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2 BERBIEARE

2.1
Pl fish washer
P T 15 B OB R AL
2.2
S4B fish grader
P AR RN B R LA
2.3
BzhiEfE4Hl fish automatic feeder
fiE B 3hE I HES) AR A AL FHLAHLA
2.4
FKEEHL  scale breaker
T LRt bLag .
2.5
F 3541 head cutter
T LBk pLm.
2.6
FkERNAEYL heading and gutting machine
T 2B fa S RN B P A
2.7
#jE ML splitting machine
FHUHITF B3 B .
2.8
EETHL  piece cutter
A AR B I A P
2.9
R4l filleting machine
o A A sk FORME I 1 R LB
2.10
FZEHl skinning machine
FHA 25 8 E2 ML
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2.1
kM THIE squid processing machines
Pt £ e EIES T B S M pLAL

3 BEMIHNMARIE

3.1
B R fish meat separator
WP 5 E R O B USRS A DL .
3.2
B AKEIEYL  fish meat strainer
U6 2505 P TP R A R B S LA
3.3
El14#50% rotary screen
FHT e e £ PR v S 4 /K 1 00 O D9 R DR TR R P R TR A B 4
3.4
BRERIG®E fish meat defatted and bleaching equipment
FT 2B P R B U5 BOK AR 1155, LUER il R s R E B i 4%
35
& PRk #  fish meat dehydrator
FAF 58 2 £ PR o B v 2 7K A ML .
3.6
fEiRHl  mixing and kneading machine
R 1A S AR BIF S A BE AL
3.7
$E4l  cutting and blending machine
W B PR S R AR 0L AT B T s A (AL
3.8
& B AIY]L  surimi shaping machine
ok 81 JBE T 3 AN AV B ELEY R AN [R] S AR £ B 1) & B PLARL
3.9
BEENH  wrap stuffing fish ball machine
T A A O AL P, ORRAEL LA,
3.10
#EEHE fish meat rolling machines
H R LS LIS Vo A A TR o AL
3N
Bz ZIELF YL club packaging machine
H gl £ BE FE A FDIR AR P P i 5 L8 E AL
3.12
BHAFEMMIMNLE simulated aquatic food processing machines
1 £ B ) OB SOLAE B PY AP 4 R AR B B



4 aFSmIVEARE

4.1
KERTFEIZE  aquatic product dryer
SR HFAA 55 S 0 /K S R BT o R 7
4.2
i L4 fish or fillet baking machines
FHTRLEE Yt s R HLAL
4.3
F& BRI dry fillet crusher
Wbl £ 5 A ZABRAN IR
4.4
B ERYL fillet shaper
FUME BB F IR
4.5
MM fryer
TS IE AR SR AL

S HRANTAHMMARTE

5.1
HR{=#L shrimp peeling machine
FAEARIBR & ARANFE LA .
5.2
#R{=;&I841 shrimp meat cleaning machine
T B B2 iR % B AL .
5.3
BN Z%41  shrimp meat grader
PHUR A H RN R
5.4
HURSLHL  shrimp heading machine
JHT SRR K A HLAR
5.5
#RKREEEHL  dried shrimp peeling machine
5T AR e BRI MR

6 MZE EEMIHHAIE

6.1
- MIEBEM  shellfish washing machine
FHF w00 26 2 i 75 Y8 2% SR LA
6.2
MHEBEHAE  shellfish peeling machines
FHT DU ST L (R ML

SC/ T 6001. 3—2011
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6.3
EEREHL  laver harvester
M T REERMPIN.
6.4
EEFYI%H  laver cutting and washing machine
W SR VIR I TE TR IR TP OB,
6.5
EFEHIBHL  laver wafer maker
W DR B B2 S BRI CDRIR AU K S BB
6.6
AR KHL  laver wafer dehydrator
FI RS0 3 3% T A S S DR AR K A HLARE
6.7
EFEHTIEN  laver wafer drying machine
K A 5 T 4G 2 S DR T B
6.8
M4 kelp shredder
X5 W U A AR A LA
6.9
EHTFTHAL  kelp knotting machine
AT SR I T L S UL
6. 10
YR8 %  alginate jelly processing equipment
BN TR R B R LB AN H 8 B 45 7= i LB

7 &¥ . &ilm I ARE

7.1

#E¥ hasher

IR YRR AL
7.2

ZAEH  cooker

SR RO A H B U BRI B 4
7.3

BEFF EFEHL  screw presser

K FHISFF B A 25 5 0 A N 5 K B HUM
7.4

FEUHABIHL  cake tearing machine

RS FEFE JS ME D UL
7.5

& F1E#  fish meal drier

TR Rl e S BUR £ YR 45
7.6

4



EpsCBEAEE OHl  decanter
RSO 3 A 88 26 U5 B0R ) 55 0 TG S 4T B IR 45
7.7
&imMENECOH  fish oil disc centrifuge
FIF B0 T PE R 7K oy 25 o 3
7.8
HKEZSIRIBIEHE  slick water vacuum concentrating plant
M K R B R M R 4
7.9
BB EREIE& fish meal deodorizing plant
THER I Tl R BRI AT .
7.10
B RTiE4Lig &  fish liver digester
R £ T IR B IR B 4 2 A T I AR A
7.1
#EMAEALHL  fish oil capsulizing machine
W ey sl o JEIh ) B f TR LR B4
7.12
HilEHESE fish oil refining equipment

R A 2R B AR L KV (JBEK IR R B S T 2 ORI

8 WEMAEMAIE

8.1

#HXIBEHL  belt type fish trimming machine

Kt =% T LA AL
8.2

BEBIkSBEHL  ice separator

FU TR SR A R SRR VK o B R
8.3

Hk#l  glazing machine

R (R ) R ALK 2PN
8.4

RBRE#H frozen off set machine

fdi i 5 A0 BE REHUUER PO SRR R o MR R L v IS S LR
8.5

HREEWL  freezer

) Y 4 05 T A K 7 (e TR & Oy Bl AR B 3 45
8.6

fEAIEE  thawing equipment

FIFH AR A B sl v 18 55 B R AR i U IR 15 45

9 HIKHARE
9.1

sc/T 6001.3—2011
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Hlok#1  ice maker

FH AR o) BB R ok il i PR B . KL A4 R UK K AR VK RBDR K S
9.2

BEak#l  ice crusher

T AL SR KM R 2%
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