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M RTT, R LEEA R B R T 785, (RIS 25 B EROFT
JFF CGREFD . B LR pbh Ak 308, LS E k.
3.2.3 W% magnetic separation

A PR R B JEURE A B B A2 <6 S8 2% o ) 7 92k
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3.2.4 ik color selection

RIEVEDCFR R Z R, ARG R EAR BRI R} A i 7
RIUKL H 370 P8 SR B 592
325 7% classification

FRIGARAEZOR, W FERHE R . KA FREAT 7001 X 7
TERIIJT
3.2.6 JKiL/iFik flotation

WL KPEEEE, X ERNEAT 2 R TTIE, R ERRER AR
3.2.7 ZEHIIKZE boiling

B AT R R B R INE S AK, ISINEA IR ks
Tl o A& AR, AE A AR R e, DR i AR
5o
3.2.8 i stir-frying

JERPA G B & ER SR ANAE IS B N, TG BB I
329 M  baking

R BB Bl R~ i IR T 227K 0 E 20% L~ B4
AT A 1) A 2 BB A BEAT R ), T T A A e 7 A IR T U A
HANER,
3.2.10 J#i¥E  deep-frying

KRk B — g i B B e AT I TR AR

3.2.11 FEAK wrap clothing

13



DL SR O SRR A DEoRt, AR HANZ i b — R B 5
TEBR G CANINBAS T INE asinsmD, A Z .
3.2.12 HZA3Z& M| vacuum boiling

WA SRR, IR SR FLIKOT, AR A
B PROE LY SINIR B AR
3.2.13 EZXMIE  vacuum frying

R U R, R R R R YR AT AR g,
A PRIERAGRE , T DAYRCER L 2l S A VR BT SR e 5
3.2.14 TP microwave drying

A IR, YRR ) 51 TR A2
3.2.15 #i)%  polishing

FEPOCHEARN, BN TR E S EZ RS, B
JEFNEATERBIN L, A R ARG 1 in 05 3.

3.2.16 FFI1  opening

FIEL CGEFI0 A (B3O AT, 0 HE U 7e B R
W SR B R A i OSSR OT RO AR . T HPIRT JFEAAS, T
FUmAEAZS JF R PRILZBES

33WER. TSI KB
3.3.14tH% sugar melting

P& (R 7ACRs B B R T I A AL 1 i A
332 ZK# boailing

LN AR AR A I K BR 25 FFIRIS RATIE =K 00

=
=

14



RV AR B )R
333 &M caramelizing

Al B EE 5 S AR AR I I AR AL S A S S, RIS 55 0 2
A AEARREAAE T, A A A A XU ) S A
334 Wit graining

AP PN AL /0 2t DR PR B B AR 1) 7 2 — o R R P 4G
{DpUN Ep
335 71 aerating

AT A 1 2 RS R B LA R 45 B TR UL A 55 5 iR A
B R A I R R
336 R impact forming

FENUBAE TR, FIATHEE AL — € IR AL T B n] BEVEREAT BB O TS 75
3.3.7 EEEEA  deposit forming

RS RS B v ) BV E NS, W alE Y i
3.3.8 kW graining

B MARSS RS N A e IRES LA
339 A4 coating

FERF E BB T, 42007 € 1 L 2R BB B At B BB AT LR 78
FECMAR MR, A H TR O 5 EORS B AR T ) — )2 B UR AN A
JEHE . ANE R 2 DhREORYZ
3.3.10 &4t coating

FER MR R TR TS 52 J1 8RR W 5 X5 58 1Pk R

15



3.3.11 &} dissolving

BRI USOK 73 e 2R T R AL AR I AR

34 TERRER

341 AUREM  frozen food

W& R P, Fede. B, TARR. ARSI T AR,
i i e IR A BI-18°CE LT, IHRIFFHAGDIRAS I T2 & i
3.42 ¥y chilled food

2 8CLLT . e ML B 264 T s KA B & i
343 HKUKEEIX  mostice crystal

it P KT BOOK B — AN X T CRER 73 B -1 C 3-5°C ).
3.44 #PERE  thermal center temperature

P (AR BN D NIE RSS2 1IN s R
345 WiIHRAERS  frozen fresh food

DUBTEE SR EE . B &R, KPS N ERL, ik, o, ¥
Lol A, QBESELLEE,  InCIH R R
3. 4.6 VKA 1P VKA LUK clothe the thin ice/ ice glazing

Wi T2/, EARREN, BiRd CREBEER) =M T3
K (2°C~3C) HRT— & N 1A A1 — 58 Ik, (E R 2 DL S 0K
A
34T tumbling

A RN R IR AT BIRA AU AN RIS 75)  RmoRE 55
Rk 2 &) T BB LR LT 4R 2 i AR BTV

16



3.4.8%#it drip

B EIRGS  RR IS, P ERUK AR B BOK B AR, ANRep 22K
2 e W A ] 81 iR B AR S TR R B 7K 73 ARV IR R
3.4.915 452 frozen crack up

HEMINEARZA T RGN, (I s 7 ORBET
& R 51T BLSR
3.4.10 %4ike freezer burn

B i £ R el S0 1] BRI 07 40 TR UM Bk 0 e I 55 5 B ) s £ 8 7
AR R A s SR AR AL B AR
3.4.11 U1} frostbite

MV R SR AR B AT IR, FFEADURIR Ja R IR,
CUFE A AN  VE SR A 4 05 « I 7K 45475 SR ELOK AR A B LR 475 5% o
3.4.12 +#E weight loss

RSB A AE I P H T 4L UK b T 3 ) o D
3.4.13 W4 cold shortening

SE J5 R 7 LRI [A) A PR v 200, LN 22 R AR W U, I HE&
Al A AT AN AL ISR
3.4.14 HABNIHEF S individually quick freezing unit

Bk CRORURLIR . Aok, 20K 12 2 B IREE Btk
WHUERSERE, AR, RAERL RIS T7 .
3.4.15 KR 1L 7% spiral freezing unit

TR LN IBAT (IR R B, AL 45 F R e T 125 1 25 MU i i

17



R
3.4.16 “FHRHIE K& plate freezing unit

DAEAT AR B0 T A (P 1) B 20 s g )& 7 TE D 5 &
BEAT HRIAH R R, BRI, BRI E

3.5 FLifh PORL RHER B

35.14%  raw milk

MAF G B 2 5% BEK B4 BEWS & 3L 55 Hh 5% B AT AR o el 3e
R o PR E-BRIIBIFL . BT SR AR 25 3R] ) 2L A2
Jo FLANN AR AE R
3528 5. reconstituted milk

W Ho i m 2 e A 1) LA o 5 K A% EEBNR & R SRAS I P
3.5.37F milk powder

DA (GE) FAAERL, G i B R i o
3.5.4%LiF whey

DAAFLO9IERE, SR BesLlE . PR A BB DR <5 07 s0A = W I . I
e SPSENEE S VG PR o S e SRR S = MY
3.5.57LiE#  whey powder

CAFLIE A JEEE, 225 Bk AR i o
3.5.6 % cheese

FCEAEAR O BT . SRR R EORRRE S . R R 2 L
it AR FUTE AR S SR B BB AR g R B A R R . RS R
RTTEIRAR: ) AL B EOE S B AIRE R T, R BUIS

18



Foo W BAREL . Wyl FLIEMYIM . BT — Al Uik R &
[ Jof [ B P 20 [, L e A O E O FLTE A3 . XA R HL
RO CRRARESE A ket fe, MIFERHEARNSER
ERTHAERTFEARMESE; b ML TZPaEAM (GO A
fil i R AR R SRR, SRR T EGR S (a) BT 2R L)
B AR R
357 LA L2 wet-mix process

R IR B ECRE R EUAOIRES AT B SR AW AE P L2, 1%
TZEFAREIR PUeE., 5. T1R%E 1T
3.5.8 k12 dry-mix process

R A IR BC 5 8 B O RE 73 78 TR N b AT AL B 5 VR & o il
R 2 P i A L2
35.9FBIEE A (%) LZ combined process

Kb R Be 5 & i B ER 70 BORH 7 E AR S M T A3 SR &
TP J5 R F 05 2N 53— 8 o T R ERE 2 TT a BSCAR £
A L2
3.5.10 YCRHIR M beverage/drinks

zeid e EmALBEHY, i BRI BE — € H ) K B o
1, CEESE RESEO RIS 0.5%[1 ] . ] ok % o5
(L2
3.5.11 HAERH/K packaged drinking water

PAELFERIE T HZ% . s F B IR R G 97K, 280 L
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I T e v AT BRI K .
3.5.12 TR RAR/K  natural drinking water
PIKFES 2R KEE . W Es Lok N5, BARZEE AL HK R
St H ARRIF A K 97K, il SR il
3.5.13 # L Rkl kvass fermented beverage
DA LB S 2R A FLBR B A (B BEERE I 1) 1 ) v A B L vk 4
WONIERE, B INECA I FAb & SRR (B0 fr S W77 i B VR
Rkl 7E: kvas. kbac Z5 5 kvass 2531 F .
3.5.14 R kit fermented liquid of fruits and vegetables
DUKIR . Begsi it GO FENTEFER, @WAEYIKEE. 75
J&, AT BB AR T2 R 2 i 7 SRR A SR AR S R
e AR R ERHME ]
3.5.15 Ryt fruitjuice
LK IR D9 ERE, SR I3 75 325 1) FSCHR T A IR AEL R A I RV 1 i 5
B A F oI N T R e o 25 0 25 K o0 B2 TR T R ) ) i
3.5.16 &8 DAV AR (7F. 22D concentration  (juice/ pulp)
for food industry
LKA Bt 2 WmHESEE 5 o v FH B o8 R 220
LR AR P OBk B B IR AR (rE 3D, ik R B
T GRD. RIRGEEE
3.5.17 /KIZHE water extracted

PAAN LR FH BB 25 B2 AR BT SR T 1) B2 7K B I

20



KRB N AL, BRI B R B /KR S5 R AL
JHERIEGT R R T2
3.5.18 Mt HER £ &% canned foods in rigid material container

KR E . BRI 2 280 LA™ ) e i
3.5.19 F-NIMHAFZSFER A S canned foods in semirigid container

KGR oA & i (& ARSI LA KRR &
il o
3.5.20 HEAEHERL A A/ HESL  canned foods in soft materials

A FH B, 25 5 2% e L o 2 3 5 8 0 A 7 R e i
3.5.21 HIMEER AN canned foods with self-heating

RSN E AR N AV N E 8], % IF3A KGR, ' H
il 75 8 s K I RE (it R s b iR R A9 BT AR e (17K 48O,
REAL P 2 AR AR R S el BT it o

3.6 B IS0 KRR

3.6.1 & N7 food additives

NBGEE RS T B, B REAK OB . OREEATIN T T 2 75
LM E f N LA e RIARYIR .«
3.6.2 £ K21 biological fermentation method

A FHICAE DA K S5O A Dy B R 1 B0 s e A=
itk
3.6.3 RAREURHZEGZ: natural raw material extraction method

SR I EE 7 9 R R JEURE FR R BUAT 2808 73 (9 B b s ) 277

21



%o
3.6.4 fr2: e Mk chemical reaction method

GiBNIE 2V LA SN 5 i L DI SR R A 7/ N = T A I
A%
3.6.5 ¥HIE AL physical mixing method

R PR g g DAL B — R S TR 0R), S INEAS S IR
LW PR IT IR ST B S I AE 2 T3 1
3.6.6 EMCEME N compound food additives

NTECEER M TR I, AR e AR L b B
HI R A IR, SNBSS, 2230592518 53 T RO & s
o
3.6.72 &% A} compound seasoning

PP by A A _E R MORE Y J5ORE, SNBSS ING kL, A N
T2 LA R AT SRS [ A e 2 B 7 it o
3.6.8 KA HBRAL natural seasoning

SRR andr Rl CRLL 22, FERZ . Tehlas) . g%,
%,
3.6.9 Bk R} fermented seasoning

A R BERORERIE AR MORE . i, &l L. BRI, B3Rk
&
3.6.10 fh== kA&l chemical seasoning

NLAERN NTIRAR MR xSk, RS,
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3.6.11 XUKifBRA]L flavor seasoning

IRFRRIR KRR RIR BTk 9 E G HMRH —F
LLERERM A f B0 T 4R2KRAE . AN & Al miort, S0 al.
& BT RE IR R I 77 S RMORE . and- ikt XSGRz EE, IRk RS .
3.6.12 &M% vinegar

M EGR S & A S A TER . BERIYIRL. |, SRR
R R A 11 o8 ) R Ak VAR TR AR i
3.6.13 /K= iFk M aquatic condiments

DAL W BT DIZREEK ™ oy B ERE, b B T 20N i %
Rk &, dnfaEE ., U RV RTRE S5

3.7 R R

3.7.1 FFERE M special foods

fatRf@ e, 24 LBCTT Bl RRIREE S @I T & A Bl .
372 fR{ERdn health food

FRR I BA 4 R D BE B LLANFE4EAE 3R T W0y H I &
dho BEH TR e AR, BARTAURTIRE, ANLLGITTEm oy H
B, JF A AA = AARA ZE . WS BAe Y G H R & i
3.7.3 %)L /i &t infant formula

SRR LS 7 & milk-based infant formula A1 382 )LD 7
B i soy-based infant formula, 5 UAASE KL EAH|MEIKNE XK
wHESE O TFEER, MAEERYEER . YN B b R, Y
FIER D7 3627 0 ] B VS B R ™ i o T T IEH 2L,
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BE B AN JR 2 BT 2 0~6 H IS LI IE W B R 5,
3.74 KRR &EC T &M Foods for Special Medical Purpose
(FSMP)

N TR IR ARG . A 25 AL B E RS A
FEXE TR R B & AR TR, LTI LR s AR BT Bl . 128
PR R A BRI RS FR TR 2 N, S e S e mic A&
H.

3. 75 R E &% )LBC 7 &4 special medical infant formula
REEX A RF IR AL B BRI IR LSS A IR B2 IR DL 22 ) LI
SR BT ] SRR R B AS TC 77 6 il o £ D2 A B R TR M R
S, e R EaYice /K, HEEEME IR BEN
A0 Hie~6 HRFRE IR B LA KK B R K.
3.8 P
3.8.1 W#lM meat products

DLE & B AT B m] e S E B R, ASINEANR IR, &
MERE. sy ¥, 2. B E. BB U TR E. R R
R 1) S5 A 9 T 250 T 7 s ) A AR PR IS it
3.82 #EEPY  hot meat

&G RGN TAEEREAL,

3.83 ARIR/AEPR chilled meat

FEMRT OCHELT, ROk EEIRE (0°C~4C), MAE

UKEE AT .

24



3.8.4 AR frozen meat

LT -23CHELT, R LR ERFILEI<-15°C I .
3.85 &5 slaughtering

SEAEB UL B G WA
3.8.6 &5 emergency slaughter

B S AL S AT I B AT AR A T, R s R e B A 2 A
FAETE  ERUANR RN 28 52 AT A B TCAS T W B 24 Hl st
& SHITH RSB,
3.8.7 #% blanching

— b ARV M AL P T
3.8.8 mAVHERR aging

7 8 WA LUK R DL R SR N E — e I TR], A AR B AR
LIRIZZ B R R XU AT 21 55 ()i
3.8.9 &t egg products

DL N FEFR (rse & & 50% LA ), SR L2 i
R E RS i e A1 58) BRI B 2 o
3.8.10 HifildE reprocessed egg

DA EE N IR, dSInEAdS el 23k ol M. )AL
2 RS, A, R, REEE . R, }ES

3.9 ek K IERHE

X]

3.9.1 Tkr starch

RO EY), URRLIRAAAE TR A HLA . 2 a-d-
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LY R 78] 26 KB O -1, 4- 8 P BT o- 1, 6- 08 1 B L T B 2 08 1
392 UEMIrE  amylolysis

FER T a -1 A-BEEEEER o -1,6-FETFF BT, HoRar TN
INTF
3.9.3 Jk#t  gelling

WA E R FE 7K 73 i 2% LRI, 3 A v A AR DR B R A
3.9.4 JEkrEEk:  starch gel

BIACTE ALV A BURIR O AR T, 7 T4 S R AR, ez
W RS AN R R ANV 7K AR
3.95 JEMHE starch sugar

CAVE K BRUE K 5T 9 SRR, Rl TR B R TV I o] s P 9 C [l )
&, OIREMREERE. RERERZ . KA. 2. 228
3.9.6 W= version product

FEVER KRR AR T, DL d-780 ) B SR P OB 5 T HY) 22 5RM
3.9.7 HEE massecuite

HHBE 9% 45 i R rb = A FR 4 it b S L B BRI S0
3.9.8 it degerming

AR VR 25 A A s 7070 RIS AR
3.9.9 WRZEWEE:  germ washing

FI7KE 2573 75 R BRI =5 i S Tk A B 9

3.9.10 A% modification
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PP Ao BRA ) 532 AR Ve o SRR A o )3 A

3.9.11 f#% depolymerization

HERLERRY S ACSE R R PE T, PR R e AT A 0 T B

RErE.

3.9.12 J/Kf# hydrolysis

TER AL (BREE) MUKAIVERT , 5171 r B 5 iy

R, e T AR AR .

3.9.13 #i#{k saccharification

TER KRR, HZ& 5 d-H % .

3.9.14 MKtk dextrinization
PR F A BRI RS ) I A2

3.9.15 K5k% torrefaction

D ERETCIRIITE LS, T IRk 27 Wiks i R .

3.9.16 zZHL cross-linking

FIAZHRGRIE 2 AN B 2 ek 2010l R T 38 1K 48

ZAN I e Sy St PR 8
3.9.17 H534rEy  fractionation
W U M L VS AN SRRV R RN 0 O
3.9.18 ¥AIA<HL  solvent extraction
VARG VIR 2 b B R B A
3.9.19 {ZkEVE  wet milling
FHIRAE A 7 T STk 1 S5Ok A 23 18 R Ve 1 7 V2

27
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310 R R

3.10.1 ZXMIN L tea processing

PRI S o PR SR, R S R pOR CAE (ke
S FEED HIER.
3.10.2 L primary processing

FZRT . S ESR, XS R R TAF (A3 AhE
NS BEFR.
3.10.3 KL refining

T2t 5% b o RS R, B R A A R AT (kB 25 7
BAAME PR RIS KSR
3.10.4 H L reprocessing

AN T B0k I e RS D9 BBk, SR RS 2 T 2000 A B K
3.10.5 #fit  fresh tea leaves

MIE ] i B L 5% 8 A F A5 (Camellia sinensis L.O.kunts)_F K 4
L2 AN N S E- P (SN R P S i | )Y
3.10.6 t*F fresh leaves storage

e ) DR S A AR
3.10.7 #F  tedding fresh leaves

KM, REEH S SIMER, K & B R I
3.10.8 fEnt4r2r 2  classifying and grading of fresh leaves

AR A B P JEURE B ORE K/ 504 BE SO I HEAT X 70 2 0m)

s
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3.10.9 = withering

FE—EFMT, KB SR, K & B8 Kk (B KE—
FRIEHIAE T0%LL T ) M B AR B I 7%
3.10.10 {7 de-enzyming

KT 24 il in A7 2, AR S R R sk 1) 85°C LA L, il 1E7%
Z MRV R A AR
3.10.11  AHIERE  cooling

R A2 1 ot TR E P 2 R, IR R K ST AT, AR
HUpURER
3.10.12  #4&  rolling

W fekE ik, RERHTHAREFRR, JHEZ.
-2 B 2R, 0 o3 7R VRGBS 2R T IS AR
3.10.13  #4] rolling and cutting

R S it BRAE ) B AR VIV U B3 L 5 I BB L 2R DI
GHISFEIEN, SEA RGN [A) A 2 78 70 BA e IRRE . il
TR E A HOBUR B 2 Fr R AR . 1 200 . SRR i
.
3.10.14  fiEdk  ball-breaking

WL SNIAE R, RS B U R R i 25 2 A At g i A
3.10.15 &xE# fermentation

FE—E B  TRPERAE T, ZRAEM i A S W AR DL 22 By 2400 Jo Bl
e E . AR,
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3.10.16 T4 drying

K& NI, A MK 258 T e A I AR
3.10.17 M+ baking

RIS SN SR M AT TR RIS AR
3.10.18 T roasting drying

KoRmt e SRMEBURE 2, AWTEIDAL R 2% R A5 TR
IR
3.10.19 W4T sunshine drying

A R DEXS 2 i AT TR B AR
3.10.20 FE/k firstdrying

AR I RHEATIN, B — T RRE K. TR SR ATt
3.10.21 £k final firing

AT PR REATIRE, 58 L TRR A K.
3.10.22 7 first-step roasting

Fiem s —E . HTBEs5minT.
3.10.23 =7 second-step roasting

TR M ARG AT, R RS BRI RE. HTE
LRI L
3.10.24 &4 roll-roasting

FAE ] it A < Je VR 1 LA 32 PRI BB VR TR e sh i B8y, A e o R 4
HEBTFEE HRORERE. HTPESRmT.

3.10.25 %+ final roasting
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WH SRR B TR T, £ 5. =F a7, s,
REWA . HTE SR L,
3.10.26 4w first panning

e BT R AR T . BB TR YIRS R
T I E i T,
3.10.27  #4%x  final panning

2R G, At ises T, TR, #EEH
HRE, ARl RBIRAL. H T RIBIOE S L.
3.10.28 #&%F fragrance extraction

KERALEE, ARt — 0 &R
3.10.29 f§JE shaping

KR E T, iR M IR R
3.10.30 #iZ% carding

FAEM AL 2 IO, 2R 2632 BT AE A1 HE ST HOPE T, 38k
KA BRI AR .
3.10.31  #%  twisting

FAE A 32 BRSNS, TR — e sh 7 a5, R A
5. BENEE.
3.10.32 #Z= making appearance tippy

IS — 5 Hb I E FPRORG T E 2R AE f] i R T ) B 2 B R, AT
2R A0 B 25 R FE IS AR .

3.10.33  [&J3H heaping for yellowing
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B AT BT BT IS R AR i RHERR, AR RVER R
BT AR IS AR
3.10.34 M)  first wrapping

PRI B GHAT IR, S — IR SRR A e
3.10.35 & second wrapping

PRI B —GHAT IR, 58 ORI B AR A e
3.10.36 JEHE pile fermentation

FE— € B WSS T8 S 8 ] i HEA R S e 5 ) o %
1A e . T RN .
3.10.37 HAFE  sunshine withering

M K BRO JE SRS i 3 S R 7K o0 R AR
3.10.38 HzE#  fresh leaf airing

K W5 5 2R A% 2 KB o AL T v, SRR K o B AT, B
AR PHF IR A5 28 P 3 B R R AR L A
3.10.39 #7 rocking green

K B BT 5 B A i, T R T LA e RS O )~ T L
By, 505 1 ) K A B TR Rl R R4, i 2% 2H 24 52 45 5
AL, JERL “ERHLLEEL” WL, JRIRRER SRR B 70 e A )it
Mo AT L,
3.10.40 %7 making green

TN IVERS , S 280 3245405, (R A& i 2 2R

R A RE, PESM LA . REFNEE 2 IRRERL
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B AT HIGERR
3.10.41 f1$¢ packed rolling

BMEFELG RN T, FEKERRES, ERAAMEEER
TR R AL
3.10.42 EH%  fumigation baking

A GEAR E A B B AR AT A TR AR, RN
CLRRFA I &R AR AR
3.10.43 E£% semifinished tea

Hi2f P 22 JI0 B BSGRR) 2 W RTT 7 it o
3.10.44 EARVHAHE stacking of semifinished tea

B ERHE PR AR AR (=i, 28, 0. T, A
PERFIRISED VARG, 70 il HET
3.10.45 FEZPEA mixing of semifinished tea

BARATHIET, Roa T =0l PSRN R R, 17—
5E W LU 5 L BTR &
3.1046 JNTLEZ processing grade identification

AR 6 535 o B o LE R IS RS U Y B 2 7 9B AR BN
T4
3.10.47  ZEEEUCEL  multy-line processing

RIEAER B BT, wHCk . FHgl. BE, %, R
AN 2R ANIAR B A F 50K, 23 3 HEAT BORFAT I 1

3.10.48 K-k re-firing
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AN JCHT TP, A 2R o SR K D[R, 58 25 IS SR AE 7 20T
oy T 575 M
3.10.49 %Mk complement of firing

ARSI LB AR S HEREAE (52D M i —IE TR
3.1050 &% roll-shaping

EBRIEL O FEIR AR, KRS ZERFH
TF,
31051 s> sifting

I N RIS S, AR TE KR K/ R4l BREM T
Fe, AUAEEMT . 00, R0, IR G R A B VR b
3.10.52 |} reciprocating sifting

A I G X R RS AT S AIREN S 20 B AR 2 AR AT [T s A [ £
T/,
3.10.53 4 rotating sifting

A I P T R A8, A28 20 B A A R BN L o
3.10.54 ¥4 final rotating sifting

A I 95 DX FA) - T [ A 3, A 0 5 o i — 22 7 B KR BRI T
Feo aRAMT TR AS R .
3.1055  Zf4  polishing

oy, BAKIERIEM, R EEOYIRSIRIE R T, B30
i SRR B H Y

3.10.56 4 stalk extraction
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P G BRANET B Bt 258 il B SRR L A APy SR AR
RERYAE
31057 FREAmoR  tea semi-product

20N CIHEARF & B i 2 25K, It Ac 9 & 20 5 7%
3.1058  AHZAPHAC  blending of made tea

TR B A BUEARHEZE R (— MR LASEMIRE R, K2 FhA
[F )97 5 7, 1% — € I EL VR & 4H RSy 5 16 V35 R R L 7
3.10.59 [Efill brick tea processing

X B 7R A% B I 7% AR B SRR R s AR TEAE CAIAR 5 28R HE
IR RIESE ) HEFR o
3.10.60 287 steaming of tea

MR 78R, R, AR AR, DUR] I BOE .
3.10.61 %[ moulding

K A R BB AT R
3.10.62 k&% pressure-formation of brick

I FJHLEEAD 1 A 2 NS L P9 R 2 A 1 i s 1) R 1 I
o
3.10.63 1Bf% brick withdrawing

W BT B A AR [ A
3.10.64 &% brick embellishing

W 1B TG Jo IR 2R I . AN R HISE, BFF R LR, EHAFE Ak

RIS EK

N
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3.10.65 Mti% baking brick
Bt 2 TS A
3.10.66 &4t mouldy spot appearing
AL b A BT N IR RE i ORI Gel R W %) 11
o
3.10.67 il fangbao tea processing
7 LA I ) SR (1 T SO 2
3.10.68 ifl fangbao tea packing
TS HR R
3.10.69 KL heating heap
J7 B R G JE HERR AL AR AT PN B AL R I R
3.10.70  HfU  cooling heap
iR R R R AT R
3.10.71  BRfk staling
TEEH MR WA, AN TURAERA, PRk,
TR B BR” B s i A
3.10.72  {EZREFH| tea scenting
) FH 245 LA e P VR B e e R B T PR A G 4 R A SR
M, MR ERS . RIARE
3.10.73  ##ife  flower sifting
R LS, IPERMEZE TSR, (RHEETF
3.10.74  Z%#t  tea dhool
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T E e R B 7R
3.10.75 )& aroma-base scenting

R FHIN, HADES—MERER R LR, DN &K
[,
3.10.76  #F1 scenting flower mixing

KR AL 78 0 I SR ) R AE 2 807 AN HEGT,  BAA &
A IPAS NI R U
3.10.77 IBAILEGA  heap-pulling down and heat abstraction

FAEFE AT — B TE], o HEN IR T B — 2 R, JUT
RHERED, DAROKRHEN AR, B IR SRR 30 2 S R IR A ) s
3.10.78  UAHEZEE  re-heaping up and scenting

ACHU W R R Ak 2L F ], DA Ak SE R 167
3.10.79  2fE draw out the scented flowers

il S I UK A AR R R P SRR . R A HAE.
3.10.80 #&ft final scenting

B Ja— IR ER SR E S|, DARgm iRk & Ut R ERE R
3.10.81 #ETIHK (WEEIK)  royal jelly

AR T AN b R A, 32 S T TR T R ) R L
R 3 LB AE (U IOIR P o
3.10.82 fif¥y4% pollen trap

i B B2 T8 S5 R A A0 T ) s

3.10.83  fp#%  pollen receiver
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FRUSCETAF DA 5 e BT o8 TP 25 L

38



4 HEYRETRE
4.1 — B ARE

4.1.1 MUYEAFE  brewage process

PAZZZF . AR, Inmle (R AERH] D, ZRERE
KRR TR & A A ) TR GER R B AR T i B
412 HEWAF®  Huangjiu process

V2P SNEE S NNV SNIIE 5/ NNIVANY. NI/ &S [ 56k = 2oy 1]
AN B Wi 771« e R S5 W A A I 75 R A1 T RS A TS ) 2 7 0 31
4.1.3 HEAF  baijiu process

DR g B ERE, IO /)N il ek il A2 0 555 AL A 1
), A B R ZR VT RS 2 TR AR PR B
4.1.4 REAFE  alcohol process

DA, Z26. MEEBGAB AN ERE, R TR
ZR e ZETRTE R RS . TOWIAS . B CBERI A =5 BN o
415 FHiWAEFS  soy sauce process

ARG E R RS, INEEER R, k. KOk, @ty
WIS 1T A s — R VRS R R R it ) A2 P 31
416 WAL monosodium L-glutamate(MSG) process

DAtk &) Caniekn . Bk BEESERED NIEEL, SKRHA
P TR, WA (RRARETESS) KB SR TRl 45
A S TR A B B R R B IOR B B 5 s ACTR T R A
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1S ARSI
4.1.7 Hi &P main fermentation

WA, I R ECOHAR A Y S I HEAT OS5 R i
M, R EELR.
4.1.8 J5 K% secondary fermentation

TRBEG, REGHEAT RS KIS
4.1.9 PRER ageing

FEN W 2 H A — B I 1R), AE RS I L T BRI 2R A
PR TR, NRE#.
4.1.10 4% chroma of beer

R T B AR AR L — o FRMU TR . LA EBC itk E LA
i€, HA7E“EBC 1",
4.1.11 #W§#5 % alcohol content

Rl T SR AR SRR B EEA O B 70 2, 38 A2 LA
20°C AR LR R
4.1.12 BRF% acidity

RALM R L B BALSRAR, W B BRAT pH ERAE .
4.1.13 REA = B SEERERE gross comprehensive energy consumption
of alcohol

2 55 3 P A BRE 77 i DA P PR TRk IR T A A N 1 A
IR, PrHAERZEERERE. AR EEA T RA(LP) SEEE
PERGGRE . WE. R GEEREREZ A
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4.1.14 K5 A ELZE G REAE gross comprehensive energy
consumption per unit product of alcohol

AV AR P RG HE ZR 5 BE AT S RIS N 7 B2 Rl S A
2 (LL95% vivit) mILLE.
4.1.15 HELEE mash

TR o JEURRE AL S5 T R TR S0
4.1.16 ¥Eu4:HE depletion performance

A 2 AR T P B0 B 45 AR AR R A M0k e 23 B RTAR H 244
73 (I FE) O BE
4.1.17 BEIKF#LIX pasteurized area

Fa e R o B A RS A A X B, RIER 510k
Dy R I o (AN 2R 5 e SR ) O X B
4.1.18 EFHI4% distiller's yeast preparation

B REAEIN RS A TR AR B . BERER Y KB IR AR .
4.1.19 BERNEFE monosodium L-glutamate(MSG)

DAizKAEH) Canvedn FoK WEESERED AR, &5
Y (RAIRMEAT RS KB $RHG tRl. &55h. 203, TR
FSCHRT ELAT HRr R S R () 25 BRI 11 €0 45 ot B0 AR TR Bt
4.1.20 KF#§E fermenter

FET R AT 225 7 v 0 P A B W R I BE R R BV E T TS
g L P R R R PR A M e A PR A AR 1AL, FEMRE AR i
B T A& R WAV & R J IR BB .
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4.1.21 AKEKEF  growth factor
NERMAEMEK AT SR EA VY, 8 NEKR
T, OFEERR. SRS, BiIE, YR (BT B IRgEAER)

faray
~J o

4.1.22 ESEEH 45 continuous isoelectric point crystallization
FERERRARBMAAERI R T, —IESSE LB IR
(B R ERIFRD SR (SRR , (EERIBALES A
pH3.0 (B pH2.4) , —LHELL MR AL M, EANF 5
W () kEEE i
4.1.23 OD { OD value
OD AR MK AR WH D WU R R
e N e NS
4.1.24 FEAHN/JEI  crude spirits
LRI ZVEMAS 2 RS2 I .
4.1.25 HujE ground temperature
FRPS ZE TR ON 5yt (AT ) ) a2 b i ) et

4.1.26 Z=J¢ pit mud

Bt T A EE B A R IR w5 A BRS L
4.1.27 =& sealing mud
T HERIR .

4.1.28 40> incompletely cooked grains
JRRLZ B, WA AR A IR .
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4.1.29 &4 being solid inside grains/starch retrogradation

JiR 225 A HE I SR P T BT LA O A R
4.1.30 Z=1Mg fermentation materials above the ground

BI85 NEYPRL P R )
4.1.31 % sinking of fermenting grains

R, BT ERAIIR, SRRk
4.1.32 MRl &  sum of total acid and total ester

BANTARA B S R AR R B S S
4.1.33 ¥ sauce residue

EE (B FE s 5 ) A R
4.1.34 ¥ sauce mash

B R TN 2 KRR, IR AR R BRI
4.1.35 % sauce stick

BRI BD R K (BUKD) KB, SRS ERS
HIP 5 o
4.1.36 = immersion

R ER AN K, AR TR OKIEZIK,  DAAT R R
AR A R IT FIR B
4.1.37 $&HL extraction

A — P& TR A R RIS LR ZE R, WIS 73 —F
LR R R . SRBUZ AL B BRRDIRAS T 73 Dy — 3RS
RIS, AR SR 75— FSRAMRAR PR, RRIR -

)
5
=

o
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B, SHBRR ASH
4.1.38 WEE grinding

MARZUIEIY) . BEE . REd A R s 4 2 S I RIPE R #
YIRPIRE . L BIFEE . AU T )35 AE
4.1.39 iBiEHE/KALEE RS water treatment system with reverse osmose
membrane

KM SGBE D R KGR EE. R B HLAA
WIAYESRSE, R E . FR4. WR4r B I BK B 4%
4.1.40 FE#HE dry crushing

JEURPRYRER , 28 ra MR RR R o B M L BEAT B i
4.1.41 JRIEMHE wet crushing

oy WIS R A0 FH 7K 5 JEORE— 2 I 2 L EA TR
4.1.42 7% cooking

FEmR AT, R A B A, A RN & ITE A 19
PAFE AL AR AL, AR R — 28 B ARE,  [AII s R K
FITER, R R BRI IR H 3547
4.1.43 HIEFTREJEFE heat pump energy saving principle

A A TAEA BT USCEE T8 TR AHAR R, i R (LS iy
IEAENL)N TAE AT IS4, A HTH TR, SR Ja R 9 k4 1
AR XFERRE I T AR A I GV, R A
ZENRIE Vv TRk A 1 Lol ¥kl A, AT SEB 15 68 H .

4.2 MBI
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4.2.1 REHENL barley roughing separator/barley coarse separator

HRBRZINRIERZ R R . KA WA, BEE. 5F. &8
F 4 Ji S5 R AW LASRATHE T B R 22 BN o
422 KZE45riEHL barley grader

X RH A% i B R B — A TE B A R 22 AR E Y e K22 T FiAth e 2
Yo, IR KEZFRL L REAT 70 P LARAGAT S I 2B = EOR I K Z B A% -
4.2.3 k2L barley storage bin

WA LRG0 G a B RS2 B 245
424 IRFEFE steep vessel/steep tank

SR G e B RZEEATIR BRIR 51, K13 278 /2K 70 o R 4T
XEE XTI 48 558 A 23 0 BB o
425 KIFFE germinating box

IR 2 MR A B R ZZAE— € WL 1B B N BT A 2P I
WA R T (saladin) 48 A 57 7 2 (lausmann) F 4% .
4.2.6 H#HZHL malt turner

BCE T RPN, X IEAER S TR AT R, DURFF R AE
KPR RS R I8 XTI B TR . TR &S .
427 £FEZEHEIHL green malt discharging machine

R 2k 32 2 WA A HE S BOMLAS
428 ZZZFT B maltkiln

PN FAHERE B TR 2% 22 2F T i ) ST 22 27 i

429 TP HFENL turning machine
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AT R RG22 2 AT 2 SO R RO LA
4.2.10 T FEH A malt-in-culm silo

FIAR RIS A7 T 22 2F B 4 o
4.2.11 ZZ BRI malt rootdoze

FrEL TR S T2 R, JHE R AR RO RIS .
4.2.12 255%5%ML bag sewer with belt conveyor

F % E 2 — g BT 22 A i) AR S ik T AT B2 LRI 2%
4.2.13 4 E4s  separator

A= 7T 1 22 2 BOROKSEI RS SR 0 T B B
4.2.14 HkIEs discharging device

R o> B A N I 22 2 BUOROK R B3
4.2.15 ZZZERREHL malt mill

R 2 i mn e, JRIGAy . R HhoRE S R 5E i ik 128 i AR 3 2 LE g
PR F-HE AL (3R AT S RO L & (O A T 200 R, 3 2Ry e S
Mk S5 o
4.2.16 JOKERHEAL rice mill

IR LS . FFECE AR ROK . KKK A6
4.2.17 WML mixing machine

TR SKIBE. K. BiErpLEs.
4.2.18 FKHHEIRSZ —4EHL rice milling-mixing integrative machine

RGP RE A JORERE, rhE . R BERHE . Evk. HH5
FLZEER, KHl—IKER LR ZITE T HIbLES.
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4.2.19 ¥E{L%S mash tun

T 2258 ek MR BRI i, I65 ORI OKBIR &, 4E
FFBWRAE — E B L, ERBVRHEAT VA B Ak DA 2% 22 2T i) e
4.2.20 #4LE" mash copper

FIF I RN CBREARRE ) AR 70 22 2P R BBV, ek
AL B
4.2.21 SUERE lauter tun

N LIBUY R = 5 T2 B AR DIRE, WO, T 845 23 52
WZE 2RI e, BB ARSI RE. IR RA IR . A
4.2.22 ZBBILIEHL mash filter

RN DEAFTE 7B 2 2R v I ACHE 2R e BIL, e B R AL
BT ANV
4.2.23 #1310 open copper trough

IR b, 1] B IR 2 R E RS E
4.2.24 ZFZFEE A spent grains bin

FERL PEAE N RN AF TR R B 25 45
4.2.25 JRZZFEHE spent grain tank

A7 22 FE A 4% o
4.2.26 FITE A7 wort container/wort vessel/wort tank

WA 8 5 W22 2T B R
4.2.27 %% wort kettle/wort cooker/copper

T2 ik s, 2k )—@ KR, FEMAINTER X
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o
4.2.28 JieirtUiERE whirl pool tank
FIFHZZ e R BE, 73 B TG I v i A [ P R 1L S o
4.2.29 A EIZE wort cooler
W I UTIE G 1A 2 — I R % o
4.2.30 Fit A A wort aerating device
W TE W A SN ZE VT DL B BT A K LS
4.2.31 ¥ JKi# cold brew water tank
W AE AR 2 7K I B 4 o
4.2.32 ##IKiE hot brew water tank
W A7 22 5 G AT B HTHER JS RS A1) 2 FH ORI 25 45 .
4.2.33 FEEEYEE hot trub tank
F A7 221 80 Ja 77 A 1 FAGgE ] 4 3 S I e WSO R FH R 25 2%
4.2.34 AEAINGE hop addition tank
FH e B A8 I FSE B B SN A IR A 4% o
4.2.35 FRFESFREE primary yeast propagator
BEFRNRAF M BE 4
4.2.36 BBFP KIS FRGE secondary yeast propagator
FAERE— B4 KEG IRl BRI B
4.2.37 BEREIAFEE yeast storage vessel
FFTBOP R BRI LS o

4.2.38 FERELIHE yeast tub
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F TR R B AR T B BRI, DA BIWSOFA7 TBOR R B B B2
4.2.39 BEREANINZS yeast pitching device
DU 4 70 K o e BRI N A R P T 45 o
4.2.40 FBZE mash pump
IR HINL A o
4.2.41 F#HERE yeast pump
npeS bl
4.2.42 F#BEFEZE yeast dosing pump
FEREBE T 5 S IR &
4.2.43 HEFE K 2HE cylindro-conical fermenter
FH 3 PR i A o B — VR R B I A %
4.2.44 JENEE bright beer tank
I T 90 AR T 2 18 MR St ) 5
4.2.45 FEREES UL yeast centrifuge
T iR S0 BEEEE, R RS E R 2, T
175 KEE LSS o
4.2.46 £k IENL Kkieselguhr filter
PR = Dy B ) 8 25 SR P PN A 1 e B AR SRR A
NESE SRR, LAAS 2175 s B B L () 4%
4.2.47 W EIZS beer chiller
74 BV DU I EE 2 M Ui R SR 1A A

4.2.48 ke E cross flow membrane filtration device
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SR P veAs RE R I 2K, e ) B e A AL ARG [, AT 3
BTN, (]I HERR S B0 P S A I B BEER ORI e i <5
VRN K 1 75
4.2.49 FE M nozzle plate

A AE AR AR AR AN IR P85 43 75 R PR 2 B, SRIK B
HOETE M H A E . O EERAE, s> TASE A AN By 1k 1 1] it e i
JoRER VR 17 10
4.2.50 [EFE valve array

—ERE BN BRIRSE R A AR, SCHAF
A T 2 18] B s B IR T T &
4.251 —EH AT AE CO, injection device

U T T M o AR S R R
4.2.52 WG EENL beer fine filter

A LT RN P T R 2 M PR A I AT g Y
ST NRTRE, R 2D R e L R DG R A AR A E M R
4.2.53 EIFHHL decrater

2 B SR ] A R PR s ORI SBiB . L
I CSSWIEWE
4.2.54 BEAENL crate washer

TRV EERL A H R B
4.2.55 Il bottle washer

X P AT IR Ve B B . — A IR I BRI e 5 3
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4.2.56 I6IH%EE bottle inspector

LA DA 6 228 B T i PR ML 00 A2 703 45 5 e 4 S oK S e s = )=
RPN vt JEE T 5 AT 8 R R B4
4.2.57 BN automatic bottle inspector

LUt e B 7 2 SR 50 48 RV S R LR S A 1 S R R
IS 15 S5 PPV e B A S A S R A%
4.2.58 ML pasteurizer

W HER T B R S (BRRERR ) M AT I AR 11 S8 s i L PG 5
15— & ARG E T R W o
4.2.59 NEFRHL labeling machine

FEMR P E RGN AR B8 o RANIAI TR 22, RGNS P .
AR DS, JFrITENE ] H .
4.2.60 % &5t bottle conveyor system

WA & BRER T R & R4
4.2.61 ZEAHHL recrater

g b ML B N R B A A Bk CHE FH A RS IR B Lk
PRI
4.2.62 HiFEHL crate conveyor

B 1A P R B
4.2.63 fLFEEENL case palletizer

g B R AT 25 4 O SRR 1R BRARAR 12 8E BRI 23 = 9 B ik
BRI

51



4.2.64 FNFEBHL case depalletizer
B o J2 HE S FSCER R AT A A% I SRR B R O et DAAR Dy B AT
eI IS EIR -
4.2.65 BetmML keg palletizer
K CORE B R M s AL A RAEFE A LA
4.2.66 HIfHHL keg depalletizer
W 7 A N FESE b B0 R B AL
4.2.67 #IBEFHIAL keg roller conveyor
B 125 PO A ) R TE IR A
4.2.68 #EMRNEIIAL keg slat chain conveyor
B 325 P A ) B A R T A%
4.2.69 HANEAL keg external washer
ARG IR BRI AR 7 2, 0 [ SR P A AT BRI R I
4.2.70 FHIGFRELS full keg check weigher
JH RT3 ARAS U0 e e EE PO 9 o B %
4.2.71 Wl IR EZEE flash pasteurization unit
JH K TTF 0 FAGEE 2 i A MO, o8 PO 9 K 1] W I % BT A2 75
4.2.72 FEPE-HEXEHL keg cleaning and filling machine
X A P S T 0 A TR M R T %
4.2.73 MAEH keg
BEA MR IR IEREMS e AR AN (BER D) P4

4.2.74 tH 1K spear
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HAG XUEE I R BRSSP AR VR I, SHeVE AR 1% 15 88 A0
PTRTE. IS N RIEIEIER] A [ A (well type) AIBRE (flat
type) PIFH].

4.2.75 —FABRPEE#% water scrubber

DA B Rk 2 AR A T IR % . SR A H AR
AR B o
4.2.76 AR HE liquid CO, gasholder

I AR, — A BRI 2 4%

4.2.77 —HABREHES purifier / CO; filter / deodorizer

R PR AR IR 771 DA Bk 25 48 e 4 e ) — A Bl U b s e
NV SRR LN E
4.2.78 —HAMBKILIESE CO, filter

R 25 2 S AL BRI P 2% 2 il 7K 4 S e A S A i U TR B T
PERR S 707 0 AR A B
4.2.79 “F45HE equilibrium tank/balance vessel

TRUETEN 2R G8 B BRIG /K IALASRE » FF ORIZEN i S8 5 O AR 3 7R
i S m R K B I B A E AR
4.2.80 =ikHFREEEE high concentration dilution device

K v UAR 2 MR B S A Bk L RT IG T e R /K A EL VR Do =ik
JE N 2 B

4.3 il

4.3.1 =K rice soaking
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KAKGRE, AR POKEETEE, 5 TIehsn
PR
4.3.2 2KEE rice soaking tank

PRI A b, I TRAKRI RS, WEBEEN B RS S

By

fazer

=
4.3.3 B Huangjiu vat

G A =, — MR, TR AT A e (1 PR L
434 K/KIBEH rice water mixing tank

KAKBEAT IR A B I REAR B &
435 K¥IK rice-soaked water

RKJE, 70 BT 2 0 1 i R IR BUER K
4.3.6 % soaked water discharge

FRATRE AR K 7 B R A

4.3.7 784 rice steaming

R ZTTINH, AR B2 ST B - H e A8 B = 4E PR 45 4
() a SRy, WROSTER BB AL BRI AL .
4.3.8 #JE congee cooking

BRI ZRAK (AR T, I et A i
PN, AEELERTITANK, O8I B
4.3.9 ¥HAH steaming bucket

fegesiliA -, EOHNORRS 5N O Ba TR (B
T WIARHI . T 2.
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4.3.10 251 rice steaming machine

— M A A ER T A AR E . TR 2 d IR R Bl 1B L
T W . ZBRIEH A ISR E.
43111 ki 7K % water absorption of steamed rice

PORIOK R TR BB OKR AR BIROK 7284005 B IH i & 5 1%
BERBI BT EZ LG, 2 KRB BORL I S W K FE A o
4.3.12 R steamed rice yield

IR R TR B OK SR BIROK . 28005 K & 5 30REK
R EZ
4.3.13%E1 steamed rice cooling

W 28 IR IR FH B SRV N BE XA AL 3k 31 1 3 e 1)
SR U
4.3.143%% steamed rice shower

1 28 FRR IR V7K IR o A 28 SRR PRl 2 S PRI a3
R IR B A R
4.3.157% 1 vat feeding

g itiA =, FoKm. K. Z2 AN BHRNEL . Pk S
A = A
4.3.167% i tank feeding

A AR BRK . 22 ORI BER G 35 5 38 AT B 1 A8 7

;

%

4.3.17 M HL qu dosing machine
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R i 2 ST BORHE AR A L e
4.3.18%4 % nest-shape making

RGN, G INBCRI AN S SR TR AR TR
HETEANGE KA, EVERELIS R A /N f RS BVTE & I A
4.3.194 i 4E /= raw wheat qu production

PAINZZ RIERE, &HLF2. K. #EA, B el B SR A A
AL SEIRAE, 22 E ARIEFRATE 0 A BRI % PR AL R A e i A
4.3.20 3 #4757 cooked wheat qu production

LUNZIERL, SR P EERE. K. Badh. 559RE
AR A 418 11 8 ) RS 2 PS4 57 B0 2R = T A
4.3.21 5} yeast seed

— AR A I RE N T 2 RIS IR IS KRS, W B Y B
R A7 o
4.3.22 MG BEAE 7= yeast seed production by steamed rice shower

ZE AR IR P R4 J0 A 7= 0 BRI AR 7 1 A
4.3.23 4l FhEERERS 9% pure yeast cultivation

Al P RE R VS B =My KB TR I B TR R
4.3.24 15 BEi 4% yeast seed propagation

AR R = A B BRRE 3 I TR I B R SR A
4.3.25 B} yeast seed tank

AP BRI A A A H B I R GE
4.3.26 W IE T EE Huangjiu activated dry yeast
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HAT AWk B SR 257 L P 0~ I B T 1) S
4.3.27XiH K’ simultaneous saccharification and fermentation

Kt Zeh. WEE IR RN RN KREGE,  BEA AT FH AT B A
RIS TG, ARSI R R R P IR AP AE R EE A, B Tk
Wikl dRE.
4.3.28 i #H#E main fermentation tank

P T SR A 7 R R BB B A v R B R Y R IR E
4.3.29)5 % 5E post-fermentation tank

A TR KR BUR A v 1B R FY R IR
4.3.309%1% Huangjiu jar

Gl A o, — MOV T JE AR A A7 P Bl 1
4331401 &’ inhibited fermentation

FEFH BRI B e B A= = A b, AldE s BN B
s LA R B R AR
4.3.32FF4 raking

FE TR B R A O A 1 R G B2, HE L AR, it
gl s I R B, AR GBI AR TP R P AR RS ARG PN T B 95
P S), WU SIS R e 4 2 s R 1 2R P il A
4.3.33JE 1 squeezing

TESNIERTS s B I AUAR B 46 2 S 5% R 8 IR B 20 2
AR .
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4.3.34EPEHL squeezer

SR A I A I AT I AR R 2 B 2 PB4
4.3.35%tt caramel pigment

TR T B R A I BT N R R B (0 SR PR O
4.3.36% 7 clarification

IS PEBAS RIS T, & B8 0 YR T B B e ke 213
o CHED JIEHER, TAR b EPRE A A A
433777 clarification tank

F T IS PR HAS BT Y B SR DR A L AR ROE BB 6
7 H R HIBE
4.3.38757H bright Huangjiu

VTR e BRI e 5 A5 2 AR
4.3.397% i f#E bright Huangjiu tank

W AEIF A R AR B T H W& .
4.3.40F1{ Huangjiu boiling

R WBAFAEAR — I JIWI A VARG, R IO T A 2K g
KA =i R
4.3.41787 Huangjiu sweat

W IR b B RS 5, IX 4% R R RO RS 283 e Tt
AV, 19 BV BRI
4.3.42 7125 Huangjiu boiling machine

PEAE Y, SIS K R R E R
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43437 % NS TR EREANLZH automatic jar cleaning and filling unit

IR BT H G BE i A w5 I R — R = s
4.3.44F13£ 11 jar mouth colligation

HIVRRESS Ja R A JoeaR. i, 1%, FLaSir a4l
In O A A
4.3.45% 1% jar sealing

IR AT, e B EIR DA iR
4.3.46 5 4G aging tank

I TBRERA A IR I L 3
4347 Huangjiu sludge

RO o 2R B A7, AR5, BRI . B B LB RE
Vg B ORDTTE, T A TTIEYIRR S TB R .
4.3.48'5)if blending

AN ES . ANFZER R BRI — € LB &, IR A inid =K i
B E R
4.3 490k # i mechanized production of Huangjiu

PEAE A, REAT LA A% B A P 2
4.3.50iF F squeezer cake

FICA ) BRI B 28 M I 4 30 ) [ AR
4.3.51F8%% baijiu made from squeezer cake

RS RE O JERL R AT EA . R I 28 A P B T

4.4 BB
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4.4.1 A brick shaped model
it JVR Y A AL
4.4.2 )5 fermentation room
BT i o le], XARR I .
4.4.3 73 fermentation pit
AR KRS —, H3e. KA. g, K. RMEME
G, IRZ BRI
444 ZEWAL rice still
8 FH 28V AR J7 2R K 28 2 PO F B A i 45
445 i distilling pot
R, RIS Z85HRH B2, HARM. aM. KIeEiE
JEEEA RN R, T B ERE. RS H A R
446 ZEUEZE sl
fl 7oA i 7 SNk T 28 R ek, <@t Rkl p. A kb
X 23, BB RAL,
447 LR vapour guide
R AR ASENTREE
448 W4 distiller s grain cooling equipment
8 HE R VDRIV L T UGS B
T EEANRA BEOENL. BOREPR . BRORE
4.49 Pz pottery jar
AL SR A A B ) 1 o
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4.4.10 AN EE baijiu store stainless steel tank

CAANGE A9 A7 i ) ) I 5 s
4.4.11 ¥ big conservator for baijiu storage

Sk g, LIS ERIE SV BCROR & 77, B AT . RARARR
B, R, iR EE, TR TR A .
4.4.12 i baijiu store pool

FIEBE A, AEERE SR, B LARFRR . 350
B ANTERSERRE IR B R T A 45
4.4.13 JRZEVRFTRENL fermented grains loosener

R HY I A ST, AR BB L
4.4.14 i store room

JRRRfE G5, HH o A7 B 2 G5 1]
4.4.15 BRI starter grinder

KT m PR RN, R T R AR
4.4.16 % grown mould

il IR e, EMRRANRAERK N FERENIR . KT

2

Ko
4.417 W5E ventilate and dry
FERIHERARS, BHWeha K, FIIMTE, PR =R
R TH] PRI P AT 7K 43 () B
4.4.18 [E7 KB solid state fermentation

CABZSZERItE . AL & BE . ZRURAE ™ B 5
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4.4.19 WA KEEZ liquid state fermentation
VIS 725 B &, 28484 Bl 7%
4.4.20 [ 2 KBS semisolid state fermentation
KA B A . TGS R B [ S WA A e, 7818
AP EE I T

i

4.4.21 J5i73% ferment in the same pit process
REREE GRS, SHERIRIEE,  HHRa] 5k 2 it
R T2,
4.4.22 #3723 ferment in the different pit process
KRERBEGHRER, 2HERINEER, THEIMIERN K
B A= T2
4.4.23 157%7ERE distilling raw and fermented material apart and then
fermenting apart
JR ARG 73 0l 28R Z8 I ) 25
4.4.24 JE7ZRIEN  distilling raw and fermented material apart and then
fermenting together

JEURL AR R 255 SRR & AN B KB L 2.

iy

4.4.25 JR7%IRKE  distilling raw and fermented material together
JERAR AT I VB A — S R I 2R 25 I 1 T 25

4.4.26 JERELNEREYE unmixed distilland process
BT RE GRS . M L.

4.4.27 SEVRISFETE mixed distilland process
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SRR B2 U BTN I TR 25 TR G, 2SRRI 2 I AE B P [ I 3R AT Y
T2,
4.4.28 HklEZ  steaming of adjunct material
T R 570 S R ) S 238 ARORT 2% BT 1T HEAT H 28 BHERAE
4.4.29 1575 —IkiF double separating distilling raw and fermented
material
JRENEZS, WENEZS, JERARE, TR, — KR, PIK
R PRI T2,
4.4.30 SLFE establish order
WIS, WA FER . A, IR R B, B IR
PR B . ORI STHE. 3%
4.431 T¥b  sorghum firstly added in jiang-flavour baijiu production
T A R A 2 — R IS R
4.4.32 i&yb  sorghum secondly added in jiang-flavour baijiu production
A R PR A B 5 R B A
4.4.33 F& construct digging
BRI R NGEL S, EYIR ISR — AN, AR
i, T A BT ARSI R
4.4.34 Hi%  cycle
MOBT TR R R 46 22 R 0 280 5 ) — IR BRI A 7 JE
4.4.35 #HE abnormal decreasing productivity
—HEEGES JLHEAE AN IE R, I R AN T E R T
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B A
4.4.36 ¥ operating process of steaming fermented material

R, BT AR PRHR RN A B R, SORREE
4.4.37 #27< alcoholic steam wasted in the air

e, R R YRR R RIS .
4.4.38 7541 maldistribution of steam

T FEAN 2, SANEEI S0 o e P I, 3 R o s
T Z5AN R B AL HI IR
4.4.39 tRIX sink

FERZRIN, ZRITRIRED, A ER IR TR, G R
Wizs Ak, BGREAC, RINER A KRS
4.4.40 KyXiBJE drive out remanent alcohol

AR AR, IR ZIRE BN K T, 7 R TP AR R R
Yo, (RIS R AR B AL 4R A
4.4.41 H53kZ 2 cutting-out both end of the distillate

FEZRININ , ARG SR AN R R A
4.4.42 ER7 trampling fermentation material

e RBEVIRIBENE A Ja RN, MRIEZET, AN L& Rk,
PG A B R B A B 2 128, RIS B s oo R 3 A — TE #R A
FFo

il

4.4.43 7 sealing of fermentation pit

CAE AT RE Oy SR SE) R E s, Mgt
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17 R P IR AT
4.4.44 ¥T&7K  sprinkling amount of hot water

BFEMERE, TRAN—EimEE A 7K Bk
4.4.45 JH7K  splash water

BB B —ERE RS, [ A REEEAT TROK B R A
4.446 T scattering fermentation agent

R R I 7R 25 SO IR N ey X RE I TR B BR A, SORRIH
4.4.47 WY rapid cooling

A58 R R PRI 8 S M v T BB B4R, XRRA A
4.4.48 &% maintain sealing mud

BIE G, FrREHIORS B B RE T Rk
4.4.49 1754 5E identification after fermentation

EfE, HEEHERE .. sOKITEE, HFaail
AT EEE B A EHFBCRAI N AT DU, DL E R HEBCRHATN
M.
4.450 7 exuding of fermented liquid

FEACE, IR KHERAE.
4.451 WX observing tunnel

YRR N KB ia, HICL T R A IR L UL T
4.452 K2 fermentation cycle

VIRINE (L. 8 5 MNEE L. @) JHE . 58 W

33— B ).
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4.453 7 distilling aroma of distilland

FEER T LS S B 2800 o 1o [ 285 A T 1 S T B o) ) A
SR L B9 1 D A AN R B3R
4.4.54 XK double fermented bottom grains

F A A, ORI B R BN 28 G, T &R AR
RIEH T 28R 4E
4.4.55 ‘7] iR blending

EEAAFEEFS Ok, XUSH AW, 12 AR 3T A,
2 fra— @ brifE, ORFF BIAE E S AR T2
4,456 AZSERI brewing ecotypically

TR 5 @ W BRI AE Y R . BRSP4,
Pm = ARFE A5, Fe & SEIL TR A S ORR AN AL H o
4.457 & the raw starter mold by machine

K FERLE B R JEORE, RO I 8 RS EL FRo U I 1 RS Y R
(=
4.4.58 Wit shouhan

I AR IR, R — BN TR)Ja, HARTHDK 70 280, (T HE i)
AR, XRRBEHIA, 35T
4.459 FEHl grinding starter

Fh R T SR o AL B et ) R A
4.4.60 JEFR wetting grains mixture

N IEVE, A RIRSOK T R, ORI
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4.4.61 %IX batch

JRBE OB, R 28kt CRED « 288, Mal, PR, HE
MURTE . NEREE. B4R,
4.4.62 HEFIK P stacking fermentation

AR FINHE A SR T, RO SR 2 M PR, M
FABCRHE,  BEAT TG B A A
4.4.63 =RHERY high temperature stacking fermentation

FEHERUR R R rh, HERR TR IA 3 45°CLL b, 2 REAFH
WA R L2
4.4.64 =IEIEIE high temperature gathering distillate

ZSTRBUIIT, WRIRFEIS 35°CLL B BUN RS, ZEE AW
A BRI T2,
4.4.65 [RIAIELIR steeping process with cooked fat

FEAFA AR R R LRI PRI — 2 IR 1] 171 B3 O A A )
B P AT A PRER ) L2 R .
4.4.66 iy, cave-storaging

CABR IR BT AR Ay, FF SRR . IR A7 80T LR A R R
AR LR

4.5 ks

451 HEEHPEREESE continuous stirred tank reactor(CSTR)

— R IR OB SR, KK T RIFEBOESE N K s, &
ARG AT B SR B A BN L B HE L
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452 ENIEKEEAS dialysis fermenter

— R ARG BT I R R B A B AT DR A B A O 9 R B XA
BE HRHX PR 77 6
453 A KEES tower fermenter

—RPEAE . HERERHS, JRARA KERMUER, RS
i LA ) A I
454 FEHUREEZRZ extractive fermentation system

— P EENG A IS T BRSPS, AT RS A IR IR
AR IEE PR 400 71 1 P Bk 2 e IR PR F) — v T2
455 HTEAUEREEZRS hollow fiber fermentation system

— PR TR BRI R B R G, KIBRNE , B
BEARE AR, PR U BE VA 77— ile i T 4E TS
456 HTKEETZF% vacuum fermentation process system

— ATl S AR ARG H AT BRI RE R R v )
PEEBR 2 B )R ) 27 R G
457 HYW BB LA HYW jet liquefier

PUBFHFIR, WEHRACAES 71 BN . & TR 2891, A
ZRVTHIBAL 0 ) 4% o
458 FEUHEL rectification tower

MHABBIR G & Ha I K IERE 2 5, I AE &7 37
) WIIANEORE. K. JREE. B RAEESEIR S 2 U A
I, T SEBLAAH R 7 B A%
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459 BRTIHES mash preheater

— ORI FERG TR B B B TP T RS 2R AR B A, [N
RS 28R A B 21 8 N AR % o
4.5.10 Fj#as reboiler

— PR AV R RIS, KR BRI — IR ERTRE S T A
25 FE TR RH AR I A o
45.11 »#kds condenser

— b R &5 B TR A I () 4 P
4.5.12 FHIHEE distillation tower

RS A2 R A% 5 S — o AR NG R BT R o B ok, JF
FERR YD AN % 5T SRR 3 7K 2H R T
4.5.13 Bk EEKZEELES  alcoholizing tower/ water extraction tower

IIAGE & T 2K FH DARG RS a2 kG, P 2 30% (7R
O LPUN, PO TR ISR i, A B2 RE g, 4l
1h¥4
45.14 ZFEmEs fusel tower

F& A0 3 MRS VR P8 R 25 1 2 Bl SR AR X B R Bk, AE AL
JE B B R AR X A T S A O B AR B R G, AT
Sr I GRS o
4.5.15 B3 mash tower

RS A~ 8 A b, FH DA B R R VR I s 4 . 138
AZMARR, WYL, S, BRI, BEE . S EsE.
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45.16 ¥ aldehyde tower

FEWAG 28 AR b, ] LA B 55 2K TRt B 7= A6 A RH T G U
U BURIR U BRI RS ds s .
MHRRE IS . S s 7 Iss . IS,
45.17 ZRFALEEEE impurity tower

xR EA RIS R P AR i AR AL R
4.5.18 KI5 185 low boiling fractionator

PO RIS (RS REIRIE . JRmahss. Mo B g 45) ok
HR SRR 1R 7 BEAT AR T AL B, AT A 3 s IR AR W) SRS — /KR
a¥.
45.19 BiH B demethanol tower

FEVIRF AL S T Bl B R R 268, RS TEEE EETE IR
AR IX T B R B R 3t — 2 i B
4520 HEERE methanol tower

— AT E B A YR AL
4521 w54k high purification tower

TOREEE L B IR X AL B AR RS TR S IS, #EA
EHPALIE Z TN IR, RIS TR A DA — DR, ARG
BARGEMRE, BRI PSR HKT
4.5.22 58 two cell tower

FETREE 1) 1 IR AL X AR B i R i 28 — Ik B IS, gt
NZHRGEE N, fEmEsit— P
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4.5.23 & FEEIE final distillation column

2% Jo e P B TR B SR VR T B N e A RS, e — 20y
G H 7 B A L BRI RS AR HS ) T R SR R o, o) i S
4.5.24 {KHBPIHERT 4> 2545 low-boiling ahead separator

R TG ISR, BN BB, AR
SFALIRFN o B HERR H 2
4.5.25 TSR — TS secondary preheater for distiller's grains

A B B ik HE B0 e il oRE VB (iR B2 9 105°C~110°C) B A
WA — IR I TG YR GIRE 60°C~70°C) FEIEAT 26 — 1K
n#, AEEHE e = 2 90°C~95°CHI T % o
4.5.26 Fp=CHE e ERITRE B3 008 horizontal spiral unloading
sedimentation centrifuge

M FH 00 3K TR R 1 [T R PP R 20 8 ) 85
4,527 R ZE KA membrane evaporator

RS B OB AR R INAE BE R O, AEROP 8- #0 Y
4528 FHEZ KA climbing film evaporator

— IR R 5 BMAL 2K 4% o 73 BV B HRHE Nn #
B, RIEE NN, RIS S R BB S, AIRIEE N
EOE ETE, o BERAE EE BT RV B NI RERE 2 BOR BT, JF
MELZER, AR R AT BN T B .

4.5.29 X TEML rotary drier
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L, EELLRGE T (SN dli. HOREE TR —Aldas
AL, KB A — 4 P B S, e T R

ME T Z B, 182
RIA LR, Pk

BEHIYDEL TR — i A, it %
i, ZHUEHEHES, YrRhEd 5
IR AL
4530 MFEARIEITAEREE heat pump distillation energy saving device
FE AR R4S e de R
4.5.31 {2EE % chemical synthesis
FIHAMSBRARIEMER . T SRR LR EAER
JERE 2 SOV IR ) 5
4.5.32 A KB microbial fermentation
MAER o B BT 4E SR, I A A IR AR
FEHIJTE,  TRIRR IR o
4533 BHAELEE tube continuous cooking
JERHE il s R T TR 28, RABAERZE NS4
IR 172, ARAE R AR A 23 A0 B AR S e by RIORE AR ZRE , AN T 2 2
TERTRIACATE -

4.5.34 xESL A B IGEAGELL 238 pot continuous cooking / tank

%k
%k

continuous cooking
i HH P[5 2 B HE S B T A U 28 R G, AT YR K 1)
WAL IBARA (AL -
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4.5.35 FEFUZELLEZE column continuous cooking

A BRI HN AR RS, TR KA A
th(ffL). HApk R ERINIMNE. BE. RN TH(HE)NEE
s FEEN AR R, i ERD, WEMER KR,
4.5.36 A RIEKS KB raw material alcohol fermentation

AR B A R R WA 1 A SR B A= e H 1 A A B0 S AR
AR
4.5.37 F5#&# 7% no cooking process

EIE R Hn o\ 6 it 2 O ISt 8 55 A Ve b g S AT 20 g AR R
VD AT A2 258 RO BEAR HH R AR A P I kG () 7 %
4538 MR FEZEE T2 medium temperature and pressure cooking
process

H13(100°C) 75 3 & AT =1l (130~ 140°C) G L (80°C) 75 7. 7]
MZRZH L2, e SR o — R B HAERE, 76 100°CH)
AR, SRR Ry IR A AL, RS RR AR B) K R AR
., MImis 32535 H 1.
4.5.39 {KIEAREZ & T2 low temperature and low pressure cooking

AR EAE 100°CLL FIZAE L2,
4.5.40 VENIAL starch liquefaction

M) FH 122 B o VA TSR AT 0 7K 9 R R AT SREP S5 A
4541 %454k traditional liquefaction

FEDRE A 1 SR B A, RO S BOVE R X N BALTE,  1E
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RFF— I, —& pH ER M NN iR o — ekl i
W T RIS, N — B 2
4.5.42 WiEFRAL jet liquefaction

FEWRG AP B ORI B rp - ) PV 8 S w28 T LRSS A

TERY IR, Wk R)IE BE BB B ZER R BE (58 GTE A RORIAL . TR

).
4.5.43 [A1EHELL intermittent saccharification

MBERF S R A T2 B R AL — DB (AL Sm) N ¢
D qiNpuRE R
4.5.44 FEHHELL continuous saccharification

MRS HRE A T2 B R Fr AR B B (AL ) N 56
AR .
4.5.45 JRE VA HIESHEL mixed cooling and continuous
saccharification

PR BRI R T P A 1Y) COMEAFRIEATIRIS, i Sl LAZRIRH
5 Flt bt 5 R A #AE J7 2
4.5.46 FEZ5VAHELLREME vacuum cooling for continuous
saccharification

AR RIBIEIENNECIATT, 722 2 a8 AR IR A1 3] 63°CTr
A, WA E AR SRR S
4547 R EA W HNESLREL secondary vacuum cooling for

continuous saccharification
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AMUEATHEL, 1T BN 60°CHEALYA E1 2 K BEIEE 30°CHE
TR BRI L BTRECATE BE AL 73 A — A — 1
R AP HEAT .

4.5.48 XURiAEL double-flow saccharification

K 2B 7 O R R S PR BT 70, — BB OV HOBE A ) 2
SR 213, 8B W2 130 FiI— 8 BEA B E AT A IR 2H 1 26
— RIRIERE(E®E), Ja—FR o BEAL R NI4T 5 — UK BEE
4.5.49 XUFHEWALHELL double enzyme liquefaction saccharification

FEWRE A P2 PG RE A, RIS I A AR AL B A A2 7=
2o
4550 55 KB covered fermentation

BIER A ECERFERR IR, KB h S AR, K
I DA AR R A, R R TR I a5, ORI ae X
%,

4551 Sy bubble fermentation

Wead RTINS, #leas o R, Bl BRI ELS .
4.5.52 S continuous fermentation

R FEHIAS [P BAE AN [R] ) A B i o % 2 M gt A7 O A
4553 [RIE R intermittent fermentation

REEFEHIAS [P BAE [R]—AN A B i o BEAT B AR
4.5.54 Y-[a &S KB semi-batch semi-continuous fermentation

£ TR BEMT BORHES I, 10 e KR TRl & B ) T i
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4555 2 ESE RIS multi-stage continuous fermentation

2 JOEB R IR IE SR s KL . BIRINERDL, H
9~10 A BFRE AR IBRAE — ik, A —HKE RS
4556 4P EMIELLKEE continuous closed-flow fermentation

BR8P RS 1 IR A
FEFHPIRAS NbAT, AT 1 A FE R R A 7775 G e o
4.5.57 KRB K concentrated mash fermentation

PR R B b n] VAV [ R B i 300g/L e SUOMIKRIB K
e, K HIREE A P I AG e g S im W M P 28, IR A 7 B
A<, T HABRE 2 A1
4.5.58 FHU K extraction fermentation

IR T B AR TR P 25, T PRAF ARG IR 2, HE TS
RS IR FH PR B B AR PR BT . R 5| R B, AR50,
BERERI N BERE, B OV SRR G, AEE T IR AVA 77 1 5 K 9
B2, TEREN R EEGE, VARG (07 7503k th 2808, i =l se )
VAT T AU A T 3
4559 S$EKIHEOR air stripping fermentation technology

PR EARE B, R T SR P A T O S5 B AL 40
FHEAT, TR R 7% A0 AR S5 23S 40 WG in B Witk v 20 B v 2N Be &
%58
4.5.60 #HA material test

FeEAE KAV R AT B/ MM E R R S .
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4.5.61 HAABIR natural reflux

RUERGE TN, L, B IKA BT R BT
RS 28 S AR A B G , AT SIE TR N D2 (R A7 22 1M 7= A2 1
HAEH, 8 [ERE T AN B R .
4.5.62 s&ffil[aly forced reflux

s ] (B vk R G A BT R T el R, AR E e HEN
—[ElAHE, VRS THRE A, T SRR BRI IE B T R
JZ, XFER T2 RERR A ] R
4.5.63 5t /e Wik in-tower contact reaction

FEAL 1SS AR SR RE IR 7 0%, a0 FH A 52 () PT 5 909K
A I G O J RS S L A A AR 251 % L 7 V2
4.5.64 FLupKE1E: azeotropic distillation

LK SLPRR SN & AR (B i) 5, A TR 7%
T, FERIRASILK ORI,
4.5.65 DDGS 1.2 Distillers Dried Grains with Solubles process

— PRI R R 4 A T 1R 19 2 B P IE IE T IRR R RORL ) T2
Jiik, FEATEPORSERE S B 0 BIETRE R R Ak
TR TEE=AT 7.
4566 HEHAE single tower process

FH > 55 AR RATE vh 70 B ) 28 RS B R A, O MU BB RS
(i

4.5.67 PSR two tower process
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F RS ) Z8 R ARS TR PR AN S 3 i AE P S EE N R4 T, R FH R
PECRHIEE . TR RURS TR AN 35 2H BRI XU 2508 T 2R
4568 =I&iifE three tower process

PR ) Z IR ARS TR PR AN AR AE =AM IS AT, B AR
Al B (BE k3, MO EERD) , RS = MBI =R &8 T
padbli 2
4569 ZIIEJMAE multi-tower process

FEXEE B =IO B Al b, MRIEFRE, LIS EA LD
REFIBINEE, A VU g S 2SR, s A =R
Y&, grolie: OKEERSE, WHEER, S8 A
45.70 Z%0KEME multi-effect distillation

W e e B ) 2 2% S AR R BE I PR 2 & i — MR, R
JE 3 TRAGIR IR RS S R AR ) L2
4571 IFEFEIE heat pump distillation

W 1 TR P AR I 2R AT e i HRL, AR o B S P g s (1) 4
T2

4.6 Eh

4.6.1 2k drench

BB 7y B AL B — M7, IR g A T A%,
EV 26 BR3P > TR
4.6.2 VEIFETIE recipe

VIR BN I /D B B K A IR IR S P s [ 2 1) i

l
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o
4.6.3 Z\HL ripe

ER B RE S, WBRA KB EYIIG I R, AR
FIARAENRN . R BEARAL, TR T 3 T MR 1
B R RR.
4.6.4 MBE pouring

MR PR AR RS I T8O A7 AR S HE AR s v, e 2 B e N 15
() .
46.5 HERUKZF pile up

AERA R AR, PG, MR T KSR A BUE Y
Gyt b, BB R AT SRR R iR 30°C~32°C,  HEARR
5h, ikflT K5
4.6.6 KRAHERFEE  shallow-layer thin-layerculture

MR —E Z 5 70, IR G #EAT R 5 77 1 7
%o
4.6.7 fE4iRE:  traditional brewing process

B IEF ARG, RA KRR, & —Fin2) L T4
WETE. LKEL Wk NER, DATIR ST AASIEI TR, $EH
SRS E D R EE R, fl S SIREUKIES, BT K
N, @i = RRE . HINRCER, B KFE B RE(R Mo 5 B A
46.8 fRE:MEAEKREES  low salt solid state fermentation

RS A R N BRI BT /K SO R S, SRR (40°C~45°C) HE
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MR B —Fh L2
469 EEFAKEE high salt liquid state fermentation

NN 2 B HK O AT K T, B IR
ANOR IR A P
4.6.10 % [H JaFmkpeiz ik first solidified and then thinly poured
process

I 5 I [ [ AR R A9, AE R STN SE B 1 B 8 SR VE o ot F) 70
f, JE AR N ik B B A S LR B, TR] IS 78 R K B e s IR )

A~ KN EL
&k

3

4.6.11 FRBHERUMEER % dilute mash leaching method
PR SR 17% A4 1 =K 2-2.5 £, #llEE R A

B, QUG RERBEAAT, (s m =B AR, I E AR

Bride, mo AR HEE .

4.6.12 4y MR R F#i%: separate brewing and solid fermentation
CASRAN TRl ST [ AR ER A s Al 22 il 42 2% 11

JRFZEIE RV ] SRR . AR5 = IR G T M S 2

R, e R FHBOHE T AT LIE H

4.6.13 ELFEMEEIE 11 high salt dilute mash leaching process
BRE JEHIA B S 0NEMEL, R SRR T2, JF

iy BRI, SOt 7 AR K, IR R T %S

Hodl e, DURIR A BE G e, DURELSORHE A FLEL.

4.6.14 JFihitkpéik  original pool shower oil
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FERFENS, T RBEBRA R BUR, FHFRHEJR T Rl 2
BEIER, ARG, (R, BRE| S A F2 & I AT
i
4.6.15 ®ArMkiiE  shifting oiling dripping

K RS I R BRI AT BN L B B Bkl iy, 1R, i
o
4.6.16 FMEEGH  extracting oil

(BB E, & EENLEL e, s S8 n T, i
S5 7%

4.6.17 = %H3%  high short process

ORI BRI s AR, A IERHEZKOR . R
iy SRR L I v 2D R VY KR fl. 5 5 2 13 oo R AR
SRR 2 H e bR 28 Ak, 10 W 25 s ER e HE ot
ELE BB
4.6.18 = Hi%  shower oil

WEERA S, FHRUKRI, Amild R ng, SR
rF, AU B 857, XRRik .

4.6.19 Fiili= aspergillus oryzae culture room

BoR b s, EORE ML DR PRIEBTELF, ETHHERE R

\‘:I:
=k

4.6.20 Fhih B sh557EH1L automatic cultivation machine

T RihfE e, FrrR Rk K. Wi, #hh. 18
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i ERE . BHHOY R, EEHASTRRTR, EREE TR, B
A T
4.6.21 Jig#¥s 7% rotary cooking pot

BN AR BERLAISZ R HE Y =, ATYE 360°fie%:
WAL 77, Rk R
4.6.22 #im/KIG R soy sauce fermentation pool water bath

BRI S o UKL TR B, BEAT ORI K. A DU
KA AR Z 7y o PIEIAE HROKIEH N BRI 7 2
] FH A A TR et g, R P ARAR i
4.6.23 #im KEEGE  soy sauce fermentation tank

MRS . — IR TS A, A IRIR A A RIR
grs IRYE BRI, WETEIMEN
4.6.24 EZZEELEE  continuous cooking device

R K PR iR dER, 28R I I v 20 S5 25 L A3 BB T e
W, BshEE s, &SI A
4.6.25 #E£:UE XA EIPL - continuous ventilation cooler

M TGRS MR R E . B N TR Hid s
o EBHIA AR
4.6.26 18X ventilation Koji making

el B Tl CHRAED N, AR, A SRS
o PTTIRIR AL, (AR AR A A e A S

4.6.27 RARHIHH  natural starter making
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P I R R AE 2B R Rl , HCEE B SR FE TPl AR 2 R AL T
FEREFRHE AR, AR BOn RIS A 2 ) B A A=)
4.6.28 X Hi Koji-making pit for ventilation system

fltRE . ARHEMEE TN, HBRWLgS =S,
HHALRIFE AL R, IR R, (R EY AR SR, i) H R
HHRSE-
4.6.29 [A#HI ML disc starter-making machine

—Rhr S, SO R R A IRIR, AT SIS . B
- EH AT T R P ] A
4.6.30 kit oil bath

TRk ey, LS o Bl
4.6.31 #E IN#AGE coil heating barrel

A&, EAHWRE. KARMBCRELZ N, 23
S BRI, R NEA I, AR AR .
4.6.32 ¥ HE clarification tank

EIMAE T EE A, TLEBRTTEY), Er ARG
JE. BiREAE,
4.6.33 i EME £ soy sauce crushing equipment

RGNS S AR & . AL IEVENURITAE 1526 B
R
4.6.34 FE I KH ¥ soy sauce sterilizationg equipment

FARFA R 7535 28% R it 85 ol RO B2 00 5 s HLOE BRI b ) 182
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%, AHVEIUNRLS . EilbE K
4.6.35 KHli daqu starter

JRPRBL . PINZE . K32 B G AR R, SR R AR Il T2 A4
M —FipELL i . UAEVIH R B, FEERE. B%E. HENE
B, IR REHERSE.

WHEE.

B

4.6.36 /)M xiaoqu starter

IRRRZg it e ARV EZERL, KRZIINHEZ, KRR il
T Ao — M . R R A, EERRE R
4.6.37 %i soak

IR SE B R K SIRG, MR —E e, AR 75 5K
fult, WROKREZIK, DARITJEORE 2 A
4.6.38 ZFl cooking materials

IRPR IR ZE R, TRRA AT T X, EERhEE ., 3
Hoy Jo 7 A T R AR R

4.7 BRK

471 JREMEEERRELL  raw material processing site/saccharification

MFEFER KL JEmaE) mihsk. Rl L. BT
FFo
472 BREBWIKEE sodium glutamate fermentation site

BEAL IS OB, 2Ok KT SN AR I AR R B
T2

473 #8111 gluten factory
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ERE IR R T Y, AR R [ e A kR A Mk T35
4.7.4 WRKSFEH] monosodium glutamate refined
DAZBRNIER, S Bt BRAR. WA, 4ifh. K.
T4 5 T ) RSPARARS 5 ) F AR R B
475 ZEME buffer room
JEA B BB 2 AR P R T B E NS IR IX
Dy G B L X E A AN AR E, FEN DAL P B 2z i 3 o
476 T KIFWiHE corn impregnation tank
TR E AR REA B A
47.7 M5B convex tooth grinding
F R BRI
4.7.8 JEWLTEAF mixing barrel
F 73 S R 2R B JUR 2 AR SRR B2
4,79 WitkEs liquefied pot
Ve AL B
4.7.10 £ B needle grinding
TR g L R AR AT A B A
4.7.11 i curved screen
% I B SRS ek 21 2 3K AT IR B B B
4.7.12 WG NZ8 & 4% jet cooker
AT BER AL, RUER T A BB i

4.7.13 WA EIZR spray cooler
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HA WD R e RS H A i %

4.7.14 BN KEEGE ventilated fermentation tank

BRI W AT R R B B4
4.7.15 "AIFE neutralization barrel

A 2R 5 Bk R PN il S SR BN i A A R e I A Sy & ) B v 37
o
4.7.16 YLyEMh sedimentation tank

KRB RAR S (Ca?) B TVERAE B AR UTE
o
4.7.17 #E.O0FBTHL centrifugal spin dryer

A B O T 3AT TR B B
4.7.18 B4+ ion exchange column

T B TAHRE) E R & A RCH R A &, R AR
JERER S Sk 2 R 22 FLIRAR, 0 0 WX L e e AT LSRR i
JZ o
4.7.19 S7#HE air float

T B OALHR BZRFUK T B A B RS, IR & E
/> B B
4.7.20 "By REEE vertical flow settlement tank

e M 2k 51 5 e A ) ) B g AN P 22, A v B B R s T AE
CHVER Z L, @ KA T, ISR o A

4.7.21 ZEHINHEE continuous heater
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— A QSH ZR/K PR & MRS K E (RFREN)D) B
L
4.7.22 #EFFHE maintenance tank
WHEAREE, ENRXCRAMHEERES, REFRIAE —E R
FERI 1 YERFIE B I TRl AT A K R
4.7.23 ZEHHE isoelectric can
eI IR I F B A
4.7.24 HAI s neutralization decolorization tank
HORI B Rl 2 A 2 B A AR P ) R g —, Bl
. AEh3E B DA S A
4.7.25 TRAESE SLEE monosodium glutamate crystallizer
F T4 2 BN S BV AR 45 S 5%
4.7.26 W)&LHE crystal trough
it o &5 R BE TR R &85 R 25 00 B R R TR A AL £
4.7.27 EHRTFHEHL tube bundle dryer
FH T30 214 VR 2 AIER JoT B T R 1 5
4.7.28 WFEHFENL monosodium glutamate grinder
FH T B A5 B A 1 3 oy A AR T 1R 5 o
4.7.29 JEdRET% rotary vibrating screen
T2 T ORS AE  HERAARR 2 H 55 93
4.7.30 &2 B 0AL tubular high-speed centrifuge

HAMRE 2 ERE (G5 1500 BLE) BEOp @ik, Hodhm
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K, KEZBERK6-7 15, BEAEREX 1500r/min LA LR T4,
4.7.31 w3 EHL disc separator

—MrEEUT RO, R s e AR i KR 0 ),
B H R GRS O BIE BT > B RIRAA B4
4.7.32 A H A IENL belt vacuum filter

HaELLIs e, Rt T EERBAT IO SR 3 i — i 7K s
Fro
4.7.33 #MR KB glutamic acid fermentation

MR . TER RIS R BRI, WRE JRER SRR R
IR, BRI, TSR, AR ERKEZ
BRI -
4.7.34 BEIE RN glutamic acid fermentation mechanism

TR ARAE T . RIS . =RIRIEI . CRERRE
AN BRSO ST @A E Y & A 2R -
4.7.35 R fermentation conversion

HREEFAT . MBI R R AR, SEmiE s B &
FRSENE, IS BUR BT, P AR AR A = IR -
4.7.36 — K=MK one high-sugar fermentation

—IRAHE Y 15~20 %IH L BT IR
4.7.37 Wf#EVE acid hydrolysis

A TR HEALTT, (e iR B2 1F T, R iEm KLy
T BRI T
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4.7.38 FRMEFI% acidase

SR E Ry FH K AR ORI RS B ZERE 285 P A B AL B FL K
F3 i %) B ) 52 o
4.7.39 XEFyE double enzyme method

FH e Hoy B AR A IR Vi A 7K At i e 26 B ) 20
4.7.40 L% hydrochloride method

Te W K BEROIR A VDI /K A, A R A A 2 1 o 38 70 7K e A
Gy IR E R, A ERRE,  WIER P [ J R R R i i
o
4.7.41 BRIREE M glutamic acid crystal

B RBIRKIPEBMATHLIER T pH 2R ARG B, THL
th, &0 BRI I AR .

4.7.42 Brhi% zine salt method
MHABRARSEE TEH, AR T /KA 2 R EF T T
t, EREAE P BRABREEDUEIAE, 124 pH2.4 I, BRBRIEME

JEf/lN, BT AR IE A5 bt
4.7.43 £5Ehy% calcium salt method

FE—EFMT, KB AR5 (Ca*) BET1EHARSE
RAIRES, BRAMRPIHHR SRR AEAR, SNEERN N ER
o
4.7.44 BEHREEEE natural crystallization process

FE—EIRE T, WBERREANATRE X, i, 24

Hr

om
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B BCEAT & EORIS, AR, S BIRERFIRENMRX, A
o H AR T AR
4.7.45 FGE §i2: stimulation crystallization process

R RENRRX, SRR, AT, A
A B B AR
4.7.46 SRS seed crystal lifting method

RE R R BN AR X BV BURIR B, N — 2 A — 2 K/
Fofr, AR R S VR ol 0 PR B e R SR B R
4.7.47 JKAAFERGE hydrolytic extraction

UATH] i B GRS R B B O BREE, IR AR, A8 B o K i B
AR, ZPENNEAN, ORI R .
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5 HAmMIRE
5.1 =K ARIE

5.1.1 HHMZH 47"  domestic ceramic products process
PIRGH268 HA P Rt e e n . YL Joe s S5 e A i )
JA R HE AR S A B e ) i 0 2R T i B
5.1.2  HHBEH 47~ domestic glass products process
PIASEwh s ks KA gl #HET B ORI Bk
A WEBIEENEEE, s, R IR KSR RS R A
1 2B 3 AT O B3 1) i R A2 7 35 30
5.1.3 HH#HEH| M4 domestic porcelain enamels products process
DA< GEHE BRI, WA S JyZEk. i s sy g
WRg e, AERAR I RTE R, HEAT e s Rl 5 H R AR
SRR B A 2B S Bl
5.1.4 HHBEHI A= domestic rubber products process
PAAEIRE CROAME . & i FAEREE) NEEFR &Rl &5
NEEL SRR RAE. IR R BASE TR, HIES R H R
ERCYEPN Yl S e
5.1.5 H AR 47 domestic plastic products process
CARGEPEIERPRDR Y JEORE, end mim s m . R oA AR
BNGE )5 = RS R e Ry EPS R ek S T e SO Iy
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5.1.6 HMH&EHIHA*  domestic metal products process

Ll )@ GEE VAN, 585 NEEERL, M s,
A AR SR TR AR &R AR T A S0 B < ) i AR SR B
5.1.7  HHEATAH A domestic bamboo/wooden products process

IR (PP B CAIRTT v ARB AT a8 J9laeh, RAVIHIL R
B OME L TREE L B A 5 R AR TS A SR B AT A i A
.
5.1.8 Tl drying schedule

NIE BB AETRBOR , R A2 A Ao B B G e ) A
FAGS 1 J5T P i B R B S5 S R E
519 TR drying period

YURLJ5 2258 B ZRK 73 I BT 5 I ]
5.1.10 % disassembly

LN B UM 20 St BB A EAT A A, DA T Ak PE
KA -
5.1.11 JKJIjigiii  hydraulic cyclone method

KK e, IR IERHE RO IERT, 42 b SRR
NE)ZE S B B TR IR JEUR T i
5.1.12 &¥//KEE  elutriation

Rk R ERHE K rR AT R, A B IR 22 5, AR RO AT S %
Yy B A JEURH ) TV

5.1.13 ¥k sorting
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5.1.14 i&Ri  prilling/granulating

Rk IRV L ) Bk 77) S5 0 B AT FH ] SORURE T 5 o A )
B TR FH o TR 20 B S ) P R R 6 B KN TR Sk
ML Zd .
5.1.15 pZ forming

R PRI I AH 50 T Bl R TR RIS B SR AR R A
5.1.16 AJ¥ERA!  plastic forming

FEANIVERT AT AT IEIRL R A2 S AR T 1 ) SO ) 5 1
5.1.17 3d FTEIREAL  three dimension printing

— R LB S R, is AR S AR, BB AT EI
J7 BRI G BOR o
5.1.18 ¥ 7K%  moisture content

MBI &K e S ERE R E 2, 58T R EAE
PR B2 LUy T A A3 5 7K SR 5 K
5.1.19 iR T8 77E  energy-saving drying methods

FEDRUEAD R 5T S AN T L TR IR 5 BERRARAA BT 15 Ae
KT ITi5
5.1.20 TReT# T2 energy-saving drying technology

FERUEAD R 5t S AN TG LR RT3 N, [l — 1505 iR me b
AR ER AR TR L
5.1.21 BeA TR combined drying technology
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FEAF TR B, RHARBTFRITE, BT i ae &
A AR A 22 ]
5.1.22 F5#ET4§  precision drying

RGO, FI5 KR SRR SRR B THEH
HgIE & & N TRITE LA G . TR T ZM TR & HT T
8
5.1.23 il fhfuik  ware inspection

X 1) B8 it S UL B AT S AN R T
5.1.24 = #E S control distance

AR U5 B 2 R
5.1.25 YR BRI X explosion proof influence area of dust
collecting hood

AR AR BE B P S R ) PT BEAE S8 25 A RfiSe 24 26 ) [ K P T
2[RI 7 AN ) 2 455 ) 2 1)
5.1.26 RAMSEIEI L RS closed-loop pneumatic conveying
system with nitrogen gas

DS R (WAL 1p ey il D0 B & (RE(BZN RNk vig AL NS WAL The < e
5.1.27 Hz'55lia+%i4- automated guided vehicle/agv

XA BMBOL BB S5 E, BRI LE IS 5] B AR AT B,
HA 2 2R DL SRR BBz 4

5.2 H FRERR £l

52.1 JFERIALFE  raw material pretreatment
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e ORGSR I < 1) i SEURLEE A T R BT REAT AR I L TR RR
AR
5.2.2 BEAIRSE  firing temperature
8 RN AR _E TR 2 B B AR
5.2.3 KERJuE  firing range
i 8 BB RS % 2 IR B R T OV RN ) AT Y
5.2.4 JEEHIEE  firing schedule
NS B B B it Ak B B B RRRICR , R NTRE . AU
& J1 A E S E I RLE
5.25 BERER  firing period
JoE BN 576 UG A AT 28 i R 7 FR R 1)
5.2.6 J&ftLIEE  melting temperature
oA RHE s 261 N BL— 2 B AT 30 O 1A i 2 B
5.2.7 BALEE  softening temperature
TR INFASK AT N I AR sl iR
5.2.8 WA suction time
TR BB, T R SRS A e 7 B IS T
529 #fZ hot repair
POEIFEIsAT, WNERBIE AL BT B E B R .
5.2.10 #1& cold repair

BRI BAE KR AR AT KRB RE .

S

5.2.11 4% ke  oxygen-fuel combustion
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PR b AR T, IR SRS EE KT 55 T 90% YRR 7 2.
5.2.12 B4R E  glass transition temperature

ERL N, BT AR ) R AR AR IR, B IR
TR KA SR AR AL B HFALE .
5.2.13 #fR%F hot hold

AR IR B AE AR TR R IR B i T B A IR RS
5.2.14 WS-Wk#ilv%  blow and blow process

— PRI AR BT 1 e 2% BT S5 305 2 U 0 ST AR) 2 50 IR B8 1) ot
BB T2
5.2.15 Kk 3CHivk  Owens process

— it I S RN PR O 20 s A AL B AR B I 2
5.2.16 £ J-W ik pressed-and-blow process

—ME e s T AR R B AR B A2 7 T2
5.2.17 B &5-mk#ili:  vacuum-and blow process

P e T B R PR ) RS R LA T T
5.2.18 4E%'7%  Vello process

— PR IR 1) PRI B A I A LI 7 v | B R} (B
B L2,
5.2.19 i Westlake process

— R A WP T 2 A A o B B AR B A L2 B Bk
TZ.

5.2.20 #5575 Fourcault process
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MIT il o 20 e e 1) o i SRR IS 1) 7 0
5.2.21 &% updraw

B I — b AL o Tk [ 7 9k T A ) 5 Al 2 T R R 1 3 2 o
anAEEL BRI T
5.2.22 FT.7% offhand process

FETCRE EAR B DL T, 8 T AR ML 58 B B 1] b BT 200
5.2.23 TR AL gob process

— R AR BOE R B P R T2
5.2.241.s.% i.s. process

— PR ER R R B ) g N B AR AR R BB ST Y R #2 5
TR L Z,
5.2.25 ¥y grinding

[ 44 JSURHE AN JIVE TR, ] RSO 75 12 BE B SRR OIS 72
5.2.26 il milling

TR BOR Ry 2 1o 3 46 55 TR BRI
5.2.27 HZNEE vacuum feeding

I 25 RN Ad R NBREEAL N B IR} 732
5.2.28 % dry grinding/ dry milling

B B2 JEURHE TC A o1 B0 264 B Rk AR O TS A
5.2.29 JZ#% wet grinding/ wet milling

Vi B2 JEURHE 78 70 BB A ot sP ik B R R TS AR

5.2.30 #HE quenching/ fritting
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K R AR L2 PR 7 H Y B 2 e I 7%
5.2.31 s sieving

AR R IR R, BB EAT 70 R AR
5.2.32 FgEL de-ironing/iron removal

WP A 2075, BR 25 TR IR RIRE A 2R 2% ot
5.2.33 MRk magnetic de-ironing

A1) FH 1 32 o Bk 4 9 Bk B JFG S A D S5 R R 0 ot M g e SRk B I
Fivk} 7316 R B — R B R BRI
5.2.34 JeFMisK slip de-watering

FENUBIHIERS BRI K T 2 K i #RAE .
5.2.35 Z;xJe pugging

F A SR WL A 77250 T 28 BSOR  IRRL AT AR 25, SRt o
AERIREL KIS Fem ] YRR T2 A
5.2.36 fiitt throwing

FERE SRS 2 b, TR IR i .
5.2.37 EER hand-pressing

R rTERRR N AR RS rp o I, (5 S o i SO 5 7
5.2.38 HitsE R shaping by handcraft work

W AT IR T TR TRER . BRI, RS BRI )7V
5.2.39 Jit KA JE spinning press

FBL T T80 B AE e e ) A B A ) BB S2 B I | I HI AT S
VI, AEAE B T 1 BT T ORI
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5.2.40 RJEMIE roller forming

P W Sk, X [A) 7 1o e e AR B o (R R S IR R EAT IR e, I8
B2 A8 73 A FH 38 5 R T T8 BOAAA 1) 5 7%
5.2.41 BMHFF K NIE ram pressing

R nl BB E T P ER 2 SURBIRY AR 5 I BRI AR B T
%o
5.2.42 {FHEJE casting forming

K U W BUBARTE AR RPN, Al B T2 B IROK B ) 504 A R GE T
FIE T o
5.2.43 7F.0EHK hollow casting

KRN Z AT, B IA B E SR R BN, R 2 R
P HE T s OV E AR I 2R 0
5.2.44 Sz yEIK solid casting

Je I A K 73 RS TR, VEHAE IR Z TR TR R, 0 2 R
AR B
5.2.45 &£ J73F3 press casting

I 0 KA TR A e 2 s I RN PRI IR T, i v A P T IR
DA
5.2.46 Z.0FEIE centrifugal slip casting

M PSR i e 7 A ) 88 o g DA I AA T s R I T2
5.2.47 FJERJE dry pressing

B S KRR T 6% PRLIR AR, TR Y i B 52 1 77 BUE
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J7i e
5.2.48 T KL semi-dry pressing

K5 7K Z Ty 6%~12% I RDIR B, TRER Y b B33 15 7 T
OPARP
5.2.49 “5EE KUY isostatic pressing

REPRHF BLE A SH I P B v 52 B A 5 o A 338 1 159 4687
T SE B 1 5 v
5.2.50 Jif de-molding/mold-release

PR 55 IR AA I 2 ) L
5.2.51 #&J¥ dressing

FAN IS0 B — 8 SRR IHIR, 2 FF &I BT 25K
HIHRAE .
5.2.52 &3 fettling, trimming

SEREERIEAT 0 L ASHE, A B8 B R D T BB BB R M4 A
5.2.53 Fl# fine trimming

REORIERA, HTIRXPHEBATIZH] B, &7, B —
P BRI 1E
5.2.54 “JHI smoothing

HTTRT R0 18, BRI I ACAETE, R HORG 32 40 Hil B
IR ERAE
5.2.55 Hfif% sticking up

W93 70 BT L B 3BT KRG R e Rt B — 58 BE A $R A
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5.2.56 ¥2Ji& bottom cutting
T BAZ B ) H AR R AR
5.2.57 RIS aging
2 3o B | DRI BBy BRI E & B IR 2 A M5 o A7 T8 7 I ]
PARS e B K RER) T 203 A% .
5.2.58 P blanking disking
R <8 B A AT F BT ol € FEARA T I T
5.2.59 BY%: trimming and beading/ curling
$ < R IR L GBS R AL B T
5.2.60 Fi/H/k4E bulging
e < Jo TR AAR B BT AR (] 48 097 SR AT AE Ji () A TR T
5.2.61 U&7 necking
B Jm A AR RS S S 48 /N L
5.2.62 “F4/t% 5% roller-smoothing/roller-flattening
X 4 Ja PRAAR R T A T A8 T 7 o 7 AR R ORI BROR HEAT T 38 1 L
o
5.2.63 #|[1 edge trimming
B < AR DA S 5T R TR
5.2.64 5t smoothing
W mm AL (AL, 1588 AR IR, e,
BRI SE - L

5.2.65 Mik> sand blasting
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R CENIRD . TERb . ANALEE) WS 3 <5 Jm AR S T FR AR 1
EAY B B AR R
5.2.66 Til%E pre-burning

B PRARAE — 7€ Ui B A 28 7 o 08— 5 I Ta) LAY B L g A0 B
2R A AT S 2% o AR
5.2.67 Pe*#% %M ceramic decoration

F L Z BRI R S A B B2 1) it R A
5.2.68 fhi+ 21 engobe coating/decorating with engobe

R P e b e 1 R R PR A P SR i R S T Y P € R o
FHRER I, S 2R Ui B A4 A
5.2.69 F#ERfEZ] ceramic sculpture

KAEE. AR, . BIRG L2505, DOLRREa, M 8iE
ERHIPEIEZAR .
5.2.70 %l twised colored body

K PR LA AR S B RPN SIS AR — R B BOE, & BRI
HH AN [R] € 31 R AR S0 R 1 ) RSOR B 14
5.2.71 B 1%L MENE R piercing

Zhe I R PR HERESESORAE MR INE TR s e,
£ L THURG UG 16 S BOINRZ B — R BE 1 i
5.2.72 HEREN™YBENFRE heap carving

FERVRIRTH, FH 28 M BN IR AR [R] 4 57 18 S 550 FH e R HEE o &%
oURE, fegU IR, B VR RERE IR ROR B R Ui T2
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5.2.73 ZI*& carved porcelain

R TR RS BRIz i S M R M ZZAR
Fik.
5.2.74 XK body inspection

oA AR o B ) T
5.2.75 WAT15 body drying

FEER AR T AR A 25 B K B AR
5.2.76 $£/K wet wiping

HRET A . B S T RMKIBIA SRR, PBREA
9, AT E #AE .
5.2.77 %MK water replenishing/body wetting before glazing

TRl A AE AR B S LE A ] BB AR D K, DUEIRIAIRIG 1 51 8
FERZ AERAT o
5.2.78 1% melting process

& BHE mrif B 58 s B R A A d AR .
5.2.79 Jitifl glazing

SRl S 25 AE SRR P 7 OB R T I A
5.2.80 V& Ri/EER glazing dipping

W PRI N, TR FH R A FR R 7 e 8 R o 1l e T £t Al s
B LSRR L 4R A
5.2.81 ekl glaze pouring

W RlUBLBRAE SRR 3R
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5.2.82 ¥ fili glaze swing

B — BB RPMIE NSRRI NES, 85 LA ATES), AR
AT FE AR, SRR R AR HY B #RA
5.2.83 Mifl glaze spraying

FHIMAG BT 55 4 (5 Rl 2 55 At 1) R A T O R4
5.2.84 &l beading/beading enamel

i SN I N LS UL SHlE S UB NS O
5.2.85 [&Hh glaze remove /wiping off glaze

VB o3 w25 AN 7 2 Jh Rl 50 57 (ARt J= R A
5.2.86 K draining

FRER IR SR T 2 R R AL i AT B ST A
5.2.87 fh % over-glaze decoration

FH Rl B0k ER e Pl A UG AR AR S FAd e A sk, £ s ot Rl
EREAT RN, 22 900°C LA T I EE#E BRI B ) 2B A /5 2%
5.2.88 filiH ¥ in-glaze decoration

P REMN — 5E vt B IURE R b e P S S B 4%, R 0 551 o il
Il L BEAT R, DARIGRIN [F]— iR B IR T, BURHTIA %
BRI AR T o
5.2.89 Fli % under-glaze decoration

FHRE T BUREE B il BRIEAEAR, FEREIR . FRIA. iR R
i BB TR, SRR, AR T R B T i

5.2.90 Mi{¢ decal/decalcomania
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e Pl e I A AR U 28] P A s o] it R L RO R U2
5.2.91 #f¢ engraving decoration

St AR EAE— E R, e, B, R, WS, EAED
BE =R ings A6t i B0 H 4h i) RUE L.
5.2.92 K4 @t surface metalization

KRB T8 WD« U BRI B F A2 A0 o) 78 26 T 4 ] b
Bt — )= < v AR PR A
5.2.93 WTR/MiA{E spraying decoration

a2 SRR B (8D BEURIWI R IR, Bz el 24
Bihi, ARANFERI RIS, B T IR e SR b Rk
5.2.94 4 gold depicting

H<e/KAER] () Bl bRl L. QU sie IR TE J7i2
5.2.95 ¥i¥# porcelain enamel

el R AP R & SRR _EXSTRTE — R B R R AT
5.2.96 T-7:i4¥% dry process enameling/ dredging enameling

KRt 3 S IR TE TR HCIRAS B AR T AR 702
5.2.97 IEFRYE wet process enameling

W 3 508 TR SR T IR A 7V
5.2.98 &15/%4# dipping/dipping enameling

R AR Nl e FH T T mO Ul 1 58 R S 25 50 i Al T I Ak
T RV 30 7 i o

5.2.99 HLJki&FE electrophoretic deposition or electrophoresis enameling
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FE B LG A RN OB SROBURL UK 3 23 S DURR T R AR 3R T VR
DIRE
5.2.100  HEFEIRTE slushing enameling

R bR IR T AR SR T 5 T SO R AR 5 SR 25 ST UR AT Y
BT
5.2.101  J#i5hi&#E flowing coating, draining enameling

HA RUFAah I 68 BRI IR A T AR R 1T o 8 0 A% — 2 B
B AHE S 2 oM BRI TT 1%
5.2.102  EZPE vacuum enameling, vacuum application

Rl AL S PR IR T BEN B RS R IRAR A 5 I 38 SIURCRfT
PR T IR I TV
5.2.103  ##HLIRHE electrostatic powder porcelain enamel

JH B R SRR VR A Y R ORISR CBSOROR ) 15 SIWRC B T e P R
1] R IR A4 THT B R 9 7025
5.2.104  'fift decoration

FER IR PR L R R B e SO SR AR
5.2.105 JE{E. kefc decorating firing

K fh ERREORE (B8 BHl A — iR MR T2,
5.2.106 KRk firing

IR LR, A, RIRECHIAIA B B & P RE A2
5.2.107  ZK biscuit firing

ARt R AT AT R e ) T2 AR
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5.2.108 ke glaze firing
X RIREAT R ) T2 R
5.2.109 — kAL single firing/once firing
it R BN R IR, AN 2R 8 LR ] it B TV
5.2.110  —#KJkEEK double firing/ twice firing
LRk, RE RO,
5.2.111 kg4 sinter
PRV R BRI ARAE s A TR LD AR AR i %35 21
9iR B4R v 22 T E R IS AR
5.2.112 Ak vitrifylvitrification
PR BCRIRE BRI, H BRI AR T U5 25 A EL B ] it s IR T A
5.2.113  EH#E KB direct firing
Fn MBI 5 K e B A ) e BT 7
5.2.114  [Al#2 KB indirect firing
K IREAE IR 5 A B R & R O
5.2.115  JENGERK induction firing
Ky IREAEIRAE DL RIS VAR T R BEAT e B 5 75
5.2.116  HWESE R radiant-tube firing
Koy VR BRAE IR AE <5 J 4 5 8 7 A8 B4R S G E FH R JEAT R L U7
%o
5.2.117 3L setting

BRI E T Bz B .
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5.2.118 #% loading of kiln

R s R 7 B AR N B A 3
52119 % drawing

N A R HS 280 mbe (] S TR B A
5.2.120 NI cold working

X8I o R B B A IR T SR D) BEHL . BT . OLSE
o T A2
52121 ik1Z secondary treatment

WA I R B AR T A B2 45 B B RNR R I TP
5.2.122 &%k repairing

FHE TR« T 63 Pl beb Bl i 5 e <65 Jed o 4 30 S 3R TR AS e 2 Ak
BATIE R R R
5.2.123 %My touch up

/bRl 78 R AR AN e AL I AR
5.2.124  HJE re-firing

X 4 Jo8 RS AT R B 1A e RS i e BEATAB AN IS, SE T FRCRE RS
o
5.2.125  [Al%E re-burning

FERT— LR 261 N PR B IS 2
5.2.126 &% de-enameling

PR 25 Z AR E | ot R T RS 2 A AR
5.2.127  #MgEZEE[N patching of firing tool marks
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X B8 RN R R AR T B N B8 i T H R BEAT AN IS A
5.2.128  PBE{% stoning

P/ e 25 EL B e R AR T AN T B AL T A
5.2.129  JEURMH %472k material preparation line

HH RN M BEHLI . T Heds . SRieML B & M LB IR
B, DLSRBILH & AR D BER A 4R
5.2.130 Rk & 4E =28 pink and glaze preparation line

HEREENL TRaAUM . BEEEGE . IR BOENI S % AL E
OB B 2R, DASE I ) 5% (R BORURL Zh B HO A2 7 42
52131 B4 7% molding line

H BB BB K RO B I Jm e 4LR, R ok B &
TERIAR I AR = 2
52132  JEFAF=LL casting line

N TV ERBETEER, EH EEUE A 1F T TR IE R
AR T HVER BB BUBARE R R I HC A 1 B s 1 2% 2
5.2.133  JkliA =4k glazing line

H R ATL A A2 L 1) B Je B0 2 ZEL R, DA S TGS I A it Al ) A4 7
2.
5.2.134  JERhEN{E4E =28 glazing and decorating line

HH it R B LR ENTEN LI S FERC B OB o B2 2, DASEIXS IR
it ARE RN EN ) B 2 . ARSI RERIAE =2k

5.2.135  fEIMAAE 2 2L recycle glazing line
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SEHLRARICAR L S BE TR bR B RCH B Sh R0 55 D Ae R it Rl
PP
5.2.136  FHRAEF=ZE drying line

H T ds L CE B I R VR AR, DASEBIIA S /K ST Re AR
PP
5.2.137  FERA=ZL firing line

H 2 S B B B B e e 4R, DASE IR AR 58 B il i 1R A 7
2.
5.2.138 B FEEL squaring & chamfering line

1 BN B B B e e 4R, DASEI M ) it B 32 130 £
DREHI A P 42
5.2.139  #GAEF=ZL polishing line

H &P EAL B EAAL. LS IR M s vk 4Lk
DASE I P e ] ot B3 L {30 A . DY K€ SR D RER) A 7 2k
5.2.140 #HikALEA L sorting and packaging line

HIPRIEHIAR . BN U S L E 5 ) P i i o L RSE, DASEEE A1) i )
Hahdik. MBI L.
5.2.141  ®PEHL machine for enameling

A FBURAE A iR R .
5.2.142  FTEIEZLAL edging, machine for stamping and edging

28 56 AT BRI LR P N LR &

5.2.143  izimidil dip tank
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PL<e B AF D9t AR AF R R A s o
5.2.144  THEWTFE cup gun

B i ol P A
5.2.145 ¥y dredge/ dredging

M T TR A — € KL% 5
5.2.146  [ZiEZ tunnel kiln

A ENBIEAER. maEE, RPN bepidr . W ia
LR, 0 P B IR AT SR ] A 2
5.2.147 A& shuttle kiln

DIRIE - M I, ¥ SRR i) e 2 sl 24k, s
BB w7 b TR] Ui AR 2
5.2.148  4RIEZ roller kiln

A I 7 SR T A P s A M e R A I AR, SR R o R e
GINNEES R
5.2.149  JAZEMEY melting furnace/smelter

FH T KRR R RSCFR) FH T 4 o1 35 20 B 5 8k F) A W e, 0Tt 28 AT
iR DN
5.2.150 iK% pot furnace

P S il G & Rk b
5.2.151  HLIEZA/HEAY electric melting furnace/electric smelter

A FH H B A PRl il T SR ) e 8 SR B 7

52152 kKIAHIAEZ flame electric furnace
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KIG-FLID S AR IBR A 2 iR, DAURRRHERGe 3R, A2
L FA R H L BEAE D9 78 AR A BB B A 2
5.2.153 By (&) furnace

Bl (D BRI A.
5.2.154 D3k muffle/muffle furnace

BA BRI, HAGEm s RIS,
5.2.155  FH:XBER box furnace

22— 72 Ji 1 0] 8 5 e BSGEAR F JGE i o
5.2.156  ZEZLLERUT continuous furnace

RETE 2L 58 SR IREAE IR IR 2R . TR el 1 JDATH AP S50
R BE B o
5.2.157  Fi#i7 preheat zone

HE IR I AE e BT AT TS DA X8, SR S it 1) 26 B
LI
5.2.158 KRk firing zone

JoR AP iR P A R AE B RSGIRLE 1) X, REELL e U B ARG 4
5.2.159 A #l4 cooling zone

REASE AL T 2L HCIRAS IR P8 Bt 4% — 8 AR v I X, RGBS A
B B ZH R 7 o
5.2.160 7% kiln car

AT =i e, 1a ] an ot % 725 aloh N as 1 6 B .

5.2.161 DK% transfer car

ok
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Tzt s wE s
52162 K% fork truck
R R T 8 R ]t S BB ) AR N RS LR G B ) R
5.2.163 7 A Kkiln furniture
PR BRSO AR TSR DR BT KA R o
5.2.164 IR =FAHE pyrometric cone
DAt I SR AR HC ) B A AN R AN R IR BE I 4bm it
RS I RIBCk = M 2R E T A
5.2.165 &+ sample for firing testing/pyrometric testing sample
FHAR I8 ] it ) A4 A o) RS Y P 3 300 52 3 W 78 A T B8 55 e i 1
LA
5.2.166  #Yf bat/support plate
BRI TEAE I AN T AR K28
5.2.167 [H ¥k saggar/sagger
Jo8 B FH A 2 B S AR D T K 2 488
5.2.168 itk refractory slab
FERR I T AR AR BT TR SR KA
5.2.169 k¢ T H burning bar
BE RN FAE S B R R T A
52170  KEX fork
R R R R TEIR SRR N B HE AR 205 b B <8 Js L A

52171  %K&Z2 buck
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Joe RS ANT S 4 1) A (K1 S 28
52172  ZJZkE4E decking

S ERCERIR . TR,
5.2.173  #ithi > Z¢ comb-rack

FH DL — 5 5] B HE 510 1) S P A 2H A S 28
5.2.174 {22 hanging racks

FH T #8546 1 S ) P b il T AL

5.3 HH&REH &

5.3.1 ¥ plastic working

4 BTSNy GEEZEID AER T A8y, LIRS
TRy RsF AU BE R 5 TR
5.3.2 #4i& casting

Ve Ii b 4 R pE N BRI 45 S 2%, W FEERE OA T EE SR IR . R
AR BRI B B IR AR
5.3.3 %tlE solidification

& )8 RS AR NS RS LR
5.3.4 %Ll rolling

55 4 R TE P AN % 77 Tr) A R (R LR 2 TRDE I, 7 L R = A 98
IR
5.35 Hfififl drawing

P IR IR AL R e, DA/ AT T AR, I AR — e i L
AL IS
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5.3.6 /% forging

AP B AU AL L ARy e Sk I AR PRL i N 7T
fli 2 P A BBVEAR I, NI SRAT BT /5 I RAN RO Rl ot O R, 2
BaE A R SR
5.3.7 HHERUJE roll forming

I A LR A TR R TR T
5.3.8 & deep drawing

AR &2 JBEAR R 2 [ 22 2 RSB 3l R AR B JE AR ) T
FIRIMERA CGRE v 5 AR AN T D BN T2 . ARhiig s hidk.
5.3.9 JigH spinning

R < O I R AR PRORH ] 5 R e WL AL b, FERRIBEHLIR 3
BB R RINY, B AR B R T R e, A} A e
H R BB EE AR T A I LI A%
5.3.10 it li degrease

KA A B AL BT, B 2 L b 3 T AR 2R 5 T P i AR
5.3.11 &t pickling

A — 8 VR S B BRI B AR R T Sk 2 T A
5.3.12 Al neutralizing

I A 2 R e A 3 e M 0T VLT e ok 25k B R ) i A
5.3.13 fL2= %At chemical oxidation

A A EATIBIERTS ) e R i A i — 2= B AR A A

5.3.14 #AbFE  heat treatment
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K< S AL B ) it R A 2 1 77 HEAT A PRIBATV N, BAZR
19T T MR S 1 Re ) T
5.3.15iE ‘K annealing

W B ATRL S R — e IR, RFREMEINTE], SR )5 DLIE B
HEERRAH, (F4)8 N TALR B T PARRS A TR

K T T AR BAR B 0 TN 2 SC Ui B
5.3.16 [E % 4L FE solution treatment

K e il VAR AS DR B B 3R, DRI AT VA PR A Ab 3.
VK — B
5.3.17 If 2% ageing

B L2 VAL, i K sl — R A I LA
Jo, AR E R B R BCE IR RF IR . R, VERERER (Al T A2 1k
AL

N

5.3.18 ik k%€ burning

< e FR I AT P B s i, BUASE ot PR AH R A e )
MG
5.3.19 #5 % 4" melting furnace

&< S AN < F B Mg
5.3.20 n#r heating furnace

U4 JaE A 2 i e R A AL 3 R R A B T Y SR
5.3.21 #4bHJr heat treatment furnace

FIF <88 H A wh R 5V B FL AR B T et H T b A E T #
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o
5.3.22 E#+ & 4" holding furnace

VAR BEAT G F0 B BRI DA S B i I ORI AR FH i b
Bo WARDRIRI .

5.4 H AR BRI

541 RIEMAZ TZ mixing process by low temperature

I 2 G AR AR IR B FF ML £ I B AT A5 VR R ) BRI 32
1T ARG . BRI T2
5.4.2 VEHIWIIA] injection time

T TSP URAT 1) HiT 35 B T 46 21U e 2 O s I B8 IF [ Ve o
5.4.3 JREESHL sintering parameters

iy R PR K b I A B A2 i S 224
5.44 {BiLT 2 wet-processing

A KR IBBE 2R« 7K S5 P 25 1 F A L (R i e 4 [ 1 Fr A 7
T2z
545 T4LTZ dry-processing

AR IR s B4 B i i [ AL i AR 7= T
5.4.6 [E{LIN[E] curing time

TR L) it A2 RO T B8 T R e A R S AR Dy ] A5 o 7 A
F 1]
5.4.7 F{LEFE] desiccation time

ERRLA PRI SR AR IR B RILE 1 J1 22 PR RE T /5 B RIS )
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5.4.8 kLKl powder preparation

i AR ] £ Ak R R
5.4.9 ZEL:45RITE continuous feed process

T AR BHE R B IR S AR & I 500128 28 AR PR 1Rk R 1 22 1] 4%
AR I AR o
5.4.10 fiift. vulcanization/cure

MR, SRR SR (BInASE, DR
S T2 R
5.4.11 #EHifL molding vulcanization

I NI, RS R RORFBEAT B AL H A
5.4.12 RSt steam air vulcanization

DA SRR Z8 7N IR A 5T R BRAL 7 Vs
5.4.13 A5 A4k indirect air vulcanization

DAGHE N #Ae SO InaA Jst Ak 7%
5.4.14 “F#fiit plate vulcanization

I W R B 2 H S HE O A0 e, A RIS R Y iR
HATERAGI IR
5.4.15 KGR cemented-vulcanization construction

R ZEBRAL I BURE — B AL I MR 5 3 F5 R & Ja P TR AR AL 0
IR BRAL I S T 2057
5.4.16 &AL dynamic vulcanization

R EPE IR G WIAE 2 HTE R IR I G Y w I & A B A 1
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PSRRI RSB P SR ) T2, SHIEACERA s AE T, ok
RERL T A PR o
5.4.17 #J&%& warm-up

LU AN, FEARR I BB R L, (- i A it — b
IR
5.4.18 ¥E%4 mastication

R AU HI CBID1D A0 R S BRI DU AT N,
i A2 A5 I BRI MR HIRR I 7 e BERAL ) A
5.4.19 B mixing

WEIEHRT) (BIY)D BIPER, HRRCE 7R & 7 BRI AR Ui
BH AR .
5.4.20 &4t aging/weathering

Ktk R e AR M — g I A, 51 R B S 4 BN S5 1 K
A2k, VDB REAH R AR AL IS AR
5.4.21 %78 coating

R BHRRAE R B T2,
5.4.22 Iifi& bonding

ZMMBER GHEIE L.
5.4.23 &5 wet bonding

Figh E e, AZMMERE SR TE,
5.4.24 1Tl damp-dry bonding

Fhah JZ e, el UK, k] — @ TR r Bl & T2,
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5.4.25 F-Nifi dry bonding

FigE =R G, ol 24 e E & /L 2.
5.4.26 #k curing

TE—ERMT, WA R A RS R
5.4.27 WiiR spraying

TE B JI1E F R AR} DL 2R E 212 Bt b i A2
5.4.28 %% roll coating

U 5y B3R T R SRR B AL P il R T T2
5.4.29 Ef buffing

X2 i R T AT B HI A T2
5.4.30 £R4L tumbling

FE—EH&AT, @ hge. RETEHERENMAER, NG
B B3R T AR SU AR AL S0 B S T ) L2
5.4.31 &< golding

FIFERS R B b B SR BN B N IE 2 L & o BB R 3 T
T2,
5.4.32 £l punching

AP, ENIE R & R B R i b LR B T2
5.4.33 J54b# post treatment

B NG B E R R, A IRE R sCEERUR M R T E
HIGERR, nmidR. Wik 6. EIRISE.

5.4.34 J&= alkali de-weighting
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KPR L WO I 21 2 AR A B AR PR L 2
5.4.35 J&3E calendering

I, KRR I RO ) T2
5.4.36 Ik casting

F A AR L e Y A Jr U 2
5.4.37 =& high pressure molding

T K 1400kpa B — i 2 s B IS B 2 U7 V2
5.4.38 1% low pressure molding

S /N T 805 T 1400kpa 1) —Fh 2 R BB s e 8 7 v
5.4.39 HZRA vacuum forming

— o I i R AR SRR 22 () ) A A AR B B R R T
R T2
5.4.40 JE4T injection

18 T B AR I IR S AR FORHE AR B o, i 2 T /e AR
IR T2
5.4.41 JE$FEA injection molding

SRR AR B RS AR, R K E S, 15 2R )
J7io
5.4.42 fEE A compression molding

KRB IR R B E AR, £l KT
A A B P s ) A ) R R A

5.4.43 #7510k ¥ hollow blow molding
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55 H Bl S B TR I A R R B T S AR B R, 18
B PURAE R AR K, A S TR BE L, PR I R
121 2 ] i PR R
5.4.44 HifHIRYE stretch blow molding

TN FATE S A DA R0 24 BE (A R B PR TR P, R A AT
SEEAT b 1] A AP R T E f RRE J V
5.4.45 RZAEE molding transfer

SIS BT )7 A 0 B R, R e B A S E R A AL
GRIE. 171D Beomils NS B I AR .
5.4.46 EA4ULHE molding shrinkage

FRI, R SRR AR RO 2 S
5.4.47 HEAEE direct vulcanized

T A BA FRZ SR OB AL v, 88 S i AR o P B i AL ) T2
5.4.48 A contact molding

TE IR PRS0 (A L s st bR IR A I e, 7 = T B
IIARGAE R AT B R T2, AFE TR 2 A i e e
5.4.49 FHiEA hand lay-up

TEMRBE AR LR b, F Lo sadt el iR bR e e, |
PR R Rk, SR JEREAT B4 ) —Fh R 2
5.4.50 Mg A spray-up

TP SRR I i o AR AL ) B T e [RI  BIAE AL B, HEH S
VLIRS, SRS REAT A i — i e 2 v
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5.4.51 Ziggi M filament winding

FEFE I TR TIANFIE 2L B 264, LUR A W IR R Y JE SR 2T 4 B
AP B R B A T
5.4.52 1A%k stitch

FENG & RS B 1] it ) 5 WG S R AL, i A7 1 e B s 28 UG A N I
HUpURER
5.4.53 %Y calendering

K PR I AL ER R H AN i Rf— s Fiks R 2 B8 A
KED BT EERE.
5.4.54 ¥ splitting

B — € B L HIARE I F i /5 )2 BE A B AR
5.4.55 FBI/V)#E| shear cutting/cutting

S TREN, MBI, B9, RIS AR, ¥BIidkkl, ik
Fr BHARAL R S 7 R A I
5.4.56 /) press cutting

IARERL TN P B UL DREY V11 0 BN T EAAY S8 N L
J T T AR A I R
5.4.57 ¥&i4 binding

B e R R A G IS R
5.4.58 1) roll cutting

K71 )R e e b, DA BN 7 AU BUR B R I R

5.4.59 &4f cementing
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BB AR P ULATRDRG & 72— T Z .
5.4.60 %1 finishing

BB 25 ORDE I T .
5.4.61 HECHY assembly

FIPURECAE . REE 70, #AdsE . SRR A VA & A R A
—iE R L2
5.4.62 ¥ARLEFE RS0 plastic processing system

BFERERHER FER IREE G A= SRk A (4
PREERE S BERNIN D, LR R IH 2B RHAN AL B 50 T &R 4t .
5.4.63 ¥R plastics machinery

XFEERL AR, PR AT N TAC B . BB LA
5.4.64 R ARELE  plastic powder silo

WA SRR AR L R ) B B 4% o
5.4.65 4 HahPJEIHL fully automatic cutting machine

FE FI R B BRIl AR ], OB LR IR E A e
X ADRL S R . DIRIHTR
5.4.66 73:¥8#1 injection moulding machine

K SR, GBI IS RN B, [ A BT i AR
PR P B O B A
5.4.67 JE%EHL embossing machine

HAMWASM AL ERRE, HR5— g8, EERIARE.
i AT B A ) [, R el ) S 2 5K B 8RR - 3R T PR
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B AR AR . e AU - 42 R e R0 T 0 Dl 7 s S AL
ZHBAENL . VAR AL
5.4.68 JEMIHL profiling machine

R B B A il — 7€ JBBE « SR Ay A AE LR — € i AR L
o
5.4.69 RIFEAHL brushing machine

W BEORH A P M R TR IR AT B KBS RIS TR %,
5.4.70 J&J6#L calender

KT BT i AT RER T A AE Y25 S el —E W s ) 5
B .
5.4.71 A #IHL cooling machine

e IS SE T RO . M ST AL i) CHAREIFIKA)
SERL DRI
5.4.72 W&HL rewinder

Fa 2 FDINE J5 B . odA . A& V). WeE B A B IR
WA
5.4.73 JRIEAE 74k, HZEHLZ calendering line

1 s SE AL S FL AL R B BRI LI, neF 4 i A I 3 A2 7 2k 4N
22 AT IR E A B AT BB ) ol IR I A 7 R A
5.4.74 $23kHL splicer

K AiBE R b 5 — N1 1 AR IE SR AL

5.4.75 #4541 pull roll stand
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72 5 A AR
5.4.76 W AidiE festooner

M AR HAPAT B [ 8 SRR S AR LR, F T I AR AR 2 At AL = 2
SR (R AIIE S
5.4.77 THEEHL dryer

AR T I TR IIHU -
5.4.78 ¥ fi%s fabric expander

AT RHE R § b, S Ty i 3. IRy A A5
5.4.79 ¥ ili#s selvage expander

e 7 AT I BRI B BT A BRI LA o
5.4.80 WATEA 72k inner-liner line

H1 R SEALERES AL A N BB B A %, H T A RGN
TS 2 RS
5481 FITI<E let off unit

FESRFM BN G B T LS A3 E.
5.4.82 WEFFHF L screw extruder

B BEFFENLRT N RS, (R E B . Ak IR, TR
SRR, IR YRET ORI
5.4.83 F145 ML hollow blow molding machine

K WREA RS T2, AHHT B 5 T B & e EL N TR Rl 2
Hl Ry, EEAH: FrHEEEENEE .. FHARAHRLkL,
KPR . SRR s RO E 5.
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5.4.84 1% FM%% edge guide

et bl WU BRI L SRE, £ W T5200.
5.4.85 Tii#3EE preheating device

XF A SREEAT IR, A HL AR T AL 1) B
5.4.86 KiHFEE foaming device

X SR — A, 5 T2 B R A IR AN 8] 5 A BRAL I
HE.
5.4.87 #HEIEREEE cooling and sizing device

W U JE BRI st 4 E0 5 ] 5 IR 1 B

55 HAA (41D &

5.5.1 #il# T2 lumber manufacturing technology

JEAIN T oSER AR T, FEFRR I SEALAEE S, BRI PEE )5
E SN | IV 95 N [| B 5% /By % (=T A DE )
5.5.2 A4 FEF lumber manufacturing production process

A4 A P A R, B SRR HE R L JEORBE R B AR =
5.5.3 fkfitifE carbon stock

PR E R RO (AT R B AR
5.5.4 TifigEAF4k carbon stock-change

AT A A BRAE TR B TR Y, A AR
55.5 Jrfi## decay rate

A AT A b AE A B TSGR e - B 45 B 2R 70 A T 3 2
ISR LR S ol S A LU, HBE 55 150 FH 7 i O 21 2
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55.6 A (47> ¥ wooden (bhamboo) powder
RIARAERC A OK BUR - HUB AR (VD) BT RUBURL 2R & I GERR
557 AR (17 FBi¥r4d: wooden (bamboo) dust
ARAF BT FAAE RO T L2 = A B ml PLRF a2 A —
BRI Ta] P ] A2 e/ N R 0B K
55.8 ZEBAAR (17) ik explosive wooden (bamboo) dust
IR N TR T 420 oK. HAB KRN 25% IR (77D Bk
R ORL o
55.9 K (U7 Fiki4rz wooden (hamboo) dust cloud
AR T ARk LU IRAS, BB U IS SRS I SR A7 4L T
ARBHEIMER, FWRHRES .
5.5.10 FJ/§i# Z drying rate
M BT AE IR AR T B TR) /NN BB PR & 7K 3
fH.
55.11 &K (7)) #44FIF wood (bamboo) integrated utilization
TERRMRARFIAN CT#) InTH, KRR (7D I8AN B 43
IS B s, TRAEENT, SEBl2 g E LSRR ()
A A B R BT R) S A vE RORT
5.5.12 A reuse
XM RRFEAR (17D M THRERITE I T, 2o = ) 2
SAUHOIN T A3 5 2547 B FHR A .

5.5.13 FA-F|H regenerative utilization
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CURFEAR (1) o9 JE0REAE = B i g AR O A A 7 2.
5.5.14 FeIEALAIF energy utilization

PARFEAR (11D M9 BT IRGE, s AR ol AR L1
SERYA T 3
5.5.15 JE S HEYR energe in the exhaust

T = AR FE R S JN T Bl ) VAR RE IR
5.5.16 FRITALEE raw material pre-treatment

R FORHIEAT IR e . BRE . TRBUKBESF A AL BRI AR
55.17 K (17 #BifE wood (bamboo) preservation

NG FIAL AR (A1) ¥, Bk, B KA LSS
XEAR (V) A BRF AR, 10 A P AR PR A B9 e
5.5.18 AbEEHET#EE preparation for treatment

AR AT MU A BT AT B S AT AL BE, TR 2R
&,
5.5.19 TN prefabrication

B B AL PR, ik BB TR A ELR RS AR () #idET
Ul A BSEN LI L.
5.5.20 Tin# preheating

FEMRIRIERT, A (1) MHR T B R 77 o B < 34T 1
AL
5.5.21 HJEALFE non-pressure treatments

ERUE R AT, 5 . AR, WERLLA
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AL
5.5.22 ¥Ml4bE brush treatment
FRI-F- 4 57 JE SRl TR (P AR i AL BTV
5.5.23 WHiRALHE spray treatment
Rl 7R B EE R B ARAL S 2570, P 25 A B A A T R
FIAR () MR,
5.5.24 EIEWIMALIE deluging
K ) MEERREIREEIES, 552 B H A 125 0wtk
REER, ZHAERIAL Kk, A AR R
5.5.25 F#4 conditioning
FE RN LZ AT, AEPIRAEE IR AR b5 FHER,  DUEEUR B
&R — M T,
5.5.26 A& (77) #T4& wood (bamboo) drying
FERAEVE TN AR sl s 7 s\HERR AR () #7K AR B
o
5.5.27 5L £ drying process
FEBRAR (1) MK AL B A
5.5.28 FJ AT the early stage of drying
X T BT, R T Bl 2 S 7K R AL 4EA 1A
E AR AR
5.5.29 FHREH, VTR the later stage of drying
X T BT, R T Frl 2 S 7K R AL 4E AT 1 A
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R R
5.5.30 #EALERAIEALFE conditioning treatment

FERL il B AN ANZE AR I I iR B R R (A7) M BEATHI AL
B,
5.5.31 H#RT natural drying/ natural seasoning

AR T MHERIRFAT T BAT T BRI L
5.5.32 K TJ§ air seasoning, air dried

AR (A7) MEHETSCE 22 W St 550308 UM 3 R A TR =g (I
NG KRR (1T MoK AT TR AR .
5.5.33 &l forced air drying

7 #a RO I XWLIR S 2 i M HE A (1) M1
IUpUR
5.5.34 N LT artificial drying

FEN TEHIFRN B SFAE T XA (7)) M7 TR
5.5.35 /%1 kiln dried

FET = RN A28 T R A B AR BEARTAR S PR BE R AR ()
AT RN AT R B AR
5.5.36 # ¥ T4 conventional drying/ usual drying

DU IR S ETIRA I, 2897, BUKL P b /R A,
TR FUREIEHIE 100°C LR, AR (F7) BT R —Fh =
Tk

5.5.37 iR T/% normal temperature drying
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FEA R VI AE 50~100°C Y 4 1 = T
5.5.38 il 4§ high temperature drying

TR QR RO MIRE ST 100CHET.
5.5.39 1iKiE T4 low temperature drying

FHN B GBS0 KR EACT 50 CHE .
5.5.40 TV TR superheated steam drying

PR GO TR BN AR (P A REAT X DN 4 e i T

5.5.41 H ST+ furnace gas drying

PP BRI B IR B SO R, DU R-IR S RIR S/
EATFIEA BN AR (V7D BT T8RS
5.5.42 F¢AfT-J% special drying

R A AR T A7
5.5.43 FR¥E T4 dehumidification drying

BT SAES T RGN AE“ R BE- I BRI B IR, XK
(77D M T 4%
5.5.44 HZ3FJ§ vacuum drying

FER RSN, [HEEGESL T (A5 MR () #
BEAT TR A

A

5.5.45 KFARETHE solar drying/solar-energy drying
DUKBHEE ARIETIEA (1) .

5.5.46 =T high frequency drying/ radio frequency drying
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B () M E T T
5.5.47 BT microwave drying
Rk B 1 3ipe a1 R S n S8 A5 e B 7K T A5 A i
o
5.5.48 L4 infra-red drying
PALLANER NI TR (1) # s
5.5.49 JJ&T#5 pressure drying
TR A A DL T IS 2RI AR (1) Mt AT 4.
5.5.50 {545 chemical drying
A A AR (1) M EAT T8
5.5.51 MiHET)5 degrease drying
FEXS M E B AR BIARDS,  R AR A 55 iR AT i i AL B
TR
5.5.52 # M F# hot-air drying
FIFERRBARL AL R A =R HTE D [ A
JRTFIRAR (IT) #1s
5.5.53 # & T4 platen drying, hot-press drying
PAAERLXS A (FT) Ahd i s 1807 1%
5.5.54 Tii+ pre-drying
FEREAT H BRI AT, SR 9 i) ST B T 2 N KR
AR T8 21 30%~21% 7 7K 28 B TS T8 i A5

5.5.55 T4 re-drying, secondary drying
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H TR TEEAR (1) #E7KEEART & E R EOYIE 2 HAE
H A GEAT TR I
5.5.56 JRzZEALFE steaming

] T8 = R 2RV AR (P AT il e i AL B
5.5.57 ¥ #1 cooling

TR RS, MHEE T EREZ A, R () MIRER
WiFE IR 40°C LA I AR
5.5.58 %% surging

AR V) MEInERES, el A, S oK) R
FO LA S0 s RO VBCIR 917 8 791 AN 4 v v g v B R e O B R
5.5.59 [alyf kickback

I AEH 3, ACEEEE A T I RRERRI, AACEEA (95D B [a]
SEH T FE AT IR
5.5.60 Pt lumber yard

A HE A B 375 o
5.5.61 1E#11% lumber sorting yard

L SR SN L 4 B}
5.5.62 K pilling

WM JE HIBEAL, RKETR S RIS BE AL B S5 M TR R T T /N e it
X AR,
5.5.63 #HEX stack area

TR e HE TR HE B X 35
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5.5.64 T#1% storage for dried timber

TR () MRS .
5.5.65 #%[HFE sticker spacing

FEF— AR () kL EFSCE & SR Z RS,
5.5.66 Pt vat

T I7 JE 24 T G s 2544
5.5.67 &EA5VBAH sap drum

BT A BREE S 7 55 A PR GEAR 1% RS BA o
5.5.68 K (1) M=, K (I1) MTHZ wood (bamboo) drying
Kiln

HAM# B B0, R BiEmErkee, 5N T
B R SRAT T FRA () M.
5.5.69 sl fEH 115 = forced circulation kiln

FIXHLIR B = A ARG R R Bl 1 TR
5.5.70 HAAIEH 1% natural circulation kiln

=5 AR R IR 2N )% FEAN R B R Bl B T =
5.5.71 M AF =% compartment kiln

[l 2 N B Y AR (AT A4, AR ENIIR) 45 T, B
JEAE ALY N RS B T =
5.5.72 E£L T progressive kiln

TR Tl RIS HE R g b N AT R T
AT R
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5.5.73 A THE airkiln

DA 2 SN TR o T
5.5.74 7T M= steamkiln

DA RN 2GR B, USO8 B TR
5.5.75 TR TR ZE superheated steam kiln

DU 3 IO TR B TR
5.5.76 45T 4= furnace gas kiln

F B IR RRE A B AR B SO M B I ) e 22
5.5.77 MNXHLALTR= side-fan kiln

bR XBTLASE A S )08 Ry e R e i P e =2
5.5.78 ¥ MM T-R= end-fan kiln

b DXL, A A i 08 ) ] R G 0 P g =2
5.5.79 Wi F#= jet kiln

FH AR B 5 2 L ) = PR T S A i 3 0 Jo e 8l (4 s | 9 2 T

5.5.80 F&iE T/ dehumidification drying kiln
XA () M AT BRIB TR T4 =
5.5.81 EZAFJEML vacuum dryer
HAMH wikt. BTBHRSEE, MERTRMAF TR () M
BEAT i 7K T AR 12
5.5.82 #MT#4E hot-air kiln

R LR A R SR MRE B TRl = A
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Jo R A A T =
5.5.83 JHiET/%&= flue channel kiln

FIH AR SR PR JHTE 8D [ A
Jo B E ARG IR TR =
5.5.84 TIREM TS energy-saving drying kiln

FERIEAR (F7) MHRmEM TR AT &, AR
1) M ERBe e n) TR
5.5.85 TWRET1E1% %% energy-saving drying equipment

FEPRUEAR (A7) MR P AT s RT3 T, REFEAITR
(7T MTERBEAER) 1T RE B
5.5.86 Ti+= pre-dry kiln

FC e IARE XA B )0 HEREAT (IR TR i KR g & )k
B
5.5.87 H.2E % single track truck

I PIIRFE AN IR A 4 B T ARBUE B RN, FRALR R,
B
5.5.88 K4 truck

PR HE ZE
5.5.89 ¥4iz % transport truck

BB E %,
5.5.90 ML stacking machine

HERUR (A7) BEHIHLIR .
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5.5.91 FIHENL un-stacking machine

JRENBT HERTHLI
5.5.92 BRIBAS dehumidifier

PRI TR R B, il R gadl. 2% QR ks
CRIED I RIS R G5 A AL R
5.5.93 IN#AEE heating device

MG (IR FoKs B0 SR IR BT 15
Fro
5.5.94 {2 E device for adjusting wet

FERIAR T M= AR E (O K, Rigm
JEA 1 T AR B P 75 B 5
5.5.95 K% E compress tightly device

IS AT HER R E, H T Bi7 1k AR e i o
5.5.96 fZHil|ZEE controller

A ) MFE=EARTEGIEA. IE. XL RS,
5.5.97 A [h 7 &2EE gas-solid separation device

LAr@E 9 H I, FHRERE S BHE . B s, Al
TSN TS W83 MR Wl b e Bk 4 R 7 W A LT K N S
WA PR S T LA BRI E, iR B E, Ak,
5.5.98 %R &4t dust removing system

R AR SR R . XV XUBIL BB A A7) 26 4 R
FAm AR P AR o A ORI A 2

138



5.5.99 Wizb2EE dust collection device

K ) kAP APRAE T TSR AR (P Bl B . i)
N E i
5.5.100 Y2r 28 dust collecting hood

e 2B 2% i FH T USCER M 2B HL o S AR Al 26 B
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6 FHHERILE
6.1 —f&EARIE

6.1.1 ZXH H. %% household electric appliances
TE S BE S Ak B A A R 4 2% FL 2 F FL - 28 L

6.1.2 HEZH white goods
A AR AT 57 80 B Cane AL #40 B ps FiL s« DG AR

WSV R (s, BUKFESE) B
6.1.3 A5 brown goods

IR AR IR . RN SEDRE I X iLds, Wi s AL, &5
PR
6.1.4 K H beige goods

TR PSS BAL R VN L AR S IR S5 I B AR il 0 AR
FHLE
6.1.5 A #AYERI¥A 7 flammable refrigerant

1218 GBIT 7778-2017 (¥ 51 9m 5 ik & etk 28D, BRI
fERGFEE N 2. 3 ZRATHIA .

6.1.6 RAHFEEE oxygen deprivation potential, ODP

—Fp ODS SARHEAE X T CFC-11 BT =4 RAEJZ IHFER
LCAHE IR o

7E: 1. ODS & REZHIRY A9 (Ozine Depleting Substances) 465 .

2. CFC-11 Mk 22 AN = S-m e, A HI% 5 0 R11, B AR AT
2808 CFC,H RAVH M {H (ODP) 4 1.

6.1.7 EH kanban

T ZER . A AR E™ i 77 SR EE Bad v ik . B w55
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AR EME LK, SRR VE ML i —Fh TAE 5325,
6.1.8 Hizh pull

FEBANA " R UUR P RRONIRE), S E TIEE, fligh
B AR A PR
6.1.9 — i one piece flow

FEFR—IN T T, &5 s — el TE SR T —18 T
Fen i s =K.

6.1.10 #lkEVL batch flow

FEFE— T T, fE5a TRERAR I TS, Bt
N T TR 7 e
6.1.11 % T.F% painting engineering

RSB IR R 4 i B AR 4 JE 2R T 1 U 78 1T A b AR it gk
TR TS K B TRE R St
6.1.12 JRFERIALEE T2 pretreatment process of painting

TR AAE ML R TR AR AT G RRAE . Bl A2
TRALER . B FNRR IHER S A b B FE
6.1.13 AJBR¥y K combustible powder

FEART BEAE AR AURA R A AR T 70 3T A4 i ek

6.1.14 #EVEIREE perfusion environment
ST AR I A TR B A 77 S TR A
6.2 f&inT

6.2.1 B4 T sheet metal processing
5 & B @R —Fgi A I L L E, B 8P, phE. UIE.
o 8. B U PR, BUEAERAE.
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6.2.2 ZAB5ZL longitudinal shear line
¥ 4B B RHR BT BT 7 &M v B ARk, BRI SRS NE T
8 TP H

6.2.3 fHBIZE cutto length line
MBI AT RS EERAT TS KF. @R, SR HKE
)~ BERSORE - HE bR
6.2.4 5%l guiding material
FEA R ko 5] AMLES R A2
6.2.5 ZA7 to start
W S TEARA B Sk i #1870 MIT 8551 BT V) A 7 G sl = o (9 348
BB A ) I R
6.2.6 /& toend
W ST B AR 3 358 70 MG P BY ) A2 = B s L oo AR ) 3
BB A ) I R
6.2.7 # % jog
N T s bk 21z .
6.2.8 F=E PR high speed punching machine
— M LOES A EE LA B BB IR. UKAE AR, A
R TR AREEA .
6.2.9 FARRERAIZ cabinet roll forming machine
UKFBFEAR SN 7 U 2%, R FHAR ELRE e ROBMM AR s Y oKk 48 Fa 4
AP o
6.2.10 ML & 7L mechanical press
KANUAL S Re EAE SRR R, FERBERA I T (npiy) &
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JEM BB 7y < JEm AR LA - BEEARIE —BUR A VAT & 4 el E
AR A 7E B o

6.2.11 W EARAEHTE ML hydraulic press brake
IR AL B 7 OB R AR A R IS AR A, WY B AR AR AR
H AR 9 25 B ) — BRI A

6.2.12 Fah=FTE ML up-stroking press brake
TAR TR S Esah i Bl (5 Esh XS HAEROD .«

6.2.13 LML tube bending machine

FANUAREGR E 2 2 LA -

6.3 WEMT

6.3.1 R3E painting

iRl A [ e AR < R B RS R MR R T B T Z20d R .
6.3.2 Ky K#HmIE electrostatic powder spraying

1€ FL 9 0 F 2 15O R S S JIE R, 8k R ebkE -+
A L B A4 T PR BT AR 2R T R R 2 T v
6.3.3 WA pretreatment of ware

WRBAEMVRT, X TAERMMIERSS BRil. A ab s, BraA. B
|HE R 3G 0 T A% 2 h 78 e Can il A0 5D g e S A E L& B, 7] 0 M
M AL H AL S RS T B D B A5 M LT A B A i« BR k. Al 3R
WL B, B, BEBEAL . TRl TEBERERAL R AL AL
FIAEFEZE
6.3.4 Mtk 424X safety ventilation of drying oven

HET- 1525 NI AT SR Cha A IRBER T @ X, FH DACRIIE A
T2 PWARAR A AT AR TARIRES T ARk (B AR B #RAIR
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TREIE IR . 2l MR RedEsErrer s < AAE S
PEIN L, IR B v B PR AT 1A B HE 220 2 X EE
6.3.5 HIALELX pretreatment area
T FiT A BRAE MV AR AE G B = 1Y) 2 A A AT 25 <L -4
JRHZ . KR EAR AT RATE . T e PR A ) X 3k
6.3.6 HIALFE/ENLIZFT location of pretreatment operation
VBT B MY T 1B B 3 MO AN RE e 1 &) R 25 1]

6.3.7 Wikr[X powder area

FH T80 AR IR AR MV T A7 AE — € B 1 &2 BB 8 AT M R 1) X 3
6.3.8 EFHITIHE booth for electrostatic powder spraying

— B HECEHHH] . A GRS B REPUE R A
AN G AR B BSOS B ) 17T FH T R i BT iR 1) 25 A B R 4 &5
AP
6.3.9 Mi[X painting area

H TR T AR SE RS & 1) 2 A AT A 28R R 55 fr ARl
R AT R SRAE YD I X 3
6.3.10 iiF[X flash-off area

MR A R MV T B — NI Bt P X4, 6 12 X PN sl R B 45 50 I
BB
6.3.11 Wi =/WilR= spray booth

—ASEaE P ECER R B Ry UE XA B S 1, &
[T T MR i R EORAURE ) 55 1) B BBl 97 25 A A
6.3.12 Wi )5 spray room

T AT AR AR b R g i 38 XU A A AR o AR b
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SEMTER X —H 5, ARTHHERE.
6.3.13 T Wi = dry type spray booth

A A e pE e A AL, BR 2 XU i )
fRImTER =

6.3.14 ¥R UM = wet type spray booth
8 ZK BB AAR A BB i AR S BRI RS H e w4 1) i i

tm}

6.3.15 FREHLMIE (F)) 6 electrostatic spray paint (powder) gun
A FR R B AR, IR A B3P e it W IR A TR B AR R TR Rt
Ly T Y (a5 W (7 N W

6.3.16 LK% E powder feeder
HETE S5 S R 25 R - R R IR B 3L B .
6.3.17 ¥ AR E recovery equipment of powder
LIIRERBER R, HEEH- BRI E.
6.3.18 i#{L3EE gas cleaning equipment
F 2B A A4t i R SRR il P40y, R HRRC SRR &4
TR E R
6.3.19 #t+¥ 4% drying oven
i #O7 SAE R E TR B E . — Mo R = AN Y
M6
6.3.20 () & -5 % batch process oven
)R b e N AR I R 34T T8 B R BT &

6.3.21 ELET A4 continuous process oven
SN T AR IR St AT T8 BRI T 5 4%
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6.4 EEMT
6.4.1 EAEMUHL cabinet vacuum forming machine
UKFEARAR . THAN A s, A BRI INECR ABS ML A5 K
RUONUKFEREAR L1 A IE A 345

6.4.2 VEIBEHL injection molding machine

R B Ykt, @ IS S AR, [ A BT 7 EE AR A
R 2P BUR HR
6.4.3 1E5 R4t the injection system

FERNTE I 18] Y — s B i SRR R I AL 5 fE—E
JIMVELE, 8IS REAER o Al SRR AR s i A S A

6.4.4 EFLZR St the clamping system

re AR G TR S I H ] b R S 2 AR A
L AR T AL . A S e AR . stk . Sl Em A
2 A PRI H R
6.4.5 W& R4t hydraulic pressure system

NEZENSRBES) Jy, Hm R H AT fR ISy R i S5 A SR A
TAERGE. Hah s SRR o AR B o pr L B
6.4.6 IN#FWAEH R4: heating & cooling systems

IR G R RN I &) ST SRl 1, T B LR — R T H
APEVE VA E, 22 3AERME BIANES, T IR A o Bkl

6.5 FZEAC

6.5.1 FilyE premixing
FEOKAR S a7, W T R0 R P R e A DL 4k o i it
TSR G B T
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6.5.2 &4 foaming

KSR TR AR AR R T2, ¥ R5RhE. £ ol
SRR b S 8 — € ) T 2 S 80T IR G, TEOKFER1AR. 1]
AR Z -
6.5.3 KRifLAEr2k foaming line

VK WAEA R, B R IR N T TR AR RS2 B, 5k
K S E SRR 2 A 77 2
6.5.4 K415 £ foaming machine

2 T i AL S N R 25 38 5 4ok SRR I PN 2 W 2 TR) ) 2 B Ak v
N Ber A AT A SR RNA R I R, FHEiE I Ak 57 S B IE R 55 B N 2R
YRR ZZ A RIS o
6.5.5 KififEH foaming mould

BRI N EFE AR PN, S Bsah, BRI N
T, I BAZAE R TR B INEAZ, K, R R
6.5.6 ThiyR[E] premixing room

FEVKAE « A REAE A, R T R IR B P Rh B R A DL B4k 57 i
1T PSR IR A BIENL X TH] .
6.5.7 TiXEZE pre-assembly line

WX AT S RS AT Y R B A 4, R e
PSR ol

6.6 = BA M

6.6.1 &% final assembly
W T 7 A2 R T2 T s 40 38 444 2 25 st i A2 4 508 I 75 Dl e ™ i B
H B AE
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6.6.2 3EA4 =28 assembly producing line

W2 Toas At A 2 2R Rl A2 A BT T DI RE IR P i I AR PR 2R
6.6.3 #EJEML gas charging machine

UKAE - S AR RS, H TR 22 R TR0, DRI
TR TR DR
6.6.4 HZNEHL auto welding machine

RERS H 3)) 50 B T R B R I R R R 45
6.6.5 &5 supply pump room

F A B fa b A o ik R 40 H 34 R & 4% 10 & H s (]
6.6.6 TEZPERER I online performance testing

5K HAR = A 2R AT — B Ta) 1 3d B @ ATk, IR Ed He
RN HEAT ISR AR, I ia AT E e dh AT i 2B 4tl, DAORIEH ) 7= i
GOCTE Y
6.6.7 ZAtik5e ageing test

R HERE T EE — iR SRS, #8 EIE L
PR¥E—E W], il & H ¥ Jo s 4t S RENL ) AT SE T A AR e

6.7 3. &

6.7.1 Hzh#TEHL automatic packer

s AR T R0y i o8 it B, AR 5 S0 S TR0 v e I Bk
I RZE 22 ) — PR rT LASEE [ BT LA -
6.7.2 HENMLILAAE automatic storage and retrieval system(AS/RS)

HEE 0, BEAEREEN. N (B FERELR%. H3)
IS R4 RN CEE RGN H DR A H R, PTAHEER K
7 i SEBAT U AL B A2 ORI SR ) A JEE
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6.7.3 & 5 JHEHL simple lift

LRGN L. Bah#iFT . RS NIKE) R E, i
ez g, NEC U5k BE AR BRI BT SR AR B DR, 7EFEIE VR
HE S HE E T R N T 15 NI R s AT . T i #R
VIR AR . AL 55| U1 2 BRI AT s 2181 2 T+ L

6.7.4 85| 5 L traction drive simple lift
WREE PRV ) X BN 1) 181 2 TH AL o

6.7.5 omiil X 5 F+ L positive drive simple lift
KRR BN 22 28 o 1 AR BE Ty SCOR B 1) 167 25 B -

6.8 HiAth

6.8.1 IRkt cyclopentane storage tank
St A7 ORFE AR 77 v AU P VRS A e PR A B o 0 D 2l G
FEGE
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7 HHEKTRE
7.1 —fBARE

7.1.1  #KIZE[E) raw material preparation plant
g 1) S JFRE 2 B ot IR U G — 8 A R I AR R G

7.1.2 2K %0E pulping plant

T A4 S RE 53 55 H 21 4 R AR SR IR FE
7.1.3 HgIn % (E chemical recovery plant

Bk 1) S 0 A ol SR D HS 1) 78 B R a1 — 5 1 T 7 B Ak e il
% JIT FH RO [l A4 FH 9 (Bl i R 05 AR I A
7.1.4 &4K% A paper-making plant

FEACIR 3t — 0 L B A 1] 4Ok} EIE AR LA AL b 1] e 4R ak
AR IS FE o
7.1.5 fk2EykiI2E chemical pulping

FEARF A8 H 26 R & A2 2 ot VA A BEAE Y IR R, i 4
K AL A4 25 B o b AF AR A =i A2, = B FRRR IR £R VA5 K |
MR I 2R S AR R Sh2 1 %
7.1.6 IEHIPK alkaline pulping

— L FH B VAR s AR AT A SRR AR R TV, R
IR SRVE I 2K
7.1.7  BEWEETIZK soda pulping

— M N HEEAE (NaOHD , R InEi A ds In B E s i iR
A A4 JF R A 0 9K T

7.1.8 WRERELVEHIZK kraft pulping
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ZHEALE (NaOH) 55— & Lb B e (NaxS) Nl AL
FEAR 2 5 B FE Ak 78 AR R4 (NaSO4) , Bl 224k 2 5 OH
HHS B A U85 A P AR IS R
7.1.9 WIRIEE ShiEHIZK bisulfite pulping

FH AR R 26 225 0 75 B A 4 TR, A5 J5RE R KBS i R RV
JERL H R A 2 205 1P 9 3 R AR ) i R
7.1.10 th2ENUEHIZE chemi-mechanical pulping

DAY 22 AL EE 55 UGS A T AR 25 A 10 5 =X, AR ) 21 4 i R A
BT A AR A e i R
7.1.11 4255 semichemical pulping

Al 2 A UGS S 2R — A E T B . SR — B
CLR AN 22 5 R BRI E AR AR 4 R, SR A AR 4 (R R
HEBIDARER., PAYERBIHAIIT; 5B RV A4 4
B . T B 25 LA 22k R AN, BT AR AR e
7.1.12 UL HIZE mechanical pulping

B FHATUBR S A s 21 4 JEORE 70 38 AR I 71, T3 40K
FRABUIH « HUBEGIER LA H R IR R, 2B, 15
Gef /D 1) — PR R 7%
7.1.13 JR4GHIZK recycled paper pulping

PURACN R, it s, b SEabsl, BT EE
HIAFARIE I AR P I A
7.1.14 #5345 wet-process papermaking

BAVIK PR T 202 DLIK R EUA, fERALSE B T R RS R Al
TR & 4K 7 5K

7.1.15 %45 dry-process papermaking
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Fe 4 Y i ik 2 S AL % AR K g5 A RN AR 1 iE 4R 7 =0
72 &%
721 VAR dry debarking
JRARAETE S R AL AN 23], 18I B AlldeE B4R ) )
HfsE AR 7 SRS, 3 R ik AN FH /K 3D 2 A5 B R 2R K

7.2.2 TBE#FL raw material preparation with dry and wet method
W, FEEEERAE VIR S VIN, Hamm. Teke,

7.2.3 [AEFIEZAL drum barker
5 SR ARAE 5% 5[5 1287w AH B PR 4R o 50 52 I AT LG

7.2.4 AR EZHL roll debarker
T ZAN 15 T ER PRI 5 Bl R 04 2 L o

7.25 HIFAL chipper

FRAEIRA . AR 0 AREET TS5 R AL -
7.2.6 HL i chip screen

I3 A AT R SRR LG F2TRAROTAR 23~ 57 A [ 5 9 2K,
PO P sl I A ER 42 0 25 4 5

7.2.7 KL HEHL rechipper
GG SR FRPRH R A BT P PR B R A 3 - 25 2 BT BT

7.2.8 HIYIFEHL knife-roll straw cutter

FH TR AN TIHE R R L 4 SR W B BOATLARG, L PRORHR IR 7E 18
BL R R o
7.2.9 #IYIZEWL disc reed cutter

F TR JIHE 26 TS E L 4R RIS BTG, FEMRRIALA |
A MRS .
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7.2.10 FREENL depither

F T REE LT 4E S e 7 B ILAR, d2 a5 i A3 A e (Gr = NakEh
2O 3R
7.2.11 #AFRAES rotary duster

1 3~8 ™ e IR A iy T 07 A T 1 il 3R G 4H A R S TR AR B
AT ET IR R W%, WRRAFEMBRAR
7.2.12 JXiEAL fan classifier

FARZE R SHEEAFP SR, H5H. FHRME %50
W
7.2.13 ¥}y chip bin

W AR 2RI AT B B 2 SR A R R R 1 45, RO ELE .

7.3 %

7.3.1 Z&F cooking

WA —ERERAE TR, A2 R AR A4 R T A4
JOSLI
7.32 S deinking

R 1SR S Bt BB b AT A AR Hb i B S 1) 2000 %
7.3.3 IR black liquor

MR ER TR BB = Wb o0 B I R, N IRON JE R 28 &
W2 i R 25 ML TR

7.3.4 ZL¥ red liquor
AR R R 28 8 A4k JFORL UL B R R R L0

7.3.5 FHF PR brown stock washing
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2034 Z BB BRmIE T, KIS T IR AR AR REAN S
2R oy B NS v R I AR P2 I R
7.3.6 ik screening

FH 7 42 1) [ B3 [ o LK 4R 41 48 5 2 24 A AR 2 ot o o5 1 A 7
7.3.7 FHHIHE closed screening

K e 4 R IR RS, B R TI0H

7.3.8 {$1k cleaning

W& ARAF 45 H L A F B 4% 51 7 3 1S R
7.3.9 ZFEMiAZE oxygen delignification

TEARBAE A 2 0], HAESRB AU T A, #t—D kR Lk
BEACK TR R T
7.3.10 1 bleaching

IR AR CGERIE AT RIED , WA A sy il
B — RN TR
7.3.11 LICEREIEE ECF (elemental chlorine free ) bleaching

M =AM E (CIO) BURE AR E IR A NS E AR .
7.3.12 &JCFIE A TCF (total chlorine free) bleaching

T ERA SR REEFNES.
7.3.13 [Al&K 7% batch cooking

AR B R 5 5 O AR S B E R TN — AN 7%

7.3.14 #E%:7%3. continuous cooking
S ) 75 A AR R R AR e R B S IE S R 25 8 0T 2

154



7.3.15 7&%EK rotary spherical digester
F T Ta) Bz 207 U — R BRI [l B 28 4%

7.3.16 SraUzZ& & vertical digester
WA R NSLER, A RIS TR A RN T RS 2 ) (R Bk % & 2%, BB 24
WG RNNA RS

7.3.17 SaliES: 5SS vertical continuous digester

AR RS P A IS RS 75 B AR, N IR FHli 283
A BRI A X, HAERMESEERIENE F .
7.3.18 M iES:75E % horizontal tube continuous digester

& 2R SEN—HAGREBER N EELS (B « #i
R URE A I b e o %8 T 28 38 AR
7.3.19 Wi blow tank

PR 75 B AR W SR R AR ) [ A T A0 o TR 2, HG 0 4
JRATP PR, HIECA BikEgs .
7.3.20 HikHZE medium consistency pump

F Tt 38 0 — PR R IR, SRR — AT 6%-12%.

7.3.21 #EEML disc refiner

S BRAR IR AE vy e 2 1) B AR R el e m) [ 8 32 3 i
PRSI AU, Pl 4% ah i 2 D1 7 &g .
7.3.22 YA pulp washer

HARUE, k. B —Phal 2 Mo B oiRe i s, AR
Ve AU TR & 208 B BRI, DAL . TR S, B
FEUAE RS TR 7 WU R 8O 255 Nah 1. B S0 B g
1) 2% R EML
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7.3.23 WML decker

FE YRR LI BE ) 7 S KB Rk B 1) 2% S LA
7.3.24 H5HAL press master

AN ES oA AR KNI, BT AR e Ak 4 .
7.3.25 WRBEHTIKAL screw press

B (53] B 0 D AR PN 2 % 1) AR 4% B AR R MR HE AT 55 TR i K 7R b
AR M 7K e 56 15 £
7.3.26 XURFTHAHL twin-roll press

FH — X AR5 R 4RI R BN IR 5 25 38 TR P s 4RI i e 4%
7.3.27 B JEMEFHL displacement press washer

— Pl B AR e e A%, AN RO M s 2 FLE R
JINE BRI A A, BANERAER S MK X . B X R
X o AR ALBERAE P AN [F] B3R 7 20, R 40 B #6032 1) &
JEMEBE IR MR A XU & e R PR, SR 3RS e 3tk AR N
TR B PR R TER AL

7.3.28 XU B 1 EMEBEIE ML double-wire displacement press washer
—FPR O PR TR K, B S IS AR 45 & BT R B4
7.3.29 A EZVEHEKANL drum washer/vacuum washer
M T Bep SR e b, HE 7 8 WY 5% St 8 A LA 0 B
HH A PR 85 P /) =8 o i 2 e ) 5 A A o T IR ) L s R B T
Wit i o
7.3.30 PRI belt washer
1y IR MLA KT U PR AL Chorizontal belt type vacuum
washer) HIfRIFR, #EF S RIER M _EAE/KF12 3 B o im iy 5 S P
YRR I IR TR ML o
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7.3.31 #aUE 1ML drum-type pressure washer

T T AN AR AE B PR 55 B 188 R 25 SO 0T T 2 N I A K
B
7.3.32 ¥ HUEHKML diffusion washer

— MR IR AR b s 3077 AR B IE S B i R B AR
TN, FLHRF ROV /K H B () e 6 3 31 ] - B ) I B R AT Ve 5%
TR EFAATRERD R AU B PEBOd #E, TR nl PRod R R AT B Gk
7.3.33 A B HPEH ML drum displacement washer

fE K DD e, HALEWE bR RO IX . B ek
X EAWPEXAERX, & r DAE— G UL Ll £ £ 4 Bl
M-
7.3.34 Z A HAITYENL disc filter

FH 22 AN TR J3 0 T 1) Jie 2% 52 48 5 1) 30 225 5 R 3 1) 70 T 1) 4 2H 18 1
RN, ARG IRAEA K B EE
7.3.35 JiiidAl screen

DA 77 22 8RR )55 N30 ) SEBLR R L , I IR 3 B Hs ik
AR A RAR DRAFTE T DL S IE B2 () 57 1B AR Mk I HLAS -
7.3.36 E % bleaching tower

87 AR RN 4 R e SR AT IO 2 FH B B £, AR 7 2
BiRA#. HHREEEMNEEE, AR BRAFARERES. T
XHEAE R RPN,
7.3.37 FHMAHL drying machine

FE AEARIE A BR T i JEAR I AL 25

7.3.38 B HL wet web machine

ORI AR FRIHLES -
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7.3.39 [NZTH# flash drying

e M fE AR OB, RE RIS R s
RN AC K - IR 28 R T R R
7.3.40 T impingement drying

72 P — I v ) A AU S B p e 4R, AT AR SR 132
FZ, AEAGKRR IR AE T PR PG, 1% Had 78 32 2@ g im 7 3
BT

7.4 BRE

7.4.1 75K T.Bt evaporation plant

SR FH 22 0075 25 R A PRV A B e 75 EER LI 1%
7.4.2 1K body

et — AR E R B o, B IGSaSRR Es, H
743 2 effect

R —RE AR Ay GFRO , EMFEREERENS TET, R
A IR — IR RSN B BT,
7.4.4 ZFFEKEE multi-effect evaporation plant

2 G AR IBHEZRVRIMAE R I 28 R & BE, [l 28 K IR
PR P I W 5
7.45 HEEZEK crystallizing evaporation

W 55% 7 A7 U B I SR VRIR A T B S HAKIR & P& Rl 28 K
TRk R T2 HALRAE T FBOK R L3 E R a %, ik 8
W TCHLERAE A% T RIS, AN SR AE 28 A 28 AR AT 33k AT
NN 98/ I FA TR 45 35 I 15 0% 2 R4
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746 FRFH ARG chloride & potassium removal system

R Bl 1] WA L Ik 24 BB AR A PR i ) P Y I o 2 e RS T
BTk, BHPHE. MEETZoRMN RGP HEN TZ. HH
HOAE TR DK T TR = 2R, BRI ISP AR LA, TS
HE A BRI TS B o7 1) JE ok o
7.4.7 BRI T.E: recover boiler plant

R A i 0 SRVBAE TR WSO R, SRV R B DL A B A 7 253K
4 FR b L B e AR R FE R DV e AR B S i) L2
. —REFERBBAG. HKEEARG. HRRGE. ZWARG. Wb
KRG BIPINARSG . WIKRG . B RS KRG Fal
G Rt R RG5E
7.4.8 RS non-condensate gas

FEB R SR L) AR A = A A S RS I8 SRR BRAL A« 7K 25
A SHREY) .
7.4.9 HREICH alkali recovery boiler

UG il 6 BB SRR, B S S N 3 TR s B R A SN [
L RV R B AL AN A ) ot AR BE A 5 SRR
7.4.10 #i{k recausticizing

B RULST Ca(OH), FAT RIS VT Ja SRS N, 1 H A )
Na,CO; #4k >/ NaOH HIid 72 .

7.4.11 2R green liguor
FA R VR B3 KV g i B S b R e 77 AR IS D KSR, R4 (0

7.4.12 H white liquor
w SO i AR AR

7.4.13 Hik lime mud
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TN 5 AR I A T I 98 5 T U 2K 1 BB IR
7.4.14 HALAS slaker

FERRE 2R AT T A SO 4%, N ELSLIRAE TR B 4 F A i b
X
7.4.15 #ifkds causticizer

FERRE 2R H BT w7 A S S £, T8 2 EOLIRAE TR B A
7.4.16 #iFds clarifier

F T 28 B RISl B 2 B 2 AR G P PR, B2 K
FH A Y17 A4S DARIPETE 2R B A TR V6N T JZ Gk S 34T V8 E
PRV B0 P TG A HEH -
7.4.17 AE it ESE white liquor pressure filter

—FPAE R A AL I R R A%, BRI R 2 IR
A I PEER S, EOd RS — B[R] fa sz imw ik, JEAE BT AE DR
BRI e RV, A S BV ENAT I NE, VR IR vE N T D
1 FE 2 ) A R
7.4.18 EZPRENL mud vacuum washer

F T Bk el 8 A e i B R A5 I DL, 60 78 98 X 1) % s 7 [
Jil A3 4 B B 22 A5 P /) 28 il 8 B Bl IR A 7 43 B I B ) B
Y5 VE B AT R SR YR SRV BRI TR - P sl B e iR
P4t 2% CABH 15 e A A8 R e -
7.4.19 HRHIHEILIENL lime mud precoat filter

K H B EEFOR B B P AL
7.4.20 A E 5L GEIENL precoat pressure disc filter

— Py s B RO SRR A, B2 NUEAT AL ) e T R i
B2 0 Ao, il A A B IR T s R e R T ) A o
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RLYE L R PE OIS, RLIER AR B RO, WIR B A B
TRV AMNE R Ja s I JEAL .

7.421 AR ESITIENL lime mud vacuum disc filter
— PR EE B AL PE R AR VR A, 2 AN IEA B 1 e T D€

P VR B e S ) oG Bl Tk A L VRO R I E B P I Y
AR I T Y RS B DE VSRR, T R A BUEEROR, T
R b Fr B TR ISR T R H L BE L

7.4.22 A KA lime recovery
£ 1100-1250°C ) it &, fEHA4L T B = A 1 B X AL N
CaO, LMEEH A T H bt i,

7.4.23 FKMERE lime burning
i FEK CaCOs I CO, IR, T4 CaO, PR NA KM

B
7.4.24 FHIK7 lime kiln
DL ][5 727 T2 B Aok I i b U . BIISCH K IR 2

7.4.25 P£%h T B tall oil plant
WL K B AT AR, SR ER, s
R i B R T 1D B A 21 85 2 i ) — R 8 T 2 & 7%

75 &4

75.1 IE4WHL paper machine

PHIARRIHLES, AL BooA BRERKAAMEIE (WD L IR
WL BT BEG RS, BTEERISARCE, EARRKITEER, 1
IR . B IRATSEREE, 8RR AR 5 B ™ 2
FEMAANES, | X Rz a3 fl 4RI AUR LA -

7.5.2 45HHL board machine
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POHIAAR PINLAS, FESEH S5 AL AR AR, ATARAE o iE 4R
Hr b e B ROR AR B — N2
75.3 wGELEEA) 55 united building of wet-process papermaking

FEFRIEAN) TR, BB VA AR e S A B
E—NER] EN, OB AEARET 5.
754 [EMI&E4EHL cylinder paper machine

ST A TR Do) 28 2H Rl B ARARATLERARAIL, B — N B3 LA (5] P 8 R TR
AR, ARk I 5 P 78 2 R T HEK IR AE BT ealig, S8 g4k
4% 7% 21 o AE [ P 78 B3R A BAT NI, SR PERR AN TR
YA FEAMR S, B4R H 2 BB AT A
755 KMiE4HL fourdrinier machine

FSTE 2% A ) 22 2H R PR ARAROML BRARATL s SRRHE K e T 28 8K
Y, MR ARIE B2 B E A P2 4RER AR AL A8 o« K AT 2% 2 4K
BUACHRAILIR) — B, H<e & BE B RL SR e s iy, 19 ) 35
F— M T IE BB AR BT, K873 7K s Wy ko
75.6 JeRELUHL twin-wire machine

JSE R FH I X R ARHTL, 58 I A BT 2% R I3 B4R S RHE N
KR 2 6] () e gg v, A 22 1 SO TR it K A B R0 PR 4Rk 435 ) BT 4RAT L o
757 SMiE4HL multi-fourdrinier board machine

i 7E K X T3 22 256 22 N I Rl 4 1140 2 B R T 4R R 2 DL SR
SMZEHIRIE, I BB AR 7 S M S & 17— & T AR 480
7.5.8 Hr HALIELWHL crescent paper machine

TR IR Wi 2 3 5 BB 2 0], 4RI AT 75 2 X4 R IF %
BB R4,

759 EZFFEMLLHL vacuum cylinder paper machine
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TR ARME P 7K 7078 AT S A8 TS 5 19X 08 2 1) ) 2 5 v o B 1
UNGHIEN GG URER (R E bl SR I

7.5.10 &#B wet end

I8 AL HE 258 B 2 BT 1% I 350 AT e M5
7511 (Bt F#B dryend

FRIG AN HE N T2 E 2 5 B R AL (B (5 7, S5 T
YHATHEGT . RIS . AL IRAT (RARTR ™ a2 = 25K« e BE50
B D' A 4R LSO DG BIGE 4 't (AR 7K 7™ it A2 7 25RO 25 8B 0
7.5.12 H/KZ St white water system

PR RGP AEN KA IE . 67 E, BRI~ P EEL K
MRS

7.5.13 EZ R4t vacuum system

T AN RES . RS TEREERESH RS, —RHET
R EIRE . WA E NS MRS TR, R 7R
AR T N 20 Hs P08 22 it B R R 7K o F P S0 R 0 1) 0 2 ) T
Se LIS AT R RE,  [R]A Ab 2 M AR A 5t H R 7K 73
7.5.14 ZRAEIK RS steam and condensate system

BT R AL B VR R R B &M IR T S R 2507 TR BEK
A R4, FEHPIREL. VUKD S BRUKE . REUKRE. &
TR ZRINSAA KGR & P SE 2R, T8 B 5 £ B0 B IR R G AT A
R RG
75.15 MK ARG CFRI. T, [Blgkiln)  broke system (include
wet broke. dry broke. recovery edges of paper)

TRREER . T30 58 B S 4N Toask 2 v ir 4% e 4R 72 A 1 IR 574K
gk, 2k H2K . EAE . Bei A SIAh . BOR I B AHLAE = R .
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7.5.16 WML X RS ventilation system of paper machine

A R XL, ARBL R S0 KUAONAR IR R S HEXU R SE
AN R GEAL R, T 2 TR ARV FERR . AR LA E AT Tt
FEARAE— A A B AR A
7.5.17 @RI 24 coating color preparation system

T Rk JRORG 77 S At A 7R ] g ok, ARARATZRARCR T iR
Ao

7.5.18 FER T EX finishing section

TEXTARA AR TG B BEEECPRVIAR. B3, NEETF
RIGEHR o
7.5.19 ¥iti% R4t approach system

TRl G AR R RE . BRI BRAR. TRIE PR ALt i EAR: 2 A
BIVETBEENRKMAE RS, RN EIEIS (short circulation)
7.5.20 EEIKAHL refiner

A B Bl S AR T AN 1 B 4%, TR K b B AR 4R RORHE H
HoAR e, Dliilid BA W FRRE R4 gik .
7.5.21 BrS#s deaerator

FRAE P BOR INU AL B 0B, B e T B FRRAR K 1A
i

gl

o

7.5.22 K48 head box

T8 R AR 7 52 10 T B JORE R ) SRR 4 2 B K 2 IF
B 2 ) AR AR AR T R I Y L
7.5.23 M wire section

AR AE WY BB 22 IR HTIE 7K I foe 28 T G AR A4 BT % o
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7.5.24 JEWEER press section
1 AR 2 R AL B A MR AR B 5 7K 0 1 — Fh 3
TGy FEIX E AN R R B — N R AR AN — AL R S s 1 2

7.5.25 KAEEME jumbo roll press
TR H 4R EAD A He X i BE IR iy i T =K

7.5.26 EZEME suction press
e R B2 RV, [EB TR AR ETSIER, Ka]BI%E 5 i
ME B E I B AR AR T 1 FLER HE =

7.5.27 E&EM combined press
TRk Z ERA S, ElE EX B EEEA.

7.5.28 # & shoe press

KA EREMASIEREE S ERE—EA R KX, 4RE e 7e
PR BB 2 (8] 5 72 3 S TR ) iy i — il i e X, T2 RRE K
JE DX A%

7.5.29 &S dryer section

& /K 2RI A R0 AN AR AT B A 1 77 20, 4R
o FEPEER 5 HEN IR, AR T F 3R AR 7K 0 R AE I P R 28 R B
7.5.30 MtiET dryer cylinder

& FH T AR AR 8 ) B Bl [ T B, 3 PN T — 8 1K )
2875 — IR AR L
7.5.31 Al RS heat recovery system

FE AT I HE S BRE, 1 1-4 NI R, AN Rl
A A AN e B o [DSCARE TR AR RO T 4R DX XL
TZHPIKE,
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7.5.32 JitiJik sizing

W INFEI N RN SR AE AR AU 2R 1 (SR THI it
B, ISR X /KIEHR CanBE SK) PnsEEmpiy k. &
L Tt P i W] 472 e AR B ARAR 1) THT 9
7.5.33 %Al coating machine

FH R SEELAN 5 R AR T 2R &
7.5.34 JEOGAL calender

FRAVIR A I PN B2 AN R 5 2 8], A 4RIE SRA5 4 1 3R T PR RE 2%
H S .
7.5.35 Z&:H1 winder

T WBEG L&Y RIT AR, K ARBPITI N EE B3 4k, k5
Ji—2H R b ARG W £
7.5.36 FJHL packing machine

Faxt AR AR KR A WEBR. B SR A R )
&
7.5.37 YJ4WHL sheet cutter

Taf— A ERZ A AR A AN A RST B~ P R AR ) 5 4%

7.5.38 Vi3 flat wrapper
DI IR 4R T L3

7.5.39 &4LfudE ream wrapper
— & RE 2 S AVEIEE— T,
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8 HAM#ILILME

8.1 —f&ARE

8.1.1 vh gtk L. L#% oil-fat chemical process

AR SR i D JEORH AR 7P A0 n 238 71 il H AL 50k} A= b i L
2,
8.1.2 f#fk T.#% sulfonation process

WL TAE (sulfation engineering) , TEHIE VLS5
T g Ntk R () A7 LA
8.1.3 L7k T.72 alkybenzene process

PAAT IR 0 e e AR N R, A P b d 2R ) A
8.1.4 Hglil% 7% fatty alcohol process

DL S i B A VR PR 2 D DO A 7 g D e ) A
8.1.5 kAL L L2 alkoxylation process

FEMEAFIRITERS, el 5 Sk S eSS Al AL &
VA T IR TN B S 2 A 7 Mg 7 T Tk ) A
8.1.6 A ki 57 LFE synthetic detergents process

HH - B AR 3 TV P 7R R A B 2 2 VR T Y B B vk DU RE R R
C 7] it PR AR

8.2 JHARHL T

8.2.1 JIeWitg fatty acid

e U5 E R ARG R — 3 S Rk R A IR U e S B
LIKYE
8.2.2 ANE2AkY unsaponifiable matter

VA AR T I I TP AN BEA B2 AL O P
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8.2.3 21k saponification

TG B R, AR RCH AR R A (BB IRV .
8.2.4 Wi% T-J5 pray drying

iR ] A P I PR T B A i B B T IR, IR k), I8

IR BT R R R R, AR BT R AN ORI 2 B

8.2.5 [k 5%/l plodder

o JE 2 A T 4 B0 S RS TR L &S TR R BU IR B B4
8.2.6 JHIIEZKA# oil hydrolysis

TG 7K fEE 2 T8 I R 5 7K A RSO 7 R AN H i ) B
8.2.7 JKf#¥S hydrolysis tower

P TS K AR A% O S LT 76, AEZER il R R 26T
A K AR 32820 VR e L e 2443 SR I R AR H i o e TR AT A
ke T e n IR INFANA
8.2.8 Wi MR free fatty acid

KRR MG T PR 55 St R A ) I DT PR il B IR S AR AE T IE
Hs
8.2.9 gL 7%1¥ fatty acid distillation

23 RE I 7 B Ao )R v i o ot DA S R AU B R R
8.2.10 AEMiIR 7314 fatty acid content distillation

fs VR & i T PR 7 17 TR 70 B L2 70 R T I P T A
8.2.11 &t hydrogenation

M HRAEMEATAFAE S, B 5 EUR A S N SN 2 g 177 i A1
g E

8.3 &tk
8.3.1 SO,/SO; #4k, SO,/ SO; transformation
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£ ISTAEARIZAE T, SO @I AT H etk
N SO3 ) S o

8.3.2 SO,/SO; 415 SO,/SO; conversion towe

SO,/SO; ¥ A IE & HIHAE A 2 WU, H 52 Al A 1 37
AT G R AR oy “ =Ia =07, BIEALTIY
ETI&E BN EAN SRR (Boasia) , ERERERRIES
PRI 2 0 Bl e FEREN N BRG], 10T JZ I KRB (A7) 2 A
PASCHERS AT 5% o AERE— PRIZ AL L7 B0FE A4, H e A
T HAEAL ) o

8.3.3 JE ALk ;e 2% film sulfonation reactor
BHYRHE RS R T BRI, SO/ 23S 18-S WS 35 T v 5 i
MR, IS TH Al s B A 15 £ o

8.3.4 1,4- 4% 1,4-Dioxane

A 1L4-TEONHR, A B, OBk EONIA. 14-T
B, I CAHBO2. fiffl i il LIRS (AES) &AM E
1) 1,4 —WEk. JBIEESS, XK. IREBAIFIN R A R, HH
AIRERTHE. BRI R GUIE AR
8.3.5 it MLtk % dedioxane equipment

i, W8 e 2l B Dy TR R 2 R A U S I
%, BT BT 1,4 ZRESER B I EARAE
8.3.6 AT sulfur melting

fE—EiRE T, BRI OrRECKRLIR) AT TR In el H a4k
Hpuw

8.3.7 ¥&AE sulfur melting tank
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FE A A RN EEN B N RE BT TEE JE B ds . a5
&ﬂﬁ /—\Erjj i) L@%n 7J(7R/N/{—f.ﬁ-‘ Jlbﬁ%}%’{{jﬂ/fﬁﬁi}lﬁ{%j% )uﬁ%
HA AR BYE, I 2 A m b ) 1E 5 s .

8.3.8 JREH furnace burning sulfur
WRBAL AP s VR AR B R 5 8 2 Sk S 78 29 A B A il — S AL R b

A IR AU BT AR, RIS AN BReR AP —
Fievcrt L3, SE O H AP Sz 2R A A 248 B AT KA R B
PR AN TS R A KCER, SIS A 1) 22 20 70 Af
ANFE 42 o T2 ORIV B A PR T 1) 5 ik 7 70 MR R A i —
AR R

8.3.9 X T4 air drying
T RRIEE R R Y F L VR AR B S B DT 1R 2 B R K

8.3.10 %S & 41 air dew point

TR TR T AR BN R SCE R AT, A H 2
VORI RS, NOPRER SRS (Dew point temperature) , fES %R %
FEARTEME SR N, 2 AT & B /KA B A AT Bk 45 i as /K
Pl Z R MR . il T2 ERTERFERN<-60TC.

8.3.11 fiEfkJF2/S, sulfonated exhaust
A e NI AR R, AT REAL A LA S i & i) = S AR AR A i

M LA o R A AR SR AR TSN, 2B A A W) I B K R A e o
i, He P AR YR T2 R 2K 2 AL A A 2R s it o
SRRy R R AT AR . =R R i
M2 A IR 55, iR F B 5 IE bR AR

8.3.12 #HiFR % electrostatic demisting

170


javascript:;
javascript:;
https://baike.baidu.com/item/%E6%B0%94%E6%80%81
https://baike.baidu.com/item/%E6%B0%94%E6%80%81
https://baike.baidu.com/item/%E5%87%9D%E7%BB%93/10801610

MM ER S LA, ERRZS AN (B MBS (FHk.
UEE ) PR IR AL A T, A S AR O A P 1 Bl O
TEEIF N RARTREZBRY), FIER—REENERER, B
ZAEERE b, SEENE, A UERIE R, kRS R EA T
Z BRI = E AR AR R 55

8.3.13 JEA Wki5k1E exhaust gas scrubber

Rk B i R AL B P A% D, R R (B Ay
M) BIIEDRHAR . BRI IR Sk AN BELE B T B ] T4 A =LA e s o 4
N H SRR SR A R BB Rl I 2 B Tl i B R oK R AL,
A H 1 AR

8.4 Je R

8.4.1 ZKJ#LL benzene-alkene ratio

SN AR 8 5 I e R JEE SR B i R ot A A B e A S L Y
HERIESH
8.4.2 £l CBM

PR A B R HE PR AR 1 40%HF 1 60%7K 73 712 i Fr 1 o
W, VAR T e OSBRSS AN 5T, T RS 9 R T A
8.4.3 M7 /R paraffin conversion olefins

A 7 /R (PACOL) 2 bt & 4 4k il f J& (P Araffin Conversion OLefins)
WIS 48 s, & — il R I SRR, SRAE ey 2 2 A e Ak
BHEFEVEE, A7 A R B e i o
8.4.4 7K benzene drag

FORAE P R BRAEAE R R T i A S e AR, W AES
TR M il A — Boas, ROV IR
8.4.5 XU Ei# £l double feed
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e PR AR P R L 2. AEPRUE IR I RIR LU B0 T, A
BATCH e K TR B0 70 PR % 23 0l SR A R 34T SO
8.4.6 [f ik T2 detal

&M i E R B A BT L2, RV R MR & ) 8 2R A T AR R A
AT ) T DR B B2 b AT B, 3 S s FH R AT T P 2 o - S
VEJVIEALT), DLBURE IR e 3 T2
8.4.7 PEP L. Z K pacolate enhancement process

Pacolate Enhancement Process (455, /& FH 41 W B2 25 it
SR BLH TT )
8.4.8 XMk B INE AR (DEFINE) selective hydrogenation

& A PR I SR R I BOR AR DEFINE 2.
TR e e Mt S R Al — i B XU R AT D5 e, FE IRV I AL
AR AT, B IR FANEIN UL, R RE OO e e A D B
SRS % N
8.4.9 i N4 PACOL reactor

It S N 2 AR A I [ 58 PR S R4, A RIEFEAR e o 25 ) 2% A
T, BRI BT B I
8.4.10 BXAdbkMf#AE combined heat exchanger

e RIS AR IR A RO U R R 12 A B AR U R
e HBRIERY, TE GRS HE HoR K, &EERk EAHES, JEEY
Z R 50T, R s s KIZ SRR 2R b, el
% L ARFFAERHFAT 2 8]
8.4.11 HiFL KNG I LAB refine unit

A8 R TR R DD F b 287 it b AN [R) B 1R 70 BRI
8.4.12 LAt FAE alumina treaters
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EBURINESEN A At S VAN = O IS R (BTN 5y e R N E TR B /P s e R
A B, BT NHERR N A, R EE A KOS, AR TR
LR/ NER

8.5 fR i
8.5.1 BN IR A% K rotary valve(RV)

— RS FOUIR B AT 2 A R S L R G, T8I BT [ Y
¥l SRR TR RIRRR, RABG] H AR T IRKE,
PSEAU ] 4470 0 () e S T RS BT
8.5.2 71T fiifiiit molex

M FH 4305 1 38 I B AR A ATt T SRRk DL B S S5 1 40 v
i 3k LE A e e ) S A
8.5.3 ¥ik{H carbonyl value

WAREREAE, TR —T0 RARKE M I AE I AL 2 oe . P
ERFRIE C=0 WKL, JHRNIEE I (Canfds) , wlLL
J5 et G s e ) 2
8.5.4 & HEift ¥ hydroformylation

FEREA TR — 5 0T, — S8R S 5 0 Je A b TR R i F 44
K2 — MRIE T IR SRS R, BTDACRR “BEE ()N 7 B “&
H R S Chydroformylation)

8.5.5 %4 Eh cobalt carbonyl

e AE BRSSO 3 A A FH PR B0 J ol A7) ) TR
8.5.6 FrIE4 il k57 shell hydro-formylation (SHF) catalyst

T — R R O IR B AL TR, 2%H) KOH BV OR
FEM, HI7 85% M A HLBE RM-17 M4k, £ —FE RS
) 9-20 HiJE-9-HIR L NIA- (4,2,1) (33,1 THiFIi#h (40%FR
BhiER GO IRIRIR (2-C.FE 6 Y Ahh) , TR BREE-EE% 51
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8.5.7 FILA HEE carbonyl alcohol

Wikt 5 — B AR S TAEMEAGFIVE LT, M e olg RN b
SR R B g e A ) O A S R P ) S BT AR o XA S A i 44 DY B
BT REE G A I 2 In = A B R D I, RO B & B
g, OXO & il .
8.5.8 Mifftif= adsorbent chambers

BH IR R o AR M 2R g, RAs NI 0 2 DIKE,
TERF A FHAR B IR JZ Z IR B Fp R s i, VR oy EEE IR = B SCHE
8.5.9 Mk =i E T LA flow distributor

DRAUE MR B 7510 2 A L 20 il 1) 3 L A4 S A L, VRO AR s A ZH R
WU FE B B
8.5.10 U B K simulated moving bed

e ) S PR AT SR R AT VAR 3 B AR A A o i o B DAL
R J7 2, I AR [ 2 PRIROMS e a HODREE D &, AR 2
TR B RES A TS, mYRhES A ERE S RIRCR
8.5.11 G H UMtk E sulfinol

KH R AR (DIPA) 53T PAFZK R, RIS e 1
RS (HeS. COzv COS)

8.6 e FAL
8.6.1 & () H&F:Ahk ethoxylation/propoxylation

FERAFIRIERT, MR LA RN 53 mkEN AL S
Ve & A R E VR AETFIRINABU N, X —E R ML (D
AHEA SN o
8.6.2 #1H hydroxyl value

1 ZRE b rP R FR 2 B AR 2 B A R B (KOH) Ky 2 5e 3, DA
mgKOH/g K7,
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8.6.3 i cloud point

R B TR IS A — AR S EL REA LI SR K
FEAEA ORI, HIRET A, SEHKy TR, EER
A OIRAEVAER BT, JRORIE B B VA AR VIR PR . VA
BRI AT, iR N RN, RN . IGHRE
IV BRUR EE AR DY
8.6.4 # =ttt maximum growth ratio

RG] CRETI R AR
8.6.5 LA initiator

o () SR SN A 25 A 3 T LA o B35 A T 2 ) AP0 T B
NEWEF] (GIREAD .
8.6.6 XU {1 double bond retention rate

R SEBRUE 5 LB MUE ) EUAE .
8.6.7 Wik W H.JC prereaction unit

TAHIERANAVER g mise. ik, 4= , fE—

5E AT BB PR A 77 e AR RS E A B Y ER AT K, P 1 I K A

FCEE AR T A A T AR
8.6.8 LM HLJG main reaction unit

AL Ja B AR 71U E S DL A N i 5 IR, 5 IR S 2 ke
(REENRE) RMNAERS (KD BEALAE &A™
8.6.9 JGAbH H.IT post-processing unit

B R BT B = A — 5 SRR, N rp A R
PH {E A4 P i A2
8.6.10 MIE/K R4t temperature regulating water system

TR BR 3 S N B e A P IR IR A OK R 48, THOKIn#AGES |
HOK A BOKIEAER . BOKIZIKFE ZH 1k .
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8.7 & LEER

8.7.1 =SV EEE high tower detergent unit

K HH i BT 25 8 L 2B AR A P A 7 i A T 2
8.7.2 HIBCKEI L7 ingredients before preparation

5% 25 16 T 4 IR — S8 LU ALRE & A A P LA [ A0 1 i N 21 e
BHE () T2
8.7.3 WeACKI k2% washing powder slurry

FH 158 55 M 1 R AR AR B SRRTR S 4, LR A 2 il e
65-70%-
8.7.4 WAk Bl % T /7 preparation of washing powder slurry

FESEA BRI T2, afE: oM., fidE. 8. B
BEI LSS T 20 FE
8.7.5 W% T/ spray tower

M55 55 I, TRIPRBER 55, 2P AR A2 L 20mAR i B &
FE IR 58 LR RS B R A o
8.7.6 WiAyIE spray tower

Rl 25 1%, L 8.7.5,
8.7.7 WA K HAHy washing powder base

IR B I 1 R e EOR L7 5k -
8.7.8 JGHCAEl L& latter ingredients

M55 55 5 Je Mk HE = it BC 7 T 8 mh N [T A4 S AR e i 12
8.7.9 A kl&E batching tank

e Ay A7 T2 H T ECfiRLHR B R TR S W
8.7.10 TEAKI kI = EF washing powder slurry high pressure pump
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T AmE A R R A LB — € K IR B, 188 it 2E
HERE.
8.7.11 Jik#4r 4% gravity separator
FFueacky GERD #vb. Ba. 31T USSREA . 8 PIFE
BB & i B B s MR RS G .
8.7.12 JGlCIR-A#% rear mixer
TR0k F b 5 5 e A SRR R & B
8.7.13 UL ECHIEE liquid detergent preparation tank
FH IR 35 700 T o ) ks 4 e P A 6
8.7.14 Wk F R =AM liquid detergent raw material tank
WA 2 A B AR A B A USRI A 2% J7 (R A
ZHRLE TR ZE I R IT R
8.7.15 ¥ k& liquid washing raw material measuring tank
W T2 TR ERAS, @ mimE.
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9 #HIFZRTHE

9.1 —f&RE

9.1.1 7K brine

HIRAAIE /K VRO 3 45 O B SR B A B 9 2
HIKIE: AR A HoKEER S WA A I B B SR T ik
F) LA R AN 9 E B KAWL
9.1.2 ¥if#h sea salt

PAHEK CE Vit S ik BRI B 36
9.1.3 b/ A EL well/rock salt

PAAT #h Bt N R IR e 7K NS it T~ s 7K TRkl a Y
o
9.1.4 Wi#h lake salt

PN ER 0 R £ R B A SR A 1 7K O Rk il s 2
9.1.5 ¥EH salt piling field

HEFCREER . W ER b
9.1.6 #hI¥ salt stack

VAT TR 5 HE o
9.1.7 #4 salt warehouse

fif 7 SR O
9.1.8 JEfE#h fixed salt

H WS A b, 4 i 2 AR T E s AL A R
9.1.9 &L raked salt

H s Sl R e, X 2 i SR ST B3 A e &
9.1.10 #AE salt lime

il SR A T H A KRR A
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9.1.11 > steps
H W] ER I AR %2 I Wt i 7R 2 H I 22 i R A I B 2K

9.2 A A IKITR
9.2.1 5 K% room and pillar mining

MBI, 7 BodtAT R, ORE T BOHSEH B3I 204, A
55 v BLER A ERA A TR T
9.2.2 /KEHKi% solution mining
PR H BiR = 45 55 40 #h 0 )=, TEIKTE AR T R A SR Tk
9.2.3 ZE/KIETFFK¥E solution mining in cavern
FER AR o BOEE I AR R =, YENROK, I SR B 1 T
FFH 7K R b 7K s 22 i i PR R 7 v
9.2.4 EiH/KIETF K% solution mining in drilled well
WA A S Z G WI G =, KA SR, A RiK,
b TR AR B K TR 52
9.2.5 FIFNTRKIEH K% solution mining by convection in single well
1EZ E RO E AL TR PRSI B T A, WP — B E A EL
EEBENRAK, WEREAES K, AN — B8 NEEE R
H 8 T AR TV
9.2.6 & 5 MR /KIEITF 1% solution mining by simplified convection
FERR K T AR A SR IS XA R FH AN Iz il R K 7 7
9.2.7 VM. BN /KEF K% solution mining by convection with oil
or gas pad
FEXPR I AR VE A BRI, IR RS B, A,
ER— € BAARE IS S, 8 N AT KIS TR T

0.2.8 HAHIEIE/KIEFF 3% solution mining in communicated wells
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H PR B HE A AL, AE 1) 382 R it id v gl i, I\ — ek
ZHENIRIK, R T, A AR 5 HH b T ) R
9.2.9 HARAMHEIBE/KAEFF KL solution mining in communicated wells
by natural dissolution

PRI B 1 8] 2 WA R B ER I, A7 e 1T 38 = R ER v
S, SO HEIEEIER BT
9.2.10 JH. AN ZEE KT K% solution mining in communicated
cavities with oil or gas pad

FEM . AR A SR AR, . AR B, R
R, (AR IS IEAE S0 2 N i i, 8 T ki 4%
LRI T
9.2.11 7K Ji & % 3% @ /K% HF K% solution mining with hydraulic
fracturing

FH 8 s B KAE PR (8] 360 J2 vh il s 20 TE , A —HE AR
K, VEERECEE S T,  K I3 —SaR tHHBTR R O R T
9.2.12 & MK FHIZEIW/KEE I K% solution mining in communicated
horizontal wells by directional drilling

K E RIS FEEOR, AR 1€ R KA R — Rl s gk, Bl—
FUE [P H b (B ghit, M HAE R EL BN 2 T i
M KIEIT K IT 1
9.2.13 43)=2Fk mining in separate seam

2 EASBT RS, B mE, BE#HTKEITX.

9.2.14 K% fracturing well

AT K IR B ER
9.2.15 H#nHt target well

TE5E MBS IFBOK R ZENLES, it 5 H @It
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9.2.16 E/KI injection well
FEH BB IFKIE IR, FEANRKI .
9.2.17 HxiH production well
FEH A IER K IE IR, 3R H s K #h 3.
9.2.18 #MBUF remedial well
EE LGRS 1 SR 1R R T AR 8 1) R XN BROR I A6 A B Bt i 3k
I
9.2.19 JfI13EE well head
S NE R, . WA AR R SR Az = U7
Ao 1 e
9.2.20 JEr &5t well structure
RIKIEIT R TEER R E N EE NS ZHHEN B
9.2.21 JFRHLE mining gradient
TR AR AE P2 B T L HU TR, BRI R s
9.2.22 ¥ iE cavity
KR A SRR T SR TR TR I
9.2.23 {JF test well
XPAE P2 SR T B s AR iR A g AT
9.2.24 RyELL ratio of brine to injected water
K KKESHEANRKEZ HE,
0.2.25 KEFEEH2H communicated well groups in large area
KX I Y 2 AN
9.2.26 KA X solution mining coverage
B AR R A 17K B 12 BT s e ) T8 o
9.2.27 %W 5 safety deposit
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FERE KIS TR AT A PRI, 9B IR X 52K X, Bk X 5 HiE
BRAE iz 22 ) A 7K 7 3B 2% 1T O B 8K B B ) A R AT AR
9.2.28 &% 1 safety pillar

FEAKIE TR AT TR IRING , FH DA SZ A3 0 s TOUAR T B — 7 9 2 F S )
AN RETK A KA 01
9.2.29 #JX salt cavern

TERAT RS E T 82 T R 22

9.3 #1 F IR FRFFK

9.3.1 2K X% brine extraction by gas lift

MR PR BN R 48 A ORI 250 K Re IR A b
K AR F T HENSRTE LA B A O A IR 28 T 2 i TR R TV
9.3.2 %K XL brine extraction by submersible pump

A UTBAE I N BT P B3 <=, R 9F N RIR MK el sh IR
s P ] 7K i 0 281 1 T PR SR 1] 7 9
9.3.3 VMK X% brine extraction by pumping unit

FIFH St LR TR R R p 7K 3l 3814 [ )R i 7 7
9.3.4 HWiK ik brine extraction by self ejection

A S MK K2 B B I Re i, A8 K B B 47158 L b 1T £
9.3.5 XS 2K X1 brine extraction by gas lift in two concentric tubes

FEEE N T AXZFEOERE, MBI T L8 R IK e &
IXBH N 7K I 28 T 2 1 T PR R 5 7V
9.3.6 Atk ratio of gas to brine

2 KT R AR R SR MK E 2 R
9.3.7 M{LJEZ fracturing with acidification
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FH 5 e SRR R A R 2 e N Tk K 5K S, A7 AR IR R4 4,
RV 5 G M J2 AN R 4 1R ZE ) h SRS W By R A TR RO, B AR
48, SEHKEBEMEREN R TTIE,
9.4 H HF | £k
9.4.1 A= H R production area
WG X giinX . e S AR
9.4.2 {RAEFAHFR effective production area
L2 T e Ak g i T AR
0.4.3 7&4E L evaporating-crystallizing area ratio
Eh A k] e T AR 50 3 BT ARt .
9.4.4 45 & # 7 annul salt yield per unit of effective crystallizing pond
BRI R ST AR B Hh
9.45 A REFA A H = annul yield per unit of effective production area
A R P TRAR B Hh
9.4.6 *EF=THIALH = annul yield per unit production area per year
BT P AR A 7 R
9.4.7 FiEK L Z process of salt crystallizing with fresh and deep brine
for a long period of time
B K, KRS IR & T2 R
9.4.8 #hH salt pond
I B W75 28 RORARIE /K « AR K 3R s 7K Bl T < 7K &5
e 5 P o
9.4.9 3¢ coastal dike
S5 1K AR N 3 H R B2 0
9.4.10 A2 flood dam
S5 1R K AR N 3 H R B2 0
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9.4.11 #|x[X brine concentrating area

6 FH R 28 5 ) b Y X3
9.4.12 455X crystallizing area

#h R T 45 d e Eh R X
9.4.13 A= H#.JT production unit

R S7. 58 B e A 4 i PRI X

9.4.14 4l sea water pumping station

YLK 2R 3 o
9.4.15 YNy sea water intake canal

1 G E 7K N Gt R FH v
9.4.16 %uipqvhl brine transferring canal

EHH RGP I AKIEN & RN 19518
9.4.17 Mt xi74 brine drainage canal/brine discharging canal

#h H R G HE Y 5 K 78 TE
9.4.18 & X4 brine retransferring canal

#h FH R Ge R KR [ %20 28 A i i vy e
9.4.19 HE¥%V4 drainage canal

#h H R G R R K B8
9.4.20 # x4 canal around in a pond

A DY A S AR Tk, A K itk R AR 74 E

9.4.21 &k salt transport river

FA Az 4 26 1) VA 18
9.4.22 ¥¢ihik stacking area canal

FEBR ERIEIE T AP IK V4 18
9.4.23 fif7Kith brine storage pond

1 FH 2R G0 il 4 JEURE K Bl T
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9.4.24 7kt evaporation pond
EhH R gk B T4 s /K AT ) s AR ML b
9.4.25 i7iith buffer pond
EH ARG 2R IX 585 X Z 8], P8 E T o 7R ORT R I 7 25
45 EE Ry 78 Kt
9.4.26 454t crystallizing pond
Eh H ZR 48 R 7K 25 R A B T
9.4.27 ¥t crystallizing pond with plastic film
VAT TR 5 B AR i KT L & AT
9.4.28 “F-Hth crystallizing pond without plastic film
JC R RHE R o5 45 A .
9.4.29 &L Frith crystallizing pond with crock pieces at the bottom
L B Fr 4 U ) 45 i
9.4.30 A1t cobblestone pond
FH A 10 T ) 28 it B 4 B
0.4.31 HE P45 i crystallizing pond with black plastic film at the
bottom
FH R8 10 SRR JHE 5 486 ) 45 e
9.4.32 Fhib#k salt floor
FENNE 5 B 45 dib AR B85 — R, TR R Eh 45 bR
9.4.33 &% brine reservoir
FH T A7 7K g it 1~
9.4.34 R brine protection well
fifi A7 28 R M LS e b T 7K, sl B T 403 2 1) At o
9.4.35 N xiH underground brine pond
HAZET, 7 =R KT
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9.4.36 #hiE salt transport road
&6 i X N iz D TE I
9.4.37 W & entrainment dripping platform
4 Vb I HE ER IR X R 6
9.4.38 LAl pond compacting rolling mill
JESh R . FEHU RIS AU % .
9.4.39  EUBHLAL combined plastic film collecting and spreading
machine unit
I SR RS e A R T AT LA B 2% o
9.4.40 ¥4 floating axis
K, T et N DR U ) A O UR R
9.4.41 YUHHL plastic film collecting and spreading machine
FH WSO it N BRI R £
9.4.42 N##% track guide
WO RS R R, R M S ANPUE R E .
9.4.43 75| LML towed salt collector
KHABRAEG . NI FIRIGERA, RS b 2R A ebiE i
W ER B
9.4.44 HATNILELEML salt collector
HAB 1K, RUSCES SN SR B ES .
9.4.45 BX&WEEHLZL combined salt collecting unit
Wedh daEh. SRV AR B4 1 B o
9.4.46 K /1B EHEHNLLL combined slurry collecting unit
KIZKIR S BRI IR Hmids B S i /K i S 2E R ) 7K i SR AT UBR 5 2%
S R
9.4.47 JIAYGH curved deck screen
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B 73 B R i T SR 908 IR K B4
9.4.48 Him#s ejector

M B BT BB KL, R EL, R Ehis NSRRI,
SEIVE TEIXER A E .
9.4.49 WeAhHL salt washer

JH 8 VB BV 77460 2% ot BT A & YA 0 T ) 6
9.4.50 K5 Bit/KHL woven wire dewatering conveyer

AN FH oA iy ) B3 57 Fadle ek e 5 AR I 7K 4%
9.4.51 HEIEHL stacker

76 R HEER R B
9.4.52 YF¥EML reclaimer

FZEERYE IR, R Blis ik g BRI
9.4.53 ME#J# grading screen

K FAS [) A3 52 ) D) e ER R 38 90 R B 45
9.4.54 JEH#EAHL salt crystals raking machine

&5 A SRR B B A LA
9.4.55 44 seawater intake

R T ) B R g K AN R AR
9.4.56 fillxi brine concentrating

MA BRZEK, # e /KE Lk ds 2 FACH AR
9.4.57 fR& brine protection

PR, R A KN B B AR
9.4.58 HE¥% fresh water drainage

P ECRT JE, K ER FH AR K RS HEH R F AR
9.4.59 J&ith pond compacting by roller

R T b R T 35 ) S AT T 9 B2 R AR
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9.4.60 J&M# raking of salt crystals
B it N ER R VS, A SR AA B A R
9.4.61 7Bt (41 stepwise crystallizing

R 4 i X 70 D9 A A DI LR i 7K 2 AN RIS JEE 73 DXV 4 45

M T 275

9.4.62 “FHfizk & salt crystallizing without plastic film
AR BRI o SR 25 dh L2

0.4.63 YA 455, salt crystallizing with plastic film
K IR e SR B S dn L2

9.4.64 Uik salt cllecting

SRS it N SR R
9.4.65 4£3E salt piling

s ERAE TR BB .

9.5 #ith

9.5.1 K5 barge for salt mining

VEAEKTRAEMY, SRR SR IR B
9.5.2 K #hHl salt miner

et 474 MY A 3 A 2 RO LA I
9.5.3 iz h/iiiE salt transport channel
iz EhATIEAT KB

A EhHr s alt—unloading bridge

R EE, IR ERIRAM T 3O R
9.5.5 KX A & layout of exploiting area

PR IR AE R IR R e R XA Tl R 2k
9.5.6 #hM: rectangular salt pit

FERRNFER XA E,, KB ER AT TR RN 26 Rt

L‘ll
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9.5.7 2% berth for salt mining barge
REEMR AN AT, 2 0 R IR A E
9.5.8 R4Sk washing process for removal of calcium sulfate dehydrate
& TKBRIRES (CaS04.2H,0) MR L mliMb R, A /KBRS
(CaS04.2H,0) KF—N 4y —45 K T2k 2.
9.5.9 Ji #h k5 b% salt roast
R loe Ja B JEURE B I0 s IR I AR, ~FIKARIRES (CaS0,.1/2H,0)
AL T 20 FE
9.5.10 3245 calcium sulfate immersion
e Je 1 JEOREER N e K IRV FE SR BREREY (CaSO0s) ALY
T2
9.5.11 #&%5 calcium sulfate milling
A J5 ) JEORH SR AEBR S HL N R IR IR, LRSS (CaSO,) A2
A T2 .
9.5.12 iEF5 L calcium sulfate mill
AN R R A B VR AN RHE A B BRI
9.5.13 BRJig 71 Ze bk 2h AL screw classifier
Kh Hierb . TS Eh A s K i I
9.6 HAHL

9.6.1 E=#Eh vacuum salt production.

1E 78 R AU 28 A P B 28 il #h L2
9.6.2 i raw brine

R B ER )T VR AR B B < 7K
9.6.3 x{J& brine mud

RN R AL FR TR T R )& Eh Ve
9.6.4 x{7K{#4t brine purification
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FA 7 B3 VR RR 25 K A R VA BN R B ) L 2 AR
9.6.5 black brine
T k2 Mk EH sy, BERARXKIK.
9.6.6 ¥ X yellow brine
LMy, RHRFEAR XK.
9.6.7 il 9% X1 7K sodium sulfate type brine

LA N, FEE BRIV ER R A XK
9.6.8 R4S M i /K calcium sulfate type brine

PASEALINN T, JF S BB P55 £ 281 7K
9.6.9 # £ 7 K thermal compression evaporation
i D Aa LB 28R o B R4 (R, AR s Ik asiRUs ),
VE AR B I A&V 78 K 7 2
9.6.10 =7 & vacuum evaporation
R E TR RGBT R R AR TR 28 SRR
9.6.11 Jlii’ < deaeration
B 22 VA R RN AR B AR
9.6.12 4B f: A gypsum crystal seeds
Bls BRI H BB R S P A5 A2 DN RAVE B 13 s 3, I
IR B AE R AR T A B
9.6.13 XIZK#4i#s brine concentrator
HFHAR BHE S = IR PARAL AR SR KA T T, IF HAE
FEPB ISR TS 28R K 7318 B pa 7K IR i I T 728 K 2 o
9.6.14 P #h 4% salt washer
FH AN b o) SR AT BRI B4
9.6.15 #JK hot bed
F T RAGR SR R K A3 AL R B o
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9.6.16 ¥¢/K cold bed

T BARZ i R 5 BT R B AR R B
9.6.17 ) 2 drying intensity

FEEATIN TR Y, AR B A7 AR BT R ) #h 5
9.6.18 £5 £V calcium and magnesium mud

PER S B ZKITTE B 7 SN AR T SR & B B8 2
9.6.19 #h#T salting out

A3 1 7K AN — Tl ER A A5 i i 7K T AR R A o RS T AR I A
< ZK T HY RIS AR
9.6.20 % tank leaching

JH P 71 RIR H s 15 % e A VA AR [ 50 O VA A 2L 7 i A
9.6.21 JE4L3Z HY continuous leaching

P FRRIR B 25 22 A VA e T 250 ) Pl VA A 2E i A
9.6.22 thAEHc = co-production of salt and nitrate

B B AR RN AL AN BRI PR & IR & 28 K et h &4k
B BHBZE AT BRI L 2071
9.6.23 T h L™ co-production of nitrate and salt

M D> AN AL BRI IR & I TR Th & 28 R St i B
W BRBZE R AT AN 205
9.6.24 {5 AL HH nitrate dissolution by haust steam

K ARG R TER) RGN ETE R /KRR B R
9.6.25 A # thickener

e e TR I ERIREE B e 4%
9.6.26 YLy srubber

JH R 7 VBORS 11) 358 28 7 AE 2 ek IR R e 1 2% ORI 4
NGB B R B
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9.6.27 V& ¥4 #E#s mixed condenser
K A HIK BRI A 287703 B BGBURH IR) #5
9.6.28 AL salt iodating machine
A R A A D R R
9.7 #HT
9.7.1 b X kS &AL AR potassium chloride production by mixing
process
K G BRI LB WS, BT 2R K A A IR R AL
BRI L E T,
9.7.2 &Ml solar evaporation of bittern
w1 b H W H SR AR = B R S E I
9.7.3 i process by mixing of bitten
oK O KA BRI AR b ARSI R
9.7.4 {RIEVEIE thermal preservation and clarification
28 3 ORI e LA 78 O 0 GV VR o B I A
9.7.5 WHIZ5 & cold crystallization
WIRA VS KM 45 f ER B %
90.7.6 4 fiEpki% decomposition washing
TR 73 8 A Bt s KL AR | B SR R ) e A
0.7.7 Z&1EMHI bromine making with distillation process
R} AT R B A, PR 280N A, A B TR HH v B
R T E Tk,
9.7.8 /K75 separation of bromine water from liquid bromine
MHBHR 5K L EANE, 8P 7 BRI 7.
9.7.9 #iR crude bromine
MIRZEEE B I HIRE R, GRE)r BT 2 KR .

192



9.7.10 HIRFETE rectification of crude bromine
A FAHIR & 0 3h AN IA], AERS RS N 0 B b 2 B ) A
9.7.11 A=k recovery of washed bromine non-condensable gas
FH R I e SRR IR AR, [ AR A SR IS A
9.7.12 M yAHIE bromine making with blowing-out process
ErERNROE SR B TR, TR A O RO 2%
TV BURIR I T2 07
9.7.13 W stripping
LA SONREIT ], AEVBORE b VRS B3 = A g A
0.7.14 W AEVEHIEL bromine making with resin process
BHROE RIS 7240, S8 T2 B HE R BN, e I v 2518
VA BRUBIR ) 2 T51%
0.7.15 #gEhESHTH/KIE hot melting and salting-out dehydration process
IR, A A B SRR A OG K At LR RIS AL AN
R B BT TV
0.7.16 #ghZ K& M7k hot melting and evaporation dehydration process
INFATEG, AL B AR IR AN AR T K Eh At BRI 2 28 AT A
FRANHT tH I 7%
9.7.17 EVEZKRM/KIE complete dissolution and evaporation process
TR R A TG . 2RI /K BRER AN ) 71
9.7.18 1hLHH7E dissolution of Glauber's salt and clarification
TERHINPEIE TR BR A, InRGE R, B EEIE .
9.7.19 ¥%EMTHY salting-out of sodium sulphate by freezing process
SR B AR BN R 5 AT P20 A B B R A P AT I R
9.7.20 A LA EhiEEL ™ co-production of Glauber's salt and salt by

freezing process
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BRI AN BRI VR ITIE, L RRVR I 3hak 2 SRR IE ™ ) T2 T71 .
9.7.21 PEZKRHTHYERREEES” co-production of Glauber's salt and salt

by evaporation

B R A Y p 7K R il 36 B & 28 A sl A, ARIR AT &5, il B ER AN
ToKAE I L&
9.7.22 FGEENTHTAE ERAEIL= co-production of Glauber's salt and salt
by hot method
i PR 28 <l 7K R 1) 3R BV I N AN AT A, BRI 3 Y T
Fike
0.7.23 k¥ i& A pelleting by water cooling
ZEOR e BB N3 Fr B, R R IR S I AR
9.7.24 XA i&EkL granulation by wind cooling
28R 50 R IR I A B 3 s B [ SRR v BRI A
0.7.25 FHEEFSH refining of crude magnesium sulfate
R B B R T, BR BB R BRI R
0.7.26 MRV iodine extraction by blowing-out process
flpoEhR A A fa . BT, LR A R A AT A
ML Z T
9.7.27 Mt crude iodine
RSB S AL BT H I 20 B
9.7.28 FHMLMETE rectification of crude iodine
FH O N FA R AR B I A RS o A ) i A
9.7.29 VRS A% bittern mixer
A T O T A B BV 4% — 58 EL 15 S S 2 3 SR A
W

9.7.30 EZ 45 Mmes vacuum crystallizer
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W AR, FACRRERIR A, P4 A e .
9.7.31 &¥% bromine tower

A /K HR B T A T R, JRIE I K VR ELAR AR TR T 3R AR
IKIRE 2R
9.7.32 ML desorption column

VAR T K L B 7K R R T VR R R A N A B2
9.7.33 Mlitts absorption column

Al VR A R R RS TR PSR N B
9.7.34 il 7ML pelletizer

SERH IR, AR R .
9.7.35 i&FkitE granulation column

56 RIE R FE IS 15 & o
9.8t iz %%

9.8.1 Hzl/MuEEN automatic packing machine in small packs

M aE R msiEE . 2 SRR B s A s .
9.8.2 KAuZEHL packing machine in big packs

8 BURLER AR BN L2 B 3 EARAI 4 3 FAR AR %
9.8.3 M3 A& M1 bag packing machine

FIT#h. AE%E= i 0.5~ 20 R MRS 4

195



10 HEEFZ TR
10.1 —f&ARE

10.1.1 f#: leather making

TMIE A FENIE ERT R (BIAERD, 34T R G0
A AN PRAL TR, AT RIS 2% Al P 388 0 ~F 13 it 2 Bt ) A R
M- B8t B 2 S R0 T S s i 2 S - ) ) Y W
10.1.2 B NL fur dressing

TEE BBk LR TR CEEBRA O, i RE 1L
AP ERALE, A T BRI A I A
10.1.3 8% 1.2 chrome-free tanning process

B AR R A, A AR B, FEREGR . AEGT EYET
EERATEA AEA L2
10.1.41E3 R4 T. 2 recycling leather making process

FER N TR, X & TR R AT R A A A, 80D
R, Al AR B st/ b i) i R rh s e HE R
10.1.5 s T2 inverted sequency chrome tanning process

SRS SEROIIE TR, fEflEEREY, ety
Bt MRS LR, SJai TR L ILZ . 2 T2 A il =
SRR B RO, AN
10.1.6 JA#}5Z raw hides

FE 1) B A M BE J N AR N T Bz 5 B R i F R S AR A 1
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BERE, AL R B B BT IR B B P i, AR R TR
B PhERAE
10.1.7 £} hide and skin
MBS T SR E5R B) S ARG B Y B
10.1.8 )% green hide
MENVIET T B A 22 1 i S AN T i i B 5
10.1.9 #HiE % wet salted hide
2 TR BUE B, ORI
10.1.10 #hT /% dry salted hide or skin
H R R B 1T £
10.1.117%: 1 J¥% dried hide or skin
e B Rz P-4t b P B3R T ) B
10.1.12 7EH]5h semi-finished products
MIRIKIS GG, 2 fJa — 18 T 45 AT & L LR s A RER
R B2
10.1.13 ¥ /K soaked hide or skin
AbTHIRAK L KSR K I R, B2 Bt
10.1.14 JKJ¢  limed hide or skin
WETRIK e PR KSR B, BAE FIEIOIRES, BEkk%.
10.1.15 #f5Z pelt
CL R 2K BAANR B2 1 B 5K
10.1.16 ¥t bated hide or skin

197



AT Bl A TP 45 AR B A R
10.1.17 R} pickled hide or skin

b TR BRI B SR BR 45 TR AR A1 PR 2
10.1.18 A=£ERZ rawhide

Cad S R, BAHMEAEE (BT A AL D
Ja T, ARIEZ S HAb A% AL B, (ERZEHIRI B, AT T
LKAV N D N (I SE YN N
10.1.19 #5¥E% chrome tanned leather/wet blue

B S RIS ONIE
10.1.20 H#ZF: wet white

ZARRRES R MR CLAM AR ER AT (B0 HAREE R A B (TR
JE ) E R R
10.1.21 PR crust leather

B AR R 2GS M. AR e o Bl 0 Gt T 1o A 40 ) £ 1
(it o
10.1.22 #I)Z B (*F) split

FERE A 2= IR HE B, AR a3 2 BIRR OB R 5
10.1.24 f&2F finished leather, resultant leather

A LRI, AT LME R &
10.1.23 JZ % leather

JRA G R B e B A B, Gad i O AN TR 2 B A B . B2 b Y
B ROBERE, BT EARRE . KW R BE VR A&
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J B B PR, ) 2 PO SR i s ) S AT
102 RS

10.2.1 J5k} 2 4518 raw skin workshop

FEAFRFE A CBREER 2HED R YIE . . DR
FAHAMEE TR
10.2.2 214 fleshing

PR BB R i 1 B ML BN TR 26 fe A2,
10.2.3 73#1 cutting

RrR K B B 5 B B AL e BN TR 2 B N 2HEA.
10.2.4 Al sorting

FEZE ) — 2 B B, R PR FE A R] B J5ORE BZ 78 ] s 2H & it
T4 —hnT.
10.2.5 #ii& combing

BRI, AF B4R BRI
10.2.6 BYE shearing

AED) IR A R B 0 A = S S LT
10.2.7 #Z % ironing wool

R EIAE —ERE T, NBEFAT R R, E3Eh e
Bl AR (R A
10.2.8 ¥kl A &% 248 automatic material transfer system

i Tt AR, E SR R G ML RHE . AR A
B, i DA T IR N —A L B3R 2 54— L
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E
10.2.9 HMrL cutter

Xt B e AT T A e
10.2.10 =AML fleshing machine

B2 R R

103 &@S1E

10.3.1 il EIR AR A] wet workshop of leather

FEHAER TR, BRI TR, B LR . % TERaER
K BRL B BB WU, HIES T B TBORERE,
Wi, A B Bl FoK. B2 BT BRI LR
FERE. S8, PR Qe iR, HAS T
10.3.2 BB ASELZ (] wet workshop of fur

FEERK TR, B TR . BK TBRAEFERK, 5. B
KCEEAOL BIE, BiflE. £ BiR. BB LT Bl TREFRR
M (). 8% (%, 50008 BUgsmD B, Bl B0k FoK il
Bgge. et nfls, KSR,
10.3.3 #%7K soaking

W B 0 T JEURE R IR N K AR IR T o 12 131 B 41 4 [T B P 2534
Ky FERMOKTy, KR BOIRES .
10.3.4 J{i= dehairing

P T 77 4 A R B BN R B B 22 10 T

10.3.5 %X liming

200



B LA G I BEIRANA K &P R L
10.3.6 324 alkali treating

Al R IR AR BRI VAR AL BE ) TR
10.3.7 TZAK alkali swelling

R A YERA T, BRIV AR, AR
10.3.8 #ll)= splitting

2 FF 38 01 JBL B8 95 K AN TR B I B B 7 R B2, BOM A
P B R — B B e SR AR v 2 L
10.3.9 #EF5# 1 scudding

R TRIRE. BRIRSFERE T
10.3.10 i de-alkali

bR 20200 L 5 B T R P BB 5T, IR R B I IOIRES o
10.3.11 i /K de-liming

R SSRMA SN, BRI e 5 BT8R B2 NI A K S 4
JR, AFRRRROBRERRAS, DARITF F— Lp ik,
10.3.12 itk bating

Aot Bl 1) 711) ST 70 R SR T AR AN S E T e /KRR ) L, BTG RR
R A R AT A 43 HORERE A P FH o
10.3.13 %% pickling

AR BRI AN B Eh TR S AL B, FRARER B HpH, AR f i
TEEHI L

10.3.14 Jlit {8 depickling
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W z2d R IR T AL TARPHAERAS RUBR B, FHBBUE A4 B FepHAE
T2 A ER L.
10.3.15 %l tanning

B2 R IR T4 SRS &, MUK AR SR I 18, B 23R
o o
10.3.16 #£E piling

TE ] ity HERD % BUIRES o
10.3.17 #5 horsing

FER PSR S ET S ER—MEE T, BAAK. B,
7 TSR R
10.3.18 7K draining

— AR B HE B TR B AR K, A R s AR T AT R £
Y] 22 R KR, A T 2N RTI [a) 4 je A2 5% S5 N il &
MEENSEAST I
10.3.19 #%/K wringing/ sammying

NTLFFRE, KT 2 REK D FHH L.
10.3.20 “F-f& stretching/ setting out

FANLER BT K e P R T IR #R A
10.3.21 K5 saw dust milling

BT B SRR R T B B — BRI T .
10.3.22 K% shaving

I T EOR, W B LR 2 R, B3 T 2ZERE R
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TF,
10.3.23 f&141 trimming

L TC A A A T
10.3.24 %% retanning

N TP EEE R IR, SRR, fEYIREESE, X
AT B R R o
10.3.25 th 1 neutralizing

M AR R AR )t T T R, BE— D DL S A S
TR, BN T PR OAIE S ERIpH&
10.3.26 #H7E filling

ft F SR FE MRk A S I T B 2 DA L T8 S A SR R Ik e
T
10.3.27 £ dyeing

MGl Bz 5 E o) T 7
10.3.28 Jifig fat liquoring

FH AR 77 B2 LA TR TR & IRV CRIFLAL 1 gl ) Ab 38 52 2
WA, — TR
10.3.29 #A XU hot-air stuffing

FHINFA R g AL B R S I AR, — RO T EL 5
10.3.30 #&7 oiling off

R EIREE R

10.3.31 i fE#L degreasing machine
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8 J2 A 3EAT I A B — iR
10.3.32 | Z#L splitting machine

R AR B BB B2 B3 R 2 B B A s J5 3T
B I SR o) Fr £ B
10.3.33 & drum

IR BN B B REAT WSO TANERR L R R R AR AE Y
W
10.3.34 HEINk R4 automatic feeding system

— T K3 B R SO K S At AR B ShZa Bl HFEREKIR
KE . MBI E. IR (RSS20t AT 5 30 9 326 R St .
10.3.35 # #L horse stacker

e MR AR ERRE RS, BATK. B, AR
TEH
10.3.36 $¥/KHL sammying machine

XF B B HEAT B 7K B e 4 o
10.3.37 HI~JHL shaving machine

M BHIERE L Ry, PRSI T 22K B 13
10.3.38 #ZE7HL wet-shearing machine

FEAEBIREI TR A FE BT W BB R4
10.3.39 ES.0BZKHL hydroextractor

HFH oA R B2 ) B 7K 0 B0 46
10.3.40 XIFEHL paddle
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FH CASBE HE AR VBRI 338 3 B 5K DL R s in 3R 50 46
104 F3/EML

10.4.1 HIEETZ&/EL 48] dry workshop of leather

TEHTHRTE, TRIGTE, BETE, RifiTE, MR
R 1R T B AR T4 RIS B8 SIS W s
TR TR, R B, RAE. TR LR, BEETRE
T BRI BRAYSE T IR T BCRLFEIIR | i W 5 T
TR TBASES N k. RS TT.
10.4.2 BRF&1E4ETE dry workshop of fur

FERTRTE, M. 87, RLER, BETE, WRILE, ik
TEAHM . THRTEBOMREE TR B BT LR R e 1
Fig e A, 37, RLBRGERR. . fit. 306, REHEL
Fps BEA T BUOAR S LA BVEE TR i TR EmER . T
B RPETLR; MR TERAFESH. iTEmARELRF.
10.4.3 [9]3 rewetting/ etting back

NN L RAER R, T Ea B rK &g, JFiks)%
WAL EKE S T,
10.4.4 FE milling

A B ZRER, 1 B e AR RS SN AT TR A3, — AR 55
SYIIEER? Viles GRS EE N U E S X (AR
10.4.5 fu%K staking

A R AR, — A FBLAS R B e AT R R A
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10.4.6 #=%K vibration staking
PP BUIRES N EEIRYAL, IREAIRG kW22 XsE R, 18
A o B AR SRR PR A
10.4.7 5% perching
A B SRR, B (8 B AR A T 51 A R A
10.4.8 B+ buffing
FIRb AR (WhAT) S5 B B R AR HEAT ST BB L FP
10.4.9 ¥%1M coating finish
PR FAAE B 2 2 1 EAT A PRSI K LK
10.4.10 Wik spray finishing
A I H0 B R T AT VR I
10.4.11 $EENERAM roller coating
AR P o e A 79 ) B R AT R 1A
10.4.12 K& base coating
XF B B HTHEAT BW IR o SRR DA J5 3R AT PR U4 T A 30 2 Ak
fER .
10.4.13 ¥ middle coating
BRI, I TR 5 TR TR — = iR
10.4.14 Ty top coating
XoF BT B G — 2RI, X AR B B AR H .
10.4.15 B>F ironing

FE R MR ORI A GEER L
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10.4.16 MiY% spraying seasoning agent

FH OGS B A 2R T BEAT B iR A R SE 3R DG 5, FF e By L
i E A FH
10.4.17 Wt[E 7 spraying fixing agent

X R e B B AR T — SR [ TR, AR R B AR E TR LT
10.4.18 /3% grading

AR RS ity B o B A A) R TR, 0 12 B o B B IC ) L
10.4.19 & measuring

JE 5 B T AR ) T
10.4.20 fHffEHL setting-out machine

TEM TR, )5 REAE 8Oy T 5, 1R iy
e
10.4.21 4«fl dyeing machine

A GERER B BB
10.4.22 YR T4 toggle drying machine

IR B IE XS AT TR A%
10.4.23 — &= % FAKIE JHHEHL integrated leather dryer

T EE ZZEM, PR ESE S XA I R TR
WA
10.4.24 E=ZTHAHL vacuum drying machine

Fe M FUR A N K B9 R PEAR AT IR B BT L iliE, TR
TR TR TR
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10.4.25 Hr# AL staking machine
TG T B B B SR BRI K, i LR AR S
R R HOUHE, R, IRt g,
10.4.26 #3FEe milling drum
B R I R SR BRI — PR 4
10.4.27 EEFHL buffing machine
X ST HT BRI 154 o
10.4.28 Fx2R#1 dedusting machine
T o g R T B B AR I R
10.4.29 16AL glazer
e AT BRI A 2 DS BUR I
10.4.30 #L6#L rolling jack
18 R EAL DGRBS
10.4.31 #:HL polishing machine
T B 2RI, SR MANRE . hOCAT 2 b BES 1 R 5,
FEMMIRS . ARG D65 XS B A S 55 U T R B N BE
10.4.32 Jill##HL brushing machine
5 7 #3551l b R —Fhs %
10.4.33 #&IRHL roll coater
A FH i R R 0 R RN B e BEAT TR R 1R
10.4.34 #IRML curtain coater

R AR o TR B B BB
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10.4.35 HAMEHL RS automatic color matching system

il e iw it A R, B TR AUARE, B shiRm] . FFECH]
KR B AR L) R G
10.4.36 JE1EHl embossing machine

B LS THE AR, £ — @ RIREME S ERS, 725
RIE T FHACSCH) B o
10.4.37 ETEBFHL rotary ironing machine

XFIREAE miln P, AEHESFRE, ORI A OGRS
10.4.38 = # AL measuring machine

JE 5 B A T AR ) e
10.4.39 T4"#HL dry shoveling machine

BT TR, 56 BEAT BB 5 AL B 4%
10.4.40 5 BZHL kikkers

P TSR A 2% B ) B B — s % o
10.4.41 ¥ZEHL wet-buffing machine

e HRIB A B AN BB 4RF B2 13 35 K B sk ()i
o
10.4.42 ¥#iHl combing machine

FEH TR R B AT . S Z AU LIS AT A 3B A AR
BT & .
10.4.43 BYEHL shearing machine

FEM TR B GBS, AN T R LT
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B, AR e 2R A AL B
10.4.44 $EHHL plucker
FITHASH  RBFANAR B R B BEE (R B4
105 fdh Bl R AR
10.5.1 @lF= 5 R gi4 a4 1a] by-product and comprehensive recovery
workshop
£ S 1 a1 = L o A BT R Gt R - A EIL N O =t = 3 QI
& LB
10.5.2 T#f. #E binding and weighing
EHENENOLE, REREE, ARG,
10.5.3 JAEEIY oil recovery
ISR R WS B B AR e e N 22
10.5.4 %4\ chromium recovery

B S R RIR N ISR, IR IR IR . B8 R Bkl o
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11 #HpETRE
111 —BRE

11.1.1 HEHE]  cane sugar factory
CUHREN R, AP L)
11.1.2 H3ZHE) " beet sugar factory
CARH=E IR, AP iR L) .
11.1.3 ¥ sugar refinery
CAERE N JEORE, AP Al b s e b e ) )
11.1.4 PEZ= crushing season
WS T, IR RS R RS AR
11.1.5 HALFE actual daily capacity
B RER (240 Ehain THER EE. HM/H R,
11.1.6 427t extraction
AR EGS A MBER A S IO I e
11.1.7 %% sugar making process
MG (BB &FF. &K 2. TS TP ERI
15 B BE BB A P AR SRR
11.1.8 #EJX% steam consumption
FEFH AR AE 20O A BRI B R 02
11.1.9 #EH & electric consumption

ALFR 1t (B 100t)FERL AT RFE R RO HLE,  FH T BB/t (KW-h/t) BT B
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i/ Il (KWh/100t) & 7
11.1.10 F¥EZK & water consumption
AL PR 1t (B 100 t)BEEL TR B H i K 5 .

11.1.11  #b¥# granulated sugar

U AYR YN P T AV A N N P S 2 VAN Y VAN S VAN VAN
HRLZ 7o BIFEAGERAR, A ERE. R BR . 455
ARG A%

11.1.12  [EVA%) soluble solids

TR R B E R BT (A PR AR RERE ) -
11.1.13 /45 solids by drying

W TR JE S AR
11.1.14  PLEEY) apparent solids

JHV A 2 T SR FH 37 S A4S0 S R v A A . B R
I ALA T A o
11.1.15  #ERE brix

75 20°CH FHEFE TR (R4 X ol BRIV IE M
B X ANGE AU 27 T T AL VA ) B B 1
11.1.16  #oL#EE refractometer brix

£ 20°CHS HIHE TS G B e 0. S0 2 RERE V8 VR TR B B B
F 8GN RERE A BN R R T AL A Y B B i
SKARE ) AT O R T R
11.1.17  BEBEEIFOLRE pol
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FH — UG I A M ity v PR i 20 B (oM
11.1.18 4l purity

it ) I 420 o TR P o7 )

11.1.19  FH4iJE¥ true purity /or T. P.

ot B 21420 v R 3R P o 1) 0
11.1.20 = H4EE gravity purity /or G.P.

FE B PR 00750 ot FRO AL T VA 0 e BERRE BT o5 1 7 20
11.1.21  MRAiEE/E 465 apparent purity /or A. P.

R it B AL BTV P v BT 25 ERE R 7 202
11.1.22  HERREE bulk density

AP SR AR AR BT 5 o S P HE AR 285 B B T Ak R
Fo
11.1.23  JEREREY) non-sucrose

W [P b R R LA AR . 5B LA REREYIR oA
FEREREYI 2K
11.1.24  I&J5HE reducing sugar /or Rs.

JURI A U 25 (1 B VB TR e 0 P e s B, AT B R 538 S e
BROEF R P BRSSP 4 BRI R B — LR il e
WEALXORE T (22 200 LRSS
11.1.25  #A4LPE invert sugar

TR e AL I P A5 000 T 2 W AT SRR 55 00 TR S0

11.1.26  {&% coloring matter
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RS BABIE, JFRe MY R . E0 o8 E
TSR
11.1.27  AFEZE harmful nitrogen

EEHEE LT A G BREN SR EY) . WHREL . L.
28 HE RN ST RS o
11.1.28  4fifE 7% purity difference

DR & T e A R AT 5 AR DRL ) i 4l 224
11.1.29 EF¥ acidity/titrated acidity

B TS I IR E . DKy TE s, Y 100 B S A
A TR R
11.1.30  #HE alkalinity

BT SR B S RIS I BB . DA BB a- 25 My KA Fi 7 71,
F1 100 BEv b & A A i A S S R R .
11.1.31  HRBEER{E phosphate in juice

VT ARS S AR SR . Il TS e B2 e
11.1.32  HARBLE natural alkalinity

WA B P& e Jm S B A, DL BRI IE RS th e,
FEREVE <5 Jm R S i 5, FAR 2 B AL S e Bk, T R KT 7€
124 508 pH=8.2.
11133 R0 effective alkalinity

How L5 HARWEAR, H 24 58 pH=9.2,
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11.1.34 45345 lime content/calcium salt content

P A SR A o E. ) 100g A S SRS S BROR
11135 &f5&E /2% ES total calcium

TR BB T TR S R B R A K e R st I S )
SRS ATER 3 B s AH 24 TSRS e 3
11.1.36  RIMFIE 2 percentage of trash

H R B S b S e e R B 0
11.1.37  HEEZF4E 7 percentage of fiber in the cane

HHREH L FANE T /KB 50N H RER & 1 70 2
11.1.38  JEHE4> percentage of sucrose

Bl S R E A .
11.1.39  I&J5EHE4) percentage of reducing sugars

R i I SR (AR AR R ) Y B T
11.1.40  2HE4) percentage of total sugar

AR ity T RERE 7> 538 SR o B S
11.1.41  f{H colour

R E B EIAG Y, Ros s i B O R U BUE . DA Bopl ¢
ERR.
11.1.42  EFrEE ICUMSA colour

[ fr b4t —HE Rl s B SR, £E—E R pH EJE N, H
T HIRUE B AR B, AR E BB (B RDRE B2 om i
420nm, FREHE S 560n m)¥A IO R KL 1000, BP Oy [E bk
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B, fF5 R LUX (X AFTAPEA, XA 420n m B, x ATAFRH)
A U RoR,
11.1.43  JRJREEREE  turbidity

BB 0.45um B LI R JEHT J5 £ 420nm B R RO L I 22
(5 AR I BE 22 (B 52 B 9R FR o ) R P A B VR VR o
B, BAHZROCRE (MAU) F£oR.
11.1.44  FJ#LHE loss on drying

PTGk A B s P oK o0 S A S YD & B R B 1 )
11.1.45 HFHK45r & conductivity ash content

LSV T E R P B T RA R R 2, R R e LURIE B
RPN EARE MKy &5, BRSRK "R . SRR
BRI, REE. Rigdy, PrillfS 4 R L LY, S Jy—Lopl
7 i S R o Y B R AR 2 —
11.1.46  /KA¥Y) insoluble substance

Wt B B ANV TR B ARRE 2 285
11147  ZFAMER S & sulfur dioxide content

ERDHE . TERER SRS P TS A R, UL SRR B & AL
VISR, REREBOVRER—MER.
11.1.48  WHHEKIFE grain size

PORRE A A B~ 25 RO AR N A I L o 38 P B R (MA) A
A RH(CV) RN
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11.1.49 A 2% coefficient of variation/CV

RSO G VR RURL ) 22 51 L o

11.1.50  H#E4ZR milling loss

TRE VA R PR F RV £ 44 3 o B
11.1.51  EHPES-02% diffusion sugar loss

V5 HHBE 23450 2R 35 T RORF R P82 3 LA R 2 58 0 it i o B 1 43 i
b AU 7 43453 s S R A0
11.1.52  WE#FEE preparation index

HIEELEE Gl JRRE. i, JEMESE) R, BTS2 HU
TR, H RS b & RERE I A0 KB 2 B iR, IR 2 i
SO AL T A A AL 4 B A M 0 7 23 0 B DA BT 5 £
WEoY (BOERE) AR AR AL
11.1.53 442 sucrose (Pol) extraction

TSR IR b AR H R 3 (OB P22 1) 232
11.1.54 XS EEtrd 25 Bl 2 reduced extraction

RS, B L2 H L4 mARIR, O SRR
TERBEARNNS, EbF FRAX G RER, BT
AT DARRAEH BRELT4E 5 (12.59%) M FETE R H R
11.1.55  ZMEslitlElZ  boiling house recovery

e VRO (BLAE R0 S5 3T (10 S E ) ot P o A5 1) P T ) 1
B (SR RHR AV (BUE BT TS W EE H 8. B
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AN AR TR ST (B2 ) rh () R (E0R 52) S A [l 4 (=
IES =R i
11.1.56  Xfbb MRS el 28/ 56 IE & i (Rl %8 reduced boiling house
recovery

AR IR R R, 0 B3R R SR
Mg o [ bR F OGS B R A Bl 2 AEAT T2 R0 R By bEH,  RIFE SERR
HIVR ST (302 ) 20 B AN il R HE S L BRI R A0, AR5
BHERRAYT (BRBHIT)4E 85 B MR, EAZIRE
BB )4 s AR R, PRy ) el 2 E A LR 4
F o
11.1.57 & [mlZ overall recovery

FiS, it R AR 71 ity o v ) SRR ) TR (SO 58 ) P WA r ) AR (B
A ES = e
11.1.58 Xk sk el /58 1E @ i[5 2R reduced overall recovery

X B HE RN BE RS BT R R SRe L 100%.
11.1.59 4545 percent crystallization in massecuite/ crystal yield of
massecuite

RS 4 it TR AN R [ VA B
11.1.60 3 EHIPEE equivalent white sugar

Vg 55 P S AR 1 B R DA DR L B Dy R T BT AR ) RO 11
HE,

11.1.61  F2HE%E sugar yield
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JiS it W BB R R ) A
11.1.62 RIMEH K undetermined losses
AR RE TR 55 T RN (BORRE J52) 7~ v PR (Bl P58 ) 1 Sk ek 25
MERR, OFRAERE. W ERGIRZE . MR A2ty
FRSEROAR . HRERE ) PR H R R (O ) R B Bk
N BESIORE) HIRE SE EE  BOR R
11.2 JFORMRIB & FiAb 2

11.2.1 kXF sampling

XFE] R B A AT 0 SO S AR
11.2.2 x4 trash

Bt AR AR T H R A BRI 5T . gL R ARZEL VR
Wb, Wiz

Bt AR s TR T B A . T, AR ==L TR
+ WA, RESE.
11.2.3 HEEL4E fiber

H TR 2 e 10 SE K PR B i 4
11.2.4 FH3EIA mare

RS H R P A T K
11.2.5 HE FiALFE cane preparation

HREEENREENLS, EIENEENHBSGE N B 20T, AV
Bl PNV AT H R AL B ) A

11.2.6 EHSEFALFE beet preparation

219



EHRAEREANVI 2 HLAT, Sk, bR, BRE. Pk KBRS
S apuNE
11.2.7 EZiIE beet fluming

FEIE I KR B S s R I AR
11.2.8 B4 stone removal

R 25 VR AE HRE B S TR A B AR
11.2.9 R & trash removal

brEIRAER TP AR B 2 SRR BRI R
11.2.10 ¥k washing

FEVEENLA, FACK R SR E e . W55 ki g
o
11.2.11  ##¥ disintegration

FHRE TINLEGH A AL T RE SR 22k
11.2.12  11%% beet slicing

V)2 WL B D) I E TR RS 22 I 7%
11.2.13  #i=ifi%E 74 beet flume

— B U JEIRATE, FIHKIIRIZIER . IMIEPEE K AEd 85
Wb PR JE AT DAEIME A, 1232 FH ZKO6 S 5 & bb— /v 500~700%
11.2.14  HfEHL cane carrier

W H TR S IR N H R A B A A LA s B . W
(A ey RN A = 2

11.2.15  REEJJHL cane knives
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PH AU T, RHREH R B
11216 #iZHL shredder

W H TR TR R 22 R B BRI A £
11217 fii>%4mik%e beet wheel

M FH T 0 A0 SR 036 V) A B T i B RS L 1%
11.2.18 ¥l beet washer

FIRBEAT R SGE,  HFlt— DS RR IR M %
11.2.19 EMR#% tails separator

— M RE MK PR B i FEAR AT AR HL A 32 RS B
11.2.20  FH3EVIZHL beet slicer

R RSV E TR IR 2 e e% o A B0 el PR 0
=K

11.3 B REK

11.3.1 JE#E9% milling process

HESHEE, HEENESBR KRGS 70 g
A RERE I 775
11.3.2 JE¥fE /I milling capacity

FEYERF— i 2B S AN e PEALZE B sy Tr) e Ak 2 7
HR. I /R R H ROR
11.3.3 21 diffusion

W 5B, KRELz (B R VA BT S 22 v (R RERE K
fe IR
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11.3.4 B 7% diffusion process

MBI, Kz (B[R] ) B S 22 2005 HY AL R BT
BTV
11.3.54&71% draft
MIE H 28 B AR P B RE VT B B A B RL B Y
11.3.6 fif3 22522 cossettes

SR A V)L UIH SR AV BUNE Jr g
11.3.7V B 22 K (NI R 22K L) cossettes with V-shaped cross

sections

100 g F Sz ki 5 v RS2 KR . il R KRR
11.3.8 5222 K& length of cossettes

100g it 22 KT 1om HISRZ 8K JE . TlH KRR,
11.3.9 %22 & chip

1009 #3222 K T Lom AR EHE T 0.5cm AR E 2 H
T8
11.3.10 ¢22#3Z scalding of cossette

& RTRES 2R A de T ANk, A AR P A A
11.3.11  #HffaAEdE cell denaturation

H 0 B A FH S A I 2 I D5 A o F) Al P o e, DT s 2 i
HE IV KR

11.3.12  &i% imbibition
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LK B BEE VT bk [B] E S, B R LA BB T RO R . T Y
IR 3 AR B RIKANEIR T
11.3.13  fi7K dewatering
BT, K2 A RSV 7K 0 78 70 It g A
11.3.14  jEEl chopped or shredded cane
HEEL VRN (SN B e IR
11.3.15 j#J= cane layer
RN E RS .
11.3.16 2z defibrated cane
H R LRI RY o B 22
11.3.17  J#¥} cane juice
H R TS VTR
11.3.18  F#VT juice
B RAERR S MM SR kit Bt BE
s EET
11.3.19 W]k first expressed juice
PRV A 5 AT /0 H D B T
11.3.20  RIEVT/R¥EVT last expressed juice
IS PEALAL A 85 Jm P01 H D R T
11.3.21  CREEFEHT last-mill juice
IS VENLAL A 85 Je — R R PEATLRE H DRV T

11.3.22 JBA7T mixed juice
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PSR B o [R) JREVAVS YV L, IAAE IS 1 AL B R RE
11.3.23 &t diffusion juice

B R R 22 (s [) BBV ) Bl =18 22 v SR R BV T
11.3.24 #4327t scalded juice

2N TR S 2 /R IE T .
11.3.25  J#i& bagasse

RERFEGRE 22 28 IR VEBIS RV R IR AR IO YDRL . EFESRI AT 709
e FEVA RIS PRV 70 B8 — FE IRV L 30— AR 56 ) N e 2%
FEE (FRIFRIEEVA) . 3 IR o3 AR 2 MoK I v A 7K S R RE TS
11.3.26  FEfE bagacillo

HHRELRRRE . B BT R B Sl A 2T 4 e RE 8
11.3.27  JHE bagasse pith

REVA T 28 R B REOR, R P SR R4, BT 30
HIRBEA 5 -
11.3.28  JKA pulp

B AR RS BURERE Ja BB S AL
11.3.29 &K pressed water

Ze K PENUEME G, MIE H ek A REHE o [t B
11.3.30  JEfA7K pulp press water

IEVERLES S AP A Bk 7y, Hedh S B i s 7
11.3.31 24 wet pulp

ME AR, BT T K AR o
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11.3.32  ¥&i&/K imbibition water

28 SRR (O TR A T SR 2 IR (R BT A, BRI RV L K
11.3.33  2i&7T imbibition juice

28 RV (R TR A B G D IR (R BT A, B AR B RV 1
it
113.34  F>H) beet brei

FA T Wl SR (22) h R o3 AN RERE 73, T 40 70 20 BICRAE PO S
Pk
11.3.35  EHSRIEMEVTIER 5T pressed  juice

FHF 72 AN SR 1Y) 4 i AR AR o
11.3.36  #aXfyt absolute juice

—FEAE R, RS T R T R A

B 8 e m 3 P [ A K SR
11.3.37 % BE7T residual juice

TRERTEREAE P AT, HESS TR E AR,
11.3.38  RBEVTHINEEFYI KIS spended solids in mixed juice

VR A PSR B0 VA R 25 10 e AT OV [ A B .
W (R AR DA,
11.3.39 @i fiif# donelly chute/feed hopper

B LRI P4 i ), B RN 10 e 2 R 2
=

11.3.40  JEMEHL mill
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AL IR s 7 SEBCH B BGERH ERT B B . I Oy =R,
I VYRR ARSI,

11.3.41 &4 diffuser

5 iR TR 22 B 516 22 S URE VT B B 46

11.4 BEHEF

11.4.175{#/75 clarification

R EME A AR FEREY) o A
11.4.2 JEHACR clarification efficieney

FETE AT, BRZSAOARREREY) O BT TR P 2 AR RERE ) ot
NS
11.4.3 f/Ki% defecation process

A BB RET B 5%
11.4.4 WLGRERYE sulfitation process

A AN — B AT IH T T . ARRVEEER RIS B
A St Y2 R o 2 T i PR 55
11.45 BRMIHRIERYE acid sulfitation process

TR AT AETE I 72 v et 31 PH3.5 745 BN AK R R0 21 o 4 )
SUSE TRy
11.4.6 B HRER: alkaline sulfitation process

TRAE T AETE I 72 T e N 2K 31 PHB~9 5 P 1 21 i P fry b 2
Tiiks
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11.4.7 AR ERYE neutral sulfitation process

TR VT ARG (I R o [R] IS AT B SR AN K 28 TR VR AL B DT
11.4.8 TxERYE carbonatation process

A RN AR ) AR TS R T BB R 1) 5 A Bk
FRAE AR RIS o
11.4.9 HBRERYE single carbonatation process

K FH — B R T S8 BT B 7 0%
11.4.10  XUERFERYE double carbonatation process

K FH W 03 R V0 S8 1 B ) T
11.4.11 T EBEREE middle juice carbonatation process

o B OB IR VE L Z A AT T AL FR Y 772
11.4.12  #%i%¥E phosphoric flotating process

FERER . DEVT S b R o RO REREAT . 2T S IR S TS
A, FEFENRML, AR ZURETEF T DA S E TE B Ak 0 — R 2R
PR ) T
11.4.13  TRITUMZK preliming/ pre-defecation

FEIRE T EEE it T Se i D A AL BN Bl B AR
AT ITRAN K77
11.4.14  FIX 0K main liming

KREARKIINAFE SRR AR K REK, BEE
T IREE T

11.4.15 M FE/ifi7E carbonatation
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R BRI A & A BRI AR B AR . R (i)
F& B S AR A PR A FERR O — BRI 7S, — TV & AL
B () A b 3R P PR AR 9 — B e
11416  BiFE/MRE sulfitation

T ORI — SR SR L Y T R
11.4.17  Pif% sedimentation

A PR v 0 [ R SR T T S W T B I AR
11.4.18 i yE filtration

i PEA BATHE T AN KL T 73 B R R AR
11.419  ERH /7 %L filtration coefficient
CLUE I AL SRR I e P IR, JEHE M Fefos. (HE
N, o IEVERE AT
11.4.20  #i < sulfur dioxide gas

TR ABEAIRINT T 77 2R 1R A
11421 S ALBRRICE absorption rate of sulfur dioxide

ot B AR R I OB SR T S A B T N R I AL
UTNSS N R ¢
11.4.22  TRIERSZ intensity of sulfitation

REA R —EALRR I B . DL 10mI BREVH R = = R
FEEIR R FE R R R

11.4.23  [A]74 recirculation
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R A DU PRI I — it (BRI [ T4 A o e 15
TR A L R
11.4.24  [AIALEE recirculation ratio
R — B (SO E SR AT eGSR TR L.
11.4.25 {3 percent of decolorization/decolorization rate
NN =RER R T (D NER @
11.4.26  FECAERIEA L percentage of fuel(coal) consumption in the
limestone
SRR AT AT IS T B R (BTG R ) % A PR o 203
11.4.27 7S kiln gas
SR A BN BT A R A
11.4.28  #<bE¥ gas washing
FHZK e 4 H 2 S 1 FE
11.4.29  JHAN slaking
P A [ A A A5 A8 LR R AL B TS 7
11430  HAEWSE optimum alkalinity
B ) TR T R T SR AT h B 2 OB
11.4.31  &BJFEHES# decomposition of reducing sugars
A o R T (R SR 7 AR B R K e R B ) PR 2% R
HEORE, ANWHE BRI . ARSI .

11.4.32  JEREEAL inversion of sucrose
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REE A AT R Bl O /E T, 7K A B ) B AR BE S5 70 1R
VIR
11.4.33  JHEFE4S calcium saccharate

FREREMELES 0 T RS . AIERE—85. R 8. =
P
11434 BhYEST filer aids

RESR MRV I IERCR Y, — OV L.
11.4.35  HE AR ILAS softening of thin juice

WA BT S, B RS BE B TR T R
BT EHRRERE,
11.4.36 & T/#1T purified juice

oI5 AR B S5 (RRE T
11.4.37 i FET refractory juice

I REAC TR IR ME,  FH LR 53 19 7R LR AS IO ORI
o
11.4.38  Hi[E7T middle juice

MZ BRI EA R — 251 . AN FERR IR . 3
WIEA TG T ShER 2 1A
11.4.39 Tyt preliming juice

LKA 5 R S BGE .
11.4.40 AT limed juice/ defecated juice

Z IR (INAK) AL S IR .
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11.4.41  —HR¥T first carbonatation juice
25— IR M SR AL B S O BE T
11.4.42  —i&iT first carbonatation clear juice
— kit & b 2 BRSSP S RIE R
11.4.43  —fxyt second carbonatation juice
25 IR SR AL B S HOBE T
11.4.44  —3&7T second carbonatation clear juice
i g R s PR RTE R
11.4.45 B ET/AREYT sulfitated juice
2t EALER 5 HIRET .
11.4.46  ¥#&iGT clarified juice
2V AL S P AR B IR R
11.4.47  JEIGITIEIT filtered juice
MISIENLIE BT .
11.4.48 Y&yt mud juice
MPEIE A (G E B %) HR ) S IR S BT
11.4.49  {i#f7K sweet-water
KB IERTIEVE S5, WAL HE & — & BRI K
11.450  JEJRIIEDH filter cake
R PEALED I8
11451  A&FL milk of lime

AR FHAGH ARG BTt ALK ST
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11.452  fEALY)E  hardness compounds

RS HIRE Tk b, V2o —aiise e, SRE HF R CaCOs.
CaC,04. MgSO4. CaSO, %545 E J s,
11.4.53  f#¥t hard thin juice

BAE LA, &6 B2 s
11.4.54 Byt soft thin juice

2 BT AN B, R A o KR D (PR
11455 & scum

F E R PERE T, A B BB I 2% . By T B T
FEFTE AR AR 07 2% 5 o
11.4.56 Iy neutral juice

BRI KFLE, pHAEN 7.0 ZEABIRET .

11.457  AHEETT effect supply juice /ESJ

ZARRAINRG, BEAZRRERETET
11.458 Bz # ion exchange

WA B T A I, AR IE A B - SRR R B AT
AT ISR .
11.459 WG4 resin regeneration

BT A AL AL A [ A AR A, a5 1k A, Ad ] A7)
PRI REAT FAE, MR TAERE ST, AT T — I =S 3 T
e,

11.4.60 Jxi&iE reverse 0smosis
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R VR /KBTS AN Fo VR B I i — i B ROR
11.4.61 17 carbonator/carbonating tank

T AT IR R M T AT I % . A B AR RIS
PRV AT 58— KRB 78 P B S PO — B e B, 304758 — IR
TR 78 (1) W A5 PR A M 7R B
11.4.62 HiE#S sulfitator

SRR AL BRI AR BB AR SRR TE 5
.

115 BEHIRSE

11.5.1 Bt in#4 juice heating

K IR A RAL IR L 0T, RS B AR . o B[]
EINIETETE S
11.5.2 ZR/KIR  exhaust steam

FEVREC BRI AR JE HEH I 295
11.5.3 7175 Juice vapor/ secondary vapor

BT 28 I 7 AR ) IR ZRIA
11.5.4 #7175 vapor bleeding

ZRGER ARG, BRG] AR AR A 48 A B R
11.5.5 Z /& evaporation

PEITE i, AR LA R KV A 4 I R . 2K AT )
AE T JJECR 2 T HEAT

11.5.6 H#5 X flashing
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BT Bl A KR R Z 1 HAT AR I E -
11.5.7 NEVSARIANEES. non-condensable gas

IRAEZIR . ZIREUHR A RRBESS 1K
11.5.8 FAI/4545 scale

B TR AT 285 A BE I FAE A BE AR A o
11.5.9 WL HE/RIHE  cleaning of evaporator/descaling

TEBRINFAE N EERRSE IR, B SIEAIGE IR
11.5.10 Z %75k multiple effect evaporation

AN 78 R BEL I 8 R R G825 R BIRE A BN 2530
S BHZREZ A, JE R R — R SRR S
T BRI, AR BT VR AL R B RS B E R AR o R R =206 )
2k DUR. AR ETAERE.,
11.5.11  ¥RMIJE4E compression of vapor

M F v He 28T S B A TR 4L, BV T IR 4, L
& e Ho LA & ST IS R
11512  &#F|H utilization of waste heat

Ba) RGP RERKRRGITRAASE, GRS Pt s
K BHETIR P SRS AUE SRR S IR L
11.5.13  Z K evaporator

PN, A A KR TR 4R R & . A PR E
W KRB THE BB AR RS #hvas 05 .

11.5.14 75585 evaporation intensity
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TRZAS SR T J7 RAL IR AR _ B4R/ 78 R K &

11.6 %58

11.6.1 45 & crystallization

R IR BN B AR IR A B 2 A e, 4ERE—E I A R Hm b H
AL ETSY N L LN BN
11.6.2 VAR FE R B0 R 5L solubility coefficient

ANGHRE VAT TRE R A PRS2 T ] T 52 T a0 e Y VR ) V5 A P52 PR B
(I
11.6.3 YA RE/L AR coefficient of supersaturation

A R RRE A B 3 7K Vs A T A K 5 [0 0 2 () 4 58 N A AT Vi
A 7K T A RS A A LU AR
11.6.4 f#% nucleus

AT A AR D A R A o B ) L
11.6.5 Zdn/Mg{edn conglomerate

FH PR P R A A, TR T A BSR4 A 5 R B B 1T RS
AEARRE .
11.6.6 % 4 aggregate/ mounted grain

22 WA SRR R A AR
11.6.7 F3f: &% twin crystals/ married grain

FH P A i A DA 2 21 TS o b XA A s ) s
11.6.8 fly &% false grain

RS Sl RE R, B 2L AN L ZE R dekis o
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11.6.9 E ¥ KRG/ MEH|EE pan-boiling system/boiling scheme
ARENE. Bdn. BRI . REAECR T RSS2
i LRI T Z0E. 9% =%, = %. Z2HEMERS.
11.6.10 B crystallization
ERRHLN RS, L AWHSIAS AT, DL4EsRr— € i A
REL AOREE JECA S AR TS 2 WROCRER T O TRERE 4K S R R AR
11.6.11  FEI syrup/ thick juice

W LR IR 10N BT 22k 45 Ja I A5 A28 MR .

11.6.12  #IHEFEHK fine syrup

FHBE IR 2 0d i b AL B S 15 2SS PSR
11.6.13  KEHEH refined syrup

R I OA S HIRE .
11.6.14  [IARESRIFHHESR remelt syrup

FEBRE AL B2 BE AN A% FR RS B P BV 7KV s VAR VL o
11.6.15  #ALFEK invert sugar syrup

) 22 B Pt 47 R e A A 45 O VA B VR
11.6.16  #:FBEE/FhT seed strike

FE SRR E b R ) & — e B AR, IR S R EL
11.6.17  F#HH magma

A2l D B S5 08 IR S IC R RPIRYRL, e — b E
HI IR o
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11.6.18 Ji&k} footing
T 45 i T REC 28 I P FH )P0k
11.6.19  $#E massecuite/strike
IS TS 28 SR S B BB G 2 ABEN v 29—
T 05 =508l 4L AL HEESE.
11.6.20  BE#E mother liquor
R SR T L A S A B OB . W o ) o ) B PR B
o
11.6.21 & boiling of seed strike
FEFR (EEE Sl T 2 A E B AR .
11.6.22  #Fh seeding
E FREE P N TIAS DRI, RO IE S B 1 AR
11.6.23  #EHEAC Kl dosage for sugar boiling
R PR E R A DL _EAS R 26 D RE — € LU BIEC &, DA AR
Pt 2 RERE & BIEL
11.6.24  Z&¥E pan boiling
E S5 FhIE ORI DR B R RS B IS FE . A T BJONT I 458 ) i

11.6.25  ACEE/EAZITE K nucleation
SRR TR R B R . A AR S, TSGR S AR
e =

11.6.26 1L interrupting the nucleation
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£ HRE BRI G &, MRS BEE R A, i R
R BRRE AN R TE, DS T A% AR U AR
11.6.27  [# &% hardening the grain

Iy =P CARN A I A CIE S SN LT 29 BB i BUR i 871 D1V N
MiRe W4, SRR R B P FR AT L AR DR /N TR SE PR AR
11.6.28 /A EEFE regularizing the grain/ regulating the grain

R ANFF G R I oL IR R /K R T B T VR IR &%
I FE
11.6.29  F#&h growing the grain/crystal-growing/crystal growth

FEAERS — € B A R BN, A3 AR AR AS TR MR 7R
FER ORI AR
11.6.30  fH/Jm¥k4d final concentration

FEEVERIRJG PTG, RS2, (B ISR T &k I iR
11.6.31 [ recirculation backboiling/boil back

AW I e ] 2 A G B R e v R I A
11.6.32  #H# drop a pan

GHEENREE LS, E BRI
11.6.33 KB ¥ cutapan

MEREREA 73 B E 0 BEE , T OR B — 52 R LA RT MR &
HEPEE .

11.6.34  #5&hHE vacuum pan
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TE RS ORI I LR 2 A O B e o A3 RN AAE 2L U

%,
11.7 HE. Tl R ERER

11.7.1 43 % centrifuging
B OHURAE S (SRR T R BERS ik
AR o
11.7.2 53 % 30 % purging efficiency/P.E
7y B R PR R R R L B TR bR .
11.7.3 ibPET-% drying of sugar
F#vs =B B AR IAE 9o U R B (0 sl B 7K 70 T Je i 25 i i

o

%
an
iy
om

11.7.4 WhKEXRE1 cooling of sugar

A 23S AR B ZEHEAT ARV 20, (EWD B R TH 7K 73 Bk
LRI
11.7.4 Bb¥ETRi % screening the sugar

RO RE FHAS RIS BT R0, 20 B A RN 73 T A
11.7.5 e/ i affination

JHY 2 P52 E AV R 2 T 280 o OB 2 S5 b RN BB ), 100
ipUNER
11.7.6 ¥ % molasses

MBEE B Vo b o B R R BRI IERR . AR E . e
HURENEEE,
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11.7.7 Ji % green molasses

S ESRETINEE B E R . A9, =9, ...
11.7.8 Y% /% white molasses

Ir E SRR PR EUKEE G TR M. A —. B, 4k
11.7.9 JE & I #8% final molasses

MR G HEE 73 R B BRR
11.7.10  ZEPLHE/E5FE affination sugar/affined sugar

fIRSE D E 22 B 0L 5 A D B
11.7.11  #H¥e%/E %% affination syrup

IRSE FE D HE 2 BB T A P 2
11.7.12 #4224 conditioning

I AL BB AR 5 Rk, R ERE N BK 3 B
HOFRR LSRR, XA ARE W 752 72 /M.
11.7.13  #4k4 conditioning silo

BEATORE R 2R, 8 72 /N IR BE .
11.7.14 B3¢ packaging

ARy X (7 s - PN s B TS KN B U

11.8 B Bl

11.8.1 JEVE LT 44 bagasse fibre board
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REE 2 A . AL AT R — A g iR . e B
FIPABE SR 2 i A L FA S 17 3 ) B T DG AR BRI IR AT 4R AE 7
BEGIR G, 2RI N JBRG 0)R T0 BXH GH FIARPR iR 4R
AR
11.8.2  JFEWEAERIAR bagasse particle board

RETEZEBREE 0 0 il B AT 4ERERL, 22 TR AN & A Jig JBE A
UG, AT — MO NG . AR, T m=2k.
11.8.3 Z4HE rum

A H RERE B R YRR Rl ZRAE . BRER T ] R —
EIREUCRE . AT H RS BRI A IR
11.8.4 % cane wax

FAAE T HIER R B R — MRV IERR . a0 &6 IR
F NG (SR FLE) ARG, A TERE | (g Ve A DL 732
BB A1) T o A REL TR i TR 1) R P 288
11.8.5 1 d%  crude cane wax

HRERE UEVe (ARERIE) A HLVE R SE T3 O . 245
E R
11.8.6 il jE i refined cane wax

R R 2 G o€, 2l k). B L EikAR .

11.8.7 JjEfE fatty lipids of cane
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RERER INGEAIVINGEN S = Y 3t Rl = BN L 7 B e & 5
SORMNREY), SAMARSE. HESE. SR iEE . s
HETER . B2, M2E.

11.8.8 MG sucrose esters

FRERE TR 2 R 701 b BRIk (R 0 B4 ) 5 R (B WL B HILIY)
BEATERAL SN, A BRI 5T AR JEA R o REL R R T AR R R i
Ko
11.8.9  FHEEHERNE crude sucrose esters

FEREANGHLER (SCENUR) R FIAAE T, BRI N
JI K] — R 7 i o
11.8.10  ZliEHERE pure sucrose esters

MHE R P o 5 25 23% o s PO 45 ) JRE R T
11.8.11 AW Z P/ E L xanthan gum

CARERE . 2 H sont OO0 0 @ H 22 PR R s AT I O
FED v BT TR PR R SRS — PP E ) 2 B . e s I 2 i
ey MR, IR RRE
11.8.12  FEWESMATAD) chloro derivatives of sucrose

CARERE Y JEURE,  TRERE 701 e te P ol S AR BT 451 22 Ao
WAV EFR . JLERE ELRERE K 20 2 2000 i
11.8.13  ZjHMEE medicinal yeast

PR B BUE 9 JEURE 22 M P e R L 60 2] v P B T e (R 22
W RR TR R S AE BT A, RZ SR IO R0 0 TR A4 i
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11.8.14  JEMHEZERE active yeast

FIRE . Ve RO, G R IR vk I XU IR RS I B 15 1
KEETJWIEERE . CFREERERE (RMEREEE) | IR TR, SiEIET
(2538
11.8.15  JEMEBE compressed yeast/fresh yeast

LB A= i ) 0 R 40 BB 2 R R R I B AR, Ky
71%-73%.
11.8.16  iE1ETE#EE active dry yeast

HA A A s I R VERERE,  SAIR K S RIS R B 1
T, /K5 7.0-5.5%.
11.8.17 =T EE instant active dry yeast

FLomtt AR i S RV EERE, SRIEI K S B3 1w R
FITRER, FRBEREED, WL, &K1 5.0%-6.0%-
11.8.18  HlE furfural

N AW, BRI A S A — AR, 2 & 24K
PRI . AR R IR AE A K . 2508, R IR A
11.8.19  £fiEghEH dextran

LRENE D9 JERE FH 20 T i 280K W1 B8 BR B AE S & L 7 5 IR B R R
BERT ARG e E R R A, XRRHE R E . A SERK IS
FANENEE, EEH TR 20 70 25 5 R0 5O LS T AR AR
i,

11.8.20 KRB fructooligosaccharides
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RN L85 1-3 NI IR . BARHEE, Va1
SUBOAT A (1489 1L PR 45 T g
11.8.21  MH$i4HE palatinose

F 4 5 M (1somaltulose) S LARERE N REL, £ o~ % Bl
SRR AL TE R, RN IR AR S R A 10 o1, 2454
HROr B, HARRN 0-1.6 G5E, MURIXFERIE o R . HITRERA
PEAEEE YT, B S MBRHE R TR, G R R R R
11.8.22 =F#HE sucralose/splenda

e RN B SRACATAEY), L2408 4,17,6-=F-4,16-=
PR AL BERE(TGS) . 2 —FhARE SR AL I m AR . iR
N RERE (1) 600-700 £
11.8.23  fitE4s sucralfate

& FI RN ERHEII B 2, RN SN . 1 H FE s\
IR EERE I R A n i . —PUE BmAY).
11.8.24  JEAY cane top

e H 2w A ALK R (EFRRESED e AR AT
11.8.25  HEEWK; molasses alcohol

CLBEEE (2N BlCH R N ERRE AT R B ) 2

it e T FE R

11.8.26  AHEEE xylitol

244



CAREAE N IR RE, AREWE D MENARE, 285 m I A4y
PERE, SRR R ROV AYERE, & HEKEE, A PiEThRer sk
7o
11.8.27  JEHEZREE sucrose polyesters/SPE

RERERY 8 Ml 6 LA ER AR (RIEEILE=6~8)H]/™
YIp
11.8.28  ¥i#Zj#) carbohydrate medicament

DIHE S . WhRE BRER oy JEoRE, 85 AR A SR ) % 1T R,
HADRAR DI REAIA T DI RERI 7 i o
11.8.29  ILREMEMEE functional carbohydrate foods

B TR (— IRTIRE) AL (IR RE) 2 oh, I HAT I AL PR 3
(ZXIIRE) IR B dh . B THRENE b . DhRETE IR IHE AN Tl g
EE2 A
11.8.30  JE*H pressed pulp

PR A S VRN 8 0 7K Ja B 40
11.8.31 44 dry pulp

M2 TRRIE I .

11.8.32 &Mk beet pellet

THALIE RN B R . R EDGHE BN AR
11.8.33  #T#H raffinose

FAAET RS, S J3 ik R RH S R 2 rh B 20 I e 1l = )
PR, R DR K R AT S ELRE
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11.8.34  EHZEHH  betaine

24 —HEHEER (trimethylglycoc) « =HgF 2, 4>
30 COCHyN(CH3);0, AFH R desE o & B ae, &
— R EYIE . B A R4 0.15~0.25%, R 7E RN B rR AR E RN
JR B A ) 4%, $REURZ) 50%. 77 dh FAE S DRI I .
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FAHESE TR
1 EFIEL.

CRRPRIEE 2 IR BC 5 6 A B ) [ S 6 it 24 0t M B B )

O

24 5

CGEAU R EBURY s N RILFIE [ ok RS ST e 2007
T T1 53

2. [EZVE. Frif:

(BEmzeEZ e L' m) GB 7098-2015

(BM Bz @ EAEMTE) 6B 14881-2013
CFLEI AL BT EEYEY GB 50998-2014

(BBl & mdE RN T ALY GB 18524-2016
(B E e RS A DA RIE) GB 8957-2016
(Bl Bikdr” LAY GB 8956—2016
(BamzE b A30) 6B 19301—2010
(BEmzeE b KAL) GB 19302—2010
(B2 E Kb HFL) GB 13102—2010

(BB FrdE ) GB 19644—2010

(B e EFhRHE AEHNAEEAR) GB 11674—2010
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(BB bR M. PymAJe/KYHY GB 19646—2010

(BmZ4E Kb TEDY GB 5420-2010

(B EFME S8R GB 31644-2018

(EMmZEEFWE K&ZR%S) GB 10133-2014

(BEMmZEEFhmE §8BEMLEAMIE) GB 12694-2016

CHI T 2r25) GB 26604-2011

(R &5 GB 16740-2014

(M TEH) GB 9697-2008

(M7 EERHE WREE) GB 27202015

PR IS T RAT5 HE R Y GB 26453-2011

COMP PR TRE I L 5560 MORYE) GB 50211-2014

(B T AERE L) WaeiitHiyE) 6B 50543-2009

(BB LT A RewiH e GB 50376-2015

(FFEH-FBI U =2k 24 %K) GB 26485-2014

CERIEVEN Z IR IR AT T 2 2 4 K HOm RGg4k) GB 7692

2012

CGRBEZ MR Fr R iR L2 %4) GB 15607-2008

(IR Z 2R BREMTEZEHARME) GB 14443-2007
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(AP 2z e R R = 2 ERORE) GB 14444-2006

CIREBEAFL e URE 5 F T Ae S L A B 2 BOR 2% F) B

14773-2007

(B2 e e GHUE PR E ZEHARME) 6B 20101-

2006

CREAREHT SN 22 aHARER) GB 28243-2012

CTa] 5 FHIENL 22 2N FE) GB 287552012

(BEN ZeEFHAREKR) GB 28760-2012

(il 2R & 4R LK T5 bR 1) GB 3544-2008

(HlSziEae) S iyE) GB 51092-2015

l

3. 3. EZXHEFTE. FrifE:

CE M TFEAARIEY GB/T 15091-1994

CHEERARAEY GB/T31120-2014

(AR AR EE. rE. BT GB/ T 24616-2019
CUCRb@E M) GB/T 10789-2015

CRR K R R g A 7 BN ) GB/T 31273-2014

(BB BERFENFE A GB/T 17236-2019
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(EHEHMAREBEMSZE) GB/T 34262-2017

CrEBARIEY GB/T 12104-2009

CEEAER B P FH AR MYEY GB/T 34781-2017

(BUK 5E%5) GB/T 18916. 7-2014

CEWE TALAIEY GB/T 15109-2008

(AR ATEY GB/T 16289-2018

URFHTFHEAMEWCRIE REY GB/T 29769-2013

(G ARiEY GB/T 28619-2012

CE AR I AR RiEY GB/T 29526-2013

(Vrim e Bc ik Dk . o B 2 RAMARIED GB/T

35738-2017

(H HIPg &4 RAREY GB/T 5000-2018

(Wi et iciE DI . o BB 0 RARIED GB/T

35738-2017

(PR LZIFARIEY GB/T 7410-1987

CEM TREARESRE) GB/T 50731-2019

CONVZE P BREETREVEMY J77E) GB/T 32037-2015

(B ENMAIEY GB/T 28890-2012
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( BAPENAIEY GB/T 34563-2017

(LR EEARE 1 PP TeE T 2) GB/T 8005. 1-

2019

(EEHREFTZ RiE) GB/T 7232-2012

(Hapf il SRR R R VERL T2 MYE) GB/T 37463-2019

(NGRS A& WEARIEY GB/T 34443-2017

(EEARIEY GB/T 33384-2016

(IR SR ARAE Y GB/T 4132-2015

(EEEARAEY GB/T 2703-2017

(LA RS ARG RiE 5 2 #0: R GB/T

37662. 2-2019

(IR RIE) GB/T 36587-2018

CHRP? Tl TREARIEFRUEY GB/T 50886-2013

(RMTHRAIEY GB/T 15035-2009

CRMBTEARIEY GB/T 14019-2009

(AN 5 712 243 28) GB/T 7778-2008

(Wb e et S EmIETER) GB/T 33940-2017

AT S T e ) 7910 A 77 o AN S ABL P s 1 74 2% L 22 G BRIV )
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QB/T 2912-2016
(4. dRARARIE S AR ARTE ) GB/T 4687-2007
CHR B AR DY GB/T 36514-2018

CIIER TOHIEARAEY GB/T 19420-2003

4. AP FRIEARHE:
(EZ T ZB AR R RMIE) AQ 4214-2011
(BB RGP ARBTEEANE) AQ 4232-2013
(R3E TR 22 AW s SOyE) AQ 5201-2007
(PR3 TR 22 2P 30D AQ 5206-2011
CHET- 15 g 2 MRkl 77D AQ 5214-2013
(HUBE F bl 22 A FH2E5R) AQ 7001-2007
(il RaE AR Ty JeBiia wATHORTE R ) HJ2302-2018
(IRAG VR 7K IE HE TAERORFYE) HY 2030-2013
CHESVERNIE G 5RO IINE ARG ALY H] 1027-2019
(HESVERNIE HE 52 KRG & @ sFiE k) HI 1115-2020
AT AEF TG . bR
(I TARIEY GH/T 1124-2016
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CHR |G SR A P M E AR FRE ) HG/T 4453-2012

CIBRLA IR T2 9F2 ) HG/T 5103-2016

CERRLA IR T2 AE) HG/T 5104-2016

CIRIBE WM IR %44 ) HG/T 5115-2016

(A 21 55 SR T & HORIYE) HG/T 206962018

CIR B A7 2k X AT AEYD) JC/T 2033-2018

(RIBEEMBIAREY JC/T 2222-2014

CIE RS 1% dLY JB/T 13178-2017

A Ry ki s sLY JB/T 13188-2017

CNIER TR 2R B HARFIE Y LY/T 1659-2020

(ARM 2 EFIFIRTEY LY/T 1680-2006

CRFEARMIGIAFIHFIEY LY/T 1822-2009

CYTAf sl T B AR ) LY/T 3197-2020

(ERARAAM UNT KEFAHEEARLEEY NY /T 939—2016

CHEYEA LH AR AREY NY/T 2535-2013

(BEESZARIEY NY/T 3224-2018

(B HLAREY QB/T 1079-2016

il 2 3 AR 5 25 1) QB/T 1693-1993
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CEEETEARIEY QB/T 2262-1996

(FK A Mg KPR EIENAI T 2) QB/T 4374-2012

QS P T R S 370 2 7 2 AN SRABL AT 3 5 ) 2 1 i 22 e BRI )

QB/T 4975-2016

CHEm £ i T ARTE) QB/T 5218-2018
(RiHREMAIES22E) QB/T 5284-2018

(il =, B2 it HvE) QB/T 6011-2020
(VRS & hEiYE) QB/T 6014-2020

CHHPBgEE] Bt #ia) QB/T 6017-2020

IRk HYE) QB/T 6018-2020

CRPR 44 1RRTE 254 SB/T 10295-1999

CURMR A2 RE ) SB/T10298-1999

CRMR A2 ARE Sfil) SB/T 10325-1999

(R EFRBEMARE) SB/T 10670-2012

GEF M ARIE) SB/T 11073-2013

AL TR L= S 4nE TREBORIEY SH/T 3152-2007
CHY E & S InssIAs = 4l HACCP SRR ) SN/T 3257-2012

(BEEEINTARERRME) YS/T 5027-1995
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http://www.baidu.com/link?url=k9DGlS1V9CnTzo2yxM1nhRCKjTxnix5WbrC61QKjp7boZ7ZYJKb-HIKyDQ2ZUjh4akrrDP_CQ_YpbU5TqSL1e_&wd=&eqid=ec8aa10f0002e6d0000000065ff5b5aa

5. HOTMTE. bt

P2 i A P E RS R R TR VL M BR &) DB 12/046. 77-2011

6. HUTHEFERIE . ik

GEER W TIRIE) DB 52/T 866-2014
(RMINTAT M ER 42 R Ge it 2 Riye ) DB23/T 2572-2020
(HEA TR REBORFVE) DB15/T 1796-2020

(R T AW E 2 aHE ARIE) DB23/T 2573-2020

7. GMP \iLE:

CBRAE L) RIS &Y £ GMP AAiE G11-3/34

8. [EPrbriE

{Standard Terminology Relating to Porcelain Enamel and

Ceramic— Metal System) ASTM C286-1999 (2017)

{Standard Terminology of Glass and Glass Products»ASTM C162-

05(2015)

255



{standard terminology relating to rubber) ASTM D1566-00

{Standard Terminology Relating to Plastics) ASTM D883-12

9. SCHRLEIL:

GRS TIFMY Zmtes, HERBE T R 1989 F 12 H,

ISBN:750190698X/TS =« 454

CGEFSAFBORFED » WWIFRSZ, sk ihiet, 2013 4 01

H, TSBN 9787122156006

(BURIERS L 2% EEEZ, Tk, 2011 4 8 H,

ISBN:9787122106261

(IR ETBeARY VEJ120, Bl hice, 2004 4£ 08 A,

ISBN:97875019-96018

CBRFE A=Y, KBS, TERE T M, 1989 4F 01

H, ISBN:9787501906253

(RS TALFMDY T1E2E%, FEZ T M, 2009 4F 02 H,

[SBN:9787501964116

(Pl SRRIE SR ) fWE %, o ER T AR, 2011 48 01

H, TSBN:9787501974214

C A= H RN Z ) R, 2 Tk R4 2007 48 06
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http://search.dangdang.com/?key2=%B0%FC%C6%F4%B0%B2&medium=01&category_path=01.00.00.00.00.00
http://search.dangdang.com/?key3=%D6%D0%B9%FA%C7%E1%B9%A4%D2%B5%B3%F6%B0%E6%C9%E7&medium=01&category_path=01.00.00.00.00.00
http://search.dangdang.com/?key2=%C1%D6%D7%E6%C9%EA&medium=01&category_path=01.00.00.00.00.00
http://search.dangdang.com/?key3=%D6%D0%B9%FA%C7%E1%B9%A4%D2%B5%B3%F6%B0%E6%C9%E7&medium=01&category_path=01.00.00.00.00.00

A, ISBN:9787506472234

(BRI T Z)  skxE2es, HEERE TR 2010 £ 01

H, ISBN:9787501971060

(HBIEATM B="0 M BIAHID , (HIFRGEAT M) S Hw

[ 22 Tl H AR A 1988-06, ISBN:9787501902163

(HBIEREARDY BT XURKIE. Fria g, o R bt sk,

2012 509 H, ISBN: 9787501988662

(E4C v Ry BOCH T, TR E TV H R 1988 54 6 H,

ISBN: 7501902852

(RIRIGER T Z%) BEERES T EE T M, 1981 £ 9 H,

gi—12. 15042. 1564

(B A 2 20 ) [SEIR. P AR G. R4, ik 1%,

A T A, 1998 4F 08 H, ISBN:9787501921584

() B AR BT Y R TR S G52 Tl A, 2006 4 8 H

ISBN: 7502590730

(CHBOPTIERIREOR) S EW. BRHE T.M #EH Mg, EHEE, +

42 Tl i#t, 2007 4F 06 H, ISBN:9787501920969

CACRIARHR SR ) (25 22)Hannu Paulapuro 3 FE& A P 1FEH,

rh 3 T H A, 2019 4E 06 H, 15BN:9787518424511

GEAL T 4R 518 (Z52%) Hannu Paulapuro # XiREE T
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https://baike.so.com/doc/6620532-6834328.html

B ZEME ik, PEB T E R, 2016 £ 05 A,

1SBN:9787518404940
GEAL TIT FrrY  (3%2%) Markku Karlsson # 5K#E VWil ik
& P, hEZ TR, 2018 4208 A, ISBN:9787518419128
GEL T4 ey (252%2) Pentti Rautiainen 2, fa[dbifg
W XSO AR, EE T AR, 2015 4F 12, ISBN:97875184

11023

CARFR BB SR I )Y  (52%) Jouni Paltakari & F XK
B R R, PEER TG, 2019 406 A, ISBN:978

7518423859

CONPmEtl /R T=HARY  (fwf) W Herman de Groot #W=, 7

= A IERIEEEE, T E S TR, 1993 45 11 A, ISBN: 7501915105

CAb TFr oY FREEH, tb2 TR st, 2000 £ 8 H,

ISBN:9787502525972

CHE TR M L BOM T M) skaits, s Tl i hiet,

2002 4 08 H, TSBN:9787502539436

(S, WStk 5 T 22 (B)Y. H. Hui ¥4 4P, BEWE

P, P EE TR, 2001 4F 06 H, ISBN:7501930783

(AR AR R AR /D, AL ol ik, 1982

F2H, G—PF5: 15053. 3328
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CE BN AEFEAR Y PERE T R, 1986 4 05 H,

4i—H5: 15042. 2014

(R T AR IRANBEATKD I A7) PR e 2, i Bl ol RlcAd:, 1980

07T H, &—F5: 15042. 1532

CHll R TV M) e B XSS, B Tk ik, 1994 4F 02 H,

ISBN:9787501914395

CHRARBL S ) 2 A0 B2 ARV ) R AR =4, o B e Tk HY ik

#, 2011401 H, ISBN:9787501977932

W

CHE A s EEm S A A~ T 2) . CHAE@EE)  Vol. 32

No9 Sep. 2009

(A EAL D N A AR R Je LA etk e ) , e dirp 2, (AN )

5% 30 &5 3, 2010 43

10. K&

UOP 2~ ml ¥4 FMt

SHELL 23 =] #:4F 31t
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10. 4. 44
5.2.91
4.1.3
7.4.13
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7.4.19
6.1.2
10. 1. 20
7.5.12
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3. 10. 57
5.4.24
5.2.48
3.5.19
4.4.20
7.1.11
4.5.54
3.10. 76
3.10. 41
4.3. 44
3.3.9
11.7.14
3.5.11
11.4.61
9.2.27
9.2.28
3.7.2
9.4.57
9.4.34
9.7.4



Rt
SRl
Wean K
Rile
it
AT 1AL
suke S ALk
ARk
AR5t AR A
EQIE L
I i

etk

PHEFALIRE

K

#hk
R
HMRE4RED
K
ANES /A

AN HE

AR

a1k
v

FAHEIX
ML
BB/ VI
KX A E
KR A
KL
KA
KIELE
R
KL/
S AL T B
PZAN
BT

XL T =

I = A
2R
AR L
N
JRIENL
PELE R
g2 S

3.1.25

7.1.1
4.5.50
3.9.15

8.4.1
10. 4. 22
5.4.84
3.9.10
11.1.49
5.2.92
11.6.7
5.2.112
5.2.12
5.2.123
3.10.49
9.2.18
5.2.127
5.2.77
11.5.7
4.4.10

8.2.2
9.1.11

5.5.63
10.2.9
5.4.55
9.5.5
9.5.1
9.5.2
11.2.1
9.2.24
4.4.42
11.3.10
11.3.9
11.3.8
11.3.37
5.5.77
5.2.164
3.10.74
3.10.1
5.1.10
9.4.52
5.4.51
11.1.61



G

T A
TR
AL B
A

SRR R (UHT)

T

gl

L)
R
i

I e
RiL
AL/ S
RIR

WA iR
JIFE

Jl it A A
J/HRR
RS2
J A

J A8
paittheds
k(=]
B
B
iR =R
IR
IR
iR RIS
bR
T/ Yl
T
L

s R
TR
fili
B s
TR
R
RN E
HR
kL
B

262

10. 4.7
5. 5. 36
5.5.37
5.5.21
3.1.41
3.1.47
3.10.18
3.2.8
3.10. 55
4.7.16
11.4.17
8.7.11
3.10.71
5.2.57
4.1.9
4.4.65
10. 1. 24
3.10. 58
3.8.8
5.2.131
15
.45
46
36
37
32
16
12
46

e e
s o s

—_

b
Sk
D

9.6. 20
5. 4. 56
7.3.40
5.4.32
3.3.6
3.3.5
11.1.53
9.3.3
11.5.4
7.4.8
6.1.6
4.3.12
4.2.14
9.2.17



A

A

HInT.

kel

YT

R &L
/\/I\*J‘L
bR RS
B

BREL Pk

FrEE 24t

5/\/:&%%
R
BRI
BRI AR
brf
FREEAL
Frek

o il

fig 7Kt
RO
kit
ZFIRAS]
feih s (R
1 G PRIEE
fEg AL
Ay

W

R HE VLS
W HE v R
WCH 3

1/ ¢n|

WA -l
535

afp iz

al g 7

gl SE MR Je
G R I

g P RER: 7
FEEAb 3 /K B
T PERRER
Thidke
T A v
FH L

263

5.4.53
5.2.119
3.10.2
3.10. 34
11.3.19
11.2.9
10. 4. 28
5.5.98
5.2.126
9.5.8
7.4.6
7.5.21
5.5.43
5.5.80
5.5.92
11.2.8
7.2.10
5.2.32
5.2.85
9.4.23
5.5.18
6.2.5
4.4.38
3. 1.66

N
S
]

.41
53
13
26
12
32
51
14
15
.18
28
.11
. 10
23
.13
.33
3.2.3
4.7.45
9.7.27

Ll A

3
S e e e e B N



FEL RS 18 9.7.28
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10. 4. 35
6.7.1
5.1.27
6.6.4
6.7.2
10. 3. 34
9.8.1
4.2.57
9.3.4
5.5.31
4.5.61
11.1.32
11.1.31
4.7.44
9.2.9
5.5.70
3.5.21
9.4.44
11.5.6
11.1.57
11.1.40
6.6.1
6.6.2
6.2.2
3.10. 21
3.9.17
10.2.4
9.2.4
3.4.3
8.6.4
11.6.30
11.4.30
4.5.23
3.10. 40
3.10.29
8.3.4
3.1.39
5. 1. 17
4.5.65
4.5.7
5.2.24
4.1.23
8.4.7
11.3.7



S0./S0; ¥4k, 8.3.1
SO./S0, AL 35 8.3.2
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R 5]

A

abnormal decreasing productivity 4.4.35

11.3.3
absolute juice 6
absorption column 9.7.33

11.4.2
absorption rate of sulfur dioxide 1
acid hydrolysis 4.7.37
acid sulfitation process 11.4.5
acid treatment 3.1.9
acidase 4.7. 38
acidity 4.1.12

11.1.2
acidity/titrated acidity 9

11.8.1
active dry yeast 6

11.8.1
active yeast 4
actual daily capacity 11. 1.5
adsorbent chambers 8.5.8
aerating 3.3.5
affination 11.7.5

11.7.1
affination sugar/affined sugar 0

11.7.1
affination syrup 1
ageing 4.1.9
ageing 5.3.17
ageing test 6.6.7
aggregate/ mounted grain 11.6.6
aging 3.8.8
aging 5.2.57
aging tank 4.3.46
aging/weathering 5.4.20
air dew point 8.3.10
air drying 8.3.9
air float 4.7.19
air kiln 5.5.73
air lock 3.1.65
air seasoning, air dried 5.5.32
air stripping fermentation technology 4.5.59
alcohol content 4.1.11
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alcohol process

alcoholic steam wasted in the air

alcoholizing tower/ water extraction tower

aldehyde tower
alkali de—weighting

alkali recovery boiler

alkali treatment
alkali swelling
alkali treating
alkaline pulping
alkaline sulfitation

alkalinity
alkoxylation process
alkybenzene process
alumina treaters
amylolysis

annealing

annul salt yield per
annul yield per unit
annul yield per unit

apparent solids

apparent purity /or
approach system
aquatic condiments

aroma—base scenting
artificial drying

aseptic cold-filling
aseptic filling food

process

unit of effective crystallizing pond

of effective production area

production area per year

A. P.

aspergillus oryzae culture room

assembly

assembly producing line

auto welding machine

automated guided vehicle/agv

automatic bottle inspector

automatic color matching system

automatic cultivation machine

automatic feeding system

automatic jar cleaning and filling unit
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automatic material transfer system

automatic packer

automatic packing machine in small packs
automatic storage and retrieval system(AS/RS)

azeotropic distillation

bag packing machine
bag sewer with belt conveyor

bagacillo

bagasse
bagasse fibre board
bagasse particle board

bagasse pith

baijiu made from squeezer cake
baijiu process

baijiu store pool

baijiu store stainless steel tank
baking

baking

baking
baking brick

ball-breaking

barge for salt mining

barley grader

barley roughing separator/barley coarse separator

barley storage bin
base coating

bat/support plate
batch

batch cooking

batch flow

batch process oven
batch thermal process
batching tank

bated hide or skin
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3. 10.

3. 10.

9.5.
4. 2.
4. 2.
4. 2.
10. 4.

DN = W = DN —= = 01 O 3 = O

5.2.16

4.4.61
7.3.13
6.1.10
6. 3. 20
3.1.45
8.7.9
10. 1.1



bating
beading/beading enamel
beer chiller

beer fine filter

beet brei

beet flume
beet fluming

beet pellet
beet preparation

beet slicer

beet slicing
beet sugar factory

beet washer

beet wheel

beige goods

being solid inside grains/starch retrogradation
belt vacuum filter

belt washer

benzene drag

benzene—alkene ratio

berth for salt mining barge

betaine

beverage/drinks

big conservator for baijiu storage
binding

binding and weighing

biological fermentation engineering
biological fermentation method

biscuit firing
bisulfite pulping
bittern mixer
black brine

black liquor
blanching
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10. 3.1

5.2.84
4.2.47
4.2.52
11.3.3

SN

11. 2.

11. 2.
11. 8.

11. 2.
11. 2.

11. 2.

11.1
11. 2.

11. 2.

B 3 = 00 = NN = O DN OO W] W

4.1.29
4.7.32
7.3.30
8.4.4
8.4.1
9.5.7
11.8.3

3.5.10
4.4.11
5.4.57
10.5.2

2.0.3

3.6.2
5.2.10

7.1.9
9.7.29
9.6.5
7.3.3
3.8.7



blanking disking
bleaching
bleaching tower
blending
blending

blending of made tea
blow and blow process
blow tank

blowing select

board machine

body

body drying

body inspection
boiling

boiling

boiling house recovery

boiling of seed strike
boiling water thermal process/ sterilization

bonding

booth for electrostatic powder spraying
bottle conveyor system

bottle inspector
bottle washer
bottom cutting

box furnace

brewage process
brewing

brewing ecotypically

brick embellishing
brick shaped model

brick tea processing

brick withdrawing
bright beer tank
bright Huangjiu
bright Huangjiu tank
brine

brine concentrating

310

5.2.58
7.3.10
7.3.36
4.3.48
4.4.55
3.10.5

(@3]

.2.14
.3.19
3.2.2
7.5.2
7.4.2
5.2.75
5.2.74

3.2.7

3.3.2
11.1.5

]

11.6.2

3.1.39
5.4.22
6.3.8
4.2.60
4.2.56
4.2.55
5. 2.56
5.2.15

4.1.1
3.1. 15
4.4.56
3.10.6

4.4.1
3.10.5

3.10.6

4.2.44
4.3.38
4.3.39
9.1. 1
9.4. 56



brine
brine
brine
brine
brine
brine
brine
brine
brine
brine
brine
brine
brine
brine
brine
brine

brix

broke system (include wet broke. dry broke. recovery edges of

paper)

concentrating area

concentrator

drainage canal/brine discharging canal
extraction by gas 1ift

extraction by gas 1ift in two concentric tubes
extraction by pumping unit

extraction by self ejection

extraction by submersible pump

mud

protection

protection well

purification

reservoir

retransferring canal

storage pond

transferring canal

bromine making with blowing—out process

bromine making with distillation process

bromine making with resin process

bromine tower

brown
brown

goods
stock washing

browning

brush

treatment

brushing machine

brushing machine

bubble fermentation

buck

buffer pond

buffer room
buffing
buffing

buffing machine

bulging

bulk density
burning
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9.4.11
9.6.13
9.4. 17
9.3.1
9.3.5
9.3.3
9.3.4
9.3.2
9.6.3
9.4.57
9.4.34
9.6.4
9.4.33
9.4.18
9.4.23
9.4.16
11. 1.1

7.5.15
9.7.12
9.7.7
9.7.14
9.7.31
6.1.3
7.3.5
3.1.8
5.5.22
5.4.69
10. 4.3

4.5.51
5.2. 17

9.4.25
4.7.5
5.4.29
10. 4.8
10. 4.2

5. 2.60
11.1.2

5.3.18



burning bar

by—product and comprehensive recovery workshop
C

cabinet roll forming machine

cabinet vacuum forming machine

calcium and magnesium mud

calcium saccharate
calcium salt method
calcium sulfate immersion
calcium sulfate mill
calcium sulfate milling
calcium sulfate type brine
calender

calender

calendering

calendering

calendering line

canal around in a pond

cane carrier

cane juice

cane knives

cane layer
cane preparation
cane sugar factory

cane top

cane wax

canned foods in rigid material container
canned foods in semirigid container
canned foods in soft materials

canned foods with self-heating

caramel pigment

caramelizing

carbohydrate medicament

carbon stock

carbon stock—change
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5.2.16

10.5.1

6.2.9
6.4.1
9.6.18
11.4.3

4.7.43
9.5.10
9.5.12
9.5.11
9.6.8
5.4.70
7.5.34
5.4.35
5.4.53
5.4.73
9.4. 20
11.2.1

SN

11. 3.

11. 2.

11. 3.

11. 2.

11.1
11. 8.

B kR DD = 01 O = O = ] =

11. 8.
3.5.18
3.5.19
3.5.20
3.5.21
4.3.35
3.3.3
11.8.2

5.5.3
5.5.4



carbonatation

carbonatation process

carbonator/carbonating tank
carbonyl alcohol
carbonyl value

carding

carved porcelain
case depalletizer
case palletizer
casting

casting

casting forming

casting line
causticizer
cave—storaging
cavity

CBM

cell denaturation
cemented-vulcanization construction
cementing

centrifugal slip casting
centrifugal spin dryer
centrifuging

ceramic decoration
ceramic sculpture

cheese

chemical drying

chemical oxidation
chemical preservation
chemical process engineering for daily article
chemical pulping
chemical reaction method
chemical recovery plant
chemical seasoning
chemical synthesis
chemi—mechanical pulping
chilled food

chilled meat

chip

313

11. 4.
11. 4.

8. 5.
8. 5.
3. 10.

S W W N = O o o1~

5.2.73
4.2.64
4.2.63
5.3.2
5. 4. 36
5.2.42
5.2.13

7.4.15
4. 4. 66
9.2.22
8.4.2
11.3.1

5.4.15
5.4.59
5.2.46
4.7.17
11.7.1
5.2.67
5.2.69
3.5.6
5.5.50
5.3.13
3.1.33
2.0.7
7.1.5
3.6.4
7.1.3
3.6.10
4.5.31
7.1.10
3.4.2
3.8.3
11.3.9



chip bin

chip screen

chipper

chloride & potassium removal system

chloro derivatives of sucrose

chopped or shredded cane
chroma of beer

chrome tanned leather/wet blue
chrome—free tanning process
chromium recovery
clarification

clarification

clarification efficieney
clarification tank
clarification tank

clarified juice
clarifier
classification

classifying and grading of fresh leaves

clean working garment

cleaning

cleaning in place (CIP)

cleaning of evaporator/descaling
cleaning out of place (COP)
cleaning work area

climbing film evaporator

closed screening

closed—loop pneumatic conveying system with nitrogen gas

clothe the thin ice/ ice glazing
cloud point

C0Z2 filter

CO2 injection device

coastal dike

coating

coating

coating

coating color preparation system
coating finish

coating machine

cobalt carbonyl
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7.2.13
7.2.6
7.2.5
7.4.6

11.8.1

11.3.1

4.1.10
10. 1.1

10.1.3
10.5.4
4. 3. 36
11.4.1
11.4.2
4.3.37
4.6.32
11. 4.4

7.4.16
3.2.5
3.10.8
3.1.67
7.3.8
3.1.56
11.5.9
3.1.57
3.1.62
4.5.28
7.3.7
5.1.26
3.4.6
8.6.3
4.2.78
4.2.51
9.4.9
3.3.9
3.3.10
5.4.21
7.5.17
10.4.9
7.5.33
8.5.5



cobblestone pond
coefficient of supersaturation

coefficient of variation/CV
coil heating barrel

cold bed

cold brew water tank

cold crystallization

cold repair

cold shortening

cold storage

cold working
color selection

coloring matter

colour

column continuous cooking
combined drying technology
combined heat exchanger

combined plastic film collecting and spreading machine unit

combined press

combined process

combined salt collecting unit
combined slurry collecting unit
combing

combing machine

comb—rack

combustible powder

commercial sterilization

commonly work area

communicated well groups in large area
compartment kiln

complement of firing

complete dissolution and evaporation process
compound food additives

compound seasoning

compress tightly device

compressed yeast/fresh yeast
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9.4.30
11.6.3
11.1.4

4.6.31
9.6. 16
4.2.31
9.7.5
5.2.10
3.4.13
3. 1. 26
5.2.12

3.2.4
11.1.2

11.1.4

4.5.35
5.1.21
8.4.10
9.4.39
7.5.27
3.5.9
9.4.45
9.4.46
10. 2.5
10. 4.4

5.2. 17

6.1.13
3. 1.1
3.1.64
9.2.25
5.5.71
3.10.4

9.7.17
3.6.6
3.6.7

5.5.95

11.8.1



compression molding

compression of vapor
concentrated mash fermentation

concentration (juice/ pulp) for food industry

condenser

conditioning

conditioning

conditioning silo
conditioning treatment

conductivity ash content

congee cooking

conglomerate

construct digging

contact molding

continuous closed-flow fermentation
continuous cooking

continuous cooking device
continuous feed process

continuous fermentation

continuous furnace

continuous heater

continuous isoelectric point crystallization
continuous leaching

continuous process oven

continuous saccharification
continuous sterilization

continuous stirred tank reactor (CSTR)
continuous ventilation cooler
control distance

controller

conventional drying/ usual drying
convex tooth grinding

cooked wheat qu production

cooking

cooking

cooking materials

cooling
cooling
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5.4.42
11.5.1

4.5.57
3.5.16
4.5.11
5.5.25
11.7.1

11.7.1

5.5.30
11.1.4

4.3.8
11.6.5
4.4.33
5.4.48
4.5.56
7.3.14
4.6.24

5.4.9
4.5.52
5.2.15

4.7.21
4.1.22
9.6.21
6.3.21
4.5.44
3.1.46
4.5.1
4.6. 25
5.1.24
5.5.96
5.5.36
4.7.7
4.3.20
4.1.42
7.3.1
4.6. 38
3.10.1

5.5.57



cooling and sizing device

cooling heap
cooling machine

cooling zone

co—production of Glauber’ s salt and salt by evaporation
co—production of Glauber’s salt and salt by freezing process
co—production of Glauber’ s salt and salt by hot method

co—production of nitrate and salt
co—production of salt and nitrate
corn impregnation tank

cossettes

cossettes with V-shaped cross sections
covered fermentation

crate conveyor

crate washer

crescent paper machine

cross flow membrane filtration device
cross—linking

crude bromine

crude cane wax

crude iodine

crude spirits

crude sucrose esters

crushing season

crust leather
crystal trough
crystallization

crystallization
crystallizing area
crystallizing evaporation
crystallizing pond

crystallizing pond with black plastic film at the bottom
crystallizing pond with crock pieces at the bottom

crystallizing pond with plastic film
crystallizing pond without plastic film
cultivation

cup gun
curing

curing preservation/ preserved by curing process
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.4.87
3.10.7

5.4.71
.2.15

(@3]

.7.21
.7.20
LT1.22
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11.3.6
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curing time

curtain coater
curved deck screen
curved screen

cut a pan
cut to length line
cutter

cutting

cutting-out both end of the distillate

cycle

cyclopentane storage tank
cylinder paper machine
cylindro—conical fermenter

(DEFINE) selective hydrogenation
damp—dry bonding
daqu starter
deaeration
deaerator

de—alkali
decal/decalcomania
decay rate

decker

decking

decomposition of reducing sugars
decomposition washing

decorating firing
decoration

decrater

dedioxane equipment
dedusting machine

de—enameling

de—enzyming
deep drawing
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5.4.6

10. 4.3
4
9.4.47
4.7.11
11.6.3
3
6.2.3
10.2.9
10. 2.3
4.4.41
4.4.34
6.8.1
7.5.4
4.2.43
8.4.8
5.4.24
4.6. 35
9.6.11
7.5.21
10. 3.1
0
5.2.90
5.5.5
7.3.23
5.2. 17
2
11.4.3
1
9.7.6
5.2.10
5
5.2.10
4
4.2.53
8.3.5
10. 4.2
8
5.2.12
6
3.10.1
0
5.3.8



deep—frying
defecation process

defibrated cane
degerming
degrease
degrease drying

degreasing machine
dehairing
dehumidification drying

dehumidification drying kiln

dehumidifier
deinking
de—ironing/iron removal

de-liming
deluging
demethanol tower

de-molding/mold-release

depickling

depither

depletion performance
depolymerization
deposit forming
desiccation time
desorption column
detal

device for adjusting wet
dewatering

dextran

dextrinization

dialysis fermenter

diffuser
diffusion

diffusion juice
diffusion process

diffusion sugar loss
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3.2.10
11.4.3
11.3.1

3.9.8
5.3.10
5.5.51
10. 3.3

10. 3.4
5.5.43
5.5.80
5.5.92
7.3.2
5.2.32
10. 3.1

5.5.24
4.5.19
5.2.50
10. 3.1

7.2.10
4.1.16
3.9.11
3.3.7
5.4.7
9.7.32
8.4.6
5.5.94
11.3.1

11.8.1

3.9.14

4.5.

11. 3.

11. 3.
11. 3.

11. 3.
11. 1.
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diffusion washer 7.3.32

dilute mash leaching method 4.6.11
5.2.14
dip tank 3
dipping/dipping enameling 5.2.98
5.2.11
direct firing 3
direct vulcanized 5. 4. 47
disassembly 5.1.10
disc filter 7.3.34
disc reed cutter 7.2.9
disc refiner 7.3.21
disc separator 4.7.31
disc starter—making machine 4.6.29
discharging device 4.2.14
disinfection 3.1.35
11.2. 1
disintegration 1
displacement press washer 7.3.27
dissolution of Glauber’s salt and clarification 9.7.18
dissolving 3.3.11
distillation tower 4.5.12
distiller, s grain cooling equipment 4.4.8
Distillers Dried Grains with Solubles process 4.5.65
distiller’ s yeast preparation 4.1.18
distilling aroma of distilland 4.4.53
distilling pot 4.4.5
distilling raw and fermented material apart and then fermenting
apart 4.4.23
distilling raw and fermented material apart and then fermenting A 494
together
distilling raw and fermented material together 4.4.25
domestic bamboo/wooden products process 5.1.7
domestic ceramic products process 5.1.1
domestic glass products process 5.1.2
domestic metal products process 5.1.6
domestic necessities engineering 2.0.4
domestic plastic products process 5.1.5
domestic porcelain enamels products process 5.1.3
domestic rubber products process 5.1.4
11. 3.3
donelly chute/feed hopper 9
11.6.2
dosage for sugar boiling 3
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double bond retention rate

double carbonatation process

double enzyme liquefaction saccharification

double enzyme method
double feed

double fermented bottom grains

double firing/ twice firing

double separating distilling raw and fermented material

double—flow saccharification

double-wire displacement press washer

draft
drainage canal
draining

draining

draw out the scented flowers

drawing
drawing

dredge/ dredging
drench

dressing

dried hide or skin
drip
drive out remanent alcohol

drop a pan

drum

drum barker

drum displacement washer
drum washer/vacuum washer
drum—type pressure washer
dry bonding

dry crushing

dry debarking

dry end

dry grinding/ dry milling
dry pressing

321

8.6.6
11.4.1

4.5.49
4.7.39

8.4.5
4.4.54
5.2.11

4.4.29
4.5.48
7.3.28
11.3.5
9.4.19
5.2.86
10. 3.1

3.10.7

5.2.11

5.3.5
5.2.14

4.6.1
5.2.51
10. 1.1

3.4.8
4.4.40
11.6.3

10.3.3

7.2.3
7.3.33
7.3.29
7.3.31
5.4.25
4.1.40

7.2.1
7.5.11
5.2.28
5.2.47



dry process enameling/ dredging enameling

dry pulp

dry shoveling machine
dry type spray booth
dry workshop of fur

dry workshop of leather

Dry salted hide or skin
dryer

dryer cylinder

dryer section

drying
drying intensity

drying line
drying machine
drying of sugar
drying oven
drying period

drying preservation/ preserved by dehydration

drying process

drying rate

drying schedule

dry-mix process
dry—process papermaking
dry—processing

dust collecting hood
dust collection device

dust removing system

dyeing

dyeing machine
dynamic vulcanization

E
ECF (elemental chlorine free ) bleaching
edge guide
edge trimming

edging, machine for stamping and edging

322

5.2.96
11.8.3

10. 4.3

6.3.13
10. 4.2
10.4.1
10. 1.1

L4077
.9.30
.9.29
.10.1

W N 3 O

O

.6. 17
.2.13

o1

7.3.37
11.7.3
6.3.19
5.1.9
3.1.30
5.5.27
5.5.10
5.1.8
3.5.8
7.1.15
5.4.5
5.5.10

5.5.99
5.5.98
10.3.2

10. 4.2

5.4.16

7.3.11

5.4.84

5.2.63
5.2.14



effect

effect supply juice /ESJ

effective alkalinity
effective production area
egg products

ejector

electric consumption

electric melting furnace/electric smelter
electrophoretic deposition or electrophoresis enameling

electrostatic demisting

electrostatic powder porcelain enamel
electrostatic powder spraying
electrostatic spray paint (powder) gun
elutriation

embossing machine

embossing machine

emergency slaughter

emulsifying

end—-fan kiln

energe in the exhaust

energy utilization
energy—saving drying equipment
energy-saving drying kiln
energy-saving drying methods
energy—saving drying technology
engobe coating/decorating with engobe
engraving decoration
entrainment dripping platform
equilibrium tank/balance vessel

equivalent white sugar

establish order
ethoxylation/propoxylation
evaporating—crystallizing area ratio

evaporation
evaporation intensity

evaporation plant
evaporation pond
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7.4.3
11.4.5

11.1.3

9.4.2
3.8.9
9.4.48
11.1.9
5.2.15

5.2.99
8.3.12
5.2.10

6.3.2
6.3. 15
5.1.12
5.4.67
10. 4.3

3.8.6
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85
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evaporator
exhaust gas scrubber
exhaust steam

explosion proof influence area of dust collecting hood

explosive wooden (bamboo) dust
extracting oil

extraction

extraction

extraction fermentation
extractive fermentation system
exuding of fermented liquid

fabric expander
false grain
fan classifier

fangbao tea packing

fangbao tea processing

fat liquoring

fatty acid

fatty acid content distillation
fatty acid distillation

fatty alcohol process

fatty lipids of cane

ferment in the different pit process
ferment in the same pit process

fermentation

fermentation conversion

fermentation cycle

fermentation materials above the ground
fermentation pit

fermentation room

fermented grains loosener

fermented liquid of fruits and vegetables
fermented seasoning

fermenter

festooner

fettling, trimming

fiber

filament winding
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11.5.2
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filer aids

filling
film sulfonation reactor

filter cake

filtered juice

filtration

filtration coefficient

final assembly

final concentration
final distillation column

final firing
final molasses

final panning

final roasting

final rotating sifting

final scenting

fine syrup
fine trimming

finished leather, resultant leather
finishing
finishing section

firing

firing line

firing period
firing range
firing schedule
firing temperature
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firing zone

first carbonatation clear juice

first carbonatation juice

first drying

first expressed juice

first panning
first solidified and then thinly poured process

first wrapping

first—-step roasting
fixed salt

flame electric furnace
flammable refrigerant
flash drying

flash pasteurization unit
flashing

flash—-off area

flat wrapper

flavor seasoning
fleshing

fleshing machine
floating axis
flood dam
flotation

flow distributor

flower sifting

flowing coating, draining enameling
flue channel kiln

foaming

foaming device

foaming line

foaming machine

foaming mould
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food additives

food contamination

food industry engineering

food safety incident

foodborn diseases

Foods for Special Medical Purpose (FSMP)

footing

forced air drying
forced circulation kiln
forced reflux

forging

fork

fork truck

forming

fortification/ enrichment
Fourcault process

fourdrinier machine
fractionation

fracturing well

fracturing with acidification

fragrance extraction
free fatty acid
freezer burn

fresh leaf airing
fresh leaves storage
fresh tea leaves
fresh water drainage
frosthite

frozen crack up
frozen food

frozen fresh food
frozen meat

frozen storage

fructooligosaccharides

fruit juice

full keg check weigher

fully automatic cutting machine
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fumigation baking

functional carbohydrate foods
fur dressing

furfural

furnace

furnace burning sulfur
furnace gas drying
furnace gas kiln

fusel tower

gas charging machine
gas cleaning equipment

gas washing

gas—solid separation device
gelatinization

gelling

germ washing

germinating box

glass transition temperature

glaze firing
glaze pouring

glaze remove /wiping off glaze

glaze spraying
glaze swing

glazer
glazing

glazing and decorating line
glazing dipping

glazing line
glutamic acid crystal
glutamic acid fermentation

glutamic acid fermentation mechanism

gluten factory
gob process
gold depicting

3. 10.

10. 1.
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5.5.41
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3.1. 16
3.9.3
3.9.9
4.2.5
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4.7.33
4.7.34

4.7.3
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golding

grading
grading screen

grain size
graining
graining

granulated sugar
granulation by wind cooling
granulation column

gravity separator

gravity purity /or G. P.
green liquor

green malt discharging machine
green molasses

Green hide

grinding

grinding

grinding starter

gross comprehensive energy consumption of alcohol
gross comprehensive energy consumption per unit product of

alcohol

ground temperature

growing the grain/crystal-growing/crystal growth

grown mould

growth factor
guiding material
gypsum crystal seeds

hand lay—up
hand-pressing

hanging racks

hard thin juice

hardening the grain

hardness compounds
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10.4.1
8
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11.1.4
8
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1
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0
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4.4.59
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4
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3
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harmful  nitrogen
head box
health food

heap carving

heaping for yellowing

heap—pulling down and heat abstraction

heat pump distillation

heat pump distillation energy saving device
heat pump energy saving principle

heat recovery system

heat treatment

heat treatment furnace

heating & cooling systems

heating device

heating furnace

heating heap

hide and skin

high concentration dilution device

high frequency drying/ radio frequency drying
high pressure molding

high purification tower

high salt dilute mash leaching process
high salt liquid state fermentation

high short process

high speed punching machine

high temperature drying

high temperature gathering distillate
high temperature stacking fermentation
high temperature thermal process /retort
high tower detergent unit

holding furnace

hollow blow molding

hollow blow molding machine

hollow casting

hollow fiber fermentation system
homogenizing

hop addition tank

horizontal spiral unloading sedimentation centrifuge
horizontal tube continuous digester
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horse stacker

horsing

hot bed

hot brew water tank

hot filing method

hot filling and holding
hot hold

hot meat

hot melting and evaporation dehydration process
hot melting and salting—out dehydration process

hot repair

hot trub tank
hot—air drying
hot-air kiln

hot—air stuffing

household electric appliance engineering
household electric appliances
Huangjiu activated dry yeast

Huangjiu boiling
Huangjiu boiling machine
Huangjiu jar

Huangjiu process
Huangjiu sludge

Huangjiu sweat

Huangjiu vat

hydraulic cyclone method
hydraulic press brake
hydraulic pressure system
hydrochloride method

hydroextractor
hydroformylation
hydrogenation
hydrolysis

hydrolysis tower
hydrolytic extraction
hydroxyl value

HYW jet liquefier

i.s. process
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10. 3.1

9.6.15
4.2.32
3.1.51
3.1.50
5.2.13

3.8.2
9.7.16
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5.2.9
4.2.33
5.5.52
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5.1. 11
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8.5.4
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8.2.7
4.7.47
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4.5.7
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ICUMSA  colour
identification after fermentation

imbibition

imbibition juice

imbibition water

immersion

impact forming

impingement drying
impurity tower
incompletely cooked grains
indirect air vulcanization

indirect firing
individually quick freezing unit

induction firing

infant formula

infra-red drying

in—glaze decoration
ingredients before preparation
inhibited fermentation
initiator

injection

injection molding
injection molding machine
injection moulding machine
injection time

injection well

inner—liner line
inoculation

insoluble substance

instant active dry yeast
integrated leather dryer
intensity of sulfitation

intermittent fermentation
intermittent saccharification
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interrupting the nucleation

in—tower contact reaction

inversion of sucrose

invert sugar

invert sugar syrup

inverted sequency chrome tanning process
iodine extraction by blowing—out process

ion

ion

exchange
exchange column

ironing

ironing wool

irradiation preservation

isoelectric can

isostatic pressing

jar
jar
jet
jet
jet
Jjog

mouth colligation
sealing

cooker

kiln

liquefaction

juice

juice heating

juice vapor/ secondary vapor

jumbo roll press

kanban

keg
keg
keg
keg
keg
keg
keg

cleaning and filling machine
depalletizer

external washer

palletizer

roller conveyor

slat chain conveyor

kickback
kieselguhr filter
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kikkers

kiln car
kiln dried

kiln furniture

kiln gas
knife-roll straw cutter

Koji—-making pit for ventilation system

kraft pulping
kvass fermented beverage

LAB refine unit
labeling machine
lake salt

last expressed juice

last-mill juice
latter ingredients
lauter tun

layout of exploiting area

leather

leather and fur making engineering
leather making

length of cossettes

let off unit

light industry engineering

lime burning

lime content/calcium salt content
lime kiln

lime mud

lime mud precoat filter

lime mud vacuum disc filter

lime recovery

limed juice/ defecated juice

limed hide or skin
liming
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liquefied pot

liquefying/ liquefaction

liquid CO2 gasholder

liquid detergent preparation tank

liquid detergent raw material tank

liquid state fermentation

liquid washing raw material measuring tank

loading of kiln
location of pretreatment operation
longitudinal shear line

loss on drying

low boiling fractionator

low pressure molding

low salt solid state fermentation

low temperature and low pressure cooking
low temperature drying

low temperature thermal process/sterilization
low-boiling ahead separator

lumber manufacturing production process
lumber manufacturing technology

lumber sorting yard

lumber yard

machine for enameling

magma
magnetic de—ironing
magnetic separation
main fermentation

main fermentation tank

main liming

main reaction unit
maintain sealing mud
maintenance tank

making appearance tippy
making green

maldistribution of steam
malt kiln
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malt mill

malt rootdoze
malt turner
malt—in—culm silo
mare

mash

mash copper
mash filter
mash preheater
mash pump

mash tower
mash tun
massecuite

massecuite/strike
mastication

material preparation line
material test

maximum growth ratio

measuring

measuring machine

meat products

mechanical press

mechanical pulping

mechanized production of Huangjiu

medicinal yeast

medium consistency pump

medium temperature and pressure cooking process
melting furnace

melting furnace/smelter
melting process

melting temperature

membrane evaporator

membrane separation

methanol tower

microbial fermentation
microbiological contamination
microwave drying

microwave drying
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micro—wave sterilization

middle coating

middle juice

middle juice carbonatation process

milk of lime

milk powder

mill

milling

milling

milling capacity

milling drum

milling loss

milling process

mining gradient

mining in separate seam
mixed condenser

mixed cooling and continuous saccharification

mixed distilland process

mixed juice
mixing

mixing barrel
mixing machine

mixing of semifinished tea
mixing process by low temperature
modification

moisture content

molasses

molasses alcohol

molding line

molding shrinkage
molding transfer
molding vulcanization
molex
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monosodium glutamate crystallizer
monosodium glutamate grinder
monosodium glutamate refined
monosodium L-glutamate (MSG)
monosodium L-glutamate (MSG) process
most ice crystal

mother liquor
mould

moulding

mouldy spot appearing

mud juice
mud vacuum washer

muffle/muffle furnace
multi—-effect distillation
multi-effect evaporation plant
multi—-fourdrinier board machine

multiple effect evaporation
multi—-stage continuous fermentation
multi—-tower process

multy—line processing

natural alkalinity

natural circulation kiln

natural crystallization process
natural drinking water

natural drying/ natural seasoning

natural raw material extraction method

natural reflux

natural seasoning
natural starter making
necking

needle grinding
nest—shape making

neutral juice
neutral sulfitation process

338

4.7.25
4.7.28
4.7.4
4.1.19
4. 1.
3. 4.
11. 6.

3. 1.
3. 10.

3. 10.

O =~ O OO = O N O oW o

7.4.18
5.2.15

4.5.70
7.4.4
7.5.7

11.5.1

4.5.55
4.5.69
3.10.4

11.1.3

5.5.70
4.7.44
3.5.12
5.5.31
3.6.3
4.5.61
3.6.8
4.6. 27
5.2.61
4.7.10
4.3.18
11.4.5

11. 4.7



neutralization barrel
neutralization decolorization tank

neutralizing

neutralizing

nitrate dissolution by haust steam
no cooking process

non—condensable gas

non—condensate gas

non—pressure treatments

non—sucrose
normal temperature drying
nozzle plate

nucleation
nucleus

observing tunnel

0D value

offhand process

oil bath

oil hydrolysis

oil recovery

oil-fat chemical process

oiling off

one high—sugar fermentation

one piece flow

online performance testing

open copper trough

opening

operating process of steaming fermented material

optimum alkalinity
original pool shower oil
out of place (SOP)

overall recovery

over—glaze decoration

Owens process

oxygen delignification

oxygen deprivation potential, ODP
oxygen—fuel combustion
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packaged drinking water

packaging

packed rolling

packing machine

packing machine in big packs
PACOL reactor

pacolate enhancement process

paddle

painting

painting area
painting engineering

palatinose

pan boiling

pan-boiling system/boiling scheme
paper machine

paper—making plant

paraffin conversion olefins
partition

pass box

pasteurization

pasteurized area

pasteurizer

patching of firing tool marks

pelleting by water cooling

pelletizer

pelt

percent crystallization in massecuite/ crystal yield of
massecuite

percent of decolorization/decolorization rate
percentage of fiber in the cane

percentage of fuel(coal) consumption in the limestone

percentage of reducing sugars
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percentage of sucrose
percentage of total sugar
percentage of trash
perching

perfusion environment

phosphate in juice

phosphoric flotating process
physical mixing method

pickled hide or skin
pickling

pickling
piercing

pile fermentation
pile up

piling
pilling

pink and glaze preparation line
pit mud

plastic film collecting and spreading machine

plastic forming

plastic powder silo

plastic processing system
plastic working

plastics machinery

plate freezing unit

plate vulcanization

platen drying, hot—press drying
plodder

plucker

pol
polishing
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polishing

polishing line

polishing machine

pollen receiver

pollen trap

pond compacting by roller
pond compacting rolling mill
porcelain enamel

positive drive simple lift
post treatment
post—fermentation tank
post—processing unit

pot continuous cooking / tank continuous cooking

pot furnace

potassium chloride production by mixing process

pottery jar
pouring

powder area

powder feeder
powder preparation
pray drying
pre—assembly line
pre—burning
precision drying
precoat pressure disc filter
pre—dry kiln
pre—drying
prefabrication

preheat zone
preheating
preheating device

preliming juice
preliming/ pre—defecation

premixing
premixing room
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5
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9
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0
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preparation for treatment

preparation index

preparation of washing powder slurry

prereaction unit
press casting
press cutting
press master
press section

Pressed juice

pressed pulp

pressed water
pressed—and-blow process
pressure drying
pressure—formation of brick

pretreatment area
pretreatment of ware

pretreatment process of painting

prilling/granulating
primary processing

primary yeast propagator
process by mixing of bitten

process of salt crystallizing with fresh and deep brine for a

long period of time

processing grade identification

production area
production unit
production well
profiling machine
progressive kiln
puffing

pugging

pull

pull roll stand

pulp
pulp and paper engineering

pulp press water
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9
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2
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pulp washer

pulping plant

punching

pure sucrose esters
pure yeast cultivation

purging efficiency/P.E

purified juice
purifier / CO2 filter / deodorizer

purity

purity difference

pyrometric cone

Q
qu dosing machine
quasi—cleaning work area
quenching/ fritting
quick—freezing
R

radiant—tube firing

raffinose

raked salt

raking

raking of salt crystals

ram pressing

rancidity

rapid cooling

ratio of brine to injected water

ratio of gas to brine

raw brine

raw hides

raw material alcohol fermentation

raw material preparation plant

raw material preparation with dry and wet method
raw material pretreatment

raw material pre—treatment

raw material processing site/saccharification
raw milk

raw skin workshop
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7.3.22

7.1.2
5.4.32
11.8.1

0
4.3.23
11.7.2
11.4.3

6
4.2.77
11. 1.1

8
11.1.2

8
5.2.16

4
4.3.17
3.1.63
5.2.30
3.1.28
5.2. 11

6
11.8.3

3

9.1.9
4.3.32
9.4.60
5.2.41

3.1.5
4.4.47
9.2.24

9.3.6

9.6.2
10.1.6
4.5.36

7.1.1

7.2.2

5.2.1
5.5.16

4.7.1

3.05.1
10. 2.1



raw wheat qu production

rawhide
ream wrapper
rear mixer

reboiler

re—burning
recausticizing
rechipper
recipe

reciprocating sifting

recirculation

recirculation backboiling/boil back

recirculation ratio

reclaimer

reconstituted milk

recover boiler plant

recovery equipment of powder
recovery of washed bromine non—condensable gas
recrater

rectangular salt pit
rectification of crude bromine
rectification of crude iodine
rectification tower

recycle glazing line

recycled paper pulping
recycling leather making process
red liquor

re—drying, secondary drying
reduced boiling house recovery
reduced extraction

reduced overall recovery

reducing sugar /or Rs.
refined cane wax
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refined syrup

refiner

refining

refining of crude magnesium sulfate

re—firing

re—firing

refractometer brix
refractory juice
refractory slab
refreshment/ refreshing
regenerative utilization

regularizing the grain/ regulating the grain

re—heaping up and scenting
remedial well

remelt syrup

repairing
reprocessed egg
reprocessing

residual juice

resin regeneration

retanning
retrogradation
reuse

reverse 0osmosis

rewetting/ etting back

rewinder

rice mill

rice milling—mixing integrative machine
rice soaking

rice soaking tank
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11.6.1

3
7.5.20
3.10.3
9.7.25
3.10.4

8
5.2.12

4
11. 1.1

6
11.4.3

7
5.2.16

8
3.1.25
5.5.13
11.6.2

8
3.10.7

8
9.2.18
11.6.1

4
5.2.12

2
3.8.10
3.10.4
11.3.3

7
11.4.5

9
10.3.2

4
3. 1. 17
5.5.12
11.4.6

0
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5.4.72
4.2.16
4.2.18

4.3.1
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rice
rice
rice

rice

rice—

ripe

steaming

Steaming machine
still

water mixing tank
soaked water

roasting drying

rocking green

roll
roll
roll
roll
roll

coater
coating
cutting
debarker

forming

roller forming

roller kiln

roller coating

roller-smoothing/roller—flattening

rolling

rolling

rolling and cutting

rolling jack

roll-

roll-

roasting

shaping

room and pillar mining

rotary cooking pot

rotary drier

rotary duster

rotary ironing machine

rotary

rotary thermal process

rotary valve (RV)

rotary vibrating screen

spherical digester
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4.3.7
4.3.10
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4. 3.
4. 3.
4.6.
3. 10.

3. 10.

10. 4.
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rotating sifting

royal jelly
rum

saccharification

safety deposit

safety pillar

safety ventilation of drying oven

saggar/sagger

salt cavern

salt cllecting

salt collector

salt crystallizing with plastic film
salt crystallizing without plastic film
salt crystals raking machine

salt floor

salt iodating machine

salt lime

salt miner

salt piling

salt piling field

salt pond

salt roast

salt stack

salt transport channel

salt transport river

salt transport road

salt warehouse

salt washer

salt washer

salting out

salting—out of sodium sulphate by freezing process
salt-making engineering
salt—unloading bridge

sammying machine
sample for firing testing/pyrometric testing sample
sampling

sand blasting
sanitizing in place (SIP)
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3.10.5

3.10.8

11.8.3
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9.5.9
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9.4. 36
9.1.7

9.4.49

9.6.14

9.6.19

9.7.19
2.0.8
9.5.4

10.3.3

5.2.16

11.2.1

5.2.65
3.1.58



sap drum
saponification
sauce mash
sauce residue
sauce stick

saw dust milling

scalded juice

scalding of cossette
scale

scattering fermentation agent

scenting flower mixing
screen

screening

screening

screening the sugar
screw classifier

screw extruder

screw press

scudding

scum
sea salt

sea water intake canal

sea water pumping station
sealing mud

sealing of fermentation pit
seawater intake

second carbonatation clear juice

second carbonatation juice

second wrapping

secondary fermentation

secondary preheater for distiller’ s grains
secondary treatment

secondary vacuum cooling for continuous saccharification
secondary yeast propagator
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second-step roasting

sedimentation
sedimentation tank
seed crystal lifting method

seed strike

seeding

selvage expander

semi—batch semi—continuous fermentation
semichemical pulping

semi—dry pressing

semi—finished products

semifinished tea

semisolid state fermentation

separate brewing and solid fermentation
separation

separation of bromine water from liquid bromine
separator

setting

setting—out machine
shallow—layer thin—layerculture

shaping
shaping by handcraft work

shaving

shaving machine
shear cutting/cutting
shearing

shearing machine

sheet cutter

sheet metal processing

shell hydro—formylation (SHF) catalyst
shifting oiling dripping

shoe press
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3.10.2

3
11.4.1
7
4.7.16
4.7.46
11.6.1
6
11.6.2
2
5.4.79
4.5.54
7.1.11
5.2.48
10. 1.1
2
3.10.4
3
4.4.20
4.6.12
3.1.60
9.7.8
4.2.13
5.2. 11
7

10. 4.2
0
4.6.6
3.10.2
9
5.2.38
10.3.2
2
10.3.3
7
5.4.55
10.2.6
10. 4.4
3
7.5.37
6.2.1
8.5.6
4.6.15
7.5.28



shouhan
shower oil

shredder

shuttle kiln
side—fan kiln

sieving

sifting
simple lift
simulated moving bed

simultaneous saccharification and fermentation

single carbonatation process

single firing/once firing
single tower process
single track truck

sink

sinking of fermenting grains

sinter
sintering parameters
sizing
slaker

slaking
slaughtering
slip de-watering

slushing enameling
smoking

smoothing

smoothing

SO, / SO; transformation
S0./S0; conversion towe
soak

soaked water discharge

soaked hide or skin

soaking

soda pulping

sodium glutamate fermentation site
sodium sulfate type brine
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4.4.58
4.6.18
11.2.1

5.2.14

5.5.77
5.2.31
3.10.5

6.7.3
8.5.10
4.3.27
11.4.9
5.2.10

4.5.66
5.5.87
4.4.39
4.1.31
5.2.11

5.4.3
7.5.32
7.4.14
11.4.2

3.8.5
5.2.34
5.2.10

3.1.24
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8.3.1
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7. 1.
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soft thin juice

softening

softening of thin juice

softening temperature

solar drying/solar—energy drying

solar evaporation of bittern

solid casting

solid state fermentation

solidification

solids by drying

solubility coefficient

soluble solids

solution
solution
solution
solution
solution
solution
solution
solution
drilling
solution
solution
solution
solution
solution

mining
mining
mining
mining
mining
mining
mining
mining

mining
mining
mining
mining

by
by
by

convection in single well
convection with oil or gas pad
simplified convection

coverage

in
in
in

in

in
in

cavern
communicated cavities with oil or gas pad
communicated horizontal wells by directional

communicated wells
communicated wells by natural dissolution
drilled well

with hydraulic fracturing

treatment

solvent extraction

sorghum firstly added in jiang—flavour baijiu production

sorghum secondly added in jiang—flavour baijiu production

sorting
sorting

sorting and packaging line

soy sauce crushing equipment

soy sauce fermentation pool water bath

soy sauce fermentation tank

SOy Sauce process

soy sauce sterilizationg equipment

spear

special drying
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11.4.5

3.1. 20
11.4.3
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9.2.10

9.2.12
9.2.8
9.2.9
9.2.4

9.2.11

5.3.16

3.9.18

4.4.31

4.4.32

5.1. 13

10.2.4

5.2.14

4.6.33
4.6. 22
4.6. 23
4.1.5
4.6.34
4.2.74
5.5.42



special foods
special medical infant formula

spended  solids in mixed juice
spent grain tank

spent grains bin

spinning

spinning press

spiral freezing unit

splash water

splicer

split
splitting
splitting

splitting machine
spoilage

spray booth

spray cooler
spray room

spray tower

spray tower

spray treatment

spray finishing
spraying
spraying decoration

spraying fixing agent

spraying seasoning agent
spray—up
sprinkling amount of hot water

squaring & chamfering line
squeezer

squeezer cake

squeezing

srubber

stack area

stacker

stacking area canal
stacking fermentation
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3.7.1
3.7.5
11.3.3
8
4.2.25
4.2.24
5.3.9
5.2.39
3.4.15
4.4.45
5.4.74
10.1.2
2
5.4.54
10. 3.8
10.3.3
2
3.1.6
6.3.11
4.7.13
6.3.12
8.7.5
8.7.6
5.5.23
10.4.1
0
5.4.27
5.2.93
10.4.1
7
10.4.1
6
5.4.50
4.4.44
5.2.13
8
4.3.34
4.3.50
4.3.33
9.6. 26
5.5.63
9.4.51
9.4.22
4.4.62



stacking machine

stacking of semifinished tea
staking

staking machine

staling

stalk extraction

starch

starch gel

starch liquefaction

starch sugar

starter grinder

steam air vulcanization
steam and condensate system
steam consumption

steam kiln

steamed rice cooling
steamed rice shower

Steamed rice yield

steaming

steaming bucket

steaming of adjunct material

steaming of tea
steep vessel/steep tank

steeping process with cooked fat

steps

Stepwise crystallizing
sterilization

sticker spacing
sticking up

still

still thermal process

stimulation crystallization process

stir—frying
stitch
stone removal

stoning
storage for dried timber

storage in controlled atmosphere

5.5.90
3.10.4

10. 4.
10. 4.

3. 10.

3. 10.
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3.9.
4.5.40
3.9.5
4.4.15
5.4.12
7.5.14
11.1.8
5.5.74
4.3.13
4.3.14
4.3.12
5. 5. 56
4.3.9
4.4.28
3.10.6
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5.5.65
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4.4.6
3.1.43
4.7.45

3.2.8
5.4.52
11.2.8
5.2.12

5.5.64
3.1.29



store room
stretch blow molding

stretching/ setting out
stripping

sucralfate

sucralose/splenda

sucrose (Pol) extraction
sucrose esters

sucrose polyesters/SPE
suction press

suction time

sugar engineering
sugar making process
sugar melting

sugar refinery

sugar yield
sulfinol

sulfitated juice

sulfitation

sulfitation process

sulfitator
sulfonated exhaust

sulfonation process

sulfur dioxide content

sulfur dioxide gas
sulfur melting
sulfur melting tank
sulphuring treatment

sum of total acid and total ester

sunshine drying

sunshine withering



superheated steam drying
superheated steam kiln
supply pump room

surface metalization

surging

sweet—water

synthetic detergents process

syrup/ thick juice

tails separator
tall oil plant
tank feeding
tank leaching

tanning
target well
TCF (total chlorine free) bleaching

tea dhool

tea processing

tea scenting

tea semi—product

tedding fresh leaves

temperature regulating water system
tenderizalion

test well

the clamping system

the early stage of drying

the injection system

the later stage of drying

the raw starter mold by machine
thermal center temperature

thermal compression evaporation
thermal preservation and clarification
thermal process

thermal process in atmosphere pressure
thermal process in over pressure
thickener

three dimension printing
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5.2.92
5.5.58
11. 4.4

8. 1.
11. 6.

— = O O

oW
— =
e e

w

1
7
2
.10.5
7
10.7
6. 10
1,19
. 2.23
6.4.4
5.5.28
6.4.3
5.5.29
4.4.57
3.4.4
9.6.9
9.7.4
3.1.36
3.1.41
3.1.42
9.6. 25
5. 1. 17

© w 90 w



three tower process
throwing

to end

to start

toggle drying machine

top coating
torrefaction

total calcium

touch up

towed salt collector

tower fermenter

track guide

traction drive simple 1lift
traditional brewing process
traditional liquefaction

trampling fermentation material

transfer car
transport truck
trash

trash removal

trimming
trimming and beading/ curling
truck

true purity /or T. P.

tube bending machine

tube bundle dryer

tube continuous cooking
tubular high—speed centrifuge
tumbling

tumbling

tunnel kiln

turbidity

turning machine

twin crystals/ married grain
twin-roll press
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4.5.68
5. 2. 36
6.2.6
6.2.5
10. 4.2
2
10.4.1
4
3.9.15
11.1.3
5
5.2.12
3
9.4.43
4.5.3
9.4.42
6.7.4
4.6.7
4.5.41
4.4.42
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1
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3
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9
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3
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7.3.26



twin—wire machine
twised colored body

twisting
two cell tower
two tower process
U

ultra — high temperature instantaneous sterilization

under—glaze decoration
underground brine pond

undetermined losses

united building of wet—process papermaking
unmixed distilland process

unsaponifiable matter

un—-stacking machine

updraw

up—stroking press brake

utilization of waste heat

vacuum boiling

vacuum cooling for continuous saccharification
vacuum crystallizer

vacuum cylinder paper machine

vacuum dryer

vacuum drying

vacuum drying machine

vacuum enameling, vacuum application
vacuum evaporation

vacuum feeding

vacuum fermentation process system
vacuum forming

vacuum frying

vacuum pan
vacuum salt production.
vacuum system
vacuum—and blow process
valve array

vapor bleeding

vapour guide
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7.5.6
5.2.70
3.10.3

4.5.22
4.5.67

3.1.47
5.2.89
9.4.35
11.1.6

7.5.3
4.4. 26
8.2.2
5.5.91
5.2.21
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vat

vat feeding

Vello process

ventilate and dry

ventilated fermentation tank
ventilation Koji making
ventilation system of paper machine
version product

vertical continuous digester
vertical digester

vertical flow settlement tank
vibration staking

vinegar

vitrify/vitrification
vulcanization/cure

ware inspection

warm—up

washing

washing powder base

washing powder slurry

washing powder slurry high pressure pump

washing process for removal of calcium sulfate dehydrate
water absorption of steamed rice

water consumption

water extracted

water replenishing/body wetting before glazing
water scrubber

water treatment system with reverse osmose membrane
weight loss

well head

well structure

well/rock salt

Westlake process

wet bonding

wet crushing

wet end

wet milling

wet process enameling

wet pulp
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wet salted hide
wet type spray booth
wet web machine

wet white

wet wiping

wet workshop of fur

wet workshop of leather

wet-buffing machine
wet—mix process
wet—process papermaking
wet—processing

wet—shearing machine

wetting grains mixture

whey

whey powder

whirl pool tank

white goods

white liquor

white liquor pressure filter
white molasses

white water system

winder

wire section

withering

wood (bamboo) drying

wood (bamboo) drying kiln

wood (bamboo) integrated utilization
wood (bamboo) preservation
wooden (bamboo) dust

wooden (bamboo) dust cloud
wooden (bamboo) powder

wort aerating device

wort container/wort vessel/wort tank
wort cooler

wort kettle/wort cooker/copper
woven wire dewatering conveyer

wrap clothing

wringing/ sammying
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xanthan gum

Xxiaoqu starter

xylitol

yeast
yeast
yeast
yeast
yeast
yeast
yeast
yeast
yeast
yeast

centrifuge

dosing pump

pitching device

pump

seed

seed production by steamed rice shower
seed propagation

seed tank

storage vessel

tub

yellow brine

zinc salt method

1, 4-Dioxane
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