VnakoBka & AMP; [IoctaBka: 400 Illokonan 'ma3upoBoYHasi MalllkHA

YnakoBka I[TogpoOHocTu: 1. OH OymeT ymmakoBaH OepeBIHHOM (yTiasape s nobera yiiep0Oa;
2. OH OymeT oTmpaBlieH 10 MOPIo U3 mopTa Illanxai.

Hetans noctaBku: C 60-80 mHEl mocse moaydaTh IOJIHYI0 CyMMY

Xapakrepuctuku: 400 Illokonan I'Ta3upoBOYHasi MalllMHA
1.Automatic mammHa 71 r1a3upoBaHUs IIOKOIam0M

2. [IpyuMeHUTEIbHO K IIaJbTO LIOKOJIaza
3. BBICOKOE KaueCTBO U YCUIIUTEb; HepKaBelolas CTallb
4. bonee HameXHBIE

Mogens [IpoekT 250 400 600
Wiremesh u muprHa neHTH 250 400 600
(Mm)

Wiremesh u CKOpoCTh
OBHKEHUS JIeHTH (M / MUH)

XomopusbHasa yCTaHOBKA 1 2 3
IInvHa TyHHEesS OXJIaXaeHus

3.5-6 1~6 1~6

5 10 14
(M)
TeMnepaTypa oxnaxpaawlien 2~ 15 2 ~10 2~ 10
TyHHEeTb (° C)
O61ast MOIITHOCTH (KBT) 10.94 16 16,5
Bec (xr) 7800 1800 2 300

8400 x 940 x 1 13160 x 700 X 17500 x 950 x
['abapuTHBIE Pa3MepHl (MM) 780 1500 1800

Auadopmanusa o komnanuu: 400 lMlokonan 'ma3upoBoYHAsA MallIHHA

M= siBnsieMcsl Tpo(ecCruOHaIbHBIM IOCTABIIMKOM IIPOM3BOACTBO MIOKOIafa MuHuu B Kutae.,
W1 MBI cTpeMuMCst 00eCIIeUnTh YHUBEPCAbHOE 00CTyKMBAHUE AJIST HAIIUX KITMEHTOB I10
BCeMy Mupy. Hamm crenuanucTel SBISI0TCSA NHOHEPAMU B 9TOX OTpaciy, ¥ MbI JOIXHE R &
Amp; D xomaHga

[J1s1 YIIy4IIeHus. TEXHOJIOTUH.

Kpome TOro, Mel TakXke MOXKeM IPeNOCTaBUTh BCE BUIHI IOKOJIaa YIaKOBOUYHOU MAIIUHEIL
[J1s1 HalluX KIUeHTOoB. CTaB KPYIHEUIIUM II0CTaBIIMKOM LII0KOJIafa MallliHa

Hallla 1leJlb, U MBI paboTaeM [Jig 3TOU LleJIM B HACTOsIIee BpeMsi.

M=l HafjeeMcst, YTO COTPYAHUUYECTBO C IIOKOJIafHOU [IPOU3BONUTEIIS B MUPE U IIPEeNOCTABIIAS
JIyYIUY MIOKOJIaL

MallliHa U CEPBUC [JIs HUX.

Onucanue npoaykra: 400 Illokonan I''ma3upoBoYHasA MallIMHA
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['ma3mupoBOYHAas JIMHUA A1 IOKPHITUA IIIOKOJIaf0M Ha Pa3IMYHbIX IPOAYKTOB, TaKUX KaK
nedeHbe, BaQyiu, U0 PYIOHH TOPT MUPOT

Y 3aKyCKH U T.[I. OXJIaXKAeHUs TyYHHEJIb JOCTYIIeH 1 XOJIOOUIbHOE 3PdeKT 04eHb
good.moreover, 3TO TPOM3BOACTBO

JIMHUS MOXKeT OBITh HAaCTPOeHa KakK JINYHOr0 TpeOOoBaHMEM 3aKa3YMKa.

EcTb crenyiolye crelnyaabHbIX YCTPOUCTB OIS OOMOJIHUTEIBHOTO TaKXKe:

1, XKypHasn nogayu: yIpoCTUTh IIOfavy IleYyeHbe UK Badu 4 T.0. B II1a3UPOBOYHAsS
IIPOBOJIOYHOM CETKH.

2, TPaHYJIMPOBaHHBIM CIIPUHKIIEPHOU: B CHPUHKIIEPHBIX KYHKYTHOM UJIM apaxuCOBOM 3€PHO
Ha I'71a3upPOBaHUS MPOOYKIIUH.

3, IeKOpaTop: YKPacuTh 3Ur3aru Uiu MOJIOCH Pa3HOT0 1[BETa Ha [IOBEPXHOCTHU I'JIa3UPOBaHUSA

IPOIYKITHH.

Hamu Yeayru: 400 Ilokonan I''ma3upoBoYHasA MallluHA

1, BCce HaIIX MPOAYKTH MOTYT OBITh HACTPOEHH, ¥ MHI Oy/IeM OTIIPABISAThH Halll TEXHUK I10
YCTAaHOBKE M YCUIUTENIS; OTIIaAUTh MAIlIMHY B IYHKT Ha3HAYEHUS KIIUEHTOB.

2, MBI CTPEMHUMCS 00€CIIeUUTh EIUHBIN CEPBUC [JI HAIIUX KJIIMEHTOB 110 BCEMY MUDY,
BKJIIOYas IIIOKOJIall, IMIOKOJIad MalllMH IPOU3BOACTBEHHOM IMHUAY U OU3alH BCEU IIOKOIagHOU
dhabpuxke.

HWHdopmanus o MpoayKre:
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