ATEE.

BT AR,
ngkang Shengshi Intalligent

HLiLR

without the company'swritten consent

akang Machinery Technalogy Co, Ltd. reserves theright to pursue itslegal

. TFEFRRURE RS EERENRER

e

ZEB I

WERLFT & (AR ST | W

Copyright, Al Rights Reserved

S,y EFED
= HENGKANG

AR REEHEEFINMEIRA D
SHANDONG SHENGKANG SHENGSHI INTELLIGENT EQUIPMENT MACHINERY CO.,LTD.
ik WWAREEWME FH A X5 IE685
BiE: 0536-6019288 6096277

fEE: 0536-6013783 6010099

itk http://www.shengkangjixie.com
BE# : shengkangjixieVIP@163.com

BR4R: 262200

Add: Zhucheng Economic Development Zone, Shandong
Province, No. 68 jiangiao Road

Tel: +086(536)-6019288 6096277

Fax: +086(536)-6013783 6010099

tnnts o srarorapi o C € urzpat-BHFRERUNESEALESR!

P.c.: 262200 SHANDONG SHENGKANGSHENGSHI INTELLIGENT EQUIPMENT MACHINERY CO.,LTD.

13—, #HAEEMNIL
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Professional Quality
Trustworthy

Zim

5 {EH{S {55
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INTELLIGENT AUTOMATION

Va vOaT Be
BEsE
LAVACE /PR

Professional configuration/quality assurance

BREUHERELUNZEARNBE LN, ERUHMER, BARHEH, SAFHEAR. UBRORSNEFSELREE, SEE

AhFZEE., BREEATEREHIEREREHRAEIZ,

BTVAXNHNG, ZENteRILVESNRETERE. RENHE,

ZABRRRENEABEARTRIMNEE, BSTREERR.

<, - EXERART
S HENGKANG

WARERETEERSEIRERAIEZTLVENTER. Bm. RE. BE
@M IHFRE. BT SEBENGRIERKZ), REEZH
R, MARRRRRE, MAEMIRE, EBRERNIRKE, E
AKMILiE, ERRESHNFRKERSE, Rk, BERTRESF., &
AN FFRNSENRE, UhinAkE, REHHERREZGH
ARHTHEEPERN @,

AECRHEFRT AR, FHRHER, RATENAFRANE
BAF, BT —XAEXH. MENITME. AENELLRERNTS
RENBE, AFERTARKNERBNHEMSE, HEMWEFRE
HE. BEBRS.

HEAARERMNEENEL, AXEMERNABRHR®, ATET &
AA%. WEAE. REEL" NEEER, RERFURRITIERE,
VAR S5 127 F e

ARG, &AL, SHE#. RIFQH, BRAEURRRBEENHL
rEimitt,

Shandong Shengkang Shengshi Intelligent Equipment Machinery Co., Ltd. specializes in the deep processing
and manufacturing equipment for food, medicine, fruits, vegetables, and pasture products. The main products
include high-temperature frying machines (frying lines), low-temperature vacuum frying machines, thawing
and blanching equipment, prepared vegetable processing equipment, French fries (potato chips) processing
lines, corn processing equipment, and pasteurization, cooling and air-drying lines. Equipment, fruit, vegetable,
pasture drying equipment, etc. The company is committed to product improvement and research and
development, relying on the market, and timely improvement and development of products that meet customer
requirements based on market demand.

The company has gathered and cultivated a large number of outstanding scientific research and management
talents who are determined to innovate, enterprising and technolegically advanced, creating a united, civilized
and rigorous workforce. In order to meet the needs of enterprise development and market competition, the
company has built a modern production base and sales network to provide convenient and thoughtful services
to users everywhere.

Mutual benefit and win-win are the basis of our survival, and technological innovation is the soul of our
development. The company adheres to the business philosophy of "technology first, integrity-based, service
first", and always insists on building a brand with quality and enhancing the brand with service.

Wwith united will, constant struggle, advancing with the times, and being flexible and innovative, Shengkang
people are moving forward with a professional spirit that is not afraid of hardships.

EREANCBmILAS|IHE!

FOOD MACHINERY
INTELLIGENT LEADER!
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CONTINUOUS FRYING
PRODUCTION LINE

B I8 i AXERT K%
01 02

S, EEE
S HENGKANG

A T—

B, BEMAE

ELECTRIC, ELECTROMAGNETIC HEATING TYPE

R, EMEMERERSE

COATING PULP, COATING POWDER COMPLETE SET OF DEEP-FRYING EQUIPMENT

e K £

FRYING LINE

SEMSMAR

EXTERNAL GAS HEATED TYPE

J:T:.ﬁﬂ.

FILTER PRESS



HES SHENGKANG SHENGSHI INTELLIGENT EQUIPMENT ®
P 03/04 BRERR RS EXEREXO

SHENGKANG

LARGE AND MEDIUM (ELECTRlC HEATING, GAS, COAL, ELECTROMAGNETIC,
L o LARGE AND SMALL TATTOO FRIED COMPLETE SETS OF EQUIPMENT LINES

RpBI(EEINFHR,. RS, KAE. Bik. SHRiH) y 3 Az
2 BIHYERKE Ro/NBYRRAEIE R IR E IR L

IZRiEE

Process flow diagram

OIL FUME PURIFICATION SYSTEM
e il ! 3

O] FHEEE : AvAILABLE ENERGY:

B, B, XRSOMESRSKR. RERR). BRES. FH. PiE. FREH.

Electricity, electromagnetic, natural gas (external replacement heat, internal replacement heat), liquefied gas, diesel, methanol, environmental fuel.

5 E0L IR 9 40,8 T R
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S, ETE
S HENGKANG

PUFFED FOOD FRYING LINE FRIED FISH LINE
AL R mibkEfR7K L HXESIRFK

L _— : O] FH BEIE : AVAILABLE ENERGY:

~

= o € e it e B, BH. XASUMESRR. NERR). RS, S0, P, TR,

Electricity, electromagnetic, natural gas (external replacement heat, internal replacement heat), liquefied gas, diesel, methanol, environmental fuel.
- \ 7 |
- BN 25 ANEEEEE INRREEE
.H .

(LN

O] FHBEIE : AVAILABLE ENERGY:

B, B, RAKGPERKR. RERR). RS, KH. PE. IMMREN.

Electricity, electromagnetic, natural gas (external replacement heat, internal replacement heat), liquefied gas, diesel, methanol, environmental fuel.

ABempmEKS

LARGE ELECTRIC HEATING FRYING LINE

B B PR S H K 2

AUTOMATIC WEIGHING FRIED LINE ; L

EXTERNAL GAS HEATED TYPE
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POTATO CHIPS, FRENCH FRIES PRODUCTION LINE
=, B4k

®F R

Lifting Feeder

XI5 )

NGKANG

Vibration deoiling Manual selec!

and Del

Roller to mud

RS || B(E)BER

33 2R QUICK-FREEZE
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OIL CURTAIN FRYING LINE
HRIUVHXERIKZ

01 i

|
-
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OIL CURTAIN FRYING LINE
BIETULES (55 ) SHIFRi/K L

01 02

F&ERX | ERER | OhEREK | HEX

On the line area On the sugar area Drain sugar area Deep fried area

HHRHNR B TERX o #98 MEES

Drain il cooling area Off line area Hook Fried baskets

&

s

HOOK TYPE

E gﬁ*%ﬂ TECHNICAL PARAMETER

im 5B E E78ED HERR T

Temperature range Production capacity Dimensions

SKI-800 = 0-300°C = 500-800R//hgt IR E RIS i .
. i Kig it : . i R

SK|J-1200 i 0-300°C i 1000-1200 2 /7\6S Demande of the E%ﬁz‘;ﬂiiggfﬁﬁ

SKIJ-3000 . 0-300°C . 1500-30002//)\B¢ COSIOR T ; ) o
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SOYBEAN PRODUCTS
PROCESSING EQUIPMENT

SHlmINTiRE

HEARREENTRE RS

VACUUM PACKAGING STERILIZATION AFTER AIR DRYING COMPLETE EQUIPMENT

= =1 N TZiRiE BEAN DRY BLANCHING ALKALINE BRINE COOKING
ﬁ :Eu/la ﬁ%ﬁ\ﬁ ﬁ ;SEE gf ﬂl'wsn THE% éﬁzs!now AND AIR DRYING EQUIPMENT
06
ZR., HZEANIRERKE

VEGETARIAN MEAT, BRUSHED PROTEIN PROCESSING LINE

G AR BRIERTH

e

TSHENERERRE | 2SHERERIELE
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FRYING MACHINE SERIES
KiHXEERALEZRS

?ﬁ*@ﬁ Technical parmeter
BE BENER REGE S R~F BHE

Type Rated power Temperature range Dimensions Capacity of oil

SKB-500 1 2kew 0-2710°C | 700x720x950mm 50L
SKB-1000 | 24kw 0-210°C  |1200x720x950mm| 100L
SKB-1500 | 36kw 0-210°C  |1700x720x950mm| 150L

SK SERIOUS SEMI-AUTOMATIC FRY
SK3¥ EHalHXESR
IRENE

INTRODUCTION OF EQUIPMENT

=

| AN EAEBESUSI04RERMEE

| RAEREERNE, REFEREAFERE, HESIH

| RERKESERAR, BNTREE, ERENANELREY,
AR BEARET G MBI A

I The main body of this machine is made of SUS304 stainless steel

I Use intelligent temperature control instrument to set the frying temperature as
needed, which is convenient and practical

1 Use oil-water mixing technology to automatically filter residues, extend
the replacement cycle of cooking oil, and greatly reduce the cost of product frying.

E'i?ﬁ%ﬁ Technical parmeter

ey’
S HENGKANG
SK SERIES AUTOMATIC

MIXING FRYER
SK#5= B @i HhER

iR & B
INTRODUCTION OF EQUIPMENT
—

| BHRASUSIARERR, T8, RERA, ) Trenile acine s e of SUSO04 stress see el ich s cepise

I JEEEH}?J(?E%EWE:‘EB‘]%MHR, %HEE\ ‘E‘-\ imﬁi’cﬂumu 1 ghocseﬂ?esulfmmrgﬁwatl;rmmreorpureml and use electricity, gas or oil heating.

| S AENEBRMAR ORGSR, SMBARRT TR, TE ! Iroowlol s camed vihanohehensy rr ard o omger o ol e
a]%%ﬁ WH'E?EE- ] B be fully burned in the pipeline, with small ex:al.lst gas emsssns, no pollution, and high thermal

VECREBENTE MG, BSHBUN, Ti5H, MR, ! oo thoasu iy o mprowespodoctoncioeney
FiElR, ReEFHE, BaLE. BadE. BSRE. RGeS e

BaHER, RETHENIFRNEICEE. || el

M EFRLAD A

BIOMASS PELLET HEATING

4 WA D7 (LA

ELECTRIC HEATED DEEP FRYER GAS HEATING METHOD (DIESEL HEATING METHOD

*ﬁ*i@‘ﬁ Technical parmeter
Bns MEIh = mESEE SR YRR BilE iR

EET i 5T SMER S ESRR S SHE

Rated power Temperature range Dimensions Fry basket size Capacity of oil
SKBJ-1200 36-48kw 0-210°C 1600x800x950mm 1200x600x400mm 300L
SKBJ-1500 60-72kw 0-210°C 1900x900%x950mm 1500%x700x400mm 450L
SKBJ-1800 72-84kw 0-210°C 2200x1100x950mm 1800x800x400mm 600L
SKBJ-2000 84-120kw 0-210°C 2400x1300x950mm 2000x1000x400mm 800L

Type Rated power Temperature range Dimensions Fry basket size Capacity of oil Energy source
KIQ-12 72k -210°C | 1800x1500x9 12 qo0L | KA. B A X
5KJQ-1200 w 0-210°C 800x1500x950mm | @®1200 00 #?5“ E%ﬁ*ﬁ%
SKJQ-1500 |  96kw 0-210°C | 2100x1800x950mm | ®1500 600k | e
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SKZK-800/1200/1300
VACUUM FRYING MACHINE

SKZK-800/1200/1300E = HXEN &

S, ETE
S HENGKANG

AN N
o] FHREIR : . B8, %5, xRS,
Available energy: electricity, electromagnetic, steam, natural gas.
ESHESMEARRERN "f8E®" . ASHERAKRENRKERGIBESE—E, FrafdTaERST,
HBEMNEHBRFASE, EXHENRENERTHTREEMI, tLVRREERESAMER (MEKHBRK. BREEETMN
HtrEHERE) FIERORE.

Vacuum frying is the "green revolution" in frying snack foods. The vacuum frying technology organically combines frying and dehydration, so that the
product is under negative pressure, and its absolute pressure is lower than atmospheric pressure. Food processing in this relatively hypoxic condition
can reduce or even avoid oxidation (Such as fatty acid failure, enzymatic browning, and other oxidative deterioration).

g o BHmm)  mme)  vkma  BAME g HENE
v dal 5 N 50
P 20 FREERE %0

ERAE FEEK (K210-20E28/N L) 70

Zhk 8K (KB10-20F28/MLLE) 50
BEE 87Kk (KiB10-20F28/MTEALE 50
HER K 60 50
EF 8K 60 50
EES SK 60 50
BHE 60 Ll 50
AAF T EEEE 60 e 50
I\ o] L E SR Y 60 50
NG o] LAE#EH A 60 50
wmak WERKDI0%ER 60

Eg/aH 8K 50
INE& HEKS30%ER SURS/INETAE 60
HER 8 30 50
ERE 5 30 50
¥RR 8 30 50
ERE 10 1200 mgpEr | ERR0NH, 65

HfITER 5 300 Tua B#ARR10-205, 50
EEE 120 8/NIFEL L 50
BRE 5 60 50

BR/BYR 10x10 180 60

B 60 180
REAH 60 90
R 30 50
E NS 5 60 50
. 1LRESERLNERRTR, L BREFHESKEWELLH A1:4: 4.1 b HIE H1E MR
i+ SHMERESIFERESE-100E, SXRESS-100E, RRELEAHERESSELR,
AEETNESSUARERR, TEESFEHE, SRBIENESRNEE—EHA
HERRESE, AASFRIEDE.

: ‘T
? 1 = . L 3
354 RINSE ; U'e ; TR 1R Quick-FReeze
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LARGE DRYING ROOM, MESH BELT DRYING LINE

REMHTE. MU stTatKe
01 02

L

l . Fillii‘F 1T /?fj,

a—-""'

[re—

AERFRE

LARGE DRYING EQUIPMENT

B iK%

DRYING LINE

- m e ___--J - e

ﬁﬁ*iﬁﬁﬂ?iﬂ#*ﬁ?}(ﬁ — e

RAISIN MULTILAYER MESH BELT DRYING LINE

AER T MIF

JUJUBE DRYING SITE

KRBT

LARGE DRYING ROOM
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PASTEURIZED CLEANING AIR TRUNK
EEREFRNT%

BOTTLED WATER BATH PASTEURIZATION LINE
HTEEY 4 “_CEEEE?J‘-EI.@%
IZifitE

TECHNOLOGICAL PROCESS -

LIFTABLE PASTEURIZATION LINE
oJiE AN B ERERZKZE

"'"'!!ilggg 1 Vg
IIII g (|

‘m“"' . siidnd) B
”‘ m ”I ® _ :

BOTTLE WASHING AND AIR DRYING LINE
AR - mse iR iRt 2K Ze

EREU
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e’

SHENGKANG
BLANCHING (PRE-COOKED, FIXING) : 5 : _ : -
COOKED ASSEMBLY LINE [ | FT T v == ; -

BR(WAR. RE)RHIFAKLE
R e el 1L | |

E S5 g KA

CONTINUOUS BRINE BOILING POT

W ¢ /
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EXRER”
S HENGKANG
CLEANING AND THAWING BUBBLE CLEANING MACHINE =

THE ASSEMBLY LINE 15 R 25 S 75 L
iBie. FRIRMm/KEE
01

h)

i2&ITE

EQUIPMENT INTRODUCTION

A LR ASUSI0ARENHIF, FEERBMITIERNE, RASBER/FIG/BEREA, RXRENIDRBTER.
FEATKR. LB, BBE N KZ, FFEFFERGEROHR (BF) Rik.

This machine is made of SUS304 stainless steel. In line with the national food industry standards, the use of bubble roll/scrub/spray technology to maximize the matenal
cleaning. This machine is suitable for fruits, potatoes, carrots, ginger, taro and other spherical (round) fruits and vegetables that should not damage the skin.

AIR BUBBLE CLEANING MACHINE

KEFER

1B F AR

LIFT DEFROSTING MACHINE
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FRUIT CORN (WAXY CORN) COMPLETE
PROCESSING LINE

IKRBRERGEFEEXR)REMTLiR7KE
01

F R ELEE D KEBRA =0 (BR) B R | KR H

ERES (F830/HE) | EZEXk| SERXRE|  8XKRER

i 7K 50 E

B B R

e =
<, i .
cE =

i*&’lnl ﬁ l‘CéRN PRDCES‘SIIIG LII‘\IE -

LLER CLEANER

TRATIENEH =0
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S HENGKANG
CARROT, ROOT PRODUCTS DEEP PROCESSING LINE LEAFY VEGETABLES PROCESSING

AE b, IREZXRmRIN IR KE PROCESS FLOW DIAGRAM
HEZMTTZREE

h) »,

iR E LA

EQUIPMENT INTRODUCTION

——

HRREE R, ik, YR, BHE. HAHEBREE, WEERAOTHHEIUASRFIEERORE.
ZMIENRFART TR, D&, AR R2EFR.

Vegetables are cleaned, selected, cut, sterilized, drained and strictly inspected before being supplied to the market in small packages or directly
to the canteen in large packages.The processed fruits and vegetables are clean, hygienic, convenient and safe.

EHE
SCOPE OF APPLICATION

oI BOR, BX, X, £X, hE . BE. FH. L8, ¥, FNE. A=ZEFEFLRE.

Processing: cabbage, green vegetables, broceoli, lettuce, camots, mushrooms, green peppers, potatoes, eggplant, green beans, peas and other kinds of vegetables.
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POPCORN
PRODUCTIONLINE

RAKIEE TR
01

S, ETE
S HENGKANG

4 E—HE:
BKIE

Stage 1: Popcom Machine

EZM
&, T

Stage 2:Conveying&
Detaching

4 E=MER:
X818

Stage 3: Cooling Fan

EMME:»
R (5 0 ik

Stage 4: Sifting Roller




HENGKANG;

SEA CLAM/ABALONE/SHELLFISH
SEAFOOD (SHELL) COOKED DRYING LINE TURNOVER BASKET WASHING MACHINE

ERERERHEAEAL S SHENGKANG SHENGSHI INTELLIGENT EQUIPMENT

SR /e / Dl 553 /58T 1
(B35 Z It 57K 28 FBEE E TS

EANER LS BT TR EIRREIRE
Hoist loading Warm water preheating treatment High temperature cooking shelling

IZHE

TECHNOILNGICAL PROCESS

i III il
””“l i
I” ” ||||I|ITIJI|I|'||I
‘ x

Wy

EBEERR

Descaling shell washing machine
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BAKING AND POWDER
COATING EQUIPMENT g

EOREINRFT

s Model SK600-V_ 34

BEATHEEUE e 3~15m/minE5HE

BABE Input height 1050+50mm

BHEE Output height 1050+50mm

I XK Power 2.6kw

Mt e Mesh beltwidth 600mm

SMERS Dimensions 1775%1035x1450mm
SK600-V_LE3g#H Sizingmachine

BS Model SK400-V SK600-V_E##1

WXTREDUE  Preaarsae | 3~15m/minZEHURE

BAEE Input height 870~970mm

BHRE Outputheight | 1000+50mm

y = Pawer 2.93kw

MR E Mesh beltwicth | 400mm 600mm

MRS Dimensions 2655%835%2150mm 2655x1035x2150mm

iR SR

EQUIPMENT INTRODUCTION
rEeENRETE Bt NEEENKISTNESEEES
BESEATEISE . 40, EH. aTEs#E~a L.

BARSH

TECHNICAL PARMETER

B 5 Madel SK600-V_EE & EHL
WEREEE Do 3~15m/minZ AR
BARE Input height 1050£50mm
ﬁ.‘:l:‘.?%‘]ﬁ Output height | 1050+£50mm

:U] $ Power 3.7kw

RO B Mesh belt width _ 600mm

SK600-V_EEEJEH Breadcrumb maker TS ALE S Bl 2638x1056x2240mm

SK600-Vi23##Hl Dipping machine

.
v =l e

p.

SK600-13% 8 L #4# rolerflouringmachine

'S EREU
HENGKANG]

ne Model SK600-11IALE AL

s A e 6Bar/2Bar
MASE  Inputheight 1050+50mm

= RERE  Produd thickness 6~40mm

Ih ZE  Power 15.12kw

F 2 vied #)500~100kg/h
MHBE  Mesh beltwidth 600mm
;H%R?f Dimensions 3170x1175x2636mm

pilp=) Model SK600-ViZ3EM,
EEINRASDE  SPeedengeof 3-15m/minZSHiEE
BASE Input height 1050+£50mm
HYUSE Output height 800-1100mm

I = Power 217kwW
e Mesh belt width 400mm ., 600mmoJiE#E
SMERST Dimensions 3100x920x1400mm

% ik
EQUIPMENT INTRODUCTION
RE EBNETRE NS, SrankEE —BEHSNER,
EEMFRN LhE, FESRROES, ERTIRRIENLE
% (EEE) , W SxKE, S, 8RE,
ATFEBRERT, FROERLROMLERTIIFNE
RABEH
TECHNICAL PARMETER
SK600- A _E¥L
BEHRECE  renvor bt 3-15m/minIHMIFE
Input height 1050+50mm
Output height 1050+50mm
Power . 3.5kw
Mesh belt width 400, 600mm
SMERY Dimensions 3875x1400x2385mm
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3 EXFREE

<, -
OTHER SUPPORTING EQUIPMENT =S HENGKANG
EHAIEIS S

¥

PR J\F R LR RIS B WS RO H

Slitting machine Star anise seasoning machine Steering belt Steering belt Steering belt

e
\Eﬁ;ﬂ (ﬁaﬁéﬁarﬂeeling machine ﬁr;lﬁmﬁlirﬂ-m Top dichEeEE ﬁiﬁlﬁ ﬂ.!;chine Eﬁm Eﬁm ﬁ'ﬁ ﬁ

Hoister Hoister Conveyor

T EDR U H R B2l K2 A B iR =N

Bottom discharge type deoiling machine Roller mixer “acuum oil filter Air cooling device Smoke fumace Vibrating screen
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SRR

FRESH MEAT SLICER

BABH

FmER: BETA
INZFEEBE: 1.5kw/220w
BAHME: 15kg/k
JRE#: 320mm
HEER: 80kg

SMER: 600x600x850mm

=T 4

THREE-DIMENSIONAL DICING MACHINE

EABH

FREW: ST

B E: 220v/380v

FEINE: 1.5kw
EFTER: 700kg/h

HZEEE: 100kg

MRS 640x630x960mm

EIE L)

DOUBLE HEAD VEGETABLE CUTTER

I

FraBaiR: B

BENE: 1.8kw

478e4: 1000kg/h
YIBEE: 2-25mm

YT K/N: 6/8/10/15/20/25mm

WxEE: 2/2.5/3/4/5/6mm
YEEE: 2/3/4/5mm

BHEE: 120kg
SMIZR < : 1020x540x1040mm

B SL i) 524
SINGLE HEAD VEGETABLE CUTTER

EABH

FramaiR: BAYIFHA

NBNE: RO, 2718, THE
B E: 220v

478EJ1: 200-500kg/h

FmIE: 1.5kw
MR~ . 650x440x860mm

BHES: 73kg

LW e

S, ETE
S HENGKANG

I RET IR AL

MULTI-FUNCTIONAL CUTTING MACHINE

BABH

FERAR: SIEETIE
: 600kg/h
FMEBE: 220v/380v
FmEE: 230kg EBAHLINE: 3.0kw/2.2kw
SMEZR S : 1300x620x930mm
EEE: ABN JEME: mN/ER
IRV E: PEPP/PERHF
EHR~: 2.5/3.0/3.5/4.0/5.0/6.0/7.0cm

SRR

MULTILAYER CHIP OPENER

BABH

FERER: 270BKERAEH
BN 3kw MEBE: 380v
T FER: 600-800kg/h

JIRE&: 270mm

EIXEHEE: 400mm

HEE®: 180kg

YMERST: 1700x760x960mm

BRI RN

FRESH MEAT SLICER

BABH

FERER: HESEN
EMIPE: 0.75kw

FELE: 380v

#L2& & : 400-500kg/h
PESEE: 4-10mmZia
HLESESE: 206kg

SMER < : 1980x630x1200mm

AR A

COOKED MEAT SLICER

SASH

FRER: RATAEN
BHLIhE: 1.37kw

FEHEE: 220V

HLB8 T & 600kg/h
MEEE: 1-30mm

HEBEE: 140kg

SMERT: 1500%625%1050mm
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RUBERASHE

T

GXHE A

HACKLING MACHINE

BABH

FmER:

RHEAN

B E:

380V

E\ 1?] E:
ER(3VE N

4.5kw
210R/ 434

BRHEE:

670mm

PIBIR:

250x210mm == | Al '

HEsEE:

SMERS:

RINETL

FISH KILLER

BASH

T E=E

650kg # o R Y ane!
1880%950x1280mm ] =1 /

FINEM,

BN
EBE:

2.5kw
220V/380V

RETH:

01-8f

MIERE:
SMERT:

3/&
1600x500x850mm

Bt & B3 411

FISH SCALING MACHINE

HABI

FmaR:

g A

JiNTI=:

RBE60

FEBE:
NIER:

220V/380V
2.2kw

MIRE:

30-405

FoES:

100g

MR :

SIRERE ]

MULTI-FUNCTIONAL FISH KILLING MACHINE

BASH

Il E=

1300x550x800mm

EMEERE,

BALINE:

2.2kw

EEBE:
MIHER:

220V/380V
15%/9%

MIRE:

1F-97

FhREE:

45kg

SMERT:

400=430x750mm




