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RAEMIiEE RKiE

1 EE

AR FE T RE N B A R A DG 2 A B s vk R B R A E
ARSI T R AR N T A i £ S A BES 45 B Ag e

2 MEMSIAXH
ARSI A E RSSO
3 ARIFFMEX

3.1
ZEEBE  air gap
K I Sk Fe Al 15 482 52 25 v ik U 30 2 22 1R I O B A 2 R R,
i X2 A SRR KA T A S R B R
3.2
IREEIRE  ambient temperature
s A B A A ik 0 A BT IR
i XA BTALEE A R R R A
3.3
448 apron
TAES T AR R e B B3R .
3.4
WEEE auxiliary rinse
TEVE U OB VR 5 05 Je %) T R R 2 TR 5 DA Kl s 7K it 2 326 A B K W5 Sk 3] 8 L0 b BT R AT A9 T .
3.5
BEli&  backflow
KA AR TR A P R AR S 0 TR Sk AR K
3.6
Eli##NIE2E  backflow preventer
B Lk RT3 1Y) 2
3.7
JaBi ik backsplash
SRy PR AP 4 T B 32 WA R A ) TR A 2 g L Y S T 0N TR R A T KR AR B Y A R T
FEHE H R,
3.8
JKBRIEEE bain-marie
A IRARE B 2% 5 TR A T Y AR L O R o Y BeEs R K ZE R ROK AR IR
1
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3.9
Kzl baker’s table
J w5 0 T A 0 2k RS AR A T A R 0 R A

3.10

RIS ZE  beverage urn stand

JFH LAl e o A | 25 4t a8 K A 8 i A HE AR 1% 8 e 2 el f 5 0S4,
3.11

f&#i# bin
TOUFE T o 2t AN A $i ke T g al B % 5 1 R B A A R
FE 7K SRR A SR B, OB TR TE T AR A BN R AR AT AR U
3.11.1
figk%8 ice storage bin
3 H [ R I AR DK A A8 T T i il sl A BT S 4 3 P O A A0 B AR
3.11.2
B EFE silverware bin
T AR A B ny 25 4% .
PP G S N = € O < 1 = M L R 4 i <0 T T
3.11.3
IREMERAE  vegetable storage bin
FH T it 58 AR 7 it 1 25 45 T A L s 7 D) 1) i R A
3.12
RIMEEKSR  braising pan
GALAETE M SR A B s R AR RE SR T AT E KRS RS I TR AR
3.13
#E  breaker strip
SRR AR X8R 25 I BR AR
3.14
eI broiler
HAERG TR h T Z A4 A
b N iR R A
3.15
BEIEA buffet unit
WA & W I O AR I IR B DL T S IR .
3.16
BEMM B S B  bulk cream dispenser
BESL MBS EH  bulk milk dispenser
it AE I 38 b N T LA i 3l CGIE 52 T ik 3D X0 1 Bt 0 A PR BE 1Y) 20 5 s 5 vl , BT A T 4 AR R
T e I ALAR .
3.17
BiZE&E M bulk food
TH 2% 5 T3 fl 0 AN B8 2 A5 2% P (R A R4S sl R LA 2 P I B
3.18
BRERL ¥ E  carbonator
W18 7K RV GE rh () R AR AR A TR G I AR IR A 7K G ) 1 2
2



3.19

IEE#  check valve

WA FURE B ) I B Y
3.20

FEEFFERSE  chemical sanitizer feeder

RE B 20 1] i EL 5 Ve LAY 1k 27 08 B W P IS Ak 2 T R A
3.21

= HEW chemical sanitizing machine

T i L35 T A P A 2 0 3 W DA A 31— S T AE ORI s B U AL

3.22

VI#EHL  chopper

MT Uy ks,
3.23

AT BEME  cleanable

WABH T AT R T .

[ kU8 .GB/T 19891—2005,3.5 ]
3.24

i&i&  cleaning

ENSELY/

. SR R E YR

[V .GB/T 19891—2005,3.4 ]
3.25

#EF  closed

i E] B A 0.8 mm,
3.26

H®E coating

i — A L ORR I W B AR — > B AF B i B B ) B K T

FE - WRJZPORRN R AR S A ) B B
3.27

MHEHL  coffee maker

FH T 4 ol e 28 Bl B OB Y TR 45
3.28

MIMEZE coffee urn

#MIKTE hot water urn

£ i B ] T R A OT 2 B UK I

i AR PR AR B RD R HOK SR
3.29

BIR A RN compactor

3 o A A 1 e N B o B R S AR R B A B
3.30

75H  contamination

HH R A= W 2 e U Bk B R RE A2 R B R PR A R A LR

GB/T 30785—2025
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3.31
TR BIELEYL  controlled location vending machine
PEAEAT BR IR 55 19 A 3h & 12 AL .
a) HHEHIEBEAEFE TN
b) &k T AR G W S AR 5 AT AN G R A8 R4
o) FELMEIE M.
3.32
MiXZEE  conveyor
TEAN[R) 9 57 5 22 (1] 4% 26 40 it FR) AL 2
3.33
XX EENL  conveyor cleaning machine
SR FH iy 326 25 B wl S AL G 485 17 25 ILAE L A8 N HE AT — R 9103 e vk i) 2% 2L Ve L.
3.34
¥F3HL  cooking machine
FHEIRE 0 5 R B R & .
3.35
EM  corrosion resistant
TER I Ab T 935 9 e 2T T PR B T L B 2 88 T R 0% 391 R 23 700 91 100 T A7) e DR 15 400 s 2 T AR
Y fig
3.36
#& corrugation
HEBOR AR HLRE fif 23 SOKOP 08 20 A0 B R
3.37
E  cover
HKAETF IR S & .
3.38
P cradle oven ;reel-type oven
F5 47 ST S AR AR B 9 A BRIl A il 0 R L SR E SR AR 1) T B — R A
i B H R B R S i ATT O RSO X B Bl TR R A
[RJE .GB/T 10644 —2022,3.7]
3.39
fa®  crazing
TERRE B 2 2R T B 3R T AR Y ] R 4E A,
3.40
Y crevice
52 AT Ve P 0V 0 VAR BEAY T 2L ELI T,
(k¥R :GB/T 19891—2005,3.8]
3.41
EFliZE custom equipment
Ry R B 2 AN BT A A R A
3.42
fi#  cutting board
JB 5 A S5 AR i AR i S R R AR L B R CLE L T R VTR LU E U0 R s D)
4
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3.43
XZEH deburr
VS T R 23 38 1A T Y R B R RS R T A o AR
3.44
BiEF  detergent
o BB LS BRI Y= IR A .
3.45
BEEFISEES  detergent dispenser
BiEFIFHRLEE  detergent feeder
ERTIRNINERTER B A7 RN
3.46
=31 differential
MK R E WS L T BOR A8 RS A9 2E 2K R R RN KGR BE 2 TRD A g K 25 s xR MR AR S T
TR A8 A E 12 10 1 B R A ek B B O R BB AR Ak
3.47
£ E  dinnerware
BE LR RES B B A A
A BB AR L TRDAR B R A A
3.48
2K  dipper well
AT I SR K FHE K 45 38, FH T I B A7 AR A sl 2L 25 4
3.49
M dishes
FHF A AR AL 2 ) HLRE 55 2 00 1 () IS SR A TR I 25 4% «
b N N TR DB (E I N S e B 0 1| R N A = | B
3.50
Pti%#& dishtable
A T8 R X A T AR 210 9 J5F 7 H 2844, e 5 Ve mi L& i e — & .
3.51
JEBEHL  dishwashing machine
3 Aok TG R VO VRO (0 TR Ve K R TR Wk /T R 8 AR B AR B RFE R A R PLAS .
3.52
1%8E  dispenser
AF TSR 42 T 516 1 f A% 326 QOB R IR i L B SR BB ) AR R BT
3.53
FE%)%E  display case
FHE BR300 1E 16 B Y % A 25 4 o
FE: FTREVA VA BUm T g
3.54
EFEWAEMN  disposer
T AT R IR B R S A 2 B e AR DA HE TR K 9 B 3 Ak AL
3.55
T4  door mullion

DA BV TR 2 B T 224 1) sl Jit 9 Bk P s e R 9 73 B AR
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3.56
Fi1EF  drying agent
A B TP 8 H G B IR AR as in A
3.57
FiEFIENEE drying agent injector
[ e 2 TR R TE A B I TR R Y A B e
3.58
WHEHX B EM  dual sanitizing mode machine
REAE Ry PRI B LB Ak 270 B3 LR (8 1 i 8 HBE L.
3.59
55 easily cleanable
3 T I R O VA R 2 R W R A5 )
3.60
SiERZE MY easily cleanable fastener
BB 7R R b HE A T TN VR i Re 2 PR A R 3R T L B R TS A 0 T A
s NI ERET L Sk BRAET RSk AT . AR DR AT T AL R B AT S A X
3.61
S5 %% easily movable
FEHE Y BBl B BT A LR e DA T3 DR I e A R Y B 0T I A, O AT 0% 5 L Re R I A
AR 4R B R AR I LR 3 42 2k e AT TR A B8 2 LA TS DR ARSI S X A
3.62
5MEE exposed
2PN AIEREEE W .
3.63
MR B =% fat filter
T B FH I B A FH T 2 I v £ 0 R R L Al 1 A 7 2
3.64
H¥ESR fat fryer
ARSI CRHR AR T B AT AR R AR A
3.65
#HPEE  feeders
A2 B 70 PRORL 25 L U8 U R0 0 C 4% AT R R T AR
3.66
REWNFHEFEZER final chemical sanitizing rinse
W Fh Ak 27 T 2 FARIK C B A 5 TR S BT Ve A R L B DR RIS H Y .
3.67
&I IKIEEZEDE final hot water sanitizing rinse

R KT B IS I ) 3 e A R b LR B 7 9 H B

< #n

3.68

=

EBZE%  final rinse

ERIERNURTIEC R RV TR S



GB/T 30785—2025

3.69
REEER flatware
FRREARET) G AERE
3.70
i#wIKAL  flood level
RETE 2 v BOBIR P T 0 VRS TE L M G i S B ) e R T LR
3.71
EH S5 ZEH  flour products steaming production machine
A4 T80 3 Ak Z O AN B B Bl i 2 58 i A RNz i R R LA
3.72
WEIE  flow pressure
PLAS ALK A 2 1 % 5 4 T ARl K O 14 A i 1 )
3.73
EMmEME food contact surface
BmEX food zone
558 W i %) ML AR T B X
i A S AR X S SR LU A A B A SR A CH D BB AR B s A
3.74
EmVIEHN  food cutter
38 2 v e IR W ) R AEAR B U) 22 B OR VT E S iR s R B i .
3.75
EmEPE  food shield
TETH 28 DR 5 AR A0 ke 1 5 2 18] i i i ) B e T OR 9P B 50 52 T8 2 3 15 2 .
E. MR R RS EE RS,
3.75.1
BEMEBTHEARMAMBIPE  cafeteria counter food shield
EE MR RIF AT R R RS G E A R & LB 5
3.75.2
VIREE®PBIPE  carving station food shield
B B3 2% 3 5 O DS (L A A 2 14 R 28 2 T g B A B
. TEME BRI IS 2
3.75.3
ZTREESERBHIPE  cooking station food shield
W B o B 5 AR E B BB P
i EME SR RIS
3.75.4
B EHMIESRMEIFE  mobile buffet counter food shield
B AN TIRS S AES EBiirE,
3.75.5
ZEEMPBIFE  multiple tier food shield
NS EHAPES FNZEPiE,
3.75.6
EEREZEMPIFE  self service food shield
B A HERHEYM AN TIRG G AR S LB E,
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3.76
B TFEZE  food storage compartment
FH K fith 7 55 R 51 62 1) 25 [l
3.77
B MmIEHTE food transport cabinet
T A A AT -
— LUK A0S 1 B — Hbizs 3% 2 50 ik
—— TRz R 1k B v R T DA B s v A R YA
—— JH LA 55 399 P9 8 B A7 TR i
REWS 76 FLE 1 IR IR AF B A

3.78
%7K fresh water
L AS G PR al P 2R AR HTK .
3.79
W EE T frozen dessert
PRI 5 22 DLT B b 2BV R B A R A T LB
B AT AR ECRR R R K KR ECR T OB | R SR B At 22 A R A
T AL UKL R RS I A RS R IR RS UK AR Y AR R R L UK ORI R R LA AL
3.80
WIESEM %N glasswashing machine
1D T 38 3 G 5 VAR e T R PR AR R T R R R B A LAY BIL 2%
3.81
EEREES  grater
MBI,
3.82
FIGF A% griddle
I B RO, B A O HAKRE R &R AR A A
3.83
AEH  grinder
FHUABIEVE £ 0 0 4% 2
3.84
PEF it handsink
®FE  lavabo
?l]ﬁﬁ?(ﬁf?ﬂ’]*ﬁﬁiﬁc/\E’Jﬁé—fﬁﬁﬁﬂﬁi’{i'm
s REEE N AR AR T TS VR LB LS BRI
3.85
F&#EE  hardware
B R e YERE B T RE 1Y A R 4 B R 2 . AL HE BN R T J8 R F L an S L (B R B
3.86
E4  hearth oven
P T = i A P e TR B R R A T RO HL Y B B BUE R
8
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FE . AR Y RE T BT T B
3.87

M HEE  heat exchanger

FEAS TR REAY 53 Gt 22 [ A2 i AR o Y TR 45
3.88

#MEYi% % heat recovery equipment

A At B UE CRP I ZR G0 K CHESUAS BOK BA B8 Hh 58T 3045 B8 1 FH AN #4A — Bl s e 25
3.89

HMALIEEIR  heat treatment cycle

77 it A TN ER T AR A B (] ) B P 4R 5 7 SR AR AL TR R TS 2 A & R A A2 Y ORI IR Y — A
EEI
3.90

ARSI KA heat treatment dispensing freezer

DL AR A 3 Ay B R DR A 7 o BT 0 S oK AR
3.91

BERMBIMIEX heated food zone

IE B AR AE T B AR BE 4E R 82 CIE M IX,

3.92
|E.|}:I_: E{HZEH  high pressure decorative laminates
I 2L sl A S JEORHFE R i 5.17 MPa B9 Hs J7 8 DA PR 48 6 B IR A 4 265 500 2 )2 He i s
B AR
3.93

FZ X hollow sections
TE H W 4E9P FE BE h AN Re 420 0 I A X B
3.94
HEXUE  hood
FHT W8 ok i AHE R GRG0 % JWORLY) RS R I 55 28R s VR 4
3.95
HEEEYR  horizontal whirl oven;revolving tray oven;rack oven;rotary oven
K5 £ o B 00 8 PN R o 5 FL AR T A ) ABORE X6 (] A 7 — el £ L
BN AR R T BE R B R B N R T A,
(K .GB/T 10644—2022,3.5]
3.96
EMmRIBi&®&E hot food holding equipment
RE 6 78 KT 53055 T i I 1R B WS A DR AT IR B i A I ACRE
3.97
#MIKEHEFHL  hot water sanitizing machine
FHPOK BB B LA BE 58 B 0 &R B3R E L,
3.98
7K# ice pan
JK&E ice container

AT AR E KT8 & T
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3.99

7K MAE  ice cream cabinet

FH T G877 ¥ UR T G A HLAR I ¥ 2% 8
3.100

;BB in-place cleaning

WA R TCIE AT 38 2 HUAIE 20 350 5 8 VR V5% 9k 7K R T 5 YRR 448 150 % 3% THT LA 3K 380 9 e R O 3
T .
3.101

#R\ inset

SRS B A A 5 CIERBR T i sl i R s i v SRR A sl T Y i A — R A
3.102

@I F R A MRIZHIE  insulated enclosed food transport cabinet

ot P Bt A ) T4 2 A A

— T D IR 1 B W) N — Hb iz 3% 2 ) 4k

— I RAIR 55 300 P9 8 I A7 RS o
AE 08 76 FLE 1R B IR B A

3.103
FZE4  jacketed kettle
B URE 25 5 (0 5 EL L 78 Y BE 55 SN RE 22 (0] 28 A — Rl bl in g oo 248 in # i 7% $80r i
3.104
T leg
WAAEBE RSN T o BEAE 22 1 1A sl A &5 TS 19 1 7 =l vl o S K
3.105
EWES line pressure
FEOCPHAS T 10 HLAS I8 IR K 2R VR BRI T B I 45 1 T L KA L 2R TR AR T A
HEDRBET,
3.106
A%t  lining
e [ 7Y P9 2R
3.107
AL liquid level
X T KRS I T AR A, 2 i sl R ) YRR Y e K A IR 5 N T A £ T A, A 0 2 i s IR
Y b 0 bR R AR R R A A R R
3.108
BE lockout
% 45 A B PAT I D) e i R
3.109
ANIL#E# manual cleaning
& 38 s 3 TR FIE .
3.110
Hl#i;HE mechanical sanitization
38 LA PR B R A L O SR IR N TN T A B R G, DA™ S 2 A R TR EE L e
10
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3.111
P microwave oven
F S RTE 300 MHz~30 GHz Z [ iy — >80 24> ISM Bl Bt 1) H, 8 552 2k i #4514 9 & 9 ik
B E
. ISM MRBLR it B B A5 B B (TTUD 4 22 I 12 CISPRIL Ho 2R FH A% L D5 491 B
[k :GB 4706.90—2024,3.101 ]
3.112
WL mixer
RAESHEH YRR,
3.113
R|Mm¥EZE  mobile food cart
i T T ECAR ML iz i 7y 2R £l DR 7 iz ik 2 40 v 0 B R N R AL
i S TATEH T U B ol DL IR R 25 4% N B 26 43 26 0 0 L TG 250 3F — 20 1 4% 09 2 b LA R 1) R 448 iz
ar
3.114
FEZ M moderate effect
NPT AT 1 B A 1) e DL S 58 21 T DL A B e
. MRS R, RiHOLFERE .
3.115
ZoKkEHZEHRXFXYL  multiple tank conveyor machine
3 o — A B2 VR R R — D B A SR R A B R AT R 2 T TR Y i 26 T R AL .
T X IERIMLER AL VR B R T B AN 3h VS A VU B 2 1A i B R B
3.116
T &0 no effect
TER AL TS 5 1% &0 T BT A 15 W RE w25 R
. TR R REOLEFERR L,
3.117
JER U AT EL  non-absorbent material
TEHAE BT TS E T S A A B L i 42 fk 0 0 JB %o 7 s 7 T2 D)y TG G 71 TR 52 W) ) 64 L
[k :GB/T 19891-2005.3.17, 4 &k ]
3.118
JEE KX nonfood zone
o B il DXOFI R X A0 18 5 1) A1 8 R T
3.119
EEBEBEERM non-potentially hazardous food
AEFEBTFEA FE M (3133 & LT E .
3.120
ERARERXNRLIBESFED. non-recirculating pumped final sanitizing rinse
— R K T K e A AL o 5 A A T R B TR A B AR K
3.121
JET{ERT non-work surface
FETEH TAE R A T 58 VR AR B0 sh i R i .
11
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3.122
B EEHEIE  original sealed package
TEWOR SO Trb Ry B 1 A7 5 ) Bk A B8 8 T SR AL ke B S A e
3.123
K+ oven
T P AR T XU A ST B H T RE T R AT A LM R B — R A .
L BB G B RS s A
[Ok¥E :GB/T 10644—2022,3.1]
3.124
HRIKAL  overflow level
XoF T KR R A B 2% o 3l ok HE K R G L 45 2 BOBIR 2 v R 0 301 B i R R L 20K AL B IR TR
Xof Tl B A 2 g O AR ) v TR A 7 e R T R
3.125
B3 packaged
TR JIRE 2R A AR G AR AR B e M A R B A AR
3.126
B3 AM  packaged food
B RE e AR R RN R B AN,
3.127
MMl pasta maker
A Az T A s BOBIE Sy T AR B
3.128
B HL  patty machine
A A 28 B H A B 5 TR s A /N R IR Y 14
3.129
EREH  peeler
LR WA B SO A .
3.130
&2  plunger
FH UAHE Sl 5l £ b 7 38 o 5 4% 38 18 Y 1 2 1 sl e i F
3.131
E#X  portable
TEN [ R AE iy Be Z (B G JH T4 i s #2 51y
3.132
B.EEMEEMBFLEHN  pot, pan, and utensil washing machine
0 S PG Y R ) Oy BN T L) R i 28 T B TR DR RO B L IS B A P e EL R ATV Uk RN EE Y
WA
3.133
BEBEZERM potentially hazardous food
a) i SR EE AR T Y R AR BN GE B P A S R B A Y PR Y BURE 7 AR BE R 1Y AR R
AR R I A KRR R 77 A AR S T IR AR K
12
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b) ARG AR LN T R i AL B S P L 20 PR BB COR 28 Ak BRI € % 2 R AR T
YIFF P TR R R A 0 37 TR A P s & i T sk g = 2k B iR A iy el R IR &
o A
— A TERET R EA AL RN E SR B BA T R ITA TG XS
— KT E Aw=0.85 HYE s
1 24 CZRMFT  pH<4.6 KU 4h 5
PR AEAE AR BTT A () % B 254 L 2k i Ak BS A R IR A A S % A AR R S A T 8 IR
AR
S F AR UE B ASFEAE UNAS B T T XY B A% G Y B R U W e A K XS B v
I TP TR A R B R B AT TR A L DL S5 A B ) s R P G Al FRT - BHL L 3802 P 2R S A £
— BAREA REZ VLR T HUR W 5 46 B sl 8 R EY) A2 s s ey BOR SCHR an A
FE S a) BT R I ISR AE WA KB
3.134
ZHAHX power zone
AT R N TC AL L B ) AL B A A Y X
3.135
WA prepackaged food
B RS SRR B A e L Z A TR 48 A A B B A A R 1 B
3.136
EHE pressure cooker
B A2 Z8 VRN 32 AR R T — A RAE B I3 T I #4384 A0 BE & 9, 4 A 1) /0 5 1 19 %5 1]
arH
3.137
Wik E prewashing unit
TEIH VE T 2R HIBEI 3 7K SAE 1K L2 B e B b K 2 1 Ak i A0k 19 Sk i i e 2
3.138
FT#4E proofing box
¥T# & proofing cabinet
FEFTAETH A1 8 1, T 171y FLARE AL 30 22 I8 5 RAF X 0 B8 ) 3 P % 8l o (o 48 sl g a7 e
3.139
fZ3 M pulper
BB A B A R SRR R FRR 38 2 K R O Al Al K R G 2 e AT R T RR R
JUBLLEAN
3.140
RiEE /K pumped rinse
TE G V5 B 2T B IR DR 22 8], DK v 256 O I 2148 5 | R JIE 21K
3.141
BB  pyrolysis
PAE T 1 o fif od 2
3.142
SREFEEEP  pyrolytic self-cleaning oven
T T T Ve b i oy R 1w b SRR 5 W38 ) 5 68 70 Jr I O RE BRI P
13
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3.143
BFHE rack
5 A58 2 AT R 457 A R SO A B A ) L R 3 A R RS i DA B e AL Hﬁﬁﬁﬁﬁﬁ*{uwéﬁgﬁﬁﬁ?%
B TR L T RS 5 s T D L S DR S TS A LV R ATL 3 U Y 2k
3.144
15573 E  radiant heat source
DL S5 OFE O T A% S 0T 3 A% £ T8 A% 386 B i ) 5L
3.145
¥t range
X B AT SRR PR LS RS B X B A TR G M R
3.145.1
EPUR fry-top range
TOUHE Ay 158 4 48 % e 4t
3.145.2
BIAH  hot top range
THUHR e AT BUR 58 #9890 72 1 P
FE PR TRUROR BB i
3.145.3
M4 open top range
TOUER I F oA B0 HE R 5 1 b AL
3.146
S #5iE  readily accessible
ZhEE RSN AN Tt R R AT I I AR A
3.147
S iK%  readily removable
AMEH TR RE B H 5 B A RT3 IR .
3.148
MBI E&EGEHFERL recirculating final sanitizing rinse
AN W7 SR T K o 28 2 O 0 P Ak 2 0 B 0 SR e R AT I
3.149
RIS HEIEE  refrigerator-freezer equipment
PR IR Y — i v I 4
3.149.1
SRR EIELE  batch dispensing freezer
FHF B 7= b 98 VR JT B0 Z0 B 2%, 91 HLAE PO R0 =2 a) R R 25 B A8
3.149.2
TREL4FE  beverage cooler
B T T R A A Y A W TR R ORI Ve A
TR TRAT K TR LT R 4 T 04 v B
3.149.3
fiti X4 E dispensing freezer
FHT 0T RS O 6 B8 VR B BUC 26 UM T8 VR B A I iR 45
14
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3.149.4
F5%0k# display refrigerator
TE PR 558 25 0 R A 300 428 R0 4 45 1 1 5, A O R T 9 3 W 3K T T RSNV R B ARV R B B IR

A VKA
E . NALE VS UR DR A A R A B A
3.149.4.1

HARXEESI KT closed display refrigerator
T BCE TS RE 3N 1T, 0 AE firh S £ i JF BE R H U B9 BRIV A
e EHT LA BRI IKA .
3.149.4.2
F5%0/4#E display freezer
FHT BRI VR B VKA .
3.149.4.3
M FF X PRFIKkFE open display refrigerator
3 Ao AT B T v A 2 ) 5 ] B BB R T O 1) RS 3 1 A R A I B R UK AR .
. EHT I BBRS KA .
3.149.4.4
BEIXBRSIkFE self-service display refrigerator
A e AT IO AR B CEAEARZIN T84 ™ ) 9 O 28 B8 3 P R KA .
e EHT LA N BRI OKA .
3.149.4.5
AR5 FIk#E service display refrigerator
T HAEF OF 51) & HOKFE N8 O A 4 sl oA A0 2he £ 5 i BRI K4S
e EHT LA I BBRSUKA .
3.149.4.6
I Z4FR%I k% Type [ display refrigerator
P T PR A58 2% A1 f H ) DR B A4 AR AN T 24 °C 35 T FH 1 ok A
3.149.4.7
I 85Ik #E Type I display refrigerator
5 ) PR B8 A% 1 ol LR BRI B AR R AE N = T 27 Co Pl R kA .
3.149.5
TMEINFI S EEE  frost top refrigeration unit
BT TR e B PV U A A HLAR YA S AR 5Ok F &
T N TR U R R R L
3.149.6
REEF| A 7kFE  rapid pull down refrigerator
T[T FAE B I TR] P X a7 RV R B KA
i MR S A AUR 20H A R L
3.149.7
#BEINEBEME  refrigerated buffet unit
A LNV BIL & T T A7 0 VR B O 2 1 RS, LA S 3 2 3 J it | B U 55 i 4
b= P 4 T e 2 N TV e N A R OO
3.149.8
BEXBRHESZIE  refrigerated food preparation unit
A AT 2 R X T T B A A ) e
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Gl MR ENE A o 3l - R Y VS
. AR E BURACE — TR O .
3.149.9
7K# refrigerator
AU ¥4 1 5 A X, L RE R B A Y DR IR B A
3.149.9.1
SEXk#  remote refrigerator
R 46 LBV B 2 5 VR ke B A T 0 VKA .
3.149.9.2
K Kk# self-contained refrigerator
V4> VR 2B " U A S T 1A — 9 8 2 LR 1) KA
3.149.10
fi#Kk# storage refrigerator
FHFAEME A LR 51 sl 85 10 1] ¥4 s A ¥ VR £ 1 VKRS
3.149.11
% walk-in refrigerator
FH UL 8 9610 it DR R T B2 7 8 DD ML o] 2 28 8 R IR 455 P (A 358 L b R R K6 Al BT i ) 25 (1]
3.150
BiK  refuse
JE3 AL T A 8 R AATR P 0
e AR AR T T EY .
3.151
WiRIEMTE refuse contact surfaces
5G4 I L Ak A B 5 s R HE A T T B0 [l % 3R T (X R T g S A A AR ik ) 45
T
3.152
B IEMK  refuse contact zone
b7 S A PRAL | 5% 5 4 P A kT = AR A
FE AR R B T U 3 I T A 445 Ak R K R AR L ) O ) S AR R A TR E R D
3.153
WiR# refuse container
FH T A7 R AL #7319 254
3.154
WiRAME RS refuse processing system
b7 e Ab BEAL 7 AR AN BT A LA B A%
3.155
LR AL IEHL  refuse processors
5 AR REAL R L BRI AL A — 2, T T AL BRI R ML A A
3.156
A K% removable
AE BRI 3 5 140 T IE B8 0E , o Al 3 o 4 P o T HL B e B R R ke a8 I
3.157
B rethermalization equipment
FH TG XS S H O 28 2O A B AT R R
16
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3.158

KM rice noodles machine

HKZHL rice slender noodles machine

il KBy BOK 4 i 4
3.159

B ERNIE rotisserie

A BERS BN B Bl B o A SO R TR R I B R R VR S T R R A A
3.160

K R L salamander broiler

JFZRABEIEM  back-shelf broiler

W H R R R BB E T TR A 0 PR S oo R IR TR Y sl R SR R Be s A
3.161

D HEAE  sanitization

3 o SR AR 52 A A 2 0y Joit sl HG Al 3/ R A B, DT 9 R R T % B0 BT 99.999 %%
3.162

L& % E Y security fastener

FROR T BR5 2 L F T B R 47 4 2 R4 ) A 5 T A
3.163

BHERL  self-draining

ZrAas T 1 220 3 T A 2 DA B Lk A B L IE R Y 2 T VR R A
3.164

HERFIBEFI S serving and display ware

12> AR R A R T 2% B R A T 2 o AN TR A A SO TR AR

R R R B e B
3.165

R shelf

FHF 5 & FE R 0 A X 7K SF 19 6 T

e A moNIE TAES .,
3.166

MM LA B shelf support system

SO BRI UK AR i A ) A

i BE S AR ALY B — A o BB A ST F R AR .
3.167

HtRZ %2  shelf supportor

BRIV OKAR 1) — G o T R G,
3.168

BEHERXFEN  single tank conveyor machine

A — D UEUAE R s HEAT B T T R IR R Y a2k O R AL .

T XIS IR R IR (H AR R VR A B i Y TR BeORNAE B 7 R R S I R B =z ) B4l B IR B
3.169

K& sink

A ABORE R THEAR TERAE R R S S IR IR

17
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i B RE A A KA RO B E KA HEAK L KRR K AR KA S B AR .
3.169.1

IKEBEIRPBZE sink compartment bowl

KR R T K ) 2
3.169.2

JK#EHEJKFL  sink compartment drain

g bR o 1] e ] R O A 30 T K GE A AL
3.169.3

k&% sink drainboard

G EL AT RE A A MY A6 SC I S [ 2 L WP FAR S A B FR T 123 TR T K R, DA A4
A28 e LR HE
3.169.4

KIESF TR sink backsplash

D Bl Al (3.7)
3.170

VIE#HL  slicer

WA — B S J1 R B AL T T4 i U0 A [m] &R B v
3.171

2R 0 slight effect

P50, B T D' Vit A AR A AN DA — £y BE B 1) A RE R UL .
3.172

& smooth

e BA R 1Y, H IO 15 2 TH B FA (AN 284 48) 1 — AP 3R IR S

[R¥R.GB/T 19891—2005,3.30]
3.173

&M soymilk maker

PLRIAE IR b o 2D Re a8 A .

e ISR S AR RE B IR T

(k¥R .GB/T 26176—2023,3.1]
3.174

iMYESR KiIKX splash area of fryer

FEARAE 1 R rh B 38 H e T 2 1 ek K B X
3.175

KiEX splash zone

4 £ v T RE I 21 2% 3 T ZH AR DX

i TR A B U A T T )k 7 B L SR A, BN AR IR [ A
3.176

497 spreader plate

AR TR A~ s L 22 (B AT 2 I8 1 5 2 A 0 it T AR b, 50 R 2 2 7 P kb 5O A 7 2B — i 1Y
TiE

18
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3.177
ZHA#EZR standby mode
5 RE ELB 1k 7 & A R R L AR S AR
3.178
BElIEEZEE ML stationary rack machine
25 57 % SR VN VR W ) B 2R b R AR ML AR AR RE R I AS Sl 2% LIS BE L.
FE - LS T AR RN N R R G — Tl e B i P
3.179
#%75%8 steam cooker
FERSEITE A HZES AT k78 Z R oK 89 2 R i i 4
3.180
Z{ftE steaming cabinet
#ZiRF steaming box
P ZE VR ZEHIOR R 8 Sk 5 E R A .
3.181
#EH stuffed buns machine
1 A 558k CR LSS5 SR A ShE g Jr 28 6 A DD T PR AR A L AL
3.182
Mt  supplemental flooring
BARERMEITS TH iR 5=,
3.182.1
EiEMALE  general purpose surface
TEAG R ¥ AR JR dai A DX A 1) b A 4
P I ORI A A A A R T R I X B AT KRS BRI
3.182.2
it EE AR B heavy duty
FEAT T AR UK TR HH A DXl 5 T DX 5 T8 9% DX o Y A b Al 2
3.183
WAH tenderizer
Wit Z2 8 ) 6 AT UTE Ak R SRR A
3.184
4IE  textured
Shy i 38 T A 9 B R L AE AR SR T 2 L
i TETH VRS SU B R) BRI 5 3R S I R .
3.185
BRI IKF  thermoplastic refuse containers
ks B 7 T30 022 6k B2 s 1 S RL A
3.186
MR thermoplastics
FE— i Tt BE U LN, B AR AL A AR LR Y SRR
i ZEARIR S T BB R R I LA FOR IR
3.187
1EiE25 thermostat
FH T 435 B 75 1R B B 15245
19
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3.188
#ES1%H & thrust bearing
W HTE W S Z R TR S T LA/ INEE A5 T, T DA SCOARCSEAT T 56 3l i il
3.189
#E 1B B  thrust washer
A M BRI T SOREAT T8 b 0 i sl R CRR 8ot .
3.190
A KSR tilting griddle skillet
AI{A I RI$R  tilting frying pan
TS AE VR M ST IR G 5 SR AR B RE SR LA A LA B F Bl AR ke A R R B A A g
TRE R SRR N L ERE
3.191
S toxic
XA A A R
3.192
BE#BE tray slide
BHEIBY tray rail
A B4 6 5 H BT AR £ T8 HE A Y 54 A
- H R AAORHE R BN AT A A A A
3.193
& Ti% % under bar equipment
BTG T 7 58 H4E 20 5 i 4 .
i AR EAS SR T KR T 7K A 3G 2 R BE 5 L UK BRAE TR OB A JERAE | B 5 4% LIS VEMLAE 00 3% 45
3.194
E#IEEMEX unexposed non-food zone
FE IE B R IE 0T R A% 358 P DX
i AGE ALHE TO R R A B X IR S A A AR Y R SR e ) TR R A R EOR IR TRER B 5 PR Bk LU Bl B B B
BERY T AR LTTAE

i

@ YK 0

=

3.195
FAE utensils
T 68 MR Iz AE R S A
3.196
EZFWEESE vacuum breaker
FH 980/ BL25 DAk 5 | e AR /K A5 30 (] 3 Y 4
3.197
TWREBESH  variable capacity compressor
R Al 2 ) V2 e B 3 O oA R Sl LR R HL B Y R R ) B IS R 4a P
3.198
BEE %M  vending machine
F A T AR P S B S AN O K B0 i 65 52 L
e BRAESSE U] R E B2 s B BB L.
3.199
2= wares
B RS AT AT T A 2R AL A,
20
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. A BRI
3.200

FEME M  warewashing machine

VR IL » 3 35 45 LR VR AL, B4 L B AR EL T VAL
3.201

i&ik washing

JIr A 25 0L 3R TH] 28 52 FROK P8 AR WG . DL 25 B B W 55 s il B A0 H At Vs W i 2o 2
3.202

7ki#& water bath

PLIKAE Sy v (8] 40 S5 e R 47 A sl 2077 i
3.203

Fr/k2& water boiler

WK IF & —FT I3l RE 1% L i 25 1K By A A
3.204

#MIKkEF  water heater

AE TN K 1) 25 P25 40
3.205

kX water station

WEL 5 sl A B rb s A B 38 A 0L A 7K At A X3 L T 2% 78 7K K R Sk R HEZK A
3.206

BRI wearing surfaces

5 HAW SR B ORI A DR A R R A T B8 7 A 3R T A B IR ) i R ARk A i 1)
M .
3.207

BRXEZLE wheeled foodservice equipment

BCAE VRS B 42 e bRy R g, FH T R S TR R N A i A

i AR R4,

21
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[1]
[2]
[3]
[4]
[5]
[6]

Z £ x W

GB 4706.35 FHMEMIHE B L S 7 B E R R EK

GB 4706.90—2024 MM IR B0 4 1 RO D 09 R ik 22K
GB/T 10644—2022 ML A G

GB/T 198912005 MU 4 ML) DA Zok

GB/T 26176-—2023 FHAZEAIH & Z KL

SB/T 10697 & HIHL ¥ FH Z2 AR
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