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Fuel Oil Supply System
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The fuel supply system (also known as fuel supply unit) s a necessary
equipment ships. Before the fuel supply unit appears, all parts of the fuel
supply are scattered in the engine room. The emergence of the fuel
supply unit has improved this situation, integrating all component
systems into a whole and unifying and managing it It supplies oil to the
engine and has the functions of fuel (HFO, MDO, MGO) conversian,
pressure control, viscosity control, filtering and so on.
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B FCSENRMBBL TS 1ERFE Fcs SERIES SELECTION TABLE

B =545 53 FeaTures
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the fuel oil supply module. The running of electnical heater and
stearn control valve controlied with the viscosity (or temperature}
signal. The electrical heater is the backup heating source which
will only be started to complement the amount of steam. (Pat-

ented technology)

1. Bl L ag iRt 1. Cooperated with the worlds earliest fuel supply unit KUP- ﬂﬂ‘ W e Hx m
SERERANDTMEKUPKE+WOLFSE,  KE+WOLFin Germany, professonal design and rich experience Type Rated Consumpton ~ (Lh) LW Hl mm )
U ME RIS EL, HEF e RS  Sevieteam, can supply relable products and excelent senvice FCS-2000 0-2000/0-1470 <315 1.1 1800X1000%1700
RALERS . A FIERMCLRYEAR T Dipehanges uer ey, g FCS-2040 2000-4000 / 1470-2940 300-630 22 2400X1300X1800

e ot 3 engine requirements such as termperature and viscosity by PLC
» HFO/MDO/MGOEIPLCH#IER, LB e e FCS-4065 40006500 / 2940-4780 600-1050 25 3000X1600%2100
i . . Highlyintegra contr icial inteligence functions
FRIMMIEE., HENFRLE.
ERPLCES REER. Epm g STk dagos FCS-65100 6500-10000 / 4780-7360 1000-1500 35 3400X1600X2300
18 i " I
bt e MEmTEi S b FCS-100150  10000-15000/7360~11000 1400-2100 3.8 3500X1700X2300

BLCSEFE:HBHZERIEBITE | cs SERIES SELECTION TABLE

AL (FHEA) . 5. Homogenzier can be adopted in the unit, the soft sludge in the %'E ' Em% ,. i.!"".'f}. ﬁxﬂ&{ﬁ)
RTNTERRESREN, MMBRTEE,. BE - ; "
74 £ FO can be homogenized and refined, fuel surface tension LCS-2000 0-2000/0-1470 =400
=~ 4 147 s
R i LCS-2040 20004000 / 1470-2940 400-750
LCS-4065 4000-6500 / 2940-4780 750-1050
B FSSERFIHMES R iR ros SerIES SELECTION TABLE LCS-65100 6500~-10000/4780-7360 1050~1400 20 1800X1800X2000
LCS-100150 10000-15000 / 7360-11000 1400-1760
L Various alam functions Weight (1) LW H(mm)
F35-2000 0-2000/0-1470 1.6 2350X1250X1700
F85-2040 2000-4000 / 1470-2940 2 2500X1300X1750
FSS-4065 4000-6500 / 2940-4780 HRAPEREE 2.5 2700X1350X1800
FS5-65100 6500-10000 / 4780-7360 3 3000X1400X2000
F3S-100150  10000-15000 / 7360-11000 3.8 3500%1500X2300
“¥A Bk G- TARAE B P 2K W “iA B3t & TARIEM P AL EH
The praduet above may be manufactured sccording to consumer’s request The product above may be manufactured according 1o consumer’s fegquest
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Electric Heater
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The fuel electric heating device consists of heater and control box, There
are twi termperature switches inside of heater, one of them is kacated
on the heating tube and the other one is located in the fuel cil. There are
safe valves, pressure switches and temperature sensors be installed
outside of heater, The PLCtouch screen and other intelfigent control
devices  installed in the control box which can detect and control
heating elements in the heater by automatic control, manual
multi-stage control method.According to the control signal PLC auto-
matically adjust the moverment of contactors in auto mode, so as to
adjust the output power and realize the power stepless regulating, in
this way improve the temperature control accuracy, and reduce the
impact on the power grd.
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Wa Can Provide You With All Around Electric Heating Proposal, During The Vessel Mooring

G201t

Electric Heater

EREG IR AERRNE T TR

Increase GIE Power Improve GIE
Buming Condition

SR HEE

Shore Power System Stop AUX,Boller, Saving Energy

B EZERNA aprLicATION B HEEIS S FeaTURES

1. BEERhNAEER, FEtH BB EIE TR, 1. IREER), BEFoERYEHP,
2. EITERANEGEE, LR AR R AR hEEmET 2. eSIBEEE. EffReTE,

hli; o
3. FENAGEE, FENETEARGIRE (6BT) ; 8. WIPLCIERECRMD, MEN, RRMwid
4, ETENPEE, EEETIEERGESHHT 4. RGP, MEERZ2RE,

im, CUEBSEEIENER,

By using the ALG Marine Electric Heaters during the
mooring period, ships significantly reduce or even elimi-
nate the necessity of operating the auxiliary boiler,

1. Warming fuel oil (F.C.) in the senvice tank and settling tank;

2. Warming the fuel oil or lubricating oil service systerm for the ME

5. ERERSNEETE, REMHETLR.

1. Small size, easy ta install and rmaintain;

2. Easy control, safe and refiable operation;

3. Stepless adjustable power, high predsion temperature control
and small impact on the power gnd;

4. Four barriers protection, thoroughly eliminates  potential

and G, dangers;
3. Warming the jacket water for the ME;
4. During winter, enhance crew's comfort level by warming the air
conditioning outflow air.

5. Using tube-plate automatic welding process, to ensure the
heating tube no leakage.

[ EEEhRETE )
Automatic welding process of tube—plate

B RYWEFIE RN ER 15 % ryw SERIES SELECTION TABLE

RYW-12
RYW-15
RYW-18
RYW-24
RYW-30
RYW-36
RYW-42
RYW-50
RYW-60
RYW-70
RYW-80
RYW-80
RYW-100
RYW-120

kW
12kW
15kW
18k
24kW
30kW
36KW
42kW
S50kW
B0KW
TOKW
B80KW
90KW
100kW
120kW

©320 = 1060

®320 x 1230
®320 x 1400
©320 % 1570
®360 % 1230
©360 x 1400
©360 % 1570
©420 % 1400
©420 % 1500
©460 % 1400
©460 x 1525
©460 x 1650
®500 x 1500
®500 x 1600
®500 % 1700
®500 x 1850

400x500x220mm
500x650x220mm
500x650x220mm
500x650x220mm
500x650x220mm
500x650x220mm
500x650x220mm
600x800x280mm
6500x800x280mm
600x800x280mm
600x800x280mm
600x800x280mm
600x800x280mm
600x800x280mm
600x800x280mm
600x800x280mm

B RSFEA% KB N E2 %R 3E rsrF SERIES SELECTION TABLE

RSF-3

R5F-4

RSF-5

R5F-6

RSF-7

RSF-8

RSF-8

RSF-10
RSF-11
RSF-12
RSF-15
RSF-18

3-220V
3-380V
3-415v
3-440V

TRW
8kw
Okw
10kW
T1IKW
12kW
15kW
18kW

400mm 320mm
460mm 380mm
480mm 400mm
500mm 420mm
530mm 450mm
560mm 480mm
600mm 520mm
620mm 540mm
650mm 570mm
680mm B00mm
710mm 630mm
740mm B660mm

12/2,4

12124

12/2,4
24/4
24/4
24/4

AFUERHER, TRAFEREN. FAUAARET

If users have special reguirements, it can be customized according to user requirements. It can also be designed for users



[RYW-4 EFiE ]

W RYFEF;REBINARE KRR ryF SERES SELECTION TABLE

Bs IhE

TYPE FOWER
RYF-%& OkW
RYF-12 12kW
RYF-15 15kW
RYF-18 18kW
RYF-24 24kW
RYF-30 30kwW
RYF-36 3ekw
RYF-42 42kW
RYF-50 S50kW
RYF-60 60kW

AR ERIBHRR

[RYF& ]

Ao R

DIMEMSIONC (@ <LxH)
265 * 600 = 180mm
265 = 700 * 180mm
265 =% 850 * 180mm
265 = 1000 * 180mm
265 = 1200 x 180mm
420 = 800 x 150mm
420 = 950 x 150mm
420 = 950 * 150mm
420 = 1000 = 150mm
420 = 1150 = 150mm

WWMENWEE" *HxD) W;. Muw{ 'MM m;)
400x500:200mm 1212
400x500x200mm 12/2
400x500x200mm 1212
400x500x200mm 12/2
400x500%200mm 1212
450x550%200mm 24/4
450x550%200mm 24/4
450x550x200mm 36/4
450x550x200mm 36/4
450x550x200mm 36/4

Explosion=proof type can be provided according to user requirements

Electric Heating Tube/Electric Heating Plate

[ RAIEERINAES )

Ex—-proof Heater
Exd ICT3Gb

JiREAPESHEREITEE, FURBAPRMNERES

It can be designed and made accaording to the special
requirements of users, |t can also be produced according to the drawings provided by users



Electric Water Heater

(i) eommup

+ FEHEBMH, 2—MEERRKELE, BEH
iR, AKX, EEPE. TERESS.
Electne Water Hoaters i a hot water supply fumace of energy storage

style with electne heating which has the charactenstics of no naked
firz warm-up fast.sanitation ard hygsene,and pollution-free etc,
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= HlE
RGW-400L RGW-300L Control Box

S @R IfEH WERE maEsE gene BEEE awrg (o) ER
Mol

Cubage  WMorking Pressure Rated Voltage Oty of theheaters: Rated Power — Cortral© External Dimension Waeight
RGW-100L 100L 1 5KW ®500x~1140mm  100kg
RGW-150L 150L 3~220V 2 kW ®500x~1710mm  120kg
3~380V |
RGW-200L 200L =0.4Mpa 2 12kw  85:5C @500x~1810mm  155kg
3~415V |
RGW-300L 300L 3440V 2 12/18KW ®600x~1600mm  155kg

RGW-400L 400L 3 36kW ©700x~1670mm  155kg

“ul LAk AT ARAE B P

The praduet above may be manufactured according to consumer’s reguest

Electric Radiator | Electric Air Heater

) copEes/commas
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| f Heat reguiation, mild heat disspaton, long senece ife
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III"“I“ I_“""Iﬂ“[“l“ " 2 Mo nose, high structural strength, vibration resistance, beautiful appearance
[ by o
_F-_--__'_-_F-—_-___——‘ ol hl:-lt:TrElllr' =|
RNP-2/3
L LU
suffing bae
ne BERE ELE SMERT (LxWxH) Eig
0.5~1.5kW 550 % 100 x 320mm 13kg
B ST KW 550 x 100 x 500mm 15kg
RNP-3 3~220/380/415/440V 1.5~5kW 550 % 100 x 500mm 15kg
i) 190 _ i
LT
H T R B P
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W T RNF-2/3
= = B R =
RNF-2 ~110/220V 1~2kW 500 % 400 % 235mm 16kg
3~10kW 600 x 500 x 240mm 24kg
RNF-3 3~220/380/415/440V
11-15kW 800 =600 = 270mm 60kg

AL & TRIER P KW

The product above may be manufictured according to consumer’s reguest



Tank Energy Saving System

Intelligent Energy- A
saving Equipment
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M 181122 pesiGN CONCEPT

PR ENAC B SRR ZREX, BT EERE
T TR S A A A R KR ER SRR A

The developrment of TESS has been made in order to maximize energy saving effect
wiich can be achieved by minimizing the volume of heated FO suitable for transfer-
ring aperation instead of heating the whole storage tank.

_ T {E[RIE princIPLE

ESANMRFESIRIEENHRHE D EMhEFRANRES
1, EiRGHERBITHASTHNEIRS, EaRrINihEhE

REMREEE. TESSHLURIEM R0 RiTHfE, sNERE
Certain volume of heated FO in the settling tank & pumped into the mixing tank by FEMEREEHRE, FEIREL.

prehaating pump to mix with cold oil in the F.O. storage tank. The mixed oi is

pumped back into setthing tank by transfer pump. Instead of using heating coil, which

could greatly reduce the heating coil installation and maintenance cost and reduce the

steam consurmption.




m FISIHIBELER (400K vLOC)

STEAM CONSUMPTION COMPARISON

W 200K VLOGC HEATING SO
A0 VLOC TESS

9

MO PO STORAGE TH

c2S2BBEE2EE

B BERBGHBE stabie fuel ol temp. for transferring

B EHRIF A FeaTures

1. BEHERBSNIRT, SHidiRERs, BhiREE
hnisE;

2, HFHE SERETE AN R IREEE, i
AIRESVRL Eh Z B Ll R hiE T A i a5 ey
[Ef ARG, M TmaE AN R

3, BFINAREETILIERNARERLY, EERER
IR E RIS R R A

4. WREFRANMHEDESERRE (%&8) , 728
RESEASR, DULIBREEEALE T
WEERAER:

5. MMETHANYAETNRERE (BR) , B
BUE S EEERNMEIEIEMN EEESEREN
@id.

H.T. HFO.OUT.

AR AR

The unigue mixing oll construction in the storage tank

-

H.T. HFO IN.

. The unigue mixing oil construction in the storage tank, less heat loss,

more energy efficient, better miang oil effect, more stable oil tem-
perature for transfer,

. The short time for the exchange between heated oil and cold oil

could reduce the heat loss caused by F.O. exchanging and the
passage of oil throvgh the hull. For a result, the steam consumption
could be reduced prominently,

. The reduction or cancellation of the heating coil could effectively

Iy the maintenance cost of heating cod leakage.

. Lowver surface temperature of the storage tank could eliminate

carg damage and any "sweat” in the cargo tank.

. Lowver surface temperature of the storage tank could also eliminate

the erosion of ballast tank caused by heat transfer.

Frequency Conversion Energy Saving System

1) TR

5 25 JR12 Background and Principle

RETHRSNEKRESRBEEREEST, BKENELZRETATRE, REERE.
Sea water pump s always keep rated speed running if no frequency conversion system, which the power of the pumps no changed keeping the rated
power, 0 waste energy.

ERREARSE ( BNERNRE,. BN, SKNRER=ERNGE ) SRIBEKRERZMLEBNENR
BIFEIE, MMIAEITEEWR.

Pump energy saving system which monitor the sea water pressure, temperature and fresh water temperature and three-ways valve position, can
control sea water pump speed to save energy according to the sea water temperature and the diesel engine load.



[iBmE/EHEmR ]
Temperature/Pressure Sensor

B MR LEFEE sTRUCTURAL DRAWING
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PLC Caonftroller

e o o

KR KR BKE

Sea water pump Sea water pump Sea water pumgp
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System Cantrol Cabinet

- PREREF, =EHRE
HRER, RERY

1

2

3. BRRE, BTUE

4. P5LEERYT, HHPTE

5. pUliiEsl, FER, Z295%

6. ¥EE(E, WAER, EKS6e

1. Energy saving, high rate of netum,

2. Investment forecast as per owner ship usage habit.

3. Easy installation, easy retrofit,

4. Anti-scaling and alamm when pressure loss over cooler high.

5. Pre-control when ME load increase suddenly. Bypass mode avail-

able when frequency converter failure.
6. Revolution decrease, reduce wear, extend life.

F.O. Homngenizer

B T{E[FIE rrinciPLE

B F A R AR AU R P A AL R B D DR
RTRER, MRGRRIIERIBTEE. BE, MRS
SR EREMNASEMR . MO EAHETE, L
ReliEitinsEi, IEEmimiinieE. ®RIFFE.

W BENIS S FeaTures

1. BRAEREEMARENE, EEShITEER
Mo ENE;

2, BEE L. MERRERE, MLohnmEER. $
3 48

3. [HEMGHKE, NERHAR, REEHEIGIE,

4, BN, HHOTEDR, HEFEREEEN
BJEE;

5. FAIMMEERHES, TEIRYMESININE;

6, AR, BIF, PS5,

7. Btizit, REWBIAE.

—RET USRI SRR
EHS : 7L2020202055917

The homogenizer can smash and homogenize shudge in the fuel oil
by shear force and cavitation energy formed through high speed
impeller. So the partides in the fusl oil can be separated easily by
purifier, Reduce the sludge separated by purifier to saving energy,
and also improve the atormization which would realize sufficient
combustion and protect ervironment.

E
|

1. Effectively peeling off and smashing sludge wrapped outside the
particles, thus those particles can be separated easily by purifier.

2. Homogenizing and dissolving large soft sudge blodks so as to
recuce the sludge separated by purifier and save energy.

3, Reduding the tension and viscosity so as to improve the effect of
atomization and fuel ail combustion efficiency.
The unigue impeller structure eliminates the possibility of

4. dogging in machine and no pressure drop at the suction and dis-
charge.

5. The magnetic coupling, without trouble of mechanical seals
replacernent.

b. Simple structure, easy for operation and maintenance.

7. Unit type designed, easy for installation.



W REEBIEENAYTER seFORE USING HOMOGENIZER

AT Before purifier

W EFRBEHAIE IR AFTEr USING HOMOGENIZER

THTLE] Before purifier

B 583 seLECTION TABLE

Bs
Type

JZ-2000

JZ2-5000

JZ=10000

JZ-20000

Man, Caparity (m'/h)

2.0LLF
5.0LLF
10.0LLF

20.0LLF

L
Motor

1.5kW

4.0kW

7.5kW

15kW

LS After purifier

SHYE After purifier

EXEE
L=WxH

1045 = 380 = 420mm
1270 % 380 = 540mm
1510 = 500 = 570mm

1830 = 500 = 680mm

Cleaning Equipments For Lube(Hydraulic)Oil

M BiAFEET L.O. PURIFIER UNIT

g
| | i *
'ﬁ i
=) 7 o r'l-"
650 B0
— Mol Eah=liS il R 5

THS:Z21L2020200411688

B 58U seLECTION TABLE

BE
TYPE
GHLU-0.6
GHLU-1.0

GHLU-4.0

_ T {ERIR PrINGIPLE

BiRitiit, REAE, ALEREATRRARR NG
&, MfE SEihERANER. MEEE, REFHEENRETS
fEtezh, ERFRGAERRYRIREMESL.
The by capacity unit is designed 1o module, very easy to operate, and suitable for
the large amount of lube oil such as flushing ail for LO. pipe in the shipyard, The

small capacity unit is designed to hand-push-type, can be rermnoved easily and
suitable for the small armount of lube oil such as deck machinery in the vessel.

B 455 FeaTuRES

1. EEEEHAPASRAREFER SR, FUNEKHRARE
A& EEEFS.

2. HEEHISRIEREISO 14/9 SAESTNAS DIRERE, KioSE
<100ppm.

3. e aBEHTeRP, H#hsdidESERDREDT S
mALdRREENES, RHERET.

1. It could remove the particles, free water and emulsified water in the ail, which
coukd extend the oil life span while reducing the cost.

2. The filtered oil could meet 150 149 standard or the equivalent of NAS 5
standard, the moisture content in oil is below 100ppm.

3. The whole machine has interlock secunty protection. The in-corming and
out-coming of oil, as well as high pressure of oil out-coming or high oil level
coubkd be controlled automatically to prevent any abnormal situations.

EHEER O EE FERRUMEREE
TANK CAP. (aboutim) CLARIFIER CAP {rrifh) FILTER CAP. (mh)
0.06 0.6 0.25
0.5 1.0 0.5
1.0 4.0 1.0



B 558 CLARIFIER

B TAFRE s

EnihERREHFEEANBONREFEE, & 1
BEEARER, BEMRNERESTZERE, BBESSN 2
RIEBOHEDARTFEERS. hPBREHELLSE 3
HMEFNE,. BOEMNSHARSREDTRANME. 1.

The pressured ol is pumped into inner space in the bowd through hollow

shaft and then spray to bottom of the bowd through symmetrical nozzle 2.

after gaining pressure, The bowd will rotate under reactive force caused by

nezzle eection. The partides will be separated with oil by centrifugal 2

force. Then the deaning oil flow into ol tank by grawvity.

. BAES. $R), EFRRSHIP
. PR, BOMEREF, RSB e mBYRE;
- B, HHPRAIR.

Simple structure, small size, thus it is easy to be installed and
maintained,

High rotation speed, good centrfugal effect #t could
separate partices whose sizes are 1um.

Less comsume matenals are required and the cost of mante-
nance is low,

B EBYE SELECTION TABLE

GHI-0.6 ©173 =196
GHI-1.2 1.2 4500 ©230x 345 9.5 05-3.0
GHI-4.5 4.5 2800 © 340 = 500 20.0 3.0~-10.0

N
Ll

C
PTINNY
FEERRY
Will/))
AT

X



Electromagnetic Range

+ SFEWER

All stainfess stael structure

+ RRABESRNMARE, BENRERE
R, UEENESR, THEX. T@E.
TES. B2MEEF. BERE
Electrormagnetic Stove adopts the princples of eleciro-
magnetic induction heating with the chamcternstics of
high efficiency and heating fast.no naked flame,smoke-
less, o emissicns, sanitation and hygeene,safe and rekable

P
I
i
I
I
I
I
I
I
|
i
I
1
i
I

Al
I
I
i
I
I
I
I
4

100
I
I

1
I
I
I
I
I
i

|

Z
— = =22 |/
F H - 3 F—1 =
e v 8] i we S 5 = p
stuffing box . -

P o e P P P

k4 cabinet H

RCZ-15EarBRLT
L ¥
"o &

100

|
l
|
g !
|

& terminal box
i \'R

RCZ-5B 5kW 600 = 650 = 850mm 55kg

1 sphenical surface or plane
1EEFD1Em
RCZ-10B 10kW 1070 = 650 x B50mm 150kg b
3-380V/440V 1 sphenical surface and 1 plane surface
RCZ-15 15kW 800 =900 = 800+400mm  120kg =
RCZ-30 30kW 1500 = 900 = 800+400mm  180kg =
“WA LIk & TARAE A P &AL b

The product above may be manufactured according 1o consumer’s request



RZ Series Electric Cooking Range

) RZZ5IeT

* STERGH

Al stainkess stoel structune
+ Bl b, FHRESTR, SFHPEIEN

Electric Stove consists of upper and lower stove bodes which can be moved
irto cabin door sasily

— el + SRIMREREEISHE, MEETAANSES
FRONTVEW S - P xR, ik TERNAEERSS
— = Temperature contraller s fitted in every piece of heating panel.not only o
(= = MMMMWMMMMMMIWC‘
= aKE electric heating panel
n@e 2 lgl @ g stuttiog bon + BEE. 5. OORESSHIRE, BEDE. BES
I i B, 2eun
The shectric stove is & kind of slectnc heat cooling apparanus with multifunc-
® tian,such & coaking,stir-frying, loasting eicat the sarme bmesanitation and
/';:au ryipene gasy to use safe and rehiable
N — + BEBERINGRR, HTOMERESEDIE
. Eq@pedvihmhmhuﬂﬂardmﬁ-mﬂm_mnrc&iﬂm
A I
LEFT VIEW }
' T'r [
RZ-4B AW s e 500 % 500 x 850mm
RZ-4G AKW e T 500 500 % 280mm
! , e
i  RZBA BW e e 800480 800MM
PRIRE RZ-9A KW oo e 1070%650%850mm 150Kg
CRZOC oy | W oo ot toseion 00%650xB50Mm  160kg
RZ-12B  3.33y = 12kW ... 1200%650x850mm  160kg
RZH2C 3415V | 12KW  rr i e oy 1000%650x850mm  160kg
Rz-15C 3440V q5w ... 700x700%850mm  140kg
o RZ-15C AW oo ot o 1500XB50XB50mm  200kg
LEFT VIEW R.Z,—"BC 1akw . 3ﬁ1ﬂ-’1m E[nuﬁ)x m'ukg
3 cireular hot plites; | camber hot plate; 1 aven 800mm
 Rz18C | 1BV coumipmesane mipuston 950%850%800mm  200kg
RZ-18C(F) 18KW .5 O 880x880%B00mm  200kg
RZ-28C 28KW oo LR 1200x900x850mm  350kg
o bt & TR R

The product above may be manufactured secording o consumer's reguest



Electric Bake Oven

'EED

|
T

& ERFERGEGE
AR stainbess stoel structure

¢ HMAFEINEEPMElDEE, BAREHEE. A0F

Efectnc Dry Oven conssts of two parts of pre-heated box and electnc dry oven
which is specially used for roasting bread pastry and same meat and fish dish-
©5,81C

¢ BEFsRAcy, BELE, T2
Graceful-looking pleasing in appearance,easy ta use,safe and refiable

¢ FREERHDOERE. MHEEES0-300CZEER
"E, #EMEER
It adopts temperature control imported from Germany. The heating tempera-
ture can be set at any tme between 50-300°C, and the temperature &
constant automatically

| ¥
leol| Mo |
[4 . I : )
,;@' I % == f
| é | |
p = IF s| & Eoven '______;______= B
1l St
é | |
i_ _______________ _i 4 fﬂ_iii_
[ ijti a’ i i
| ', LT
T T— 110 cuuffing box

pa
Model

RGK-4A

RGK-5A

RGK-8A

RGK-8A1

RGK-11A

| e &.\ |

\

| &= @.ll

L
i
' E s il | Fifioven
: @é*:"
| o AT+ «l| |
et -
. ‘ fe s oven
: [79 & - 9‘# - #_@r#é
| %% %Y @I
G| AEEKE
+17 cabinet for pan
i
| B4R
a0o
WEEE e PR SMERT (LxWxH)
Rated Voltage Rated Power Output External Dimension
3.6kW 12kg/h 800 = 650 = 850mm
3~220V 4.5kW 15kg/m 1000 = 650 = 1040mm
3~3a0v
8.1kW 30kgh 1000 = 650 % 1430mm
3~415Y
3~-440V 7.2kW 30kgh 1000 = 650 = 1430mm
10.8kW 45kgh 1000 = 650 = 1510mm

———— ———————————

.i

50_| 550 |
N 80kg
IEWIANE o
sl
fff 180kg
i 180kg

VA LR TARGE A PR EW

The preaduct above may be manufBctured aceording 1o consumer’s fequest



Rice Cooking Box

CEECD

—

+ REHEIEN, sABMkh, BSNASEBEESNHREE, 0 L
BT IS IIMERANRTEER, AR RREGE
BMENEN e
The bk type structure s divided into slectric heating, steam hesting or slectric steam ; aap B2
hesting The: wiker b e el e by;achidty i mu-:;meshaam for A, |  stuffing box A
the purpose of steaming food or deinfecting articles \\“\. #A DR
¢ QEEHIOKISRRPEEFENTERSEER, TETEE Eﬁ stean putlet #
. FHRbR. LK. SiEEE. &SR
A protecting unit with a timer for automatic mletting and dehydrating water & fit-
ted,which has the charactanstics of good sealing, rapid warrm-up,no naked fire sani-
tation and hygeene,as wel as poliution-free ete
#AOG1/2
| water inlet
i | L I P
//" drain valve m
I 1 =
3 ’ )
Control Box
: - - ms SNERY (LxwxH)  EE
R RX-60A 1200%650850mm  135Kkg
[~ #H0RY . .
it e RX-308 BKW  620%700x850mm 75k
RX-50B | Eﬁw - | gkw 50D x565% 1250mm  150kg
RX-80B Sl 500 = 565 = 1520mm 200kg
I~220V |
= RX-100B 3-380V 13.5kW 660 =600 1620mm 250kg
@ ' ' 3~415V |
#4061/2 LX-30B BkW 620 = 700 = 850mm 75kg
/ vater inlet : - 3~440V |
: 0 C ¥ x 1 1
//-" drain valve == Electricity and Steam -
LX-80B kW 500 = 565 = 1520mm 200kg
|l _|_ Mﬂ 3 LX-100B 135KkW  660x600%1620mm  250kg
stuffing box l . .
*uh Lk & T AR4E B o K W

The product above may be manufactured according to consumer's request



Tilting Electric Frying Pan

o {lT(eBN R

"

* TEERLEE
Stanless steel structure

¢ AE. R RESHIhEE, FUELE
Tilting Eleciric Cooking Pan can be reversed with multifunction, such as
stir-frying and boiling as well as cooking etc,is good at frying especially

¢ BUEERBUESARREE, %, BEAES0C
-300CzZE@s, BRINEX, 88X, aas.
IREEEESSR, ENXMETT

The pan body & made of cast won or siainkess steel and can be tumed
owver,The temperature can be adjusted between 50°C and 300°C. Temgera-
ture of big power, large capacity heating uniformity.and easy operation eic,-
surtable for big consumer

¢ FinfER, BELESEN, THNRSIERS
Manual tilting device, easy 1o operate and labor-saving, with vand - proaf

pot oover
L i )
\ Y == Q
L L o o @ QE ~_fk
) @ . handwhee |

120

— —b:h_m:::: I E\M
T

5
@ oo m }} staffing box
) i

@‘ j@ ;’ handwheel
BRE

® stuffing box “~g

! ﬂ’ ! | RGC-9A . 48L 1025%740%800mm  120kg
RGC-9B ﬁﬁﬁ kW 48L 700 x 700 x 850mm 150kg
RGC-18A 3~440v 18KW 150L 1355%x810%850mm  180kg

*VA Lt & TARIE M P24l B

The product above may be manufactured aecording to consumer’s reguest



Tilting Electric Warming Soup Pot

B
s

+ BHEAR. W5, TER. KEFTEDE, BE2F
BUEE. @, BESE. E2OR. BEEE
It has multifunction such as cooking rice. soup. noodies.  durmplings
ete, Matenal of main body & stainkess steel, can overtum easy touse. safe and
refisbie, clean health

+ FahinfiEE, BEREED, FHRARSESRE
Manual tilting device, easy io cperaie and labor-saving, with wind - proaf pot
s

+ RUERFBIREEY, 0%, OHERES
The pot bedy adopts the structure of nterlayes, indirect heating, efficient and
even heating

+ JMREERFTESRAHE, BERREFIIS
The outer layer is filled with composite insulation matenal to ensure that the
heat is not extennally conductve

& HEGRA S EETERPIhEE

¢ BEEHRNESHE, MEEHTIERRP
Pressure gauge and safety vahve are set 1o protect the equipment from ower-

prEssure

# 4.4 060
A water inlet

ﬂ | }} $handwheel

e

¥ 2
i Sl ié‘ & ADNLS A :
L_F_'_“"_\ ff,wf“ overfall valve

L1L.T S o |

stuffing box

925 = 570 = 960mm

RGT-120B 3~440V 13.5kW 120L 1125 = 790 x 920mm 150kg

VAL A TARE W PR

The produet above may be manufactured aceording to consumer's request

Electric/Steam Rice Cooker

) oz =mmReR

& RIS

Stainbess sheel struciure

& FRE. TSEARSE, AEEE. B, KR, Bk, s
It Is a device with dual-pumpass electricity and steam heating which can cook
rice noodies, dumplings and so an

¢ FREETEES, FRAE, Lo
Rice Cooker wath pressure relief unit i easy to use,safe and relable

* NIEEEANE, NHESHEs
The heating barrel is double layer, heating is efficent and uniform

EANEROGIN

stens outlet

ARRAEDGIN

stean inlet

#5. #ARGIN

Drain valve(vater/stean)

1=l
Control Box

40L gkW ® 525 x B0OOmm 85kg
. | 3~220v
RGZ-80A ﬁﬁf‘;‘m:anmmm: 80L ﬁﬁ 135kW  ©634x900mm 115kg
| S . 4y
RGZ-120A 120L - ©485 % 840mm 95kg

*VA R & TGN PR R

The product above may be manufactured sceording to consumer’s reqest



Electric Bain-Marie

() comRRS

* REEEE
All stainbess steel structure

& IEAEEAERDK, RiEEREENNETE
AR B ITINGR, MMTEREAE
AHiti7RR
Insulation Table s a device which can maintain the tem-
perature of meals inside the table by heating the water in
the table cavity and transferring thee heat to the meals con-
tainers of the table

¢+ RIBSRESHhKESRRIPEE, B
FT7ERNPFGTIraNER S
Insulation table is equipped with automatic water inlet and
water loss protection device, which ensures the senace life
of electric heating elements

¢ AERBITEGNGREAR TR
The tabile is designed according 1o the size of GN plates

¢ 1B ETEA E B I S E

The cabinet can be equipped with ordinary storage catinet
or kol cabinet

[] 9

=
|
i |
I AW Ecabinet
|
|

3
|
|
|
|
|
|

++=

' ¥ | REANI/I
= food box

HHE
stuffing box

#AD0G61/2
water inlet

#4063/4
water outlet

RBT-4A
L
e o ©
. - o . — —
L0 1 [l Il
RBT-3A kW 3x15L -
RBT-4A 4kW 4 %151 -
RBT-5A Sk 5x 150 *
RBT-6A BRW 6% 150 -
RET-28 | _..n0 kW 3x15L =
RBT-48 | 220V AW 4%15L &
3~380V
RBT-58  3~413V SkW 5x 150 =
3~440V
RBT-6B BkW 6x15L -
RBT-3C AW 3x 150 1% 100L
RBT-4C Skw 4% 15L 1 x100L
RBT-5C TW 5x 151 2x100L
8kW 6 x 151 2% 120L

RBT-6C

The product above may be manufictured aceording 1o consumer's request

1160x600x850mm  85kg
1520 =600 =850mm  100kg
1880 x 600 = 850mm  115kg
2240 x 600 x B50mm 130kg
1160 x600=850mm  100kg
1520 = 00 = 850mm 150kg
1880 %600 x850mm  200kg
2240 x600 = 850mm  230kg
1160 x600=850mm  100kg
1520 x 600 x850mm  150kg
1880 =600 = 850mm  200kg
2240 x600 = 850mm  230kg
UL ERETHRIER P REEH

. LA

wtuffing boa

~.. %3002

veier inlet

o F e

rater outlel

MERT (LxWxH) @8



Electric Fryer With Fire Extinguishing System

1) FIUAERETERYEIP )

* ETIRWEHE
All stanless steel structure

¢ EEFHEMIKEE, FESOLASQERIEER
Equipped with manualautomatic fire extnguishing device, in accordance with
S0LAS Comwention specifications

¢ EREE BoifRIK, HBET2RE

Cheremperature alarm, automatic power off fire suppresson, eminate safety
hazands

* BT, FSRaR, MR

Usiad for cooking and frying all kinds of food; the ol temperature can be adjusted
¢ EsU0MERTT B TIFELAE

The flip-up type heating elements make the tanks easy to dean
¢ BFAUSINCT VRS, 73{BRR LR

Equipped with stainkess steel adjustable foet, it i comvenience to install on vessel

L 1
" .
st [~ =1

noztle [’ :
T / ,

Temp. =ensor :

g#ag

pil box

= | .
EHEE | Ilgé a

Cantral panel |l

1HE ®

stufing box ™

—

Electric Fryer

i eauEyp .

.

& ETENED

Al stainless steal structure

+ FHESRIN, ARk, T2005E, B
BRE, higcliE
It adopts fryer bottom heating and the temperature of
cooking oil can be adjusted with the charatenistics of
no fire hidden peril sanitation and hygienesafie and
refiabile

¢ BTFENEXERR

Electric Fryer is used for frying all kinds of food

< } Sy Tries
RZL-8B o — _-q’_‘E—..;—w——
B r— T3 W ERENE = -
Temp. controller || i ' 1
l 1
2
i HHE
g L stuffing box
i
i — ® L1 i
= ~220V AkW o
RZL-4B 3~220V 18L 1 500 =600 »850mm  55kg |
3~380V

3-220v  T.2kW

3~380V K
RZL-20BM = 3 45, OOKW 20

3~440V 9.6kW

8kW  12.5Lx2

2 660 = 600 x850mm  65kg =

1 595%800x1726mm 230kg  SOCEE

* A Bk & T 4848 B P K E

The product above may be manufactured according to consumer’s request



Electric Grill and Griddle

i) eovzmer

& EREMNESE
All stainless steg struciune

¢ BEEE. MYSHEE
\With haking, frying and other functions,

+ RIGEASHEEE, BEo{ES0C-300CZEET,
BRENEL, SRX. NALS, REEESES,
BN AR FE
The pan body is made from cast inon, The tfemperature can be adjusted
between 50°C and 300°C, Temperature of big power large capadity,heat-
ing uniformity,and easy operation et suitable for big consumer

L i
8 M | P—
© o o o © E
- — EHE )
,f’/f cabinet |
- ’,.-" I
A4 |
=B |~ stuffing box I_

1 500 x 700 x 850mm 60kg

2 1000 % 700 % 850mm  115kg

VA Lb & TARIE R P A EW

The praduct above may be manufactured sccording to consumer’s request

Electric Baking Pan

¢ PER, it

¢ T2U5, EHEGE
Safe, reliable and longer life

* BEERE
Irtelligent ternperature control

* BEUFREEEERES
Brushed staindess steel cover is easier to diean

The haating pan which was meodeled by a die casting has high density, hegh strength,ne defor-
mation and unifonm heating

L (]
p— — RN
J | [] |
= ﬁ" =
g I wHE
stuffiing box

i ¥cabinet

X =

50-300C  30kg/h 620 =750 x980mm 95kg

RBD-55 3~380V 5.5kW

* VA LAk & T ARSE W PR AL B

The product above may be manufsctured according o consumer’s regquest



Electric Boiled Water Utensil

EBFATHKES

+ EMES, SRS, ER24NTERMR, FiRTER
KERIP. RKIRE ., HKGRIRFINAEE
The product adopts full automatic controdcold and hol water separation, |t can
supply water fior 24 hours contintoushy, water-deficiency protecting and waming
urel and water termperature keeping unit ane installed

+ Aggaitk, KBRTEDME, REREKRUER. 8
%gﬁ. TRHEAHRNME, EROE. Z20E. &id
The product have the functions of aute water water temperature manifestation
and s0 onand the frontsphece has water level indication and temperature marni-
festation, Matenal of main body & stainless steel easy to use. safe and reliable.
chean health

* RERATS RGN, 3. BEAF

There are several ways for installation such as fioor style,desktop style wall-hanging
style and =0 on

RF-30C #4061/2

vater inlet

of [®
a ﬁ

#rnoG1/e

Ha

HiE

stuffing box

1_] |[ - L::i:ﬂ.l

RF-10C ~220V 300 x 260 x 480mm

- 3-220V
RF-30B | 3-as0v 4.5kW U 400%300%670mm  45kg
RF-30c A IOV W 30L =05C 400%300%670mm  30Kg
RF-50C 3~220V BkW 50L 450x300%910mm  50kg

. 3-380V
RF-160C  3-440V 18KW 160L 590 x 400 1140mm  70kg

=l bk ST AL E B PR

The praduct above may be manufacturesd according o consumer's regquest

vater oatlet 5U EE/RROGL2
\ overfall/steas outlet
o Falk

Diesel Gas Range

T

o B

IZA-B- ST

AR ANE, Bh2HSFEIEEEKENRE, BHX
fEdk, w738, BESR. B, DESHINGE, E@BA
8, Bkirh, R298,

Diesel Gas Range using diesel ail as fuel, Diesel Oil combusts after the
air purmp pressured and atomized, Open fire operation, strong fire-
power It has multifunction such as cooking, boiling, stir-frying etc easy
to useand the ol would ct off as spon as the fire is out,safe and

¥ &40

air fnlet

3.4
burner 4

E4H

—XER ]
safoty valve

BEred
all laler

E 3

BFea
drain valve

L H B BT B2
1200 900 650 700 450
YZQ-75 75 010-035 ~220V 9.5 1500!900 750 800 550 200
+ | I i i . i B -
YZQ-150 | 150  0.25~0.40 9.5 1800 900 900 950 700 300

VA Lt AT AT P A

The product above may be manufictured aceording 1o consumer’s request



Kitchen Waste Pulverizer Kitchen Multi-function Machine

BB -SRI

* EREREN
All stainless steal structure

+ FREAMENETTRE, ETUEnesE, BEERLE
Rafisse Cracher is used to crash food residues and garbage so & 1o be easy collacting
and packaging sasy 1o cperate

& BERHMNERAERENT25mm, TREEEE

B o WITE. B, MESMET—HORRNINE, 6

HiEESEN NIRRT, TERERNTHEERS
Kitchen Mult-Function Machine & a sort of food processing machine with
mutti-function of dough kneading,eggs midng, stirring ete. Different speed of rev-
olution match comesponding function stirng head,whach can replace process-
ing food freely

¢ USRS SlEACFAEREERE
Stainless steed miking dm; Stainkess steel safety net cover s auwilable

bk F]
Control Box

b RERESHE

J;)-u, Q‘ proiecisr

d4Boem DYJ-20 -—%
L3 water ialet B | e

CFJ-15B G = 7
"

c
1]
/

@l | -
) [ = |
‘ El!

+ | i

415 % 490 = 7T60mm 110kag

CFJ-15B  3-3830v 1.5kW ©380 = 850mm =15kg 20L/min  120kg
3~415V | L 5 6 4
1.5kW 50 05 x 625 x 960mm 140kg
W LAk S TARAE R PR K ALt THRIER PR EH

The praduet above may be manufactured according o consumer's request The product above may be manufictured aceording 1o consumer’s request



Combi Oven

i) PEeZIZE

EREER Power requirements

B Capacity

SHTITEROE Capadty of meals

[E8E (FEH)  sheff distance (mm)

BETHEE (FE)  Heatgement ()

SBIThEE (FE) Tow power (kW)

EEEE () Total amps equirsd (A)

S FFERITERE (%0 ) Rated current of air drcuit breaker (A)
sl teatng

SMERST (EE3%)  Baemal dimension (mm)
MEEAORT (¥ ) Ovenintemal size (WiHmm)
#HRkERE (&) Water indet (IN)

HikE=E (%) Divain iputet {mm)

HKED (F/EAEA) intelwater pressuure (Kgfor?)
ol (F5e) weght (kg)

FSAEE (F5e)  Packaged weight (Ko)

SRR - EAAME (K ) racagesze (mm)

TIERE (BEE)  Working temperature ('C)

* i, #h, AN, kg, 85
Wind, heat,double oyde, quidk, uniform

* BiibEERS, RUERDEAT
High degree of automation efficent and convenient save
labar

¢ FERR, SHES
Rich menu, multiple choices

& SiaEShhiEREE AR
The airflow is fast and full of the wihole oven
¢ EESEES (ER1E)
Precise control of temperature (plus or minus 1 degrees)

¢ T, BREMEES, MR

Multipoint heating,ersure uniform temperature, monitor

at any time
AWE-O WE%L
N=-3B0V ACS0HZ/ZPH MN-380V ACEOHZ3PH
Bx1/1GHN 10x11GN
50150 150-250
70 70
9 16
9.4 164
14 25
25 40
HhA Electricity EELNM Electricity
§35x 795830 935 795x 1100
609484 BO9x734
34" sER1T 34" sER12"
42 42
0.2-0.5MPa 0.2-0.5MPa
1125 1325
158 170
10800301030 1080:930x1030
30200 30~290

Stainless Steel

“PA L& THRIER P RET W

The product above may be manufactured according 1o consumer’s request




S/S Furniture B | ¢ &= Pantry table

MEEENRE

AT, 12 54 A80. A100

BRO 800 600 850 2 filiet . XUTHE 56 B80. BI00. BI10O

Cl121 1210 | 600 850 3. 371248 86 C121. C139

D150 1500 600 850 4 3hint. 47734 110 D150

E150 1500 600 850 3f128, N1 HH2 92 E150

F165 1650 | 600 850 43, 417246 112 F165. F183
Washing table Wall cabinet ¢ T{EsS Working table

AT70 700 600 850 2 Wi, AU 57 A70

B120 1200 800 | 850 34, 301240 104 B120
C150 1500 800 | 850 A b, 471340 128 C150
D150 1500 600 850 34, 377248 104 D150
E180 1800 600 | 850 Adhit. 47724 122 E180, E200
—— SVAR it F250 2500 600 850 4 HH{HE ]{ %ﬁ) i 2 159 F250
Eneeriet ble %A | 1200 | 600 | 850 Il 50

¢ 3= Chopping table

A0 | s00 | oo | sgso |V RIIML. Ah2de | AS0
BN
Ga&caglejn?hmd Dishies shelf B120 | 1200 600 850 24 2 BT 2 92 B120, BI50
#E (KD 5
C150 | 1500 800 850 2 3 zu#lm.ﬁ‘ HE 2 106 C150
¢ SFREEHE, MRS, BREN, SEEE 1A D)
Steel Furniture s made from stainless steed with complete variety, beautiful shape and high strength structure DISO | 1500 750 850 2 fihfat . 1 Pt 90 Dyl50, Dzl50
¢ FERJHHATIREREFPHTEES i R TR T o
T skt stiactian ol Rl G i ol e nckonling A BB TR TS y" AORBEBAEAT, “2” FORPEE A




& %ith Washing tank

A80 | 800 600 850 1 ikik 56 i;gg: gﬁ;‘ i:?ﬂm
BI20 | 1200 600 850 Likit. 14mAd. B4 76 Bz120. Byl20
C150 | 1500 | 600 850 | 29k, LfhAE. WrIH | 88 Cz150, Cyl50

DI5O | 1500 600 850 2 Pkt 79 D150, D180
EIS0 | 1800 | 600 | 850 2 it 84 Egggﬁkﬂg;ggﬂ
F250 | 2500 600 850 2 P, WA 110 Fz250. Fy250
“y" ForvRilEA T, ‘2" FasukitiE ALl

+ EE4E Wall cabinet

ABO

800

300

AMIFTT

20

ABO, A0

B120

1200

300

HE

=JFr12 8

30

B120

¢ 28 Cup shelf

300

A90 900 600 A TEC A A90

B70 | 700 250 250 MK 9 B70. B80. BY0O
Cc70 | 700 250 500 MIAE] 16 C70, C80. C90
D60 | 600 300 600 MIZETD 16 D70. DR0. D90
E90 | 900 300 600 SEFFTIAUR . 27 E90

F70 | 700 250 250 WK T Wb 10 F70. F80. F90
G70 700 250 500 EV S W N B 17 G70, G80. G90
H60 | 600 300 600 AEET] WM 17 | H60. H70. H80. H90
160 700 300 700 e 15 170, 180, 190

* BiiEs2 Dishes shelf

A9 | 900 300 600 ST 20 A90, Al120
BY0O 900 300 600 BB 16 B90. B120
90 900 300 600 HEGIR 20 €90, C120
D60 | 600 300 600 WZ G 18 D60, DSO. D120
E90 | 900 300 600 U2 SR, M 20 E90. EI120
F90 900 300 600 2P e 17 Foo. F120
G90 | 900 300 600 P, WM 21 G90, G120
H60 | 600 300 600 BT, M 19 H60, HRO. H120

+ FRZEK A% Bottle shelf & Condiment shelf

A60. ABO. A90
B56. B65

A60 600 300 600 Jii e 12

B56 560 200 200 ik 4L 5

¢ 5HR52R% FIEEL Block shelf & Floir stirring jar

ke =i
A50 300 300 850 ﬁﬁiﬁﬁﬁ%&éﬁ$fﬁﬁﬁ 29 AS0, A6D, A70, ABD
B70 700 300 200 AL 6 B70
C86 860 650 850 3 2RI i 68 C86

* EYER Hooks rack

AR0 8O0 500 700 DU 17 AS80, A100
BI120 | 1200 500 700 SSEE 25 B120. Bl40
CR0 800 500 700 DY £ 80 ) 23 Cals C?&O 130




Other

Equipment
400 500 | 1800 C AW 65
¢ FRBEESE Kitchen hood @
Al 1000 | 780 295 120x210 28 _ EE E ';E %
A2 1300 | 860 295 120x280 35 —
A3 1800 | 900 295 150x350 47 —
Ad 1000 | 780 525 150x220 30 —
A5 1300 | 860 525 190x280 40 -
A6 1800 | 900 525 190x390 55 —_—
T T T vk S B A B i O R s bk e e e AT . BT SR e
Bl 1080 | 780 450 40 —
B2 1500 | 800 450 ¢ 200 52
B3 1800 | 900 450 68 —
A FH 1 Rl SR G AN i i AR e I bl . RERE e
Cl 1000 | 600 200 80x160 38 S
C2 1200 | 650 240 100x200 48 —
C3 1400 | 700 240 100x250 60 _—
C4 1600 800 240 100x350 72 —
C5 1800 | 900 250 100x350 83 —
T FH b H e 1) o itk
DI 500 250 | — —_ 8 —
D2 500 500 | —— —_— 9 ——
AR, PRI, T el TR R A L
El 1080 | 780 450 $ 200 I 40 —
E2 1200 | 900 450 ¢ 200 I 48 —_
E3 1500 | 800 450 ¢ 200 I 52 -
E4 1800 | 900 450 $ 200 I 68 —
ES 2500 | 900 450 $ 200 2 85 —
SRR R S T (TP E 1D N W 1 7




Washing machine Industrial washing machine

() erein ) TuwaskEin '

i
N

ﬁ YH6025 YH8002 DG-F100570BE ' ﬁ SXCB-100G SXCB-150G SXCB-300G
m 220V-50/60Hz 220V-50060Hz  220V-50/60Hz m 380/440V/50(60Hz)  380/440V/50(60Hz)  380/440V/50(60Hz)
w% 2000W 2100W 2000W m BRWI3KW BRW SRWISKW

m 6.0kg 8.0kg 10.0kg m 10.0kg 15.0kg 30.0kg
ﬁﬂﬁ% 595 x 440 x 905mm 600 x 600 x900mm 600 x 635 x 900mm Mmﬁngm 736x815x 1171mm  736x 946 % 1171mm 953 x 1208 x 1430mm
— an 300kg 320kg 650kg

:F E mj'l ) Industrial dryer

B e e ) TwanaFn

M—: = I
HEEEE 2
i 220V/50-60Hz 220V/50-60Hz ﬁ HGCB-240 HGCB-300 HGCB-500
n.m 1850W 1850W W 380/440V/50(60Hz)  380/440V/50(80Hz)  380/440V/50(60Hz)
BFEe B. a W
i Okg 5kg Ak el 7.5/12kW 10/15KW 30KW
i oo oI SEoraliRITm = wrem 12.0kg 15.0kg 30.0kg
mﬂ"j’ b4 » » x o -
Washer&d N 840x821x1647mm 840899 1647mm 978 1230 1815mm
asher&dryer
: i
) T — 1 | e - o
ﬁg DG-F80570BH DG-F100570BH
W 220V-50/60Hz 220\/-50/60Hz
iR 2000W/1500W 2000W/1500W
sEEm
i 8.0kg 10.0kg
BRI 122W/398W 122W/398W
SMRERT 600 x 580 x 850mm 600 x 635 x 850mm




Dish washer

CEEIN D B vt

TRZKIIN
o AS- 50 m=

us AS-2 ﬁ WA 500
m 90-180's : '
Wﬁ 310mm

i

W 500

mm | 1200W 1200W
mmm 85L+8.5L 17L

JEKBE  pukGOUH MoK 120UH  #7K30UH ) ik 120UH

e
Mﬁ. L 410x320x1000mm

G P ST ok
%

oo o s o 5
EBFUKIPTE 4.5kW SHERT 697 % 683 x 1440mm
S i S Dhverte
Wagamp o el Nttt e T

410x320x1260mm

Potato peeler
y) T 2SRRI

Mol -8

R

=T

HLP-15

ot rrciad 220VIMPH 220VIPH

mE
Hit

Capacn 8kg 15kg

Sterilizer

B D

S XDZ 130 XDZ300 MC-3

. WR‘I 390 = 390 % 745 mm 407 = 586 = 1090mm

Meat slicer

i /Ui

e S250 S300
o M M

RN
i

 HE
. 220VAPH 220VHPH 220VI1PH

mm 09W 1.35KW 22K

mcﬁmam 464 % 445% 1200mm 566 515 1628mm

220VIPH

Biacie diameter 250 © 300
650 =650 = 1980rmm

mﬁ‘m‘ifm 520%470%390mm  630% 530 %470mm




Refrigerator

@oon D

ﬁg BC-50117 BCD-360460  BCD-1000M500 BCD-2000

T
|t |

me i 2
o TJ-12F TJ-22F _
fated Voltaae. 220\ PH/S0-60Hz 220V220WIS0B0Hz

il - ~—4 - ~—
Wi +5~-4T +5~-4T +5~-4T

wmr - 50Hz 50Hz
w 0.85KW 1.1kW

R } - - .
I —5=-15C -5~—15T 5~-15T
e 17 10001

o 501 3B04E0L 000A500L 20000
SMERT 500 515x 530mm 600 x 600 % 1965mm 1220 760 % 1965mm

410 = 228 = 420mm 410 = 240 = 450mm

Bone saw Refrigeration | Freezing table counter

) =N '_ B/ BRLIES

WR15 WF15

ue
Mode HLS-1650

w 211mm 140W 170W

b 1660mm

390L 390L

P HS BH%
M‘“w 426kg

S, _5-+4T -3--15T
Wﬂﬁ T 455x454%870mm

R134a R134a

it

Dough kneading machine - HERT 4500 x 750 x800mm 1500 x 750 % 800mm

) FOEN

—
=g

WR18 WF18
ZXNVIS0Hz 2Z20VIS0Hz
190W 200W

HS 20 HS 30 HS 50

220V1380Vvi440V 220V/380V1I440V 380v440v
50/60Hz 50/60Hz 50/60Hz

1.5kW 1.5kW 2.2k 500L 500L

)
Mo
IhE

HRoI BS Hi&
REEE —5—+4T BB
e R134a R134a

H

=8kg =12kg =22kg

Time Of Mising
BRI  700x500%770mm  700%550 x850mm 880 % 530 % 920mm

10-12 min 12-18 min 12-18 min

AHE 77kg 87kg 150kg calERY 1800 x 750 800mm 1800 * 750 % 800mm



Ilce maker

o

e ZH-85Y
ST won
mE o

o HERT. 500 %460 x 820mm

m R2ZIR134A

Microwave oven

T

ne
Mol
B

N
gﬁ; H[:EUEF'

350 > 480 = 280rmm

Coffee machine

CIEID

RH-330
220V-240V

2.1kW

419 x 219 x 478mm

Skg

Toaster

e

- 4ATS BATS
Wﬂ,ﬁm 220V/~240V 220V-240V
_ mﬂ{fm 2.24KW 3.24KW
G OERT  370%210x225mm 460210 225mm
e 5Kg 6K

Marine garbage baler

1) AFRITIRITEN

BHE
Model 1585
HE 220V=50/60
JEGEH 1360.
- IhER BE0W
= 4390
FE4REE 6:1
TRE
M# L 70.7Kg
o= CH2A02M
m 1677 x 556 x 555mm
AR 0.20m3/0.095m3/0.070m3
B 220VAC/S0HZ. 230VAC/60HZ. 380VAC/S0HZ
Power Suprly 440VAC/60HZ. 110VAC/50HZ
ERhiEHRT 1500W
ke Single orce Uniy
| Gelas L 2000KG-3000KG
ProgR. o/ A m P e
Mﬂw :H'Iﬁmw- o ' H’ FHEMN/ER
- EHs/EHA 605
. Eﬂﬁ?% 10:1-2041
. Eﬁ;ﬁm £970L
=0 -. : 200KG
pURiEON- 4
et 30KG-45KG



PRODUCT CATALOG F=&Fft | 65

FBEEMILR Distribution Network
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