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2-1.[ B E R 2-2. [] RFID B{rRGHE R
Live broadcasting RFID or QR Code pedigree
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APP Apps for farm GPD Whole set in cloud computing system
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rh LB} e E B B HTHAESE Inquiry of central kitchen facility ( #i4])

+L/Total page(s) 2 5 ~

& /Current pagel 7§

ERdr Ry

A AR S KT

[ Jlimport area, [_|Temporary storage room, [_]Inventory room [_|Freezing room, [_|Cold room, [ ]Cooking area, [ |Cooling area [ |Packing room,
[ JExport area, [_|Distributing area, [_|Preparation area for outgoing dock, [ _]Others

e EZERIRT

(e - 7 -~ EFE - MAHE - [4RE - xEE - (1208 - DesE - JHER - DHEREE - DhessEE - HE &

i 10 12 &
THREHE S HL &

JIIEXDaE=N

47K Cool water | #{/K Hot water

ﬁFﬂ( Drain of output water

#r= Unit number

[& 5 Picture

Unit name Dimension of Facility Reqwred Operation Dimensions Heat up methods
i R
SR 7 L1240 xW600 xHZ240 (cm L1240 xW720 xHZ240 (cm LI
ol fem) fem) (s (s
A EE RS e HGEETEIN FHERE =0 RETRUMMER EEERESEH &a/KinE BEE (V) E(A)
Brand of Supplier Contact person Cell Phone Number Power Consumption Calories output (Kcal) | Input water quality § Voltage (V) | Electric current
1 OO0 0911-123456 Shp 13207

I 220V/3°p I

fhist

# FH &tk For what application(food)

BEIR (s FH R

225K A\ JJ Staff needs (number)

FEYREESK Special Iquiry

FFTHEEEL H Y Function and purpose

MER M2 kB3 A

ARG ECRTE | L

2.

3.

UL B SO IE B B EETHAEFS Inquiry of central

kitchen facility

tE/Total page(s)Z 55 -

45 /Current page | 58

K

% ;‘E 4 If&é"?;

fli T Tf'l

Uﬂlt name

B. %4 5 R

£fa et my—es 1 [HE B e HE £
= ZE [ B oo et il i

Brand of Supplier Contact person

A Dimension of Facility
AR
L x A x H (cm)
FARIBEES /7 g
Cell Phone Number Power Consumption

(o1 2 W 4 |
P T T

B [{‘gl water

My i TS Foo G iR E AR 1% )

Jperation Rimensions

xH z40 (cm)

| e |
Calories output (Kecal) |

el QT
Input water gquality

i Unit number | & =

Picture

B l[."-" up met hods

fhiaE

i £2 5% For what application(food)

BEL K {5 E R e S it

A\ 17 Staff needs (number)

E5AFHE 2K Special Iquiry

EEBETHESEH ] 05 Function and purpose

+ 2 K 3+ A

e A BAE X3 3D B &
%5 % n BT E
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25}
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rh LB} et E B B HLTHAESS Inquiry of central kitchen facility
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[HEEE ~ [(EFE - EFE - [JL2HE -
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\\\\\\\\
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EF7J< Drain of output water

[llmport area, [ |Temporary storage room, [_]Inventory room [_|Freezing room, [ ]Cold room, [ ]Cooking area, [ |Cooling area [ ]Packing room, GHEGHE TH =
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1~ B4 HIAEEREH Date coder © MISRFR(E I H HAMSEN (5

[ MEEREIZR% Inkjet printer LM ERI[Embossing type [ 1ESEZ 5 EllfHot foil type
+ ~ EAthE7H Options

[ |2z 4> #55 Safety guard CIEATRIE CERL ~ JEAUIRAES ) Hot fill (paste, liquid)

[ IFFEE 248 Check weigher [ & B £4%: Metal detector [ J#E#EA%Turn table
wEA OO HEHFATFH:0711-123456 Email : |2345@gmail. com

HEFHEA - 103502H20H

AT - IS EIRIRFAY[EA - S o SEEBR MER AR 2 -
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L4 F% Product name -

— ~ F5EE L EE &= Target Weight Per Bag :

52 (Gram) L] Z7H(ml)

L]

=~ ErgAAEBIRE Product type -

[ ERCERE Liquid [ J#&k} Paste

CIERURREN&TE ) Liguid with solids = EFZ#7K /)N The size of solids

[ 4/ INRGIR (LR ST) Granule(particle size) ST (mm)
[ J¥rie Powder :

LB HtE) Free flow [ 1JEE HyitAG non-free flow
[CIBEAR Lump : $84RP7K/)\ The size of lump___ /3 (mm)

N 7& (mm)

VY ~ EAESEREAY Bag type ¢

CJFEO£8 Flatbag [ J#kES2 Corner spout bag [ JuEaT AR SR AESS Zipper standup puch

(v = fREELS Standup Pouch

A E1254S Shaped bag

T~ EEELSKIST Bagsize :

FL(FA L RS R/N) (W-Open size) 23 (mm) > f£(H) ay

/

i (mm)

[ [#8J&M5 Laminated film [ JPEFE. PE film | HAAE et

1+~ EEELSEE Bag thickness :

(f¥ok micron) 1ok £y 0.1 (mm)

J\ > EESEREEESK /S §% Required speed /min ¢ 1 (bags)/47(min)

T~ B H HAREENESE Date coder :

[ EREIZR14% Inkjet printer LML E[IR[Embossing type [ 1#¢E 22 ElliHot foil type

+ ~ HAh#EEIEOptions

[ 274555 Safety guard CIEAFEHE (R ~ SEEURES ) Hot fill (paste, liquid)

[ IFFEE 248 Check weigher [ & EBEEHI 248 Metal detector

[ A= Turn table

HEAN HFR N T Email :

EHEHM

_ % HA__H

AT - IS EIRIRFAY (O - i o KGR MER ARSI -
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L4 F% Product name -

— ~ F5EE L EE &= Target Weight Per Bag :

52 (Gram) L] Z7H(ml)

L]

=~ ErgAAEBIRE Product type -

[ ERCERE Liquid [ J#&k} Paste

CIERURREN&TE ) Liguid with solids = EFZ#7K /)N The size of solids

[ 4/ INRGIR (LR ST) Granule(particle size) ST (mm)
[ J¥rie Powder :

LB HtE) Free flow [ 1JEE HyitAG non-free flow
[CIBEAR Lump : $84RP7K/)\ The size of lump___ /3 (mm)

N 7& (mm)

VY ~ EAESEREAY Bag type ¢

CJFEO£8 Flatbag [ J#kES2 Corner spout bag [ JuEaT AR SR AESS Zipper standup puch

(v = fREELS Standup Pouch

A E1254S Shaped bag

T~ EEELSKIST Bagsize :

FL(FA L RS R/N) (W-Open size) 23 (mm) > f£(H) ay

/

i (mm)

[ [#8J&M5 Laminated film [ JPEFE. PE film | HAAE et

1+~ EEELSEE Bag thickness :

(f¥ok micron) 1ok £y 0.1 (mm)

J\ > EESEREEESK /S §% Required speed /min ¢ 1 (bags)/47(min)

T~ B H HAREENESE Date coder :

[ EREIZR14% Inkjet printer LML E[IR[Embossing type [ 1#¢E 22 ElliHot foil type

+ ~ HAh#EEIEOptions

[ 274555 Safety guard CIEAFEHE (R ~ SEEURES ) Hot fill (paste, liquid)

[ IFFEE 248 Check weigher [ & EBEEHI 248 Metal detector

[ A= Turn table

HEAN HFR N T Email :

EHEHM

_ % HA__H

AT - IS EIRIRFAY (O - i o KGR MER ARSI -
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MD % =75 50)°5 87 Metal Detector (MD) Customer Inquiry Form & &k 1% Metal Detector

— ~ ¥W51E'E Business type
(J&fnT 2 Food Processing [ &b $E2EFood Packaging [ & AH i 2EFood Machinery
[ 153$4/4{FRE Dealer/Distributor (Al #72 Other

-~ jimrd H Negotiation Items : FEERETE He5M » B 2R AR IR B E B ARASE R 00T 25 (Mark I for quoting)

[ & /E 5 H &8 Metal Detector » 3# 38 K~ Aperture size Z(Wx) =(Hx) (mm?3)
[#fiiks%f#F Conveyor: K ~f Dimension (L) H(Wx) =1 (Hx) (mm?®)> %25 Belt width (mm)
H k7 R Belt speed : m/min. B3P A& Conveyor belt materials

U R A Aok Bl 25 3% f#F Special conveying appliance proposed
3% T = Gravity feed [ 757 =, Slide down [ /5% 4%7}-={, Slide down & Rising up [ & #&=( Pipeline [JEAfth Other
CEtER FE R 2 5 5 HERR 77 =0 Rejection device or rejection style proposed
(&R HiZ 11 Stop & Alarm  [JHEREF =, Push arm [ HEERF Swivel arm [ W=t Air blast
[ 1437 =\ Flow Diverted CIFi&l= Flap forward [ J{£ &= Flap backward [ 1Z2E={, Pullback [ ]JH:Aif Other

=~ FHIELERE Products-to-be-tested information
> L4 B gt Name and description of products-to-be-tested :

> 31 FH R ST Products-to-be-tested regular dimension : = (Lx) B (Wx) = (Hx) (cm®)
> 38R A R~T Products-to-be-tested maximum dimension : £ (Lx) B (Wx) Ei(Hx%) (cm®)
> AL E BB & Products-to-be-tested weight : kg/{[& (pcs). or kg/(/]\BF)hour
> 3 MM Characteristics of products-to-be-tested : JETE Temperature : T
a. [ & Wet [£)% Moist [%%E Liquid & Dry
b. [ /A Frozen [ ]/47# Cold storage L 7E Normal temp [ J#3& Cooked
c. [ Bk Chunk L IE&AR Strip LVEAR Mud Form LIk Powder form

d. [ JEE Others
> EW— 4 EEPR Es i B4 HI 5 The production stage of the products to-be-tested ?
LRI T Z RYeiP& Bt Rude raw material - [/ fi& EzIn-process
[ EE G B 2EFE B Single package [ 4555 1%Final package
> 138 255 75 = The packaging type of products-to-be-tested :
[ J&ktRgECardboard ([ J&Box [ JffiCarton [ i Tray) [ 3R EEGlass bottle  [J&: &S Metalized foil

[ J#2%Plastic (C%sBag  [&Box [JiffiBottle [Hi#3Tray) [JE At Other

> TN > 4B FEAIRE S B AR <14 Often occurred foreign metal objects that to be detected & rejected :
& Material : . HEfX Diameter : (mm). &~f Dimension : X X (mm?®)

> EEHIEEEUE Detection sensitivity required :
=AU Highest sensitivity [ JFerrous [ ]Stainless steel-F~ it [ INon-ferrous metal JEE & E

a7 FIEE Acceptable sensitivity [ JFerrous [ ]Stainless steel ‘N [ INon-ferrous metal JE# 4=

T /e #Environmental description :

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

» FTFPET/EZ= 57 Room temperature difference between duty and off duty time : C
> ZEJEE Main power voltage : volts AC

> EFEREEE) Voltage deviation : Ak (Max).  {fREfvolts » 2/NMin). _ {RFfvolts

> TR AR 0 KBRS s O Lt BB SR e T RS (I AR RS S BT L FE RS -
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 & - FEEEDistance 2N R(m)

EHEN ERATH Email : ERHAS:_ F A H
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