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ˎImport  area,  ˎTemporary  storage  room,  ˎInventory  room  ˎFreezing  room,  

ˎCold  room,  ˎCooking  area,  ˎCooling  area  ˎPacking  room,  ˎExport  area,  

ˎDistributing  area,  ˎPreparation  area  for  outgoing  dock,  ˎOthers                           .  
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 L                  x  W                     x  H                     (cm) L                  x  W                     x  H                     (cm) 
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䴎㯜⑩岒 Quality  of  water 暣⡻   Voltage  (V)   暣㳩 Electric  current  (A)   ⭡慷 Volume   㔠慷 Quantity  

     

⅟㯜 Cool  water   䅙㯜 Hot  water   ㌺㯜 Draining   ἧ䓐梇⑩ Target  Foods 
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