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A et 17 (FDA Code of Federal Regulations Title 21CFR, Part 110, 40(qg)
- Safe Quality Food (SQF Code: 7th edition, July 2012, GFSI (2 XAl Bt H3|) £ #4

Specifications ME ZE : 710-0950 (35026)
= 100L / min (Flowmeter ¥%| : 20~220L / min)
IR AZE 1000L / 10min
K== (mm) 400 x 200 x 245mm (W x L x H)
A (kg) 5kg
IV ES] 2AH Q12| ASUS 316L) MEZ B 7ts (54 X LEA H Q)
= E=pV B A=23 L 20|E (Anodized aluminium)
Z Ae| S =4 (Anderson 2)
TR OHEX| BF Petri dlsh(90mm) L= RODAC plate(55mm)
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Compliance ISO 8573-7
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