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B R E B & R R

I\HE] 44T Company :

FEELER AT TEL ¢

{HH FAX

ZEEEILTE Invoice Title -

4—4m5% Business Registration Number :

FLH/ T G5 itk &L longitude NCIVE-E Al
Plant Address 42JE latitude : Company Address
Kk T 44 Name F#% mobile Skype E-mail QQ or Line

B4 A\ Contactor
IEHZ A\ Applicant
Rzt Akt factory director
3D A & Video conference person
RN

— - PREFEEMHEIZFTEKRZEK Catering service central kitchen customer evaluation form 3 F# EY)  H(M)  H(D)

> W= E&:EH Details of Plants -

TEZTE) T H%fY Date of begin constructions 56EKIEFfE] Finishing date ‘R EE F4RIF[E] Date of operation:

AE(Y) H(m) H (D) AE(Y) H(Mm) H (D) E(Y) H(Mm) H (D)

Hoh K< Ground Size : L x W x H (cm) Wz 5= K ~T Plant Size : L x W x H (cm), Fl.

YEZEE K~ Manufacturer area size: L x W x H (cm) | ¥\ KT Office area size : L x W x H (cm)

HA &, Other zone : o x W x H (cm) | HAt &5k Other zone : , L x W x H (cm)
. (& sC [ M ERET RC [ S +iFn EAe T SRC | ZEZE CAD [& Construction CAD plant : [ [Yes [ |No
2153, Construction Material \ )

[ #8F7 Metal house [ |ELAf Other 555 mail & (please mail to) : msch6688@gmail.com

> FHEIFESK Planning Inquiry(3% 58

££47/4] If needs, please check) :


mailto:msch6688@gmail.com

fF& Certification | [ ] HACCP, [ ] 1S022000, [ ] &fn R4F#EAFE GHP, [ GMP, [ JEE & fmedas Halal, [ JHAM Other

7F/KEE & sewage works = [ J7Z(Y) [J&(N) -
I EERE S powder and dust works : [ [Z(Y) [ J&(N) »

72 /R R TR & air and smell sewage works @ [ J2(Y) [J&(N) -
JBEEEYIE Wastes works [ 2(Y) [JZ5(N) »

HoAttr -

f ETERERFR & leftover works © [ E:(Y) [ JZ&5(N) o JFUeREEEE mud works [ JE(Y) [IE(N) -
JHIAEE oil works = [ HZ(Y) [J#A(N)

P 1. [ |HARE L2 P Ef = Brand central kitchen 3. [ ]2/ Home delivery

\S, “:_' tﬁ 2. [JEZRJEZ/NLEF Small central kitchen with shop 4. [J¥3E45HH Industries team cooperate selling

elling type

5. [ IR L5 OEM

#i=F Remark

>  HAERERE E-pedigree :

2-1.[ B E R 2-2. [] RFID B{rRuSREFE
Live broadcasting RFID or QR Code pedigree

23 BR -4 JEBIEEA

APP Apps for farm GPD Whole set in cloud computing system

(F—H)
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D~ 8% P
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L BT B E A BE SR FLTEESR Inquiry of central kitchen facility (EEf1]) $t/Total page(s) 2 5 ~ 55/Current pagel 5&

Ol ~ (EFE ~ EFE - MAHE - (DARE - (=88 - LA - DasE - OHEE - DdsEsEsE - OHEgEE - (EE &
[limport area, [_|Temporary storage room, [_JInventory room [_]Freezing room, [_]Cold room, [ ]Cooking area, [ ]Cooling area [_]Packing room, gastanpE [0 1 (2 &

[_IExport area, [ |Distributing area, [ |Preparation area for outgoing dock, [ |Others T4 S 1E2 &

ERdr Ry A AR S KT ERdE N (SN JIIEXDaE=N

Unit name Dimension of Facility Reqwred Operation Dimensions Heat up methods
W R
= 7'\75\ 7 L1240 xW 600 xH 240 (cm) L1240 xW 720 xH 240 (cm) LI
" R I
A EE RS e HGEETEIN FHERieE 7= RETRUMMER EEAEREEE 4/KomE BEE (V) E(A)
Brand of Supplier Contact person Cell Phone Number Power Consumption Calories output (Kcal) | Input water quality § Voltage (V) | Electric current
100) 0911-123456 Shp 13207 I 220V/3°P I
47K Cool water | #{/K Hot water | HEZK Drain of output water #r& Unit number  Picture s
38 F & 5 For what application(food) BE R {e PR MEEE =5k A JJ Staff needs (number) k2R K Special Iquiry
FETHEE L HHY Function and purpose AEAR B 2 R B A
rh LS 55 BEA A BE B HLTHAESS Inquiry of central kitchen facility t1 fTotal page(s)2 58 - S/Current page | B
R B exsko Q1R (EF ﬂi_:ff%w - i T B "3 fﬁ fiF_ BT 15k )
S 1 4 A i A B fo~T s R PR 2= T E
Unit name . Rimension of Facility F‘\(-_quun >dl Dp ration Dimensions at up methods
A i B s VA o L1240 xW 600 xH 240 (cm) LIZ40 xW 720 xH 240 (cm) 15 |
= ZE WO dehSt 2 S > BRlEhEE 5 =X BiEdE R FE PE A RirEE LSS LTy CEEE (V) | SRR
Brand of Supplier Cc:m.:n:t person Cell Phone Number Power Consumption Calories output (Kcal) Input water quality Voltage (V)
BCACD 071 1-123456 5hiw 13207 |
.Bf [{!| water ok Hot water FIE 7K Drain of output watey _ ] T B Unit number [l 5 Picture !'_J;};“:":‘:
571 2055 For what application{food) BE =5 {95 FHHFE R {46 = B it w5k A} staff needs (number) iR as 2 Special Iquiry
BETHEE EHE | ]l ~) Function and purpose MEAR. A5 R R A

iR BAE i’?%fsoﬁl%{ﬂﬁ BAEW
ETREBEBE - X W EBLE B AEME -
A% s % T Rk ANHEEFES A X e
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+t/Total page(s) 7E ~ &5 /Current page i

LB ek E B S ELTHRESR Inquiry of central kitchen facility

[(J#EEE - EFEE - EFE - LR E - L%EE - (JZEE - L4& - JesE - JHEE - OfE#HEEE - (HEEEHEE - LIHE &
[ import area, [_|JTemporary storage room, [_JInventory room [_|Freezing room, [_]Cold room, [ ]Cooking area, [ |Cooling area [ |Packing room, 48 20 IE =
[|Export area, [_|Distributing area, [ |Preparation area for outgoing dock, [ ]Others TELEYE g &
BedEayi Rd =N s TR E 2R R~ hiETT=
Unit name Dimension of Facility Required Operation Dimensions Heat up methods
CTECHr (2R
L xW xH (cm) L xW xH (cm) \,
[ JEEZN [ 1HA
Az FE P e EGELEEIN TR = REJRUHFER EEEREEE &a/KaE BEE (V) BEIR(A)
Brand of Supplier Contact person Cell Phone Number Power Consumption Calories output (Kcal) | Input water quality | Voltage (V) | Electric current
/47K Cool water Z7K Hot water | #E7K Drain of output water X5 Volume #r= Unit number [& 5 Picture Hist
8 F & 51 For what application(food) BE (e FHS RS S EE =5k A )7 Staff needs (number) k2R K Special Iquiry
f%yjﬁgﬁ,—@ E [:Li/\] Function and purpose
[(EEE - (JEFE - [EFE - (2R E - [2EE - (J2EE - [DedE - (Ja8E - DHEE - (JHEFEEE - DHEgEE - (JH &
[ import area, [_|JTemporary storage room, [_JInventory room [_|Freezing room, [_]Cold room, [ ]Cooking area, [ |Cooling area [ |Packing room, 4 20 IE =
[ JExport area, [ |Distributing area, [ |Preparation area for outgoing dock, [ ]Others TNERARTR TH =
Bl R A E RT S EREZE R R T hiETT=
Unit name Dimension of Facility Reqwred Operation Dimensions Heat up methods
CTECHr [JZER
L xW xH (cm) L xW xH (cm)
[JEEZL [JHEAR
Az FE P e EGELEIN TR = REJRUHFER EAREEE &a/KaE BEE (V) BEIR(A)
Brand of Supplier Contact person Cell Phone Number Power Consumption Calories output (Kcal) | Input water quality | Voltage (V) | Electric current
%7K Cool water #h7K Hot water | #E7K Drain of output water R & Volume #r & Unit number B F Picture F=E
8 F & 51 For what application(food) BE (e FHS R S EE =5k A )7 Staff needs (number) k2R SK Special Iquiry

f%yjﬁgﬁ,—@ E [:Li/\] Function and purpose
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LB ek E B S ELTHRESR Inquiry of central kitchen facility
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H3EE1H

. -~ MR LK R AR &
(BB S e fiAdR] (Fhl) o , , -
Dimensions Water Connection Gas Ventilator Electricity
BEEL | B 3¢ 380V+N+PE
A i Wk & U R | B wE RS = S7K | UK | BuK | HEK FER 1§ 110V| 19220V ik | EX
BRoe Exhaust |Make-Up (4P JREBETISER)
Locatoin | & Description Brand & Model QTY | UOM | Widthcm | Depthem | Heightem | CW.¢ | PW.¢ | HW.¢ | DR.¢ BTU/HR +PE KW| +PE KW Remark | Ttem
CFM. | CEM. KW
)j'ﬁ' 2% D v
| 1% . R 1% Ao A 10| % | 250 | 100 | 180 |
;2 MIF R R R KK | |4| 80 | 80 | 60 | 90 )
B 2 & B B
| 1% . LR EQ@ % dade A 4548 | 2 (@] 100 | 80 | 120 3
Y
2 . = Rk1& w B A% 548 | 45 | 45 | 100 4
HAEL 4
| 1% . K, 47 % vl B A% 2 |1@] 30 | 80 | 20 10 5
%% N
2 1% . FRMILe (B dada A4F4R | 3| % | 80 | 45 | 11550 6
2 ¥ = k& v B A% 3 (48| 45 | 45 | 100 7
8
9

10

11

12
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[ 55 i S i IAdER ]
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3 H B E 3%
1| [zt g L #e 2 | Ot (4 3|% 7 B
4| O-sxes O3afs OREie CiEd) 5leem| & 0 p
6 1% = ¢ # TIE*R#
8|2 » &+ n
9 |» B & &4 10 [% o & » B &2 kg/p |»BER| T
11| pr E A T [12 |B /™ = #& x/p |13 B2 rRE £ & kg/p |» R RE| C
14 |4 = ~ & A/p |15 |3 iF g R pE/po |16 (R p R R RH% %
17 » £ kg [18 [# & P& R 19 |BIERBESFTPER | P
20 | #8 = & M x% M x% M T BB E R mm
21 | s | AR (A4A) OR¥F 22 | IR £ Mx% M #rZ & C
23 | Orp#tie | O & (] 5 4 e
24 | B PlOEEr &Rl r & #plr EF R mmx 8 mm [P E
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EmBERBERPFKRR (#HH)

k% Product name : % K 4| B %

|
M

— ~ 48Rk EE & Target Weight Per Bag

VI 3000 ¥i(Gram) ] ZFH(ml)

=~ EmSEA LR Product type ¢

CERERE Liquid V145 Paste

CIE R REN&E Y Liguid with solids : &Y A/ The size of solids

[/ INHLIR (R KL <T) Granule(particle size) 3 (mm)
[ J¥rEe Powder :

[ JE HAiE) Free flow  [J5EE HAG non-free flow
[ BAR Lump : S8R K/\ The size of lump___ /3 (mm)

VY~ EIHELEEAY Bag type

MSEO4% Flatbag [ %25 Corner spoutbag [ G 17 AR SR AEELS Zipper standup puch

(517 = friELE Standup Pouch [JHA 13S4TS Shaped bag

i~ EAESERST Bag size -

F(FAE RS AR/N)(W-Open size) 22 3 (mm) @ £&(H) 32 24 (mm)

7N~ BEELSHE Bag material ¢

[ J#EHE Laminated film VIPERE PE film [ JEAfAE etc
+ -~ BS54SR Bag thickness : I (e micron) s 1440k By 0.1757E(mm)
J\ > EESEEEESK /8% Required speed /min : 4 f1,(bags)/77(min)

1~ B HHARSEIE% (5 Date coder @ MIfEFE (i B H HAUES EIR5

[ nE ZEE1F21% Inkjet printer CIM Y EREmbossing type [ 1#SEZ 4 El]filHot foil type

—+ ~ HA3EEIHOptions :

[ 1224 %55 Safety guard CIEL TSR (R ~ JBRukES ) Hot fill (paste, liquid)
[ IFFEE 2.4t Check weigher [ & BG40 Metal detector [ A% Turn table
A OO HFEANTFH 0791 1-123456 Email : |2345@gmail. com

IHFEHHEA - 1034F02H20H

AT - IS EIRIRFAY[EA - S o SEEBR MER AR 2 -
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L4 FE Product name :

~ 55 T B & Target Weight Per Bag :

(1 &

52(Gram) L] ZFHm)

[1]

A EEEME Product type ¢

[ EREREE Liquid [ [#5%} Paste

(& RnR R N2 EY) Liquid with solids © [EFZ4 A/ The size of solids_ /\E&(mm)

[ I/ INHLIR (BRI KL ST) Granule(particle size) s3FEE(mm)

[ J¥rEE Powder :

[ 1E eHi@) Free flow [ JFEHE Hi#s non-free flow

IR Lump @ B8R KN The size of lump INFEE(mm)
g~ B ALY Bag type ¢

[ PEO£LS Flatbag [ J#£SZ Corner spout bag [ b7 =0 g (R EELS Zipper standup puch

(517 = friELE Standup Pouch [JHA 13S4TS Shaped bag
i~ EAESERST Bag size -

(5 L RSF RN (W-Open size) o fE(mm) > K (H) Ay )
75~ EEELSHE  Bag material ¢

[ [#F /=& Laminated film [ JPEfE PE film [ JHAAE etc
+ -~ EHELSEE Bag thickness : (f¥ck micron) %17k B 0.140E (mm)
J\ ~ EAEHEREEE R /5T88 Required speed /min ¢ £3(bags)/43(min)
JU -~ G HIEEIE A Date coder :

[ nE 2R E1F21% Inkjet printer C M Y EREmbossing type [ 1BSEZ 4 ElfilHot foil type
-+ ~ EAh#EEIHOptions

[ 1274455 Safety guard CPATREE (B ~ LR ) Hot fill (paste, liquid)

[ IFFEE 2.4t Check weigher [ & BN 248 Metal detector [ &% Turn table
ERA HEFE AT Email :

HERAM:___F_ H__H

AT - IS EIRIRFAY (O - i o KGR MER ARSI -
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~ 55 T B & Target Weight Per Bag :

(1 &
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[ I/ INHLIR (BRI KL ST) Granule(particle size) s3FEE(mm)

[ J¥rEE Powder :

[ 1E eHi@) Free flow [ JFEHE Hi#s non-free flow

IR Lump @ B8R KN The size of lump INFEE(mm)
g~ B ALY Bag type ¢

[ PEO£LS Flatbag [ J#£SZ Corner spout bag [ b7 =0 g (R EELS Zipper standup puch

(517 = friELE Standup Pouch [JHA 13S4TS Shaped bag
i~ EAESERST Bag size -

(5 L RSF RN (W-Open size) o fE(mm) > K (H) Ay )
75~ EEELSHE  Bag material ¢

[ [#F /=& Laminated film [ JPEfE PE film [ JHAAE etc
+ -~ EHELSEE Bag thickness : (f¥ck micron) %17k B 0.140E (mm)
J\ ~ EAEHEREEE R /5T88 Required speed /min ¢ £3(bags)/43(min)
JU -~ G HIEEIE A Date coder :

[ nE 2R E1F21% Inkjet printer C M LB REmbossing type [ 1BSEZ 4 El]filHot foil type
-+ ~ EAh#EEIHOptions

[ 1274455 Safety guard CPATREE (B ~ BN EE ) Hot fill (paste, liquid)

[ IFFEE 2.4t Check weigher [ & BN 248 Metal detector [ &% Turn table
ERA HEFE AT Email :

HERAM:___F_ H__H

AT - IS EIRIRFAY (O - i o KGR MER ARSI -
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MD % 275305 87 Metal Detector (MD) Customer Inquiry Form 4 &k 1% Metal Detector

— ~ SEJ51E Business type
(&SI T2 Food Processing L& 8Es£Food Packaging (& St 2£Food Machinery
[ 14354/4CERE Dealer/Distributor AT Other

.~ jEimrd H Negotiation Items : FEERETE H5M » B A2 R AR F RS E B AR AR 00T 2 (Mark I for quoting)

[ & /& g8 Metal Detector » 335 K~ Aperture size Z(Wx) =1 (Hx) (mm?®)
[ iz Conveyors K ~f Dimension £(Lx) B (Wx) = (Hx) (mm?)> %25 Belt width (mm)
figr a5 25 2 Belt speed : m/min.  E@iE#E A& Conveyor belt materials

[ [BERR AV R AR I i i< 3 (4 Special conveying appliance proposed
[ 3% T =t Gravity feed [ /5% =, Slide down [ J/55%4%7}-={; Slide down & Rising up [ &= Pipeline [JEAh Other
[ HEEER P HERS 25 5 20 HER: 15 =X Rejection device or rejection style proposed
(&R HiZ 1k Stop & Alarm [ =X, Push arm [ JHERF Swivel arm [ g =\ Air blast
[ 1437 =\ Flow Diverted U&= Flap forward  [17&%=X, Flap backward [ J{#[?E={ Pullback [ ]H:Atr Other

=

=~ FHIESERE Products-to-be-tested information
> 3 Hl L4 B Bt Name and description of products-to-be-tested :

» 13015 FRST Products-to-be-tested regular dimension @ £ (Lx) E(Wx) =(Hx) (cm?)
» 3 A RST Products-to-be-tested maximum dimension : £ (Lx) H(Wx) =i(Hx%) (cm®)
> AL E BB & Products-to-be-tested weight : kg/{& (pcs). or kg/(/]\BF)hour
» MG ME Characteristics of products-to-be-tested : JEFE Temperature : C
a. [ & Wet [ % Moist [%%E Liquid (& Dry
b. [ 14 Frozen i Cold storage CIE7E Normal temp [ JZE4& Cooked
c. [ B4R Chunk CIfE&tk Strip [ JEAR Mud Form [ 5k Powder form

d. [ JEE Others
> {EW— 4 P Es e ER 05 The production stage of the products to-be-tested ?
(ST 2 Yk ps ESRude raw material - [ 11T FF & E2 In-process
[ JEELAG 2P EL Single package [ EFE % Final package
> 130 255 5 = The packaging type of products-to-be-tested :
[ 4kt ECardboard  ((J&Box [ JffCarton [ #afg Tray) [ s EGlass bottle [ 4 /&ESH Metalized foil

[ YA EPlastic (C%Bag  [J&Box [ JjfBottle [ HEf& Tray) [ JE A Other

> FE M > 4 EARE S A B IR <14 Often occurred foreign metal objects that to be detected & rejected :
& Material : . HEf¥ Diameter : (mm). &~f Dimension : x x (mm?®)

> EEN R HIEEEUE Detection sensitivity required :
S EEE Highest sensitivity [ JFerrous [ JStainless steel-~ g it [ INon-ferrous metal JEE & E

a7 B EE Acceptable sensitivity [ JFerrous [ ]Stainless steel ‘R4 [ INon-ferrous metal JE# 4=

T /eI Environmental description :

» &t T/E=% Room temperature for metal detector : T

» FTFPETfEZ 57 Room temperature difference between duty and off duty time : T
> ZEJEE Main power voltage : volts AC

> EEREEE) Voltage deviation : FrAk(Max).  {fR¥volts » £2/\Min). _ {R¥Evolts

> Mt R EIARE? A - KA RS B O Lt BB RS s L e AT RS AR RS - s BT LR R -
Is the Inverter nearby ? The inverter may be equipped with large scale motor for speed adjustment, with sealing machine for
supersonic heater or with any electrical apparatus. Please check it with your suppliers

[INO & [JYES & - fE#EkDistance AN (1))
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