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FREHAREZERINRETIHS . EREXURE BE ARGTREXULR
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FOERERM: AFKHRERNRETLNS. ARG BRXREMFELHRE.
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k%ﬁﬁ}ﬁ?%—ﬁ?ﬁ\ ARERENTS . FAEHTHIREEER. WRESHESE. M
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Ky RmFFR AL, BEREFR.

FREBRTLUNER, FA. RBEATERER, SdEER. E. 85K, UFA.
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(BREN)BREM 5B NZ) .

2 FEMsIRAXH

T XHNFAXHRINARAARAI DR . L2EBENSI A, (XFrE HERARA
ERTFAE. LA THENSIAXH, HEHRA (BFEENESE) EATAH.

GB/T 1355 /&

GB/T 1886.306 ARERM (FK#E)

GB 2719 AEEIEiRE

GB/T 5461 H&Mh

GB 5749 HJEIKAKIEFRE

GB/T 8233 = Hf’H

GB/T 8235 LRF¥Fi

GB/T 8884 HBFRIREEH

GB/T 8885 &M ENKiEH

GB/T 9961 &, REAKRER

GB 14881 RmMmZEERINE REREFTBAIEMNE

GB 16153 RIE (BFT) DA

GB/Z 26577 REEFHAME

GB/T 30383 4=

GB/T 30391 £l

GB 31651 BEmEELERIME & (1K) BEEHESIEMNT
GB 31654 BHmEZLERIME ZBIRFZFBRAIEHNT

NY/T 1073 Btk Z R FiZEH
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BeE (X&: kst k., HE, #HE, #H) , SHAERIEAPRERK
BM—mk., fEt. BA. BHE., MNRBEZHEZHIEH. BR “HBXLEE P, BEZRE
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MEFIGEYFRE R, TRAR VML EZ” EREASEEEANETRERE . ARERME
AN, ZRMEHMEMIHUTERE, ElAFRZERERPER—IK.
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FREmBEERE VANEEE =&, FUBERE.

EARRVIZETTAMEX, BSFEMEEHTERX. BERHE “H301R" &

HEMEERT, HERERFKOFIEE. RIFEMEE (FR) KREZEE., EMEE5R
ZARMIKEZ & NEZ.
MEFIEERREE “LUNEEMER . ERRE, AHO, HTEAESR” , “ERAFERL
FRREZRARHAR 2IEEMSEFELN N EMFIE, STEER,. E. BRE USRS
MEFNEEE RO X A E SRR AT AR, TEREFAEL R EERIEAR B K E E RIS E A
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3.2
FEE (WA/NBOSE) (LR open center hammer)
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3.3
T (FECXRL: stuffing shovel)

ek EREZRFHTHI AR IR,
3.4

R (FELXTR: food steamer)

EIRUUT. K. 8RB HEBINEFIR, TERAREHEYHNRETR, RE: BER.
B, NAERE

3.5
FeE (ELFRL: Steamed Shaomai)
BIREETLMANER, Tk LREFIRARIRE.

3.6
Rl (FECXIRL: Fried Shaomai)
BIREEIBATRS, FAK, A E¥REFINRAREIGEZE KA.
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6.1.3 EEM
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