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=

=k
o 7
= =
=
=
7]

SUBTOTAL
Ny
SUBTOTAL
/1IN
SUBTOTAL
/1IN
SUBTOTAL
/1IN
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F1__ [COMMISSARY KITCHEN RN TEE
FS1.1 |DIMSUM PREP. AT
1. Powerful TH burner with high
quality cast iron grate.
2. Body constructed with high quality
ch 2 T A 2 S stainless steel for hygiene, food
CNCO1 CHINESE COOKING—P(;T STOVE=2 BURNERS safety and resistance to corrosion 1 0. 60*0. 76*0. 50 50 20 24 24
and oxidation.
1. EBRAIKPSKEC SRSk TE
2. 27BWNEE, FeRnkeing, &
A
1. Wall mounted, double joint swing
L o ysms s nozzle.
CNCO02 giljj‘(:};éi%F?ILLER 2. Polished chrome plated brass. 1 NA 1500 20 | 200 | 200
1. EIERE, WiEESKE.
2. HhHEEREIA G
ERARISR A 304#, EEE1. 5mm
IKFEIME RS SE R BIRIBHE;
LT 56kW
FHJE: 220V SPN, 50Hz
HE: 0. 1KW
g L Z440mm, B HEW L%,
PIRAERR AP SK 5
— BB FRA;
B AP BRI RSB SR RS SERTHE AR ARIPIR T
CNCO3 [CHINESE COOKING- STEAMER-2 BURNER BIRRIMETT, BEIRA 1 1. 50%1. 05%0. 81 350 | 20 | 100 | 100 50 50 | 20 | 56 | 56 | 600 [ 0.1 | 0.1 Y
WITH MOVABLE RICE ROLLS-GAS — &Rk (=) HE<0. 01%;
15 <65dB (A) ;
FEEO2BUFES 2
ARSI, LN FETS
REmHIE—, ZEAE;
MRSEIZSETI: 2000Pa
ANSO:DN20; A7K[O:DN15; HEsk
[1:DN40 B KIR R ERKERE
) _ s 1. Refer to General Specification,
CNCO4 ﬁ%i_ﬁf;ﬁJr%%ﬁm Part-2 Material Session 1.7. 1 5. 00%1. 35%0. 60 12500 5000 FA | 2.0 2.0 Y
SHEAERRN, oS, 1. 78
1. From finished floor to bottom of
CNC05 g?ﬁ?fﬁ%ﬁsmm hood. 1 5. 00%0. 02*2. 10
1. BEmsitEEHES KR,
) im 1. Refer to General Specification,
CNC06 Iﬁ%i—f}fgﬂﬁL PANEL Part—2 Material Session 1.8. 1 0. 92%0. 65*%0. 24 2000( 2.0 | 2.0 Y
SHERIEERN, FZEs5, 1.851
YT el 1. Refer to General Specification,
CNCO7 Iﬁ%i-lﬁéiﬁ%RESSlON SYSTEM Part-2 Material Session 1.9. 1 0. 52%0. 22*0. 60 FA 20 | 200 | 200 FA | 0.1 0.1 Y
SUEATERRN, B3y, 1.957
Mt ?fiéﬁﬂﬂ?B*\ M IRBER. ARER
CNCO08 DIANBING GRIDDLE BEEE: 50F-300F 1 0. 65*%0. 92*0. 85 600 5.015.0 Y
FIFEINER: 380V 7KW
ZR%wS
CNGC09 SPARE NUMBER N/A - N/A
Z2RHmS
CNC10 SPARE NUMBER N/A - N/A
1. Quality stone plates.
BT = B, . . 2. Independent steam generators for
CNG11 éﬁ&ﬁfm&éﬁéfﬁ%ﬁﬁ&ﬁ each deck. 1 1. 40%0. 91%1. 92 1000 350 | 20 20 20 50 600 15.7 (15.7 Y
1. MBEAR.
2. MNFERRG, BREWTESLERS.

FRAR 5 1



CNG12

A% - EERNERAEHEEEERE

HEZE -1 £600%400
TROLLEY-PAN RACK-600%400

1. Refer to General Specification
Part-2 Material Session 1.4

2. 18 Tiers with lock rod

3. On 4*%4 “ wheels, 2 with brake

1. BREARMEHRN, FZHMy, 1.4
=1,

2. 182, Wi,

3. afastip, HBFEHRE.

0. 65%0. 80*1. 70

-
<<
-
o
-
[2e]
2
n

SUBTOTAL

/1IN

F&B EQUIPMENT M. E.P. SCHEDULE

SUBTOTAL
/Nt

SUBTOTAL

/I

SUBTOTAL

SUBTOTAL

SUBTOTAL

CNC13

RILBER-WE-E1/66NHERER S
CEILING HUNG SHELF-2 TIERS-WITH
1/6GN PANSL IDE

1. Refer to General Specification
Part-2 Material Session 1.5

2. With 14*%1/6GN pans, 100mm deep

1. SRERREERN, FZHD>, 1.5
=

E:ﬁo

2. H14PM1/66NE, FREE100mm,

1. 98%0. 45%0. 40

CNC14

TiEa-XEREHE
WORKTABLE-MARBLE TOP

1. Talbe top to be Dupont food grade
artificia stone

1. HBERBAELEH.

2. 03*1. 20%0. 85

CNC15

HE-EHEFE-102L
TROLLY~INGREDIENT BIN-102L

1. Stationary back piece and sliding
front piece. These can be easily
removed. Made of Polycarbonate

2. Injection molded polycarbonate
lids are transparent. Slide-back
feature for easy access.

3. With 2*S hooks

4. With scoops SCP64CW 64 oz. &
SCP12CW 12 oz.

1. ﬁ;ﬁ‘%ﬂlﬁliﬁiﬂﬁﬁ% SEENER B 22 kERRE
HIEX o

2. GEERFRIERA B AEREE S T R 58N
HAHEE.

3. WEASHIEN.

4. FHENEHETSCPOACW 64 oz. FN
SCP12CW 12 oz.

0. 42*0. 75%0. 71

CNC16

HERE-RIBAT
SANITIZING-INSECT KILLER

Working Mothed: Trap
With LED light.
Coverage: Max. 40M?
IEANR: FER.
THLEDAT & .
BRABEEIN: 40K

NN =

0. 38%0. 17*0. 20

2000

0.1

0.1

CNG17

TR 2 BEHR
FLOOR SINK WITH GRATING

N/A

N/A

75

CNG18

HkE-R R EE L
BAKERY-DOUGH SHEETER-CHI

1. Output 500kg/hr.

2. Foldable 90 degree

3. With a mesh safe guard

4. DM151.4mm roller, surface to be
hardened & chrome painted.

1. PRIL&ESI: 50048 Fr/ Nt

2. ITER: HHBEAFOERT

3. REME: THNATIM

4. REMISL T KBURHER151. 4mm, R E
L ALTE

0. 69%0. 77%1. 11

600

CNC19

ERMmS
SPARE_NUMBER

N/A

N/A

CNC20

BT -40L
BAKERY-PLANETARY MIXER

1.Flour capacity: 25Kg
2. Dough capacity: 50Kg
3.Weight: 260 kg

1. mHMBE: 25Ke

2. HHARE: 50Kg

3. EE: 260Kg

0. 67*%0. 62%1. 25

600

RAR 5 2




CNG21

A% - EERNERAEHEEEERE

HAE-FNE AL
BAKERY-SPIRAL MIXER

1.Flour capacity: 25Kg
2. Dough capacity: 50Kg
3.Weight: 260 kg

1. HMEE: 25K

2. BB E: 50Kg
3.EE: 260Kg

0. 87%*0. 48%0. 94

-
<<
-
o
-
[2e]
2
n

SUBTOTAL

/1IN

F&B EQUIPMENT M. E.P. SCHEDULE

SUBTOTAL
/Nt

SUBTOTAL

/I

SUBTOTAL

600

SUBTOTAL

SUBTOTAL
/1IN

2.212.2

CNC22

EATIFE-BRER
WORKTABLE WITH SINK

1. Refer to General Specification
Part-2 Material Session 1.1.

2. Provide 100mm high wall splash on
edges against wall.

3. 1 compartment sink.

1. BREAMERRN, EZEFBy, 1.1
=1,

2. FIEBIEEIBEM100mmSHIIEK.
3. WIHER.

1. 20%0. 70*0. 85

50

Kok ok fsk
FAUCET-H/C WATER FAUCET

1. 8" deck mixing faucet w/ polished
chrome plated brass body

2. 8" swing nozzle, 4" (102mm) Wrist-
Action Handle

3. Certified to NSF/ANSI 61, ASME
A112.18.1 / GSA B125.1, BAA/ARRA
NSF/ANS| 372

1. SR ERSENNEIR R,

2. B~TTHESLIKME, 4~FFEBiFFXiEF.

3. B&LUTIAIE: NSF/ANSI 61, ASME
A112.18.1 / GCSA B125.1, BAA/ARRA
NSF/ANS| 372

N/A

350

20

120

120

20

80

80

CNC23

HEEE-NE
WALL SHELF-2 TIERS

1. Refer to General Specification
Part-2 Material Session 1.5

2. Provide invisible brackets pre—
installed into the wall.

3. Brackets shall be made of 3mm
thick galvanized steel and maximum
interval is 600mm.

4. Seal off the bottom plate

1. BREAMERRN, EZF5, 1.5
=1,

2. REEATHERRFEE .

3. EEHBEIMENEEREIK, BN
8] 5 K [E] B 5 600mm.,

4. REEREIIIR.

1. 20%0. 35%0. 40

CNC24

[EF A1 3R 4
TOOLS-TRASH RECEPTACLE

BY OWNER
ELE&

N/A

CNC25

= E K- MR- AR
AT REMBRRR

UPRIGHT FREEZER-2 SEC. 4 DOORS-
BAKERY SIZED-WITH LONIC
STERILIAZTION & ODOR ELININATION

1. Refer to General Specification
Part-2 Material Session 2.4

2. Temperature: —-187-22°C; Air—Cooled;
Self-contain; Inverter compr

3. 600*%400 Pan sized, with tray
slide, 4 pans each layer.

4. Submit Test Report of
steriliazion

1. BREAREPRN, EZHy, 2.4
=1,

2. BRESEE: -187-22°C, K4, AETE
SRE LR -

3. 600%400 R~f, HHELR, BR4E.

4. BFHBWNRE .

1. 39*0. 83*%1. 98

2200

0.7

0.7

CNC26

=B IKFE-BH K
UPRIGHT REFRIGERATOR-RETENTION
SAMPLES

BY OWNER
ELBE&

N/A

2200

0.5

0.5

FS$1.1

MAIN KITCHEN

TEE

FRAR 5 s




A3 - EEHERREREEEINE F&B EQUIPMENT M.E.P. SCHEDULE

=

=k
o 7
= =
s
=
7]

SUBTOTAL
Ny
SUBTOTAL
/1IN
SUBTOTAL
/1IN
SUBTOTAL
/1IN
SUBTOTAL
/1IN
SUBTOTAL
/1IN

1. Stationary Unit: 363 kg per shelf
1451 kg per unit.

2. Posts and traverses are made from
a steel core with smooth
polypropylene exterior. Solid

shelves.
3. Provide ID Tags that easily clip
EER-UE onto traverses and Includes 12 HACCP
* *
Cne27 SHELVING UNIT-4 TIERS PVC labels. 2 1.22%0.61%1. 80
4. NSF, TUV, HACCP, CDF Certified
1. BSEEN: BRIAT, BMEE
1451 A Fro
2. ST R INEIERR
1, SLLEW.
3. ERBHRIRAN12/NHACCPAR AR AIPVCHRY
4. ELENSF, TUV, HACCP, CDFIAIE.
. 1. Refer to General Specification
1 —LEHNE
CNC28 ﬁ§§§—§32a6§+ﬁ§%ﬁﬁq Part-2 Material Session 1.7. 1 8. 40%1. 65%0. 60 25000 10000 FA | 2.0 2.0 Y
SHEAERRN, By, 1. 78
Z2R%mS _
CNe29 SPARE NUMBER N/A N/A
ZRmS _
CNC30 SPARE NUMBER N/A N/A
SN 2
oncat | BHIIERIR N/A 5 N/A 75

FLOOR TROUGH WITH GRATING

1. Water shortage protection

2. Overheat and elec. Leaking
EAE-B )R- RS protection.

CNC32 STEAMING CABINET-REAGH IN-ELEC. -GAS |1. ELE/KRIZHATHEE. 1 0. 80%*0. 90*1. 80 350 | 20 | 100 [ 100 50 50 20 42 42 [ 450 | 0.1 ] 0.1 Y

2. Overheat and elec. Leaking

protection

1. Efficiency higher than 85%, save

20 gas consumption

2. Flameout protection solenoid

valve, eternal flame

3. Generate virtually zero Col & Nox

Co2 density=0.05%.

4. Noiseless burner, =65db.

2glji:;fam'"g mode, quick, normal and |, 0.91%0. 91%1. 80 350 | 20 | 100 | 100 50 50 | 20 | 42 | 42 [ 450 | 0.1 | 0.1 y

1. PEEKXTF85%, MEAETL20%,

2. BFRARIFEBIELE, WEKBAAM.

3. WEHCOIREASHNYFEENSE

/>, CO2EE=0.05%,

4. BRIIEE NF659 I,

5. AEEATRZSE, BRE. BEMR

= I3

TR REHEIT ;. From finished floor to bottom of

S/S WALL FLASHING ood. 1 11.50%0. 02*2. 10

1. Bkt ZE RS KR,

1. Operating noise level at 70dB

approx. Safety

2. Cuts off the gas supply within 375

seconds if the pilot flame is out or

blower failure to avoid gas |leakage

h B P- SRR S 3. Check valve to prevent gas reverse

CNC35 |CHINESE COOKING—2 WOKS WITH REAR flow. 1 2.20%1. 20%0. 81 350 | 20 | 100 | 200 50 50 25 48 96 | 450 | 0.2 | 0.4 Y

POT-GAS 4 Automatic electronic ignition

1. BIERIREENF705 0.

2. WRARARIP, BN R S E XL

FE, 3"5FMYIMIAS.

3. ECIE[EI, BRRSEGR.

4. HEFEN.

FAE-=IIRIE- RS
CNC33 |STEAMING CABINET-REACH IN-GAS-3
DOORS

CNG34

FRAR 3 4



CNG36

A% - EERNERAEHEEEERE

RRIP-BXBREIP-RS
CHINESE COOKING-1 WOKS WITH REAR
POT-GAS

1. Operating noise level at 70dB
approx. Safety.

2. Cuts off the gas supply within 375
seconds if the pilot flame is out or
blower failure to avoid gas leakage
3. Check valve to prevent gas reverse
flow.

4 Automatic electronic ignition

1. EIEREFNF705 0.

2. WRARP, BN RIS X
[, 3T5MATIETEAS .

3. FEclEE, BERESER.

4. FBFRN

1. 20%1. 20%0. 81

350

20

100

=

=k
o 7
= =
s
=
7]

100

SUBTOTAL
/1IN

50

F&B EQUIPMENT M. E.P. SCHEDULE

SUBTOTAL

/I

SUBTOTAL
/Nt

50

25

48

SUBTOTAL
/1IN

48

450

0.2

SUBTOTAL
/1IN

0.2

SUBTOTAL
/1IN

CNC37

RRIP-BAKRIIP-RS
CHINESE COOKING-1 WOKS WITH REAR POT
-GAS

1.Microcrystal line glass Wok

2. S/S Housing with wall mounted
faucet.

3. Deep drawn surface

4. Overheat and elec. Leaking
protection.

1. BEMAHE.

2. TEMPrS, HHEk.

3. —RHEREEE.

4. BEBRRP. FHRERP.

1.20%1. 15%0. 81

350

20

100

100

50

50

20

48

48

450

0.2

0.2

CNG38

R KPR FAP- Tk
CHINESE COOKING-POT STOVE-2 BURNERS

1. Powerful TH burner with high
quality cast iron grate

2. Body constructed with high quality
stainless steel for hygiene, food
safety and resistance to corrosion
and oxidation

1. RN HERIPTE

2. 27WNEE, FeEnking, S
AT

1.20%0. 70*0. 50

50

20

24

48

CNG39

ERHS
SPARE_NUMBER

N/A

N/A

CNC40

ERHmS
SPARE_NUMBER

N/A

N/A

CNC41

KK IRIRES
FAUCET-POT FILLER

1. Wall mounted, double joint swing
nozzle

2. Polished chrome plated brass

1. EERR, WERSKE.

2. PR

NA

1500

20

200

200

CNG42

e e
HOOD-CONTROL PANEL

1. Refer to General Specification
Part-2 Material Session 1.8
SHEAER RN, B, 1.88FH

0. 92*0. 65*0. 243

2000

2.0

2.0

CNC43

HE-RAZRG
HOOD-F IRE SUPRESSION SYSTEM

1. Refer to General Specification
Part-2 Material Session 1.9

SREARDZE SN, HZEPH, 1.957

0. 7%0. 24%*0. 65

FA

20

200

200

FA

0.1

0.1

CNC44

REmE-NE
CEILING HUNG SHELF-2 TIERS

1. Refer to General Specification
Part-2 Material Session 1.5
1. BRERRKBEN, FZEHS, 1.5

=
=N ER)

3. 40%0. 35%0. 40

CNC45

TARIE-#TTiAHRIE
WORK COUNTER-CHEF'S TABLE WITH
PLATES WARMER

1. Refer to General Specification
Part-2 Material Session 1.2, 1.10

2. With 2 sliding doors, top wheels
3. Wire must be with insulation duct
routing along side panels.

1. SBREARMEELN, B8,
1.2/1.10&%5,

2. B, BREREE.

3. HENEEVITHIEERESGLEE, HiLf
FEL%.

1. 80%1. 20*%0. 85

450

3.0

6.0

FRAR 3 5




CNC46

A% - EERNERAEHEEEERE

ERTIEE-NER
WORKTABLE WITH 2 SINKS

1. Refer to General Specification
Part-2 Material Session 1.1.
1. BRERRBBEN, FZEy, 1.1

=
BT

0. 65%1. 20%*0. 85

=

=k
o 7
= =
s
=
7]

SUBTOTAL

/1IN

50

F&B EQUIPMENT M. E.P. SCHEDULE

SUBTOTAL
/Nt

SUBTOTAL
/1IN
SUBTOTAL
/1IN
SUBTOTAL
/1IN

SUBTOTAL
/1IN

kR BRIk sk
FAUCET-H/C WATER FAUCET

1. 8" deck mixing faucet w/ polished
chrome plated brass body.

2. 8" swing nozzle, 4" (102mm) Wrist—
Action Handle

3. Certified to NSF/ANSI 61, ASME
A112.18.1 / CSA B125.1, BAA/ARRA
NSF/ANS| 372

1. 8RERSKIEM S EE AR .

2. BTHEEEIKME, 4T FHFFXRIBF.

3. B&ZLUTIAIE: NSF/ANSI 61, ASME
A112.18.1 / CSA B125.1, BAA/ARRA
NSF/ANS| 372

NA

350

20

120

240

20

80

160

CNG47

TAEtE-7517]
WORK COUNTER-SLIDING DOOR

1. Refer to General Specification
Part-2 Material Session 1.1.

2. With 4 sliding doors and mid-
shelf
l;%mﬁ*ﬂﬁ#Em,ﬁiﬂﬁ,t1
=1,

2. HFOOANHIFF EER.

2.20%1.20%0. 70

CNC48

REemE-WE
CEILING HUNG SHELF-2 TIERS

1. Refer to General Specification
Part-2 Material Session 1.5
1. ERFEARMEREN, EZFS, 1.5

=
=N ER)

2. 00%0. 35%0. 40

CNG49

ERmS
SPARE_NUMBER

N/A

N/A

CNC50

ERMmS
SPARE_NUMBER

N/A

N/A

CNC51

TAEE-34817]
WORK COUNTER-WITH 3 DOORS

1. Refer to General Specification
Part—2 Material Session 1.2
2. Provide 100mm high wall splash on
edges against wall.
3. With 3 hinged doors
4. Clearance between doors shall be
less than 3mm.
1. BRERRESELN, FZEHD, 1.2
=51,

. EIEOAIR B EMR100mmS LK .

[ 4% F5 R 1% /N 3mm.

1. 45%0. 70*0. 85

CNG52

HEEIE-31I7)
WALL CABINET-WITH 3 DOORS

2
3. W3,
4
1

. Refer to General Specification
Part-2 Material Session 1.2
2. With 3 hinged doors
3. Clearance between doors shall be

less than 3mm.
4. With hooks pre—installed in wall.
1. BRERRKBEN], FZEHy, 1.2
=1,
2. W3,
3. IT1EEBRR1Z /N F3mm,

4. EXAMELETEEL.

1. 45%0. 35%0. 70

BR300t




CNGC53

A% - EERNERAEHEEEERE

EATFE-ZER
WORK TABLE WITH 3 SINKS

1. Refer to General Specification
Part-2 Material Session 1.1.

2. Provide 100mm high wall splash on
edges against wall.

3. 3 compartment sinks and seal off
the gas between sinks

1. SRFARDEHLL2N, B, 1.1

FIBEIR L E M1 00mm S HFEK o
W3R E B H I AE R 2 EHIEB.

1. 80%0. 70*0. 85

=

=k
o 7
= =
s
=
17}

SUBTOTAL
/1IN

50

F&B EQUIPMENT M. E.P. SCHEDULE

SUBTOTAL
/1IN
SUBTOTAL
/1IN
SUBTOTAL
/1IN

SUBTOTAL
/1IN

SUBTOTAL
/Nt

kR BRIk sk
FAUCET-H/C WATER FAUCET

8" deck mixing faucet w/ polished
chrome plated brass body.
2. 8" swing nozzle, 4" (102mm) Wrist-
Action Handle
3. Certified to NSF/ANSI 61, ASME
A112.18.1 / CSA B125.1, BAA/ARRA
NSF/ANS| 372
1. 8 RERKIEM AR AR .
2. SSTHEREIKME, 4HFHFFXIBF.
3. B&LUITIAIE: NSF/ANSI 61, ASME
A112.18.1 / CSA B125.1, BAA/ARRA
NSF/ANS| 372

NA

350

20

120

360

20

80

240

HEK - HERIAT
WASTE VALVE-PUSH-PULL

1. Modular push—pull stainless steel
body.

2. Modular design for easy

instal lation and maintenance

3. Push—pull handle with handle guard
to endure extreme abuse

1. ARNTERM RIERHK .

2. WIHEMHET REMYER .

3. MERIAF TR IF 4 & [y LT B A R IS AR
£

NA

CNGC54

FEEAR-ERER R
WALL SHELF-TUBULAR UTENSAL RACK

1. Side brackets made of 2.0mm thick
S/S 304 18-8.

2. 5*DN 25mm S/S tube on upper tier

1 on 2nd tier.

3. With pot hooks.

1. 2. OmmET455M304 18-837 5.

2. EEZRA5IRDN 25mm REENE, TE1
R
3. iR,

1. 80%0. 35%0. 15

CNC55

EHKFE- TSR

—H BT REMBRFK

UPRIGHT REFRIGERATOR-2 SEC. 4 DOORS-
WITH LONIC STERILIAZTION & ODOR
ELININATION

1. Refer to General Specification
Part-2 Material Session 2.4

2. Temperature: +2 +60C; Air—Cooled;
Self-contain; Inverter Compr

3. 1/1GN pan sized, with tray slide
4. Submit Test Report of
steriliazion.

1. BREARERRN, EZHy, 2.4
=51,

2. RESEE: +27+60C, W4, MEIEIR
E45H.

3. 1/1GNZER~F, WHihRR.

4. BIHBEMRE .

1. 39*0. 83*1. 98

2200

0.7

0.7

FRAR 5 7



A% - EERNERAEHEEEERE
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7]
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SUBTOTAL

/1IN

F&B EQUIPMENT M. E.P. SCHEDULE

SUBTOTAL
/Nt

SUBTOTAL
/it
SUBTOTAL
/Nt

SUBTOTAL
/1IN

SUBTOTAL
/1IN

1. Refer to General Specification
Part-2 Material Session 2.4
2. Temperature: —187-220C; Air-
Cooled; Self-contain; Inverter Compr.
3. 1/1GN pan sized, with tray slide
- \ N 4. Submit Test Report of
= . — B
ONC56 E?iigﬁfﬁFétggégﬂi”gEc 4 DOORS steriliazion. 1.39%0. 83%1.98 2200| 1.0 | 1.0 Y
‘ 1. SRERREBERN, BFZHS, 2.4
=1,
2. BEYEE: -187-220C, R4, WEZ
SESEM -
3. 1/1GNER~F, W&,
4. BRHBEMRE .
1. Working Mothed: Trap
2. With LED light.
THEBIEF-RIRAT 3. Coverage: Max. 400 * *
ONCS7 |SANITIZING- INSECT KILLER 1. IfER=: FHER. 0. 38%0. 17%0. 20 20001 0.1 1 01 Y
2. THLEDKTE .
3. HmABEMEI: 40K
T Mitha 2 2 IEEIR
CNCS8 FLOOR SINK WITH GRATING N/A N/A ®
Z2R%mS
CNCS9 SPARE NUMBER N/A N/A
#RARS
CNC60 SPARE NUMBER N/A N/A
1. Wall mounted. worktop 750mm high
2. With 200mm high back splash
SEE ML AZ s =4y i = 3. With hinged door and garbage bin
CNC61 giﬁfﬁfffNéﬁjiﬁggiljﬁfﬁgiASIN inside cabinet. 0. 45%0. 45%0. 28 50
1. HERE, AE=ER750mm,
2. 147K 5200mm,
3. M, ERE—A IR,
1. Single hole deck mount, polished
chrome plated brass body
2. Battery (DC) power.
3. Above deck temperature mixing
handles
4. Thermostatic mixing valve with
W S-RR R A Sk brass body
FAUCET-TOUCH-FREE SENSOR FAUCET 5. Integral check valves with filter NA 350 | 20 40 Y 20 30 &
screens in hot and cold inlets
1. BILAERE, EARAMR.
2. HfE.
3. ALBBEATHE.
4. M RHRACRER.
5. AHIKINEL BN E L BlRZEE KM A .
#RES
CNC62 SPARE NUMBER N/A N/A
Z#RES
CNC63 SPARE NUMBER N/A N/A
#RES
CNC64 SPARE NUMBER N/A N/A
Z2R%mS
CNC65 SPARE NUMBER N/A N/A
FS1.1 |PREP. HinT

FRAR 3 s




A3 - EEHERREREEEINE F&B EQUIPMENT M.E.P. SCHEDULE

CNG66

iR -IE
SHELVING UNIT-4 TIERS

1. Stationary Unit: 363 kg per shelf
1451 kg per unit.

2. Posts and traverses are made from
a steel core with smooth
polypropylene exterior. Solid
shelves.

3. Provide ID Tags that easily clip
onto traverses and Includes 12 HACCP
PVC labels

4. NSF, TUV, HACCP, CDF Certified

1. BESEEN: BR33AT, BNEE
14512 o

2. ST R INEIERR
W&, LB

3. EoBHRIRAN12/NHACCPHRIE AIPVCAR Y .
4. ELENSF, TUV, HACCP, CDFIAIE.

1.22%0. 61*1. 80

-
<<
-
o
-
[2e]
2
n

SUBTOTAL
/1IN

SUBTOTAL
/Nt

SUBTOTAL
/Nt

SUBTOTAL

SUBTOTAL

SUBTOTAL

CNG67

MR- R
SHELVING UNIT-4 TIERS

1. Stationary Unit: 363 kg per shelf
1451 kg per unit.

2. Posts and traverses are made from
a steel core with smooth
polypropylene exterior. Solid
shelves.

3. Provide ID Tags that easily clip
onto traverses and Includes 12 HACCP
PVC labels

4. NSF, TUV, HACCP, CDF Certified

1. BSEEN: BR33AT, BNEE
14512 o

2. ST BRI INE B RR
W&, SILEWR.

3. ERBHRIRAN12/4NHACCPAR AR AIPVCHRTY
4. EL#&NSF, TUV, HACCP, CDFIAIE.

0. 94%0. 61*1. 80

CNG68

iR -mER
SHELVING UNIT-4 TIERS

1. Stationary Unit: 363 kg per shelf
960 kg per unit

2. Posts and traverses are made from
a steel core with smooth
polypropylene exterior. Solid
shelves.

3. Provide ID Tags that easily clip
onto traverses and Includes 12 HACCP
PVC labels

4. NSF, TUV, HACCP, CDF Certified

1. BSEEN: BR33AT, BNEE
960N FT o

2. MHEFHEEMT BRAMMINEERR
W&, LB

3. BEAHRIRFN12/NHACCPARERIPVCARI .
4. ELENSF, TUV, HACCP, CDFIAIE.

1.07*0. 61*1. 80

CNG69

ERHS
SPARE_NUMBER

N/A

N/A

CNC70

ERMmS
SPARE_NUMBER

N/A

N/A

CNC71

HER - RIEAT
SANITIZING-INSECT KILLER

Working Mothed: Trap
With LED light.
Coverage: Max. 40M
IEFR: HFER.
THLEDAT &
 BEABEMEI: 40FK

PN =N

0. 38%0. 17*0. 20

2000

0.1

0.1

CNC72

BARLRE
WALK-IN COOLER

Refer to General Specification, Part—
2 Material Session 2.1

SRRARIEE LN, E_HH, 2 18T

2.50%2.76%2.70

FA

R B - RS
COOLIING SYS. ~COMPRESSOR

Refer to General Specification, Part-—
2 Material Session 2.2
SUEAMER RN, FoMoy, 2. 28F

N/A

FA

5.0

5.0

BR300t
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/1IN
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/1IN
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WA ER A 2R Automatically defrost N/A 2
COOLIING SYS. -EVAPORATOR COIL BapikiE
e A~ Refer to General Specification, Part—
CNGC73 ﬁ;ikf?ﬁggﬁngR 2 Material Session 2.1 2. 76%245%2. 70 FA | 1.0 1.0 Y
SAEARIERRN, FZy, 215
B AR - L ge;er tc'> Genera! Specification, Part—
COOL1ING SYS. —COMPRESSOR aterial Session 2.2 N/A FA 5.015.0
SHEAER RN, By, 2.28FH
SRS RE L SR Automatical ly defrost N/A 20
COOL | ING SYS. —-EVAPORATOR COIL B iE
1. Velocity10™12m/s, Volume
2800/3400m3/h, Noise<<52db
2. Withstand ambient temperature —
10° C™+40° C
3. Sterilization function.
4. Manual and Automatic control
Interactive with door.
5. CE certified, comply with
CNC74 f?fgzﬁRTAlN GB4706. 1-2005 code. 1. 20%0. 19%0. 22 FA | 0.1 0.1
1. RUR10T12K/8, KE:
2800/3400m3/h, MEE: <52db. .
2. {ERIFEE: -10° CT+40° C.
3. ABXEHESIEE.
4. Fhigie + BahRiE (FRIIBzNEK
EHD .
5. J@ICEAM, R GB4706. 1-20055 F
HEREBN.
T Mitha 2 2 IEZIR
ONC75 FLOOR SINK WITH GRATING N/A N/A s
[ Z- 3 i BY OWNER
CNe76 TOOLS-TRASH RECEPTACLE Z5E8&% N/A
1. Refer to General Specification
Ik& Part-2 Material Session 1.1.
ONC77 | oRK TABLE 1. BREARMBHEN, FZH, 1.1 1.80%0. 70%0. 90
=1,
MU IE IR
CNC78 FLOOR TROUGH WITH GRATING N/A N/A s
1. Velocity10™12m/s, Volume
2800/3400m3/h, Noise<<52db
2. Withstand ambient temperature —
10° C™+40° C
3. Sterilization function.
4. Manual and Automatic control
Interactive with door.
5. CE certified, comply with
CNC79 f?fgzﬁRTAlN GB4706. 1-2005 code. 1. 80%0. 19%0. 22 FA | 0.1 0.1
1. RUR10T12K/8, KE:
2800/3400m3/h, MEE: <52db. .
2. {EFIFE: -10° C™+40° C.
3. ABXEESIEE.
4. Fhigie + BahRiE (FRIIBzNEK
EHD .
5. J@IFCEAM, R GB4706. 1-20055 F
HEREBN.
Z2R%mS
CNCBO SPARE NUMBER N/A N/A
T MithaE SR
CNe8! FLOOR TROUGH WITH GRATING N/A N/A ®

BAR 5 10
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1. Anti—friction plastic rollers

2. Retractable Hose, 15M long rubber

for food contact.

3. Stainless steel external

reinforcement

4. Casing and wall bracket in

HEBRE-tHh Sk polished 304 stainless steel.

SANITIZING-HOSE REEL 5. With swivel bracket

1. THEEZERLRE .

2. AMRGERIRE, 15K KR REMFRG

i

3. TEEMMAAE.

4. SNEMIER ST IR A M 304 5 .

5. THHEREEAR.

1. Refer to General Specification

Part-2 Material Session 1.1.

2. Provide 400mm high wall splash on

edges against wall.

SLmE A N 3. 1 compartment sink

giﬁT?TjﬁNgfaEgEg?NK 600mm (D) *900mm (W) *250mm (H) . 1 0. 50%0. 50*0. 55 50
. BREARERRN, EZHH, 1.1

o

FREA R F B E M 400mmiS FIFEK .

3. H—2A600mmI\ R, 900mmFEE, 250mm

RER.

1. 8" deck mixing faucet w/ polished

chrome plated brass body

2. 8" swing nozzle, 4" (102mm) Wrist-

Action Handle

3. Certified to NSF/ANSI 61, ASME

TStk # sk A112.18.1 / CSA B125.1, BAA/ARRA

FAUCET-H/C WATER FAUCET NSF/ANS| 372

1. SR AR SENNEIREIRMT.

2. B~TTHEsEIKME, 4T FEiFFXIEF.

3. B&LUITIAIE: NSF/ANSI 61, ASME

A112.18.1 / GCSA B125.1, BAA/ARRA

NSF/ANS| 372

1. Refer to General Specification

Part-2 Material Session 1.1.

2. Provide 100mm high wall splash on

edges against wall.

ERTEE-=E& 3. 3 compartment sinks and seal off

WORK TABLE WITH 3 SINKS the gas between sinks

1. BREAMERRN, EZEFBy, 1.1

=1,

2. SEBIEEILEM100mmSAIHEK .

3. WHERHFNE R < BAIIE.

1. 8" deck mixing faucet w/ polished

chrome plated brass body.

2. 8" swing nozzle, 4" (102mm) Wrist-

Action Handle

3. Certified to NSF/ANSI 61, ASME

FeSk-% ok K sk A112.18.1 / CSA B125.1, BAA/ARRA

FAUCET-H/C WATER FAUCET NSF/ANS| 372

1. 8 RE N SKIEM SR AR .

2. B TTHERRIKME, 4~FFEiFXIEF.

3. BE&LUITIAIE: NSF/ANSI 61, ASME

A112.18.1 / CSA B125.1, BAA/ARRA

NSF/ANS| 372

CNG82 1 NA 2000 20 [ 300 | 300 | 20 | 200 | 200

CNG83

N

1 NA 350 | 20 | 120 | 120 | 20 80 80

CNC84 2 1. 80%0. 75*0. 90 50

6 NA 350 | 20 | 120 | 720 [ 20 | 80 | 480

PR 1w
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Hek - HERIAT
WASTE VALVE-PUSH-PULL

1. Modular push—pull stainless steel
body

2. Modular design for easy

instal lation and maintenance

3. Push—pull handle with handle guard
to endure extreme abuse

1. HEXTHEN RIERHIK .

2. WITERETREFYER.

3. HERFTBIPA B Ry LT A RIS R R
Fo

NA

CNG85

HEEE-NE
WALL SHELF-2 TIERS

1. Refer to General Specification
Part-2 Material Session 1.5

2. Provide invisible brackets pre—
installed into the wall.

3. Brackets shall be made of 3mm
thick galvanized steel and maximum
interval is 600mm.

4. Seal off the bottom plate

1. BREAMEBRN, EZF5, 1.5
=51,

2. REEATHRRFEE .

3. EEHBEIMENEEREIK, M
8] 5 K [E] B 9 600mm.,

4. REEREIIIR.

1. 75%0. 35%0. 40

CNC86

[ R iR A
TOOLS-GARBAFE SHERDDER

HLBER~F: 1050%750%900 mm
4 38 &: 400L/h
I ZR: 5KW_3N-380V

1. 05%0. 75*0. 90

350

20

120

120

20

80

80

50

300

2.512.5

CNC87

HBRE-JIRIESIE
SANITIZING-KNIVES STERILIZER

1. 15 minutes belled timer, holds up
to 12 knives plus steel.

2. Stainless steel construction. LED
lights status indication

3. UV sterilized, filtered
Plexiglas's door with lockable keyed
handle

4. Fit in Chinese cook knives

5. NSF, ATCC 1229, ETL Sanitation
Certified

1. 15D ERRHIRRE, LAEHN12E
Tl

2. TEEWFEIER, LEDIRSERAT.

3. EINEKIHE, BEIMERI], FEH.
4. ERTHEETIR.

0. 58%0. 15%0. 65

2000

0.1

0.1

CNG88

ERATFA-Fa8
WORKTABLE WITH SINK-FISH PREP

1. Refer to General Specification
Part-2 Material Session 1.1.

2. Provide 100mm high wall splash on
edges against wall.

3. 1 compartment sink.

4. With drain gutter and table top
wash down nozzles

1. BRERREBEN, FZEHy, 1.1
=1,

FEHAAE E B EM100mmZEIFEK .

2
3. WIEER.
4. HEHEKEE RS TR,

1.50%0. 75*0. 90

50

HBAR 5 12
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kR BRIk Bk
FAUCET-H/C WATER FAUCET

1. 8" deck mixing faucet w/ polished
chrome plated brass body.

2. 8" swing nozzle, 4" (102mm) Wrist-
Action Handle

3. Certified to NSF/ANSI 61, ASME
A112.18.1 / CSA B125.1, BAA/ARRA
NSF/ANS| 372

1. 8FRE N SKIEM SRR AR .

2. STTHEEEIKME, 4~TFHFFXRIBF.

3. B&LUTIAIE: NSF/ANSI 61, ASME
A112.18.1 / CSA B125.1, BAA/ARRA
NSF/ANS| 372

NA

350

20

120

120

20

80

80

Hek - HERIAT
WASTE VALVE-PUSH-PULL

1. Modular push—pull stainless steel
body.

2. Modular design for easy

instal lation and maintenance

3. Push—pull handle with handle guard
to endure extreme abuse

1. ARNTERM RIERHIK .

2. WitEEETRERMYER.

3. ERATHRIIF R E 7 LI B 5 A i A R
R

NA

CNC89

EREHS
SPARE_NUMBER

N/A

N/A

CNG90

ERHRS
SPARE_NUMBER

N/A

N/A

CNG91

Sk FET A Sk
FAUCET-PRE-RINSE ASSEMBLY

1. 1.07 GPM Jet Spray valve w/
insulated grip handle, stainless
steel trigger and trigger lock

2. 6" adjustable wall bracket

3. Certified to ASME A112.18.1/CSA
B125.1, NSF 61-Section 9 and NSF 372
2019 DOE PRSV - Class |l compliant
1. 1. 07INE/ 5 $higtk iR /18 F AL R
A1, FAEEIIRHLFIBI.

2. % 6STKANETIEEREE SR

3. E#&ASME, ASME A112.18.1/CSA
B125.1, NSF 61-9Z75 and NSF 372
2019 DOE PRSV - Class |l 3AJE.

NA

350

20

120

120

20

80

80

CNG92

EEAR-WE-LE
WALL SHELF-2 TIERS-L SHAPED

1. Refer to General Specification
Part-2 Material Session 1.5

2. Provide invisible brackets pre—
installed into the wall.

3. Brackets shall be made of 3mm
thick galvanized steel and maximum
interval is 600mm.

4. Seal off the bottom plate

1. BRERMEELN, EZ8HS, 1.5
=51,

2. RREEATUERFEE K.

3. BEEHBIMENEEREIK, M
8] 5 K [E] B 5 600mm.,

4. RHEEREIIIR.

(0.95+0. 71)
*0. 35%0. 40

CNG93

Ik
WORKTABLE

1. Refer to General Specification
Part-2 Material Session 1.1.

2. Table top only and fixed with wall
bracket
l;%mﬁ*ﬂﬁ#Em,$:%ﬁ,11
=1,

2. (RMEE, REUEHFEIERR.

0. 75%0. 75%0. 90

CNC94

TEE-ET—RIR
WORKTABLE WITH UNDERSHELF

1. Refer to General Specification
Part-2 Material Session 1.1.
1. BRERRKBEN], FZEHy, 1.1

=

HTo

1. 80%0. 75*0. 90

NG RER
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Aluminum or S/S housing
Transparent finger protection
Air tight and waterproof
Removable blade sharpener.
Provide blade with wash
rotection. 1 0. 80%0. 90*0. 57 12001 0.4 |1 0.4 Y
RE SR HEWEREMR,
BRAFIRIRIP.

BEEI, LK.

AIRENEETI & .

NI H R RE .

Productivity: 350Kg/Hr.

Generates very |imited heat during
running

3. Feeding plate fully welded and
MIEF-L A smoothly polished with the food
PROCESSOR-MINCER inlet

1. F=8: 350/ /At

2. FEEBITRFEERNARE.

3. HRIEMBRNOTLEIRRE, TTEXE

mI&&E-YIRH-F7]

ONC9S PROCESSOR-SL | CER-GRAVITY

SN, T OO

N

CNC96 1 0. 54%0. 24*0. 36 1200 0.8 | 0.8 Y

FS1.1 [LOGISTICS CORRIDOR EEEiE

1. Velocity10™12m/s, Volume
2800/3400m3/h, Noise<<52db

2. Withstand ambient temperature —
10° C™+40° C

3. Sterilization function.

4. Manual and Automatic control
Interactive with door.

5. CE certified, comply with
GB4706. 1-2005 code. 2 1. 80%0. 19%0. 22 FA 1 0.1] 0.2 Y
1. RUR10T12K/7, KE:
2800/3400m3/h, MEE: <52db. .

2. fERIREE: -10° C7+40° C.

3. ABXHEESIEE.

4. Fhigie + BohgiE (FRIIBENE
ZEHD .

5. J@ICEAM, R GB4706. 1-20055 F
BRI,

1. Velocity10™12m/s, Volume
2800/3400m3/h, Noise<<52db

2. Withstand ambient temperature —
10° C7+40° C

3. Sterilization function

4. Manual and Automatic control
Interactive with door.

5. CE certified, comply with

GB4706. 1-2005 code. 1 1. 20%0. 19%0. 22 FA | 0.1 0.1 Y
1. RIE10T12K/#, KE:
2800/3400m3/h, MEE: <52db. .

2. {EFFREE: -10° C7+40° C.

3. ABXEHESEE.

4. FahiRE + BIRME (FRITBE
BESD .

5. BITCEALM, 372 GB4706. 1-20053 F
RN,

. Working Mothed: Trap

With LED Iight.

Coverage: Max. 40M * *

THB: Ei. 3 0. 38*%0. 17*0. 20 2000( 0.1 | 0.1 Y
HLEDATE .
RABEMEIN: 40K

RE

ONCo7 AIR CURTAIN

R

ONC98 AIR CURTAIN

HEBRE-REBAT

ONC99 SANITIZING-INSECT KILLER

PN ==

HPRAR 5 1
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[ Z- 3 i BY OWNER

CNC100 TOOLS-TRASH RECEPTACLE Z58% s N/A

FS1.1 [DISHWASHING ROOM SEREIE

1. Stationary Unit: 363 kg per shelf

1451 kg per unit.

2. Posts and traverses are made from

a steel core with smooth

polypropylene exterior. Solid

shelves

3. Provide ID Tags that easily clip

iR - E onto traverses and Includes 12 HACCP

SHELVING UNIT-4 TIERS PVC labels

4. NSF, TUV, HACCP, CDF Certified

1. BSERESN: BREIAT, BNEE

1451 N T o

2. MIEFEEM RARMINEERR

1%, OB

3. EBFRIRFN12/HACCPARAEAIPVCAR Y

4. EL&NSF, TUV, HACCP, CDF3IAiE.

1. Refer to General Specification

Part-2 Material Session 1.1.

2. 2 vertical compartment, with

adjustable mid-shelf in each

compartment.

NS &= B iE44E 3. Each compartment with 2 sliding 2 1.20%0 55%1 80

STORAGE-UPRIGHT WALL CABINET doors

1. BREAMERRN, EZEFBy, 1.1

=0l

2. FAETAMNLZE, BNZEEAT

—NERIRER

3. ETHEEHEENHIT.

1. Velocity10™12m/s, Volume

2800/3400m3/h, Noise<<52db

2. Withstand ambient temperature —

10° C™+40° C

3. Sterilization function.

4. Manual and Automatic control

Interactive with door.

5. CE certified, comply with

f?fggﬁRTAlN GB4706.1—3005 code. 1 1. 80%0. 19%0. 22 FA | 0.1 | 0.1 Y
1. RUR10T12K/8, KE:

2800/3400m3/h, MEE: <52db. .

2. {ERIFE: -10° C7+40° Co

3. ABXEESEE.

4. Fhigie + BohRiE (FRIIBENE

EHD .

5. J@IFCEAM, R GB4706. 1-20055 F

HEREKN.

1. Refer to General Specification

Part-2 Material Session 1.1.

2. Provide 400mm high wall splash on

edges against wall.

3. 1 compartment sink

CNC101 1 1.22%0. 61%1. 80

CNG102

CNC103

BEEN A7 Y R
CNG104 giﬁfﬁfffNéﬁiggEg?NK 600mm (D) *900mm (W) *250mm (H) 1 1.00%0. 70%0. 55 50
1. BRERMEBEN, E=LBH, 1.1
=1,
2. FEIBMIREIDEMA00mm=Z RIFEK .
3. H—2A600mmI\E, 900mmFERE, 250mm

REA.

<

HPBAR 5 15
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1. 8" deck mixing faucet w/ polished
chrome plated brass body.
2. 8" swing nozzle, 4" (102mm) Wrist-
Action Handle
3. Certified to NSF/ANSI 61, ASME
TSk Sk A112.18.1 / CSA B125.1, BAA/ARRA
FAUCET-H/C WATER FAUCET NSF/ANS| 372 ! NA 350 | 20 | 120 {120 ) 20 8 e
1. 8FRE N SKIEM SRR AR .
2. STTHEEEIKME, 4~TFHFFXRIBF.
3. B&LUTIAIE: NSF/ANSI 61, ASME
A112.18.1 / CSA B125.1, BAA/ARRA
NSF/ANS| 372
1. Working Mothed: Trap
2. With LED light.
THEBR - R AT 3. Coverage: Max. 40M?
CNG105 SANITIZING-INSECT KILLER 1 TR EER. 1 0. 38%0. 17*0. 20 2000( 0.1 | 0.1 Y
2. HLEDATE .
3. RABEEMEI: 40FK
HERE-EBNRES _
CNCT06 SANITIZING——DISHWASHER CONVEYOR BELT ! L=2. 70M 800 1 1.0 [ Y
HERE-EBNRES _
CNG107 SANITIZING——DISHWASHER CONVEYOR BELT ! L=1. 30
HERE-ATNAES-EA
CNC108 |SANITIZING—DISHWASHER CONVEYOR 2 0. 75%0. 75*%0. 85
BELT-RIGHT ANGLE
Z#RES
CNG110 SPARE NUMBER N/A - N/A
#RES
CNC110 SPARE NUMBER N/A N/A
HERE-EBIAES _
CNGT11 SANITIZING——DISHWASHER CONVEYOR BELT ! L=1. 43M
1. Refer to General Specification
Part-2 Material Session 1.4
2. 3 Tiers, with handrail and bumper
HE-WNE-+5 3. On 4*4 “ wheels, 2 with brake
CNGT12 TROLLEY-BUSSING CART-HALF SIZED 1. BRFARAEBEN, E_E5y, 1.4 2 0. 55%0.790. 70
=1,
2. 3, WHRFHBFERF,
3. afastie, HP@mANERIE.
1. Refer to General Specification
Part-2 Material Session 1.1.
2. Provide 300mm high wall splash on
EZTIER-BESHES edges against wall. (1. 85+1. 65) *
CNC113 |WORK COUNTER-SOILED DISH TABLE WITH (3. 1 compartment sink. 1 © 75+O 96)*0 85 50
SINK 1. SREARMESELN, FZEHS, 1.1 ' ' ’
=51,
2. FEHHE BB EMI00mmZEIIEK .
3. HW—HER,
1. 1.07 GPM Jet Spray valve w/
insulated grip handle, stainless
steel trigger and trigger lock
2. 6" adjustable wall bracket
3. Certified to ASME A112.18.1/CSA
N NN B125.1, NSF 61-Section 9 and NSF 372
CNC114 2§E§Ei§§§§§;$NSE ASSEMBLY 2019 DOE PRSV - Class |l compliant. 1 NA 350 | 20 | 120 [ 120 | 20 80 80
1. 1. 07/ /5> $hmgiok 18 /48 F ALt R #
SLEE, FEERIRHLAISBIA.
2. W OSTKANATIRAEEIE L.
3. EL&ZASME, ASME A112.18.1/CSA
B125.1, NSF 61-9&95 and NSF 372
2019 DOE PRSV - Class Il JAiiF.

HBAR 5 16



A% - EERNERAEHEEEERE

HER &Rk

1. Anti—friction plastic rollers.

2. Retractable Hose, 15M long rubber
for food contact.

3. Stainless steel external
reinforcement.

4. Casing and wall bracket in
polished 304 stainless steel.
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F&B EQUIPMENT M. E.P. SCHEDULE

SUBTOTAL
/Nt

SUBTOTAL
/it
SUBTOTAL
/Nt

SUBTOTAL
/1IN

SUBTOTAL
/1IN

CNCT15 SANITIZING-HOSE REEL 5. With swivel bracket NA 20001 20 (300 [yl 20 | 200 S
1. THEEZERLRE .
2. AMRGERIRE, 15K KR REMFRG
i
3. TEEMMAAE.
4. SNEMIER ST IR A M 304 5 .
5. THHEREEAR.
B Ze-Hi 3R AR BY OWNER
CNG116 TOOLS-TRASH RECEPTACLE EHE& N/A
1. Rack capacity/h (theoretical) 150
racks/h.
2. Rack dimension 500 x 500 mm (540 x
500 mm) .
SHE IR & -k -bEEX 3. Entry height 510 mm.
CNG117 |SANITIZING-DISHWASHER 4. Protection class of the machine IP 2. 00*0. 84*1.90 350 | 20 | 180 | 180 | 20 80 80 50 1500 34.0(34.0
—CONVEYOR TYPE X5.
1. FNETRLIRE A1504E.
2. £ R~ A500%500mm.
3. ANOmAXSEH510mm,
4. BEIKZELR IPX5,
) Ty 1. Refer to General Specification,
CNC118 Iﬁ%i—%l\l}i%ﬁ Part-2 Material Session 1.7. 2. 40%1. 00*0. 60 5000 ( 2000
SHEAERRN, oS, 1. 78
Z2R%mS
CNGC119 SPARE NUMBER N/A N/A
Z2RmS
CNC120 SPARE NUMBER N/A N/A
1. Refer to General Specification,
Part-2 Material Session 1.1.
oC1a1 THea-Es Z.d Provide 300mm|P|1igh wall splash on © 50%0. 75%0. 85
edges against wall. . . .
WORKTALBE-CLEAN DISH TABLE 1. BREARGEEEN, B, 1.1
=1,
2. SIEHHNIE DT M300mmS A HEK o
bt a 1. Refer to General Specification,
CNC122 :’iﬁagl_lgfﬁ?; SHELF Part-2 Material Session 1.5. 1. 05%0. 45%0. 45
SHEAERRN, B, 1.58FH
HE R E-BIEEIE
CNG123 |SANITIZING-TABLEWARE RECYCLING L=1. 00M
CABINET
FS1.1 [COOKED FOOD B
1. Wall mounted. worktop 750mm high.
2. With 200mm high back splash.
NTITEN o = = 3. With hinged door and garbage bin
oNGi24 [PERE-RFER-RER inside cabinet. 0. 45%0. 45%0. 28 50

SANITIZING-HAND SINK-1 BASIN

1. HEiERE, AESER750mm,
2. 147K E200mm,
3. Ww—MEI], HERE—IRAE.

HRAR 5 17
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1. Single hole deck mount, polished
chrome plated brass body

2. Battery (DC) power.

3. Above deck temperature mixing

handles
4. Thermostatic mixing valve with
W S-RR R A Sk brass body
FAUCET-TOUCH-FREE SENSOR FAUCET 5. Integral check valves with filter | | NA 350 | 20 | 40 | 40 | 20 | 30 | 30

screens in hot and cold inlets

BlamRE, REAREMER.
Rt ER
& ERREETE.

HIAM RRKRE AR,
AIRIKHEL B A E L B R EKM A .
. Refer to General Specification
Part-2 Material Session 1.2

2. Provide 100mm high wall splash on
edges against wall.

3. 2 compartment sinks and seal off
the gas between sinks

4. With 3 hinged doors

5. Clearance between doors shall be 1 1. 45%0. 70%0. 85 50
less than 3mm.

1. BREAMERERN, EZFS, 1.2
=1,

FEIA AR BB E M1 00mmiS ALK .
WA ZHHHEZ 2 BRIERR.
w3,

I 14&BR R 1% /N F-3mm,

. 8" deck mixing faucet w/ polished
chrome plated brass body

2. 8" swing nozzle, 4" (102mm) Wrist—
Action Handle

3. Certified to NSF/ANSI 61, ASME

T Sk-% ok # sk A112.18.1 / CSA B125.1, BAA/ARRA,
FAUCET-H/C WATER FAUCET NSF/ANS| 372

1. SR AR SENNEIREIRMT.

2. B~TTHEELIKME, 4~FFBiFFXIEF.

3. B&LUITIAIE: NSF/ANSI 61, ASME
A112.18.1 / GSA B125.1, BAA/ARRA,
NSF/ANS| 372

N/A 1 N/A 75

bl A e

ERTIFE-NER

ONC125 WORK COUNTER WITH 2 SINKS

bl Sl

2 NA 350 | 20 | 120 | 240 | 20 80 | 160

TR E BEHIR

One126 FLOOR SINK WITH GRATING

1. 15 minutes belled timer, holds up
to 12 knives plus steel

2. Stainless steel construction. LED
lights status indication

3. UV sterilized, filtered
Plexiglas's door with lockable keyed
handle

4. Fit in Chinese cook knives. 1 0. 58%0. 15*0. 65 2000( 0.1 | 0.1 Y
5. NSF, ATCC 1229, ETL Sanitation
Certified

1. 153 HERSRTHIRRE, HAEHI24E
VIR

2. TEHEWNFER, LEDIRESERLT.

3. EIMEKIHE, BHEIMERI], BFED.
4. EHTHEETIA.

HBRE-JIRIEEE

ONCT27 1SANITIZING-KNIVES STERILIZER

HBAR 5 18
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1. Pre—filtering gravel in water
reduce temporary hardness

carbonate hardness, get rid of remain
ordor and particals that

larger than 5mu

2. Volume 9000G, 34020L, flow:

HEIRERIKEE-TR Ak 6.3L/min.
CNC128 SANITIZING-WATER FILTER-DRINK 3. With a cold water faucet. ! NA
1. FULEN REBW, BIRREREE
B, BREBRKPRNGR, KBKkPiS
FFNEEIROR, RERSWKLL EFR.
2. WIBE: 9000fnE (34020H) , &
£: 6.3H”/5.
3w EAKEL,
ZR%S B
ONG129 |0 or NUMBER N/A N/A
onc130 [EAERS N/A - N/A

SPARE _NUMBER

TN ;ETiTEfg1to tender drawing FSB. 3—- 1 0, B0%0. 45%0.90

S/S PASS THROUGH WINDOW = ' ' ’
1. 5 RNIBFREI4RFSB. 3-DETAIL-01,

1. Refer to General Specification

Part-2 Material Session 1.5

2. Provide invisible brackets pre—

instal led into the wall.

3. Brackets shall be made of 3mm

thick galvanized steel and maximum

CNG131

EERE-NE interval is 600mm.
CNG132 WALL SHELF-2 TIERS 4. Seal off the bottom plate. ! 1. 80%0. 35%0. 40
1. SRERREELN, EZ8HS>, 1.5
=51,
2. REIEATUEREE K.
3. EEHBEIMmENFEEREIK, M
8] £ K [E] B 9 600mm.,
4. RHEEREIIIR.
1. Refer to General Specification, Part-2
Material Session 2.3.
2. Temperature: -2~+2°C; Air-Cooled;
Self-contrain.
TR k-7 B FIR-F BT REMMR|3. 1/1GN pan sized, with tray slide.
CNC133 l%(n)*REFRIGERATOR 6 DRAWERS-WITH 4. Submit Test Report of steriliazion. 1 1. 78*0. 70*0. 85 450 [ 1.0 |1 1.0 Y
LONIC STERILIAZTION & ODOR l;é$ﬁﬂii7k¥m$§q5ﬁamu, BED, 238
ELININATION e
2. RESBE: -2~+2°C, K&, WBESR
Hlo
3. 1/1GNZRY, #iREfze,
4. B HBRIRE.
1. Refer to General Specification
Part-2 Material Session 1.5
2. Provide invisible brackets pre—
instal led into the wall.
3. Brackets shall be made of 3mm
thick galvanized steel and maximum
HEIER-NE interval is 600mm.
CNC134 WALL SHELF-2 TIERS 4. Seal off the bottom plate. ! 1. 69%0.35%0. 40
lgﬁmﬁ*ﬂﬁﬁﬁw,%:%ﬁ,ﬁ5
BHTo

2. IREEATUERFEE .

3. BElEHEBImEMEERFIR, 8102
8] 5 K [E] B 9 600mm .,

4. REERRIBEIIE.

TBAR 5 10
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1. Refer to General Specification,
Part-2 Material Session 1.2.
2. Provide 100mm high wall splash on
CNGC135 V:l%gli*ial;]ﬁ':':é:%OPEN FRAVE edges against wall. 0. 85%0. 70*0. 85
1. BREARMEERN, EZE, 1.2
=1,
2. ERHENIEZINE M 00mmS AIFEIK .
1. Refer to General Specification,
Part-2 Material Session 2.4.
2. Temperature: —187-22°C; Air—Cooled;
Self-contain.
SEXE- I MEE-F B TREMPRF(3. 1/16N pan sized, with tray slide.
173 4. Submit Test Report of
CNC136 |UPRIGHT FREEZER-1 SEC. 2 DOORS-WITH |steriliazion. 0. 72%0. 83%1. 98 2200 0.5 | 0.5 Y
LONIC STERILIAZTION & ODOR 1. BREARMERRN, EZHMy, 2.4
ELININATION =%,
2. BEE: -187-22°C, R4, RNEE
Hatllo
3. 1/1GNE R, wHA%R.
4. BIHBRNIRE .
1. Refer to General Specification,
Part-2 Material Session 2.3.
2. Temperature: —2"+2°C; Air—Cooled;
Self-contrain.
TEBKE-7NIESE-TETREMBER(3. 1/16N pan sized, with tray slide.
=373 4. Submit Test Report of
CNC137 |U/C REFRIGERATOR-6 DRAWERS-WITH steriliazion. 1. 78*0. 70*0. 85 450 [ 1.0 |1 1.0 Y
LONIC STERILIAZTION & ODOR 1. BREAMEB20, BBy, 2.3
ELININATION =%,
2. BEEE: +17+4°C, X4, NEESR
o
3. 1/1GNER~F, wHEA%R.
4. BIHBRNIRE .
1. Refer to tender drawing FSB. 3—
CNG138 Szjgﬁﬁg%ioum W1 NDOW DETAIL-01. 1. 50%0. 45%0. 90
1. B WIBHRE4RFSB. 3-DETAIL-01.
#HRES
CNC139 SPARE NUMBER N/A N/A
#HRES
CNG140 SPARE NUMBER N/A N/A
1. Refer to General Specification,
Part-2 Material Session 1.2.
2. Provide 100mm high wall splash on
edges against wall.
3. With 4 drawers.
TEFE-XHEI) 4. Clearance between drawers shall be
CNCT41 WORK COUNTER-WITH 2 HINGED DOORS less than 3mm. 0. 99%0.70%0. 85
1. BRERRKPBEN, TS, 1.2
=51,
2. FIEBMIEEIBEM100mmSHIIEK.
3. AR,
4. [)EEBR R 1% /N 3mm,
L% &l 1. A 300mm thick Nylon
ONC142 | R0CESSOR-CHOP BLOCK 1. —1R300mmE 8 R bR - 0. 45%0. 45%0. 30
1. M Power System=31, 000BTUs gas.
2. With S/S protection frame around.
ERIGZ-HBHIP-TTRE 3. Programmable with USB output.
CNG143 |PANTRY-INDUCTION COOKER- 1. MPSEINE RS, tHZF31,000 BTUsKA 0. 35%0. 47*0. 09 1200 3.6 | 3.6
PROGRAMABLE 5
2. MR R RBIEMETERF .
3. FI4mtE, THUSBHIEIO.

BAR” 5 20
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1. Stores up to 100 menu items, 4
stage cooking

2. 34 liter oven capacity.

3. Removable rack for optimal cooking
results

4. Stainless steel door and interior
5. Convection 2700 W65° -250° C

range

BRI E-WURETE 6. Microwave: 1400 W Heats quickly, ]
PANTRY-MICROWAVE OVEN reduces cooking time

7. NSF, CE certified

BETFIE1001N 3R, AT R4S BRI
B R34,

AIRENFRERE .

TEEMIIFAAAE

HXRE6S° -250° C.

TR 1 400WIRIER N, 130 = (A IE] .
NSF, GEIAIE.

. Refer to General Specification
Part-2 Material Session 2.3

2. Temperature: —2"+2°C; Air—Cooled
T1EEKE-NMETE-F B FREMR|3. 1/1GN pan sized, with tray slide.
=13 4. Submit Test Report of

CNC145 |U/C REFRIGERATOR-4 DRAWERS-WITH steriliazion. 1 1. 37*0. 70%0. 85 450 | 1.0 [ 1.0 Y
LONIC STERILIAZTION & ODOR 1. BREARMERRN, HZES, 2.3
ELININATION =%,

2. BEEE: -27+2°C, KA.

3. 1/1GNER~T, HHEEE.

4. BHERMRE .

1. Show wave UV and wavelength
between 2007280nm

2. Lifespan of the light tube shall
be above 8000hrs

T 3. Lamp holder with rectifier.
SA;T%TE?foﬁbéfngT 4. With ceiling hung or wall mounted 1 L=1.2M FA | 0.1 | 0.1 Y
bracket

1. R ERIME, K1<200728049K 2 8],
K& 8000/ eI E .
RIS,
HATSRIEARE TS

. Refer to General Specification
Part-2 Material Session 1.1.

2. 2 vertical compartment, with
adjustable mid-shelf in each
compartment.

NG -5 B iE44E 3. Each compartment with 2 sliding
STORAGE-UPRIGHT WALL CABINET doors

1. BREAMERRN, EZEFB5y, 1.1
=0l

2. PALTEMNTE, SMEEAE
— AN ERFER.

3. FTHEEFAIBI.

A
&t
TOTAL 37500 | 6000 | 17000 4780 2140 0 0 404 34 72

CNC144 0. 45%0. 68%*0. 46 1500 2.7 | 2.7 Y

bl RSN N

CNC146

il Bl

CNGC147 1 0. 93%0. 55%1. 80

BAR 5 21



1| BRI (BIRAD

1. BRF:8~F IPSEMA, WIEHEIR, =E: 450 cd/mr
, OYHEER91280%800,

2. WEBRAKIMEENOOKE, REMEBE NTFHT5e,
REMENERAg.

3. EERZARFIDEE, THERZES’S. 5m, E55E
225cm.

4. MEREEGHIWHEANMEIMEEENEE GEED

5. MEME AR RINGE: HAKMER, 2N BNE
FEER, URBREERNSAESNEIREEZSME
BEAREREE (MEEEZD, BAZY, £%H2L
).

6. WEMBKRGRERLRELZ I8, TFEALWIR.

7. BHLR~T: 560%690%120mm, iRBIX: 410%310%55mm
8. EHRUMIX: 566%360, TIESHZE: 13.56MHzt7KHz
. AL 1S0/1EC15693, #rZsdhilyiEENEEES: >5cm
(FRZEER16mm)  ThER: 24W .

9. EEHSh S AEEL ABSIE—IRRLEY, $RESKAHNM
&R

10. AKEXZE: FHEMEIREMEE+T T
600%630%600; M7/KERBHOKEK CIKIIBEFIRE KT IN
g8 (RETAOKEFA—IX, REHFEILE) .

1. 32E&%: Android 7.1. 182524 ROOT, CPU:

4%%, Corte-A17,1.3G; J7F/RAM: DDR32GB/EMMC 4G
12. 458 RINEZEEHHL 8RR

13. XHIBEE: %iBS

14. BEM AR :  BLZRIAS/TEWIF, ZHEM0MEZMO
15. BEHIIhEE: <300w

28

0. 56%0. 69*0. 12

iy
5
=
~

/i3t

-
<C
=]
o
—
o
)
w

SUBTOTAL

F&B EQUIPMENT M.E.P. SCHEDULE

SUBTOTAL
/iINit

SUBTOTAL
/i3t
SUBTOTAL
/i3t

0.0

SUBTOTAL
/Nt

0.6

SUBTOTAL
/1Nt

2 | BREATSN AR EE RS

1SR BREE, TERNREHE,

2. LIRS B AEATSRAL AU T RIETE, MRATIRANEE
E I, WARIENSE S AR IRESZNERES
E;

3.ELMKMAFAREILR, BREEREMR. E2. Mg
. RERESER;

4 MR ERERBEEE. STSHIT, FERERE
RAFPAEIIE;

5 iTEE, Giit, FRHEEMIEITHIRKEIEE.

28

N/A

3 | BREHTRARIREE RS

N/A

BREARELEN 2R
Fo

TA

1.CPU: RK3568, PU4%A17, F4HATIA2. OGHZ

2. A75/1%7E A 75: DDR32GB/EMMC FLASH 8GB

3. &% : Android 11.1

4 KRR 15. 61T IPSEER

5. (iR GrGERARMIER

6. |k MPATHNTIREL200715=
7.3EF8%: XIFIC/IDF

8. ¥IR0EE: WHBE (SR TRFEESE)
9. BEMAT: RIS, FIBWIFI

10. ¥F5MED : DC5. SEJRIGSL. RIASMIO, USB*6
11. EBREEEE: DC12V/3A

12. ¥R : ABSEERINGE . S B RIEIEIR

0. 40*0. 38*0. 20




SERALmITHE

1. BHSH: ERMNEFEmIPSEE, BESE
2. R EREES, SIRGRREMARSEL

3 Bk BN

4. BRBE: 17" T, LEDEH, TFT-LCD

5 BRIEELL: 5:4

6. =F: =400 cd/m2

7. SYHEER . SXGA, 1920 X 1024

8. fliER: T RI%sT= B A hhis

9. VESABE £ 22 2e4-MAS R B2 4%, FLEE: 100X 100mm

10. RAR L% : FFFLRT (LXH) : 398 X337mm

1. #1ERYGiWindows7, Windows10 6441

12. SME2 8. T1EIRE-20C-60°C

13. BT RBERIFERE, EFMNMEXRETRETLE
A RLIRE RBIE T A EIE, KA IPSTRET L
ESRNEAMIER, TEMLE, ZIEXNEGRT;

14. IPAEIBE L B— A E R FEE T RS
BER;

15. IRHEERARENR, WEIRE A HESOREE, THRE
RIHESE;

16. AHEANE BHE TR, EOAEERRIRHIHESH
E, IEHRARNENHEE, FTSHAE

0. 43*0. 36*0. 06

FRAERR S5 AR
(SHEEIRE)

FE@REIE ThinkStation P348

CPURY Intel EBE&i5 11

CPURLE Intel BEZi511500

CPUESR  2.7GHz

=S 4. 6GHz

CPUtZIL N

CPUZFEH +%ki%

FIRHE  Intel B560

AEHER DDR4 166G

BER=E 1TB

FROEIEO6xUSB 3.0, 4xUSB, 1xRJ45 (RLGIEM), 3xE
S3EO, 1xERiHO HOMI VGA

R 5H: Cent0S8Ubuntu 20. 04X,
WindowsServer20192016win10E BT Z300W

N/A

W5, ZATETE

MR IAEZ

N/A

FFE - 2R3

& YR

500

ABS

4. 557 /B
00052

500

0. 11%*0. 06

10

kA

500

95t

"

T

500

24cm

12

aF

500

&3t TOTAL




