMIER]  steaming and baking tunnel

RE R AE . IFIA) . VRRE. ZRVRIEN, MR bEE B % .
.3.44

X EEH]  hot-wind type steaming and baking machine

REPEHlm s . ). XE. B, ZRVREN, BRI A b iE O S % 45
.3.45

SZHEMLIER] spiral oven
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RePs IR . IR MRRE . ZRVRIRMERNY, BRI AR 1) B e ik Sk e 1 4%
3.3.46

i‘*ﬁli)}i:FI;HL microwave drying machine

RE E BRI, S FhASFEISERI, ) FH Ao o B S BREL A 2 5 258, 6T A4 i 1B AT BE T R Ak

?BZ:F‘J;KW%'o
3.3.47

mLIIMNF1ENL  far infrared dryer

RE H BN, SFOAFSEAN, eI Lo AR Rede A v, X il i AT Bzt 21
AR
3.3.48

HULLEHL  heat shrink machine

T 3t AR BRI PR 1) it 0 2 A8 B R S i 1) 5
3.3.49 3.3.50

BEECKEHL pasteurizer

B St ke B B2 ROKBR 7 AT KB 4 o
3.3.50

YRINEZ pasteurization unit

AR E M ERKENL AEHLRBR KA A IES ARG B EIFER RIS R K D &
3.3.51

JKHREN] water shower sterilizer

AL A i BRI 7 kAT B RO R R AL £ o

4 PIEIMIRE

4.1 REFSH. M. RFEE

4.1.1
FENBRIM T A% cooking ham processing line
RT3 Wi, Wi ZAEBUHE S FAABAE0-4CHRENE, FEREE T8 IR W R E
Tk
4.1.2
EIKECHIFL brine mixer
FANUM FE e B A Rk, U N0 55 5 7K TR G i 1 ER /K B i) 1 4%
4.1.3
EhIKBEEEE brine circulating mixer
F7KRIEA R B R BG5S KRG EK LK & . el TR 7. KRHEITR
B VAT
4.1.4
*"7}({@%%2}‘5 brine circulating pump
AE H B NA R, AR SR & Ak, JF 5K PR & ISR AR TE I I R G
4.1.5
EhKMEETE  brine spray pipe
AR R SR KR GV AR Y S B T G B AE SR /KIR A A I I AR e S e
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6

Ehk;EET2E manual brine injector

Pic B ARV ESTET AN, VA I 75 N LA B B BN Eh KR B 8% .

7

F814T  injector needle

A T K B SR ER R KRS b, FUNJEREA TR S B K A e

8

EhKESTHL brine injector

KN B I ESEAE BN Z5 1, B8R PR B . v R AR S & 8 B 3h 3 K E 3% .
9

SIEEKESTHL high—pressure brine injector

KB EARRAE B 451, GE 5% J14E L. OMPabl b, H A7 ARl it 3 B Ay 5 2 10 8 3h2h

IKUE S B

4.1.

10
wEEST injector for meat with bone

RSB R I SR K E S

.M

S E0E5T pneumatic injection

RRBEH P R AT, EEKHEN AR S 3 E

.12

&IEEST hydraulic injection
HUR SR F= A 77, SRR KIEN R 25

.13

L E BT mechanical injection
FINUREE M = R 7, O KIEN IR RS 25 &

.14

A KIEE  touch injection system
ok A R kLG A4 G S K 25 E

.16

HHIERIEE  stepping device for meat feeding device

LA KR B iR A s b i A 3 E .

.16

MHERIEREZEE wire belt feeding device
IR LK S B X B B D i A 2

17

WiLH. tenderizer
HYIET] . wrRAFERENT U JE R R, 3 m PR R AR i &

.18

AR LHL punching tenderizer
FHER TI2L A TIFLN A JEARL, 358 PRURE R T AR I A 152 45

.19

WREIRATEE  tender—-depth adjustment device
GAELE WAL B TR A R R T U B BB s FN IR 3G E .
10
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.20

ST T] toothed tenderizing knife
TC B AE A ) B A ML B 1 L At T

.21

FE®LER extrusion roll for tenderizing
fic B AR B R B Wb AL & B A AR AR AL AR

.22

£BY{LT] precision—-sharpened robust knife
i B AR AL i & B A R itk 7]

.23

EHERIENL vacuum tumbler

FIT PECRHRI B ) A% B8, 18 T PAY PT80S A HS o 236 0 L TR B

.24

IKIERIZLEM  horizontal structure of tumbling barrel
HARTNTREA S ACHRE R, KA TR “Bi 7 WL

.25

RELRELEEM  inclined structure of tumbling barrel
RN R R WRUBCE R, RN TR 02 “HESE, 5B W4

.26

EHZHIAEIENL  vacuum cooling tumbler

Beli AT e e B, AR EE 2 AT Ve A R G, AR REMRIVS . IR H IR

.27

BEFSREERIENL  vacuum cooling mixing tumbler

Foali AT e e B, AR A RER. 3, WA BERER M Fesl, HEM AW IR RS, AR e

v IRIERIR BRI
.28

“PIEIRTR” SRIE breathing tumbling
TR, AR ERTE B S AR R AR TAERES, LT AN “rpi” B E 2 EE T
29
TE;REFE allobaric tumbling
B, RN BRI e A RS T LER SR A
30
FRRIZ nitrogen tumbling
TS, AR TAER AT LRSS AR SIA I B s w5 s
31
HERETIE frozen meat defrosting tumbling
T EES], AR RO R BT N AT AR AL AR 1) B S R B 5
32
REELRBIZEE  turn—over discharging device
T 2 e B B 4K B R THR AN v T R A FE B I R 2R E
33
SRIZRIENEER) tumbling blade structure
SRR R AR N IR, T HESI A R RHE B A R TR B 2 4544
11



GB/TXXXXX—XXXX

4.1.34

WHBHERM4EH)  duplex screw blade structure

PRAERGEAR NI,  FH TSI JSORHE 3l 1 XU e 2 - 254
4.1.35

R AEATZER)  volute blade structure

PRAERGEAR N, TS JEORHE Bl s 7 T8 2 - 254
4.1.36

FIRINAEMZE4  swinging blade structure

PRAERGEAR N, TS JEORHE Bl IR TR T 2 254
4.1.37

BN AEIE mobile charging trough

—Fh T KBS R N B SOk F2 ) Ui P 25 25
4.1.38

B EHEMIENL mobile slope conveyor

— P R BIR RN A SRR ) 20 R ik 1 4%
4.1.39

EHPHREEN  vacuum mixer massage

— PR R AR R i BRSSP B v DU S ) B s P e . FR R R
4.1.40

BEFS IR vacuum cool ing mixer massage

— PR R AR KBRS M, bR BRI n DUSE (), O B A A IR E M A
PR PR o
4.1. 41

B BIRENIRRERE mixing arm of vacuum mixer massage

PR ENL L A FETEAR . S B 2L
4.1.42

B HIRENIRELY  massage arm of vacuum mixer massage

PR ENL L A FETEAR . S5 4 BE 3L
4.1.43

RIZEHRIREEFl meat seasoning massage

K HAOUE eSS, T ARIFRRE USRS JEURHRMR . 2 BRI % o
4.1.44

ILEEFRIZEhAE  swing Angle of massage barrel

P42 BE A AR I T B Sk E ZhiR 3 AR B .

4.2 PIAEREE. Gbl mEMIRE

4.2.1

TR bowl cutter

T 2RI 28 JE R A AL i R R S ) . 358 B TR A AN A FLAL I &
4.2.2

EHHAL vacuum bow!l cutter

HARE TH TS MRS R KU 5 R BOR BT V) . BEREIR A Fngn AL 1 &
4.2.3

12
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HTHEALINIALKE  bowl cutter heating device
L R S L R R AN B, B TS AR A A S JER R B DTN
4.2.4
HFTHEALINIAITHIZEE  bowl cutter heating control device
LM ARG 2070 4 e .
4.2.5
A EST RS bowl cutter vacuum system
HA LA TAEME B RO 3 E .
4.2.6
rET] bowl cutter knife
T ERHETY). fike . FUCRIE TSR], JIORE AN T B, JIR S5 al BRE E, HJJ
TV RESF I
4.2.7
ZU)E#ET] multi— Edge cutter knife
FA T IR 3 U1 ROk B Ve 1 4 FH 22 708k T T
4.2.8
AESE#ET] adjustable cutter knife
RTERAHETY). e AU SRR HE T, TR W I8, JTI 55 alal B ) L 5
4.2.9
ETIPIEEE  cutter knife lock nut
Gt R AP CE S LS TE AL So Eag:
4.2.10
iR T)EEEE  cutter knife balancer
FT4rhE T 22 28mt B H ) 2P e E
4.2.11
T#E4R  cutter bowl
Brepl E R T VIR A R SRR O BOIRS ds, EE R BEN, A RER.
4.2.12
THSREIEENMIEE  cutter bowl cleaning positioning device
T8 aaig Vet HKFLE At B izl 2 & .
4.2.13
RN ERIZEE  bowl cutter lifter
LAAEFTHHLE L TN B R T B 3 E .
4.2.14
HrEEALEIRIE  bowl cutter unloader
LAAEFTHHLE L TN B IR E R 3
4.2.15
T EEE TR E  Inverse device of cutter knife
BRI AR P h b )0 ) e 5 R E
4.2.16
LML mincer and cutter combined
53 M BA LRSI T D) RE ) — R & ¥ % o
4.2.17

13
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ZAHL meat mincer

G358 AL SEFNRIH P AN [7) 52 AL ) ELC B 1) 3004 5 PR B 1) RS AN [R] R /NSO AR i L 158 4% o
.2.18

ZRAWLA K mincer propeller

HF R REHREIE NS RIS, S T) AN [F] R /NEORL R HE R 2
.2.19

WA LA twin propel ler meat mincer

Al EAFANFEI 2R, B E A AR RSB A6k A1 42 U1 AN [R) RNk (14 0 % £
.2.20

WZREHRI A spiral feed propeller

FHF WS4 PAINL 0 e PRI T2 125 N 458 A s PR 4 TR 40 o
2.2

RPEELANL mixing mincer

FHFFE /N A 8 DR R B 5 2 U0 A [R] R /NFORE R L 15 4% o
.2.22

AN HIZEE  screw—pitch of mincer propeller

FHF 0 e P B4 R PIE NG AR, A D) A [R] R /N FIURL PRI 47 14 25 b 4 PRI 28 I T HEE AR [T EE
.2.23

KRANK T LML  stud of mincer propeller

LIELE SRR RN BRI g e b, BT B 31 22 25 48 T )R FLAR A A MR S0 5k o
.2.24

HBHEPTIZT] enterprise style knife

GREE—T]—MRAb LS AL A DU F ) 3 5 i T TI S AL S T
.2.25

PO7]%4:J] four bladed knife

GRELE T =R S M g AL A DU F 70 3 R XUH T 71 S NS T
.2.26

Z)&T] multi bladed knife

B R CA IR U T) T4 RLEE T
.2.27

TIE e[/ T] replaceable bladed knife

LERNLES T T] S AT HRE) 58 e (KA [ ) 3 (10U ] 714 RS T T
.2.28

HRIZTIAT] multi bladed knife withsawtooth

HIA UL ETIR, w80 RO ] TSRS T]
.2.29

EEAREL:T] separating knife

BT T 1 B AE 2 i) e R A 40 25 A A AT PR SIS vh s i R s LR FH 48 o
.2.30

mt1FLAR  precut plate

LRI 55 — B I AR, B R EON i 7) 1, T PR FLR
2.3

FLFLFALIFLER precut plate with inclined hole

14
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LRI S —HUE R ERY, BB 7O, T I RUEL AL LA
4.2.32
ZRFLAR mincer plate
ZIRAETYIF IR G 54 IR EA A RIS L AL, HEHLARIR IR ST 2R iIE £ .
4.2.33
FlFLAAFLER mincer plate with inclined hole
LRAETYIS IR G 5 A IR EM NS AR, LR, HBHURRIE LTI E Rk #% .
4.2.34
EEBLAH  separating meat mincer
REAEV B RDRL DI R, 29 B PRI R PRI A v 3 i ) 2 PRI A L o
4.2.35
EEBEETE  separating adjuster
LRAE LML AL L, FESHII FE o RE VR T 7 B i B e L
4.2.36
RS E  tendon output tube
GRAE LML AN L, T8 A2 rh BT 25 25 i Mgk = S PR3 1o
4,.2.37
HERLAML frozen meat mincer
RENE—18°C S AN B R R BN A 5 TR I R L3 B U RS [RI RE R 2 AT AT L
4.2. 38
HERBRANE N propeller of frozen meat mincer
M T IR R PURHE R NS AIE, 58 2 U] AN [F) R/ INFIORE 1) 4 PRI 48 o
4.2.39
AERL N frozen meat broken propeller
GIEERRG WAL L, G -18°C S LATF [ RH A R IRk PR DR 88 1 P IR BN B R 48 00
4.2.40
AERL AN frozen meat flaking mincer
RENG—18°C S AN AR VR A JEURH D7) B /N BRI B A B U A R R /INRIORE (R 2 PRI o
4.2.41
ARABT] frozen meat plane knife
RENG—18°C S LA B KA VR I RE A B U] B IR BN ER () 1 7
4.2.42
FANIFERIBGIFEE protection device formincer feed inlet
IR RALEER O 2 P2 E .
4.2.43
FZAMEROBGIFE  protection device for mincer outlet
IR WAL R O 2 P25 E
4.2.44
WEEHL meat mixer
Refm Y] el s U i & A EDRME S IR & REERRA 50, BRI A BN 2
B, BEPERE AR E BT B AR R SR
4.2.45
EAERIREENL  rotary meat mixer

15



4.2.

4.2.

4.2.

4.2

4.2

4.2

4.2
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FUAH R HENLINBE , PS5 AR PR BERH AL 00 000 P 2R BOUURE P SRk (1 AR O PR e

46
BEZRHAYL  vacuum meat mixer
HEFMBAEALDhRE, HACH KSR E % &
47

HBiEHIEEY) single paddle mixing structure
PEPERE RN A —ARA R S M B 2 P pE 2
48

WHEHEIZEMZERY  twin paddle mixing structure
PEPERER NE ZARAS R S5 M P HE 2 i hi Fe 28

49

ZEIHN. cooking mixer

HA W BHEILIDE, DERERER DY R G54, i 28 BN A B AR LA 1 B A 2% A AL

50

WEFEEEHl reversing rotation mixer
PEPERER N B AR R i, B A — 2 0 s i P i B L
51

HIASTEREL chilling mixer

HAE BT RE,  Fmr A B i amvd E K 42 1) 25 B 1 25 2R 90 P L

52

HIAIEHEL R SIEHIZEE nitrogen inlet control device of chilling mixer
Sl UER RS B s A S 2 E .

53

FUAHMHN A SRHLEE nitrogen outlet control device of chilling mixer
WS HIABEEAUEE M AR E s H2E E

54

FREEHLIHRIPGIFEEE  protection device for mixer inlet

GAELER PR AR FEIR R 2 P2 E .

55

FREEH HRIBFIFE protection device for mixer outlet

GRELEH AL R DA FAR K 2 P25 E .

56

IR BEEEM wing mixing paddle

T BT RURLIR PUVE I 10 2 F @ S P 2k 25 4

57

HARIBRER M ribbon mixing paddle

& T LR PITE TR 1 7 B AP IR P P 2 - 25 4

58

IREERREIZNT  knead mixing paddle

& T /ANYOR B HE R “77 TP RE 454

59

AR ENRHE I EMZEH) removable mixing axle structure

ATAEYRE] . JEBE. MR R 2 ah e

16
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.2.60
ZLEH emulsifier
F T B4 5 1) A B gk — 25 2 B 4B (R A A 46 o
.2. 61
MAFMHL vertical emulsifier
TERLE BT [ RN B O LSS M I 4TI FLAL L
.2.62
EMFLILHL horizontal emulsifier
TERLKFJ7 8] NP T LA S M I 4 D) FLAL L
.2.63
FHEI LS flat emulsifying structure
ZAAEEN TN L, SR AT TSR U v e e A U0 () LA 454
.2.64
BiILH LN centrifugal emulsifying structure
LHRAEL AT b, 18I A A T P S v O e A 4B ) ) LA 2 4
.2.65
WEEEFLILT] rotary emulsifying knife
LAAE B O EE M N I S e 4n ) A Ak U] .
.2.66
BEEFJ] fastened emulsifying knife
LA B DI G N S5 T e LA T 7 AR DT AN e (R LA T

3 PIERE., BRMIKRE

.31
RFIMEAMTIZFE meat products coated equipment
T SARS R ER . 20, ZHEEN LS.
.3.2
i _E#Hl  preduster
WORTERE . HR E AT CORE ), ECERIEIMERZEE R, TR IR R AR TR 1A A
.3.3
WEREIEMEEE  powder spiral feeding device
FHF R MU S KD, DR IRME e T8 N\ ik A8 N ISRy 25
.3.4
PRENHIFDEEE  powder vibration dusting device
ZARELET_E R NUAER FE R 1, m o E PR A RO 2 E
.3.5
M2 E powder returning device
GAELET R WU B W o TSR A oy, T RO i A FH 1R DR i 2
.3.6
SRR EE  excess powder blowing device
AL R RO ) 2 R IR R E
.3.7
MIEHL batter applicator

17
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NG T, PR AR AT EIME A, O A 2RI AT IRER ), X AT A
ERMWAR
4.3.8

HMIIZERYL batter transportation system

Pic B AR IRAL ), REAESRORR 8 5 F R (8116 S IR i R A
4.3.9

RS ENIKIE  batter storage tank

Be B AEMIRAL B, AR RZRAEIEVK, F TV J03RRH I SROBHE A48
4.3.10

2IZHL  tempura dipper

FnA A FE T, EOA RIEE AT A, PR IR, O 2 R IE AT IRER ), X
andEAT VR BRI
4.3. 11

WRIRFEEEE batter blowing device

CIETEWHALBEIZ AR, R R 2 RIEEIR RIS E .
4.3.12

$TIH batter mixer

BC B A A A Za A R B, T2 IR LEOR LR PR B
4.3.13

HEBJEH breading machine

FIRE T . B S R T DO, A TS IR AR E N, TR ER e R E T IS R
o
4.3.14

HZEBEH wet breading machine

BRI T . B S SRR VT DO, A AR I IR AR E N, TR e R RIS
W
4.3.15

WEREIXEEIEE bread crumbsspiral feeding device

VA S T B 8 R R e 4 A7 2, A aIs N T 60 8 i TR P )ik e e E
4.3.16

TIVEEEIEBESE wet crumbsbelt dustpan feeding device

VA P 5 P i e Py B PR T T 2, B N T 6 TS A TSR P I S 3
4.3.17

BlIE%&EE crumbs returning device

ZAREEZETEL G LN J2 R JS Jnak  fy JE A p, FHT T 6 S (s () el s ik 2
4.3.18

KEBWPREE  excess crumbsblowing device

ARAEFE A EHLH R AL, U FE = MR 2 R I SRR E .
4.3.19

EBZEE crumbspressing device

AL GBS, vTAWIaE S EMEREE R, TR s EE R REE .
4.3.20

SRR LML spiral drum flour coating machine
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ik R, T AN RDIR B R Ry . FETH AL AR e R R R e
4.3. 21

ALY spiral drum batter coating machine

ik AT ), T AN RR i R R IR R R A A B
4.3.22

HIKAXHL ice garment coating machine

HMEVRIRE, BEXRE KN IR AT USR5 21 £ it 2R T T UK AR R ZEOK B4

5 AH@mMmIRE

51 FEBAMIEE

5.1.1
E#AMN T 1% % sausage processing equipment
FHT- 2P Wt i A2 77 I A5 45
5.1.2
FERIBMITEFE%% cooking sausage processing line
HTagd]. Frcaididl:, . ZAR8UNEE, FABHE-4CRENFE, AR NMHERE R
an R SE N T %45 o
5.1.3
FNEANL manual filler
RT3 A R IS I 3 B
5.1.4
WIEERHL hydraulic filler
FHVB 256 B 7= A e RER 25 i R 1L 4% o
5.1.5
SEhEFHL pneumatic filler
R B A e RER 2 i R 1L 6
5.1.6
BEZERYL vacuum filler
ERTRETER. ot HEERIE, e ST -RIL Pl 2 IRHER AR e B 5%
W) 45 FH 1 i T 5 R A 6
5.1.7
FERAHELEE  hopper of filler
oA FUBEE R, RN EAETRERAS B N B g R A 2
5.1.8
MHE#RIZEYS vanes pumpset filling system
FEMNLN e sl ith e HES ORI R St
5.1.9 5.1.8
IR blade of vanes pumpset
ZRAEEIIH FERRSE N, H TR HERN REs M A .
5.1.10
WHZAFHERI R L double screw filling system
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VE ML IN T SUEAT 5 S HESH AR HE I R 4
5 1.1

24T meat screw

DIRAEVE NI REATHE RGN, FH T8 i P HE PR ) il PRV AT
5.1.12

HEHERZRYS displacement pump filling system

VE BN R A R0 A% HESH URHI) E I R 4t
5.1.13

HERJS% meat pusher gear

RAEEINUARAER RA N, H TR HER 155
5.1.14

ERAHIZERS twist linker

GATEREHLE RO, TR G B 3 E &0 g5k E .
5.1.15

ERATEZE filling bracket

CRAEEH A b, T8 Wl B S e e
5.1.16

FBAIXEE natural casing spooler

A THRAGAR AR E FEE RRE.
5.1.17

ERE filling tube

RAEEFERNLE, RAARGARERAF AR B2 LSRR .
5.1.18

HLEEBRE twist filling tube

IR S IR MEANL L, SR KRR A4 =W AREUR R 8 A A, HLERIR fe 4
(PIENE o
5.1.19

TR AERAE filling tube for clip machine

ZRAEENL b, AR RARIGART), 5 BT RYLERAH ML R E .
5.1.20

RIRHANE RS meat pastepump system

— P AT 5HEEYL. RIENL. TRV RS AHIERE R RIE AR RS
5.1.21

ZERPEREE multi—type meat paste filler

A [ A o DL AR ) 380 [R]— A= b AR R R AL -
5.1.22

FEI¥TRHL manual clipper

ECHERIRAERIBAK D, FAERETE RN N3RE,
5.1.23

UBIE Uclip

T CERIRERI AR E D8, Ek& EFshaEasikER “U” BiER.
5.1.24

8% aluminium clip wire
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T CERIRENI AR E OF, £ EasTIN . B, BT RHRESR %,
.25

¥ rectangular clips

T CHERIRER AR E D1, & L a3 EMIT RRE B EE .
.26

¥ EfA%E$0  loop for sausage hanging

R & LRg 5k —RILENHTELEEN G Y.

.27

FIIKZEE clamping device

HE R 2 KT H O B2 E .,

.28

SERMHEFTFHL pneumatic stretching clipper

REEFT RATeit SR RE I IR RS, SRR R R &.

.29

BhFTF#l automatic clipper

SR HLECEEH PR A R B 2 B ARE O E 3T Rk

.30

BT KMl semi—automatic clipper

S MHLECEEH PR B R REHARE OB Rk

.3

BEliERELEFLHl  automatic filling and clamping machine

SRR RAREMH, REENERERS. EERE. Mind O LrER 4.
.32

EAFLZH sausage binding machine

S5¥EmIEEMHT, HTEESBER G 203l mA s L Sk E L& % % .
.33

RIZEHHFLFL meat rope binder

T &R0 . PIELE 5 B 39048 LR R L 1% 4%
.34

EAERERHLH high—speed sausage twist machine
S¥EmIEEMSHT, HTEES MRS S %%
.35

B@hiEAHl  automatic sausage hanging machine

SR EMSRHT, TG & T 8 s %% .
.36

BEiEAH automatic sausage peeler

H 2l L Br A4 = AR S| 1 F AR % &
.37

EFELZ BEIHIEE  automatic peeling spray device

WA LRI T, s EsHHE IR E .
.38

EHRHKHLENIZE sausage drip cooler

FWE,. 23805, HIERBMKAENERRE.

21



GB/TXXXXX—XXXX

.1.39
E545%405H sausage cooling house
WAHRE RGN, HTEHEE. 22385 bER A 2.
.1.40
EBAEIYI#l  sausage shearing machine
TN E. 2ZE. AHEEREBIEITIWS.
1.4
RERNEEIYIH sausage drum—type shearing machine
HIHE.. &%, AHEMRAEXE BT .

2 EAEABEMIERE

.21
KRB NBEINTIE% cooking ham processing equipment
FH T 5 Fh 78 28 K BB SIS ) 2B 7= 10 e 4%
.2.2
7ZE NBBFEIEA cooking ham filling machine
FER BT 5 1 KB A SRRk 78 SRR 2 1 28 8 KBRS 4%
.2.3
FIIRFEIEF] meat block filling machine
FEHL A R k) e SR ) TR I
.2.4
EZRAMRFEEN  vacuum meat block filling machine
AR B RS T R W R IE % .
.2.5
REMEFIESE meat net stuffer
FLHAER, ARG E PN TR R IHAS
.2.6
JEHEZF] mould—cover press machine
J 1] B P AN R AR 28 28 K BB B RAC™ i s B AN B 5 T I R SR W % o
.2.7
FREEMEE mould location device
S [FFERATE RN 56 778 R N 1 e 25 E
.2.8
MAFER  vertical mould
PRS2 P30 T i AR L
.2.9
EMFEE  horizontal mould
RLERZK S J3CE - R 1l AR L

3 EmAHmnITRE

.31
E&EI#l marinating machine
REFE 0 R I TR PORHRNE S . ek eh e, sk A JERR 7 /K 25 B o X s il

22
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T+
5.3.2

HEEFELEx#HIH  automated marinating machine

e B Bk B A RIARAK 6, e fEmRAK. <R EE . <l E, 683 TmE
b7, HORE AT A v B2 B R A i N A
5.3.3

188288 soaking compartment

REAE MR A TR] Y, A7 B3 2R B, T il iR R R R .
5.3.4

BEMEREHIFL marinating machine with mesh basket

REAE IR AN [R] A7 A B R RERS BRI B, H B my e (1) 3k = 2 AL .
5.3.5

e FIHL marinating machine with mixing lifter

REF2 il BE MRS [ B, i AT AT SR TR B, HAm AR ] e 1 % 2 2 i i«
5.3.6

AR ERE pot-stewed meat precooker machine

R Ut P2 AN AT Y], T &M i PR SRR K R T 1 4%
5.3.7

e 7K LI

WAL IR R B, 1T 25 sk s K BE AL
5.4 VHEAG MmN TRE

54.1
VAR A SR T4 74k prepare meat product processing |ine
FT A M SR R & W T LA s N Lk &

5.4.2

BH. APFEHEIRMITI%TE meatball, and burger processing equipment

AT &R AR, Z&. BRI LES.
5.4.3

RIFLEKB!HL meatbal |l moulding machine

SR FHAZ 3 0T B8R 7] BY 7] s R ] A [R] K/N  FL IR T 4% o
5.4.4

AL B bowl cut meatball former

SRR T R 1 BSAS [B] R /N L) 5
5.4.5

BRI EANL cored meatbal |l former

A [F] St AR AN R ERE, SR P AR TR BYAT) s ) A 1R R /Nt R AL 5 4
5.4.6

AIRFFEKEH meatball extruder machine

A [ At AR AS R ERE, SR B AR T R i R R ) A 1R /NS R AL 152 4
5.4.7

RFERH] meatbal |l shaping machine
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ALK RV TR L, BRI Y S5 B PR AL S7. B K e B 1 4%
5.4.8

AHKEN meatbal | boiler

ALK R TR L, BE O B P UK A ) B
5.4.9

RIIIKEIEE meatbal |l paddle pushing device

I HLE BUHLRT R ALK BN B AR 1), F T 3shi e KT BRI AT RT3 3 E
5.4.10

RIAL7KAEHL meatbal | water cooler

K KB A RGP OKKIEAH, 25865 LR R % % .
5.4.11

RIALXASEIH. meatball air cooler

SR FH 2 BLA KRR B B, R &I (0 A ALYA 20 ) R R R R 4
5.4.12

ZEMIXAEM multilayer crosswind cooler

25 781 J 1 PR LR O T A R BRI ) 22 J2 72 F IR 45
5.4.13

RIZERKBIHL forming machine

ATHFZFAFEER. IR KA EEMRYE Bk, o0 sin, AR, il
FIR G FE T PR RE, SR FH I e S50 B B B
5.4.14

SAEREBIHL  hamburger former

ATHTZMAEER, RS KN EEMRADE G, L oofEa s, BRAER,
RURATIR R FE AT R, SR i R S5 A B I /NS L & S B
5.4.15

RIZRIFERKEIML meat extrusion forming machine

ATHFZMAFRER. IR KA BRI Bk, L o0rEa i sin, AR, il
FgIR e FE T RS, SRR S50 A i B S B 4
5.4.16

FRBIFER forming mould

FH T = i s A A L
5.4.17

ARBUFEERIZEE mould feeding device

IF1] s RS L P ik PR R R LR
5.4.18

PR EE paper feed system

P AR BASE /5 1) E Bl ARG B
5.4.19

BRI RBIAL frozen meat molding machine

KA ISR, K—18°C DA AR IR i R 57 R A 2R i e 2 15 4% o

5.5 MIHISBERE
5.5.1
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R &RsEENN Ti% % meat products fried equipment

FHT25 PR ot 9 O N % 4% o
5.5.2

JHYERL  frying machine

RE VA2 & SV IR B | I TA] IR T, RR A RISIE 5 I, A5 KR T IERRE . SRR E W,
HEEA Z Az ERER, T W6 S ER B 3MERS.
5.5.3

SHIK O EHYERL  oil- water separation fryer

REVA s & IR EE . I TR) . RIARFE, TERAANFERES R, ARk RARERN, HREA
SR aWERER, LERZM. FELKE, T RS EE R A B 3 E .
5.5.4

SHANERLEE oil level sensor

GRAE K TR A NENL L) B ARG M. *hseiliE, H2eRE NG BAREE.
5.5.5

TIEMT pressing wire belt

ZARAEMIENUNE T B, R REMAE & S ANE S, 5T FP AT s & m A 54N
PR o
5.5.6

SAYEMTE  fried wire belt

— I EATLE FH IR IERT , AN FTAR AR AT 4, TAERT 5N i Wy — ol 75 v JE & i AR AT S
NG I B BRI H AN B A X 5
5.5.7

SHMERRTS fried strip belt

— b A3 S £ it 5 AN A A i 280 B A T SR P )RR R e AR T BN B AN AR SRR Y o T FE AR
TN B, mT S5 e X 7 B — T AR N (R0 2 B A, B e s A (R D) R
5.5.8

B MENAHET  fried belt with flange

— b Ay G e B AR Y Y A R A SR T O A2 P e o ek D A A 4 R R )
P43, AR IR 432 S5 (0 Ve 5 A v LR [R]— A 9 o> BeAH A8
5.5.9

THFaSHET  fried belt with barrier strip

— T DAy e [52 E2 R K £ it B TP ) B A TR0 0 T 02 () R AR ] 24 2% 0 e VE 15 o ek Dy AR el AR
BIarinZE s sk .
5.5.10

EFTMHIATEE belt spacing adjustment

REVAT N A Ay ME S (A BE 36 B, DG RN [FERE . ELAR S R U ik o
5.5. 11

HEESEE slag discharge device

TR AR I BE A DTUE 78 LIRS PR v B ShHE 0 7 B 2% B Uik 2R
5.5.12

BB N#HGHYESNL electric heating fryer

FH HLBE I E R JEHL -
5.5.13
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EHGHMAHALENL  thermal oil heating fryer
FA A1 S B B i L o
.5.14
BREINFGHYENL  gas heating fryer
FA NIRRT AL o
.5.15

MAZHYENL waterfall shower oil type fryer

ER A RS, SRIAER NS, TR R AR R 7 = K B AERL .
.5.16

EZMYENL  vacuum fryer

WAMMETSEEN, £RERE N MIESSIHMIENL.
.5.17

YESRIBINTIESEE oil circulation filter device

Fe B ENL B, TAER BEZESRAG PRI I e v AL ok o e 2% B
.5.18

YESHBEEh4MEZEE  oil automatic compensator

ERAE T EERTIIENL, 7RV YENL AR AL PRI B8 B 3k i E 2R E .
.5.19

SHMERL R AN IREEIEE fire alarm device

GRELEIIENL RSN T, 277 A B K BE E SRRk K K 2 E
.5.20

SHMEHNEHIEFAZEE  fryer conveyor lifter

AR EERIFEET, N ERAS RGP AC & 0 H Tl ERE ML 55 BRI T2 &
521

HYESR  deep fryer

BE VRIS IEIREE . R, H /b & | W ER %
.5.22

7K EHMESR  oil-water separation deep fryer

FERM, FELK, e mERE . BEE, BT/ e & e e,
.5.23

BRI HESR  fryer with tipping device

RE RIS . BRI, IRy A BIEE R 2R E I TR s b & il ER % & .
.5.24

YESMTEIREIERZRYGE oil circulation system

SmIENL. BUEMEIENL. fEMGEERAE M, ACEAMENLEMTEIRRIEA S RS,
.5.25

RIMESRITIEHL  frying oil filter

FH 22 JZ 33k e 4R iz B 3 0 i 045 R o 0 RS 8 PRI IR 3k i 132 4%
.5.26

FIVESBITIE4 frying oil filter paper

GAELE RV BENL A B, T AT S R R B 4R
.5.27

BIVEHITEMT frying oil strainer belt
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LAAEMNENLACE Yok L A BONE RS 4 g P s
5.5.28
{igmEE oil storage tank
Sl OVEM A, A DRI e B AN R A 4%
5.5.29
HMARREEE electric heating and insulation device
LRAEAEIMTE LI, e e ORI I B BNk &
5.5.30
HALERE  oil level indicator

BIRAEAHME L IR BRI A 3 E
-6 TABEMIRE

5.6.1
FRAHISREMIIERE dried meat products processing equipment
AT &R AT RSP SR T4
5.6.2
P22# cooked meat shredder
LTI 18 PRV I et e 2 o 22 B s 1 22 PR B 22 SRR 1 13 45
5.6.3
R BV 2258 needle type drawing roller
22 ML B T Hi A 22 1 22 2R J SR AT 1) R 22 4R 15 o
5.6.4
I RIR 2458  flat head type drawing roller
P22 ML B TR 22 1 e 21 SR AT 1) R 22 4R T
5.6.5
K2R B8 EIATIEE drawing roller spacing adjustmentdevice
MRPEHL L2 FHANER, Ry MR E R e RT3 E
5.6.6
$T4H cooked meat beating machine
Wt 2P — R R, R PRRHTRE T 21 4% .
5.6.7
BEIAKYL seasoning mixer
VGREVR P, HARECR M, BRI, AT ISR AT RRHR A, T B 1 g
TR A IR A
5.6.8
YEREEIRISE spiral turning blade structure
ANFZER I, SEBAE IR A TR P T B R5 AR AN R &, 2 TRRRTR A 38 &) R e Rk 5%
5.6.9
ARHLINRIEE  seasoning heating device
K HBRAMARB I, SO S E T AR TR 2 E .
5.6.10
bHAHL meat floss drier
FH HUMAAERBR S, KBHIRRA . P22 (5 .

[$)]
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5.6.11

FORALEMR  scarifying baffle

ANFIZERI I, AR AERP IS AR NIRRT R A R AR R &
5.6.12

FRPEESE mix—cooking bowl

W e IRl BRI, AN E Y, TR B R
5.6.13

Ekb3Z  stir-fry blade

RAEWPE BN, AT RE A LG R B0 B i R 2t
5.6.14

RI5EAEH dried meat forming machine

VA BE BB E, HI SR B %
5.6.15

RIS FHL dried meat drying machine

Re PSR . Ao B e 2 Pl E sl T 45

57 ARBRAHIMINTIZE

5.7.1

AEERFIMIMIIE®% fermented meat products processing equipment

FH T8 R T AT ) oo A 7= RN A £ o
5.7.2

%B%% fermentation house

WAL IR BRIE. RIEHEDIREN, RedshlimaE . A, Wl Xm A X ER, TS
R A A s
5.7.3

RIBRIZIEIREEF meat knead massager

M. $rE &R 7 A st B, FEHE B BB 4 8 A i K 1) %45
5.7.4

EhRIEEIAL  rubbing salting machine

BLEA. FENRGE, T BB, @aedsh e, SRR S e Wk
[H % £
5.7.5

Bith#l desalting machine

RS, OV SR AR I 2 4R IR ) FH 2R AR & A B IR B (1) 45
5.7.6

BEH3TELL meat salting presser

TE RIBRLHE )3k A2 A BRI B R 1 % o
5.7.7

N BREREZE  ham salting rack

T KR ERBIT, SPEITRBOK BRI n] B B 2 JZ 4812 .
5.7.8

FERIAKBAZEFZE  salami sausage rack

GEROK I KBRS, T2 oK TR sh 21 4.
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NBBRELEFE  ham salting bin
T KRR ER RS, 2 2 PAIE UK BRI A4 .
10
NBBEHMNL ham vertical washing machine
REdE I AOKIREE, SR et & e mi /K e SR 35 K BB T 1 57 GE HedL -
A T4ENg &
HALEIR %
A
BB IKEI KL flake ice machine
A P ERUK TRV 4 o
.2
FIEKENZKHL  snow ice maker
&Y= P i il @ &3
.3
BRI KEIKHL  cube ice machine
A PR RORLOK BT R OK T 45
4 4.1.4
fiEKHE  ice tank
Sl UKHIEC I BURIOK . S8 KRS 16 UK U
.5
EJIHl knife sharpening machine
TR fH FE TR, T AESTEET] S 15T BT E % % .
.6
P TIEIEM plate for fixing bowl cutter knife
GBI L, HTEEARR. KNI E.
.7
BIZEFE meat vehicle scale
FH T 1 b i B AR R EFR B ) 4 o
.8
FRE(ERSE weighing sensor
AL N TR B IR AR S
.9
MEE /RS weighting indicator
ISR N TEFE B RIFRE R 2
.10
BIZE meat vehicle
FH T AT RE ) 18 Brod FH FRAE ) 1201 200L. 300LIAIZE .
.1

IZPEAZE massage meat vehicle
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F T RUBH R 42 PR R R TR AL P 2
6.1.12

PIRIFEFIHE stackable meat tank

AIHES Y, T PROBME A2 BRI R it 225
6.1.13

RIZEIELEE  meat hanging truck

WEKELR, T RREHER AR,
6.1.14

BEEFEIMIZE  box roller buggy

FH T RIS I 28 8] P ) e A s 1R DU 58 /N2
6.1.15

Him floor drain

FAEE IR RN T 0 FHEK R -
6.1.16

Hhi4drainage channel and gratings

B b 5 R SR RSN 28 8] & F HEZK Hbya) RAR SR B A &5, Al S5RGBT .
6.2 FiNHEHBZILE

6.2.1
RIZEMITFEREE1%E cleaning and disinfection equipment for meat processing
HTRZEM TS Wi, A iEse. HENTH®&.
6.2.2
JTIEiEERE knife disinfector
ZRAEVIR LA BT, T SMARZETIR 215 7] oK 8 &
6.2.3
JIEiHEf tool disinfection box
T &FREIE 58 T BIE 8RN N B4
6.2.4
JIEiHEHE tool disinfection cabinet
T &FREYIE] 58 T BRI BON B RSN KA B AR
6.2.5
Jt#tEE  boots washer
ZARAERBIN TR REE O, SMEAL. A& B sk & .
6.2.6
ZINRERHEE multifunctional boots washer with access
DRV ER S M RN L O, vTHT 3T TF. FHE ToKHE, JFicE
AR 2 Dy ReimiE TV H R .
6.2.7
#LJESEIEHL shoe sole cleaner
ZARGAE RN TR R 3E ), T SRS B e e = BevH 2k %
6.2.8 4.2.8
Fohik#zE manualboots washer
iy FL 2 B G B Wl R AN 5 S i T i e Bl ) /N B K BB e £
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.2.9

Fiét28 boots dryer

/KSR NEBHERE . BT ik
.2.10

Fetz2E X2 E  air-out device of boots dryer

FHEgs BT A B TR RS E .
2.1

HEFEHL  box washer

B EERRY, HTBNETERZE M. B RS RS RIS A.
.2.12

BEREMRSEE  rotating spray washing device

GARELEVEFENLN, T e motkigve S Apsa iR, B i e R isve e & .
.2.13

IEEIBRIEE  swing spray washing device

GARELEVEFENLN, F T2 BkiE e S A aa A, HE R & RS E .
.2.14

RZEF XN meat vehicle cleaner

FHF AR R 2 i RIS P 15 7%
.2.15

RZEFFE TSR rotary cleaning device for meat vehicle

R R ZETE VLN, 5 A 20 8 8 FF e i v RIS Ve 28 &
.2.16

HEFZ hand wash sinkes

GAELERZOM LMW, T FEven st .
.2.17

HIHEEEFZ hand wash sinkes with disinfector

ARAE I AR P, o5 VR B A BT R 0 ] 1 T8 e V8 35 it
.3 B WERE

.31
BTSSRl plane plastic belt conveyor

TH%FEI’] T BT FIAR P, TR T g TR 1 T RIS e ik (1)~ T 8 e A 1A 4 o
.3.2

:Fﬁlﬂﬁ;ﬁ"i_m plane wire belt conveyor

BE LI, BT EIAR IR, TR T A TR ) FH T PR I el Ak 1 S T AN B R R A A

.3.3

FEERTRIEN. plane modular belt conveyor

ANEVTEEN, A BN SR 1, AT R T Sk B 1 T RIS Ak T T AR A B T A
.3.4

FTHZE#HHIEH plane multi-layer conveyor

ANFEIRF T AR D8 BERT, AT R S0 B 1 1 R 2R A T 2 R A W
.3.5

FUFIRFAMIEN  inclined conveyor
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ANIFBEBER, T BN AR ), R R g T R ) FH T PRI o AR Ak PR S A I A
6.3.6

FHE M HNENL  inclined wire belt conveyor

ANIEBEBER, AT BN IR ), R R g T R ) P T PRI o Rt PRI AN B A DX IR R
6.3.7

FHEERTTHIEN].  inclined modular belt conveyor

ANIEGEBER, T BN AR ), R R gt T R %) FH T R 2 e AR s R B R A Rk 1 A
6.3.8

FELRMNENL roller conveyor

ANFER T ASERAS . AFSEA, RS IECHE)IH), BB ERNEN, HTREE LM
B R ik 1) HR T A L
6.3.9

A ENEHIENL  cooling conveyor

ANFEA G ANIE GG FERG, T R IR T R IR T RIS g i R A IR T 1 A
6.3.10

ZEAEHHEN. multi-layer cooling conveyor

ANFEA G ANEFE LR, AT RIE I, F T RIS v R IE ()11 2 SRR A
6.3.11

HNETEIEEE conveyor cleaning device

HTE0E WHEE S PR AE i IS Ve &
6.3.12

BRRENIRFAIEY]  inclined screw conveyor

FH T 2 T AR e 1k PR S JEORL B o PR B T 1A £ o
6.3.13

B2ATIRFAHL screw lifter

K FHEAAL 2 7 SRR TR R 45
6.3.14

BHAMFZEHHLEE |ifter undercarriage

A IR TN, i AT BAREE B R B ML
6.3.15

BERIRFANL chain lifter

K FH B 2% A% 3 7 SRR TR R 45
6.3.16

WA HEEE A double column lifter

K ARBEAT B AR BE AL S I RT AL S5 M), YRR T TR &
6.3.17

BIERFANL. hydraulic lifter

KR RS, FYEE EA TR T4
6.3.18

BIEFELERIZHAN. hydraulic turn-over lifter

KHABERSG, YRI5 T 54
6.3.19

SENRFAHL  pneumatic |ifter
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KSR, BYEE BRI
6.3.20

SahEpENIBHANL pneumatic turn-over |ifter

KHASERG, FRHE R 3 1) P 15
6.3.21

BRI IRHA one—armed turn—over |ifter

KABEESERSE, SPHblL. BERENL. KWPERSHAGTCEM T, 1 REYRE AR
AU PR R
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