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Modular intelligent refrigeration unit Intelligent modular mushroom cultivation chamber
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Intelligent containerized mobile cold storage All-in-one mushroom and plant cultivation unit
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Intelligent Mobile Rapid Freezing Chamber Intelligent modular plant cultivation chamber
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-60°C Ultra-low temperature cold storage Solar PV+Energy storage system
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Containerized controlled atmosphere mobile cold storage
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Qingdao Xinshi Refrigeration Technology Co., Ltd. was established on October 8, 2014. As an integrated high-tech enterprise
specializing in R&D, manufacturing, and sales, we are dedicated to producing high-performance refrigeration equipment, including
Modular Intelligent Refrigeration Unit, Intelligent Mobile Cold Storage, Intelligent Mobile Rapid Freezing Chambers, and -60°C Ultra-low

Temperature Cold Storage. Leveraging our extensive expertise and proven design capabilities, we relentlessly pursue technological
excellence, have been granted multiple national patents,and builtasound technical barrierand product advantages.

Committed to continuous innovation, our company has successfully developed an intelligent mushroom cultivation chamber suitable
for mushroom growth, an intelligent plant cultivation chamber suitable for plant growth, and a containerized controlled atmosphere
mobile cold storage unit. In addition, it has integrated photovoltaic energy storage systems into its products, further expanding their
application scenariosand empoweringthe developmentof multipleindustries.

Our solutions are extensively utilized across key industries including Food Processing & Preservation, Mushroom Cultivation Systems,
Commercial Retail Refrigeration, and Hospitality Cold Chain Management. With products successfully exported to India, Vietnam, Chile,
UAE, Australia, Canada, Germany, USA and beyond, our innovations have earned consistent acclaim and trust from global clients for their
operationalreliability and technicalsophistication.
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Modularintelligent refrigeration unit
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Product Features
1. BFrREIG I, RIFEEEERESY, KIEERESHEE,
Fully detachable design for simplified installation and maintenance, significantly
reducing operation and maintenance costs.

2. AR AERELRESRER, TM—FHHRER, RIFEERE
ERIERE.

Seamless integration into cold chain transport vehicles as complete refrigeration units,
ensuring stable temperature control throughout the transportation process.

3VEEEFFIREREERME, —RARESE, LMREK~EH.
Compatible with ISO-standard refrigerated containers for one-click installation and
deployment, enabling rapid commissioning.

4, PRIEEEERERE, RIEVMR, FRERNIMFRBFEARTR,
Bilingual intelligent interface with Chinese/English display switching capability, meeting the needs of different users at home and
abroad.
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Intelligent contalnerlzed mobile cold storage
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Product Features
1. RAREEREES, SMEES, AHRSTAXHNEBERE, Sl SHRIE
™ %o
Refrigerated container body with robust structural integrity, capable of full-load Iim tlng as anintegrated unit,

adapting to multi-scenario transportation needs.
and English), Color screen (display language selectable: Chinese or En/g/h/sh)(ada/ptlr
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2. AENFELZBEN, RATUHR LEIMIZ T, RKXEHBEEFEZE, #2992, RIESMHRR.

Integrated evaporator structure with bottom airflow discharge and top return airflow, maximizing storage space
utilization while ensuring excellent uniform cooling efficiency and guaranteeing storage quality.




3JVPHRIEERLE, IEEET . LHRE LN, R BIREFIEE, BEERESH, 2IEXTM.

Real-time cold chain monitoring with remote control, temperature tracking, alarm notification, and smart user-
friendly operation, ensuring worry-free operation.

.

FREEA 227.0V

FEREE: 227.7V

FRRBEC 2287V

LT 13.6A

BT RRA 13.9A

EHEHLBRE 13.8A

FEHH A 13.04

AR 3.5A

WRAAETA: 3.5A

ERALBIRE: 3.6A

ARHERC 1.6A

R R R [N
Bk A 5 [EW
HRRLMHEE: ER
FRRRARE S R
TERAARE S EN
iRk EM
HESE ER

iEEEE ER

i () R TER

BESE ER

BiESE ER

A FEFRALHEERE —GAEN, IIMBIOKXRS, BhERE, TEHEERREELKXSH,
The unit utilizes a refrigerated container structure with a sleek and elegant appearance, optimized trans
portability, and direct vessel-loading capability for worldwide shipping.
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5. NERBARFERNMAR, INT AT, WIREATRER, F22E. BEHX BRRASEE
28TE, FofRARIEENS, BUEEER.
Theinterioris made of stainless steel, the exterior is made of rust-resistantiron, and the floor is constructed with T-

shaped aluminum panels, ensuring a clean and hygienic environment with high strength. The box panels are

constructed with high-density foamed material, providing excellent thermalinsulation performance and effectively
reducing energy consumption.

6. ZHMBETRE: MERE RFRETPENENR) KR (TERERPAXHRET),

EERFFHRESIGR

Multiple display options are available: Touchscreen (userinterface switchable between Chinese and
English), Color screen (display language selectable: Chinese or English), adapting to different operating

habits.
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Intelligent Mobile Rapid Freezing Chamber
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Product Features

1. RABREEREMRER, SWRER, IMIBEIKS, BhERE, HEERLAEESERE I,
The unit utilizes a refrigerated container structure with high mechanical integrity, an aesthetically refined profile,
optimized transport ability, and direct vessel-loading capability for worldwide shipping.

2. RRER B A F WG, Sh= BT, MIRER TR IBIR, i53 RE. WMIEM, 55 EHEP,

The interior is made of stainless steel, the exterior is made of rust-resistant iron, and the floor is constructed with T-
shaped aluminum panels, ensuring a clean and hygienic environment with corrosion resistance and easy cleaning and
maintenance.

BVERRASEELRALZ, REMRMRIELENS, BRBIEMER, FIEEEFEEE,

The box panels are constructed with hlgh den5|ty foamed material, providing excellent thermal insulation performance,
effectively retaining low temperature and reducing energy consumption.

4. FRSRVERIER, FFREERIT, BEFER, MRESHERMKS, RAIREFRE '
#ﬁﬁﬂﬁ'—ﬁ%‘*%ﬁﬁﬁo

Shelf-Mounted mode: rapid cooling speed, low energy consumption, quick moisture retention, maximizing the
preservation of food freshness and nutritional components.

5. NEAFZRBEFIEN, REEFYERESY, KR REER, KIERAFLE,

Integrated evaporator mode: Easy loading and unloading, faster defrosting, greatly improving work efficiency.
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-60°C Ultra-low temperature cold storage
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Product features

1LLEEH—EUERIRT, BEHISHA SRR ZRBFROER, ANGEEA, TRERERE,
JHERMACES KM, KIgEER~ A,

The unified containerized system integrates a complete refrigeration unit (compressor unit, condenser,
evaporator) with plug-and-play operation. It can be directly loaded onto ships for worldwide transportation
without complexinfrastructure requirements, greatly shortening the commissioning cycle.
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2. NRERAFFEWME, ShRAPFER, uRERTRER, S8 PE. BELX  BRRASEE
ZBTE, RnfRREENLS, AREREMRERFIRIEE.

Theinterior is made of stainless steel, the exterior is made of rust-resistant iron, and the floor is constructed with T-
shaped aluminum panels, ensuring a clean and hygienic environment with high strength. The box panels are
constructed with high-density foamed material, providing excellent thermal insulation performance and effectively
maintaining the stability of the ultra low temperature environment.

3. BRRIREIER AR, RASENHS ONRELEH) )IZ.,FEER404A+R23"§FE LR, K
ZBRRFSE AR, ATIRELIM-60°C~-T0°CEERLHE, AESIRFHET

Ultra-low temperature precision control: Utilizing cascade refrigeration technology (two-stage compression
refrigeration) with special refrigerants (R404A + R23), this system breaks through the cooling limits of conventional
single-stage refrigeration systems, stably achieving ultra-low temperature cold storage at -60°C to -70°C to meet
high-end storage needs.

BRSHERRY, XIFEnEKE XN EETE.SEIRES G, I2FEHEERE, RME
ﬁﬁﬁtéo

Intelligent cold chain monitoring system: Supports real-time remote monitoring, temperature tracking, alarm
notification, and other functions, with intelligent and convenient operation to ensure storage safety.

5.-60°CEBIERTFEMRRAE:

1.BiREMHiE e a  BFSFEESRAEM, #@:3-60°CUL T B RRESFRR, Bk KR A A
BEHET, RXRERMREORSEFRNES -
2. B EEFRE ERF-60°CEARRFHANEE, AREREE TN AT FFHARMEERRT, EEEWEYE
iR, hE. EF TR EFHEXE
-60°C Ultra-Low Temperature Storage Solutions:
1. Premium Ingredient Preservation: For premium ingredients like tuna and foie gras, rapid freezing at temperatures
below -60°C minimizes ice crystal formation, preserving cellular integrity, original texture, and nutritional value.
2. Scientific & Medical Applications: Suitable for vaccines requiring storage at approximately -60°C
to maintain potency; can be used for low-temperature preservation of stem cells to delay biological activity
degradation, providing reliable storage support for scientific research and medical fields.
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Containerized controlled atmosphere mobile cold storage
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Product features

1.5 RET A, RALEBEREENEEF, SBURE, IREERIEERSEN S ELH, B0
DREZM, BIFERNEEREIFR, REFHMR.
Containerized Controlled Atmosphere mobile cold storage utilizes refrigerated container structures with excellent air

tightness. This sealing technology enables precise regulation of internal gas composition ratios, effectively minimizing gas
exchange to maintain a stable preservation environment and ensure storage quality.

2. KARE, BRI MARERESEASERSATER, EEEMBNFEFREREER
o E, B3 FEERNES (FIIEHE3%UT) . S UHFSERE, S REHENREKRERK
&, WEFERACIEHEE, KiEE KR EE R, BRIE~ G,

Long-term fresh-keeping with controllable loss: Integrating temperature control and storage atmosphere regulation
technologies, building upon intelligent precision temperature control technology (e.g., automatic step-cooling control), it
precisely regulates oxygen (can be controlled below 3%) and carbon dioxide concentrations within the chamber, inducing

deep dormancy in fruits and vegetables, thereby slowing down the metabolic rate, significantly extending the fresh-
keeping period, and reducing post-harvest losses. § \‘i" “?
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3.HEMEAHS RGBS TG Z L, g B iR IRIR, &
HFEREEFSIIERENKS, SiFRERERBKRE,
Intelligent humidification upgrade: Building upon standard refrigeration capabilities,
our system integrates an advanced humidification module that precisely
compensates for moisture loss caused by refrigeration, maintaining the fresh and
plump state of fruits and vegetables.

4. REHEMIP-RABETUVREESRE, TRMERRETNE
B.AS. AEFHEEVR, ANBIEFRS AL, RERFER
ARE5mk,

Sterilization and disinfection protection: Equipped with a professional sterilization
and disinfection system, it can effectively degrade harmful substances in vegetables
and fruits, such as mold, viruses, and bacteria, while inhibiting the loss of nutrients,
ensuring the food safety and quality of fruits and vegetables.
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Intelligent modular mushroom cultivation chamber
ESRRMEFLIERSERER, RACAEE
Smarttemperature control accelerates mycelium cultivation

and mushroom growth, (IUS
boosting chamber productivity ' r
hd

BERE_SURSEE, LKA
i, HREHEESEM. mBRMNF.
Precise CO:/humidity regulation optimizes

respiratory metabolism, ensuring aesthetic
morphology and premium quality.
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Product features
1. iR EER— VR, SMMEIOKRS, TEFEH, HEERAIZSESLIKE M, {HBEA,
BEERSY; ERESKY.EVIRE HEX . FEFSTHAGR, RIEERE,
It adopts a standard refrigerated container with anintegrated structure thatis aesthetically
pleasing, easy to transportasawhole,and can bedirectly loaded onto ships for worldwide

transportation. Ready touse upon pluggingin, it offers convenience and efficiency, and is suitable
for diverse scenarios such as Eco-farms, biological laboratories, communities, and supermarkets.

2. BRI RITIE (R R ERBFFE N R, HiRiEA

TRISRIR, M E T, 5 57E. HiKkdE; Hl4A RABERS B
FEWRER, EEUREMLE, IRARNRRETFTE N
FRHEAE, NAEIRE S EE, IFENERE. !
High-end material construction: The interior of the box U
ismade of stainless steel, and the flooris constructed
with T-shaped aluminum panels, offering corrosion
resistance, ease of cleaning,and rapid drainage. The 'i'
unitis constructed from aluminum and stainless steel j
with professional corrosion-resistant treatment, and g
canbeembeddedinto the container body. 1
LD

B FEXNMIE . NEMRLSMRILIT, XFE
EBEEEESME, ULFEEERAM, 2 €
AIBMLY50001 EiF, KIgRAZEFI A
£, R ~gemA .

The panelofthe unitis equipped with forklift
slots for easy disassembly. Vertical efficient
cultivation: The built-in steel frame structure
design allows for vertical layered cultivation
of mushroom sticks. Taking oyster mushroom
sticks as an example, asingle cabin can
accommodate approximately 5000 mushroom
sticks, significantly enhancing space
utilization efficiency and maximizing
productivity.




4. BRERERE EHERER AR, B SREARERMENHEERREE. EE.ZH
K RE, hEBRERKRMURMAIFIR; ZIHE LRRRME, TRENg&EETRE. RER
B, BHEMERE,

Intelligent precise control: Equipped with anintelligent control system, it real-time monitors and
precisely regulates temperature, humidity, and carbon dioxide concentration through high precision
sensors to provide the optimal growth environment for mushroom sticks. It enables mobile remote
operation for real-time monitoring of equipment operation status and flexible adjustment of
parameters, achieving efficient and convenient operation and maintenance.

BV ET HiBSE sl 5 | 750 S A RS ENAERER
naAx @5 (@) TR, AJ1£-30°C~45°CIFiRBE
i TREIBET, ERFRESIEFFG,

Wide temperature range adaptation:

A e st 3
= AE = im

R Adopts a heating and cooling system with
(g DCinvertertechnology, which can
awge =NEE =1 AR operate stably in anambient
o RS 1 o R temperature range of -30°C to 45°C,
- : adapting to different regional climate
MHER aisetie: TemE 1 1 s ( conditions.
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6. ZTIESFR MERLKRIEASEBHEZHE, X
RABERR.BOBFEZHINESRN, ERFEEEE
KEEEFE XK.

Diversified humidification solutions: The humidification system can
utilize high-pressure ultra- fine spray nozzles, or employ ultrasonic,

centrifugal disc, or other humidification methods to adapt to the
humidity needs of different mushroom growth.

T RGBENERF ZERNAREDHERATERNE, ENYE
EM, B ERMNAZERKENRM; MALHEASES
MERG I, HiFERE, ARRFEREGTEMN.
Flexible air supply options: The air supply system can utilize
fabricair ducts, which provide uniform and gentle air
distribution and effectively avoid the impact of direct airflow
on normal mushroom growth.Alternatively, a high-pressure
jetairsupply method can be adopted, whichis easier to
maintain and contributes to a cleaner, more organized
interior space.

8. BT EEM N  RALB/AZMMNARLR, B EH#H
RVSHLMEBRINZSEELYL, RIFATHERSESHE, HUEERTARZRANRES, THEEE
AliA50%L ko
Efficientand energy-saving fresh air: Employs an all-
aluminum energy recovery ventilation (ERV) unit, which
realizes energy recovery ofindoor and outdoor air through
analuminum heat exchange core, balancing energy saving
and air quality. Compared with traditional fresh air systems

without heat exchange, the energy savingrate canreach
more than 50%.




9. HRENXEER EENALEDYT, AIREEHE AR E KM R B oA XKE, FELREKS
X, REBBEMRHRER.

Intelligentlighting management: Equipped with dual-color LED lights that automatically turn on and off
accordingto different growth stages of mushrooms, precisely matching growth needs and promoting high-
quality growth of mushrooms.

10. BzhiFEiES BB FHEHFTRRR, 7R RS
ISRIEEE R, BEITERRIE RO ATEHEE, R
FigEREET,

Automatic cleaning and maintenance: Equipped with an
automatic spore powder cleaning system, which can real-time
detect filter screen clogging and automatically perform cleaning

operations,reducing manual operation and maintenance costs
and ensuring stable operation of the equipment.

RREES]

Success cases

BREAMANESEEWES, CAERTEE TRE ME. FESFSHEFENLREMES M
EEs. B, MES e HOMBHE RXFE.NMEX. BEFSANEXR, WEIMKIHMIE
S5RE~L, RfEEERSIERER, RESIEFPHEEINTS—HFTE
Ourdevelopedintelligent modular mushroom cultivation cabin has been successfully trialed and scaled for
cultivating oyster mushrooms, king trumpet mushrooms, matsutake and shiitake mushrooms. At present,
the cultivation chambers have been exported to the United Arab Emirates, Australia, Canada, Germany and

many other countries, all achieving successful planting and stable output. With excellent performance and
reliable quality, it has won high recognition and consistent praise from overseas clients.

MEXFIERE FREEMIES R E 5t
mushroom pickingin Canada Tibet Modular Mushroom

cultivation chamber Project Launched

o | e e A TR
RN S EETEE BEEFPTHEEAE
5mushroom cultivation chambersin Dubai’ s clients oyster mushrooms enter

Australia the cultivation chamber
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All-in-one mushroom and plant cultivation unit
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Product Features

1. RASENNARREREMEAR, AJ7E-30°C~45°CIF
REAETREET BHSEAXRBMNAS, ST
88, KIEPE{RIZHER S

The unit adopts a heating and cooling system with DC inverter
technology and can operate stably in an ambient temperature
range of -30°C to 45°C. The system employs an all-aluminum
energy recovery ventilation (ERV) unit, achieving high efficiency
and energy conservation and significantly reducing operation
and maintenance costs.
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2. ERHRITZ, TRTEEKH. RE
FiIAFREEREYTE, RIERES

Z=TEy
TEERS

Suitable for a wide range of scenarios, it can be
used for mushroom and plant cultivation in self-
built greenhouses, insulated rooms, and similar
settings, flexibly meeting diverse cultivation
needs.

¥ﬁﬂ( ﬁ%ﬁr)ﬂﬂi*ﬁf"ﬁuﬂ}.‘eﬂ%‘] ?JEIT'E*E
MEKRBRRIFIR,

Intelligent automatic control: Enables automatic control of
temperature (cooling and heating), humidity, lighting, and
fresh air (carbon dioxide) in all dimensions, providing the
optimal environment for the growth of mushrooms and
plants.
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Intelligent modular plant cultivation chamber

EEHNIE - ILFEEREF R &

Xinshi Manufacturing - Freshness Within Reach
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Product features

1.{TWRiASR - £FMiE

Breaking Boundaries - Year-Round Cultivation

o IRIRILEREFM I, TREFETFHD . RE. SHFERMHREREERAEREEARIPE,
R =15 S 3thizi PR ), SEIL L FEF il XS REHMIE -
Modular container design enables rapid deployment in any scenario—cities, deserts, islands, and beyond.

Constant temperature and humidity system combined with intelligent lighting control completely eliminates
seasonal and geographical constraints, delivering uninterrupted, pollution-free efficient cultivation year-round.

2. /h=E[E] - K
Small Footprint - Big Yield

o IFMIEZERILI, BUEARFERERKE
B9 3-518 ; ZIFREEM, IEIEE SMHIEY,
HAEZTIBEE TR, RAKIE/EER#ER, H
F3£20-25XKENFI R U, KiIERAIEE M,
Vertical farming with multi-tier racking design yields
3-5times more per unit area than traditional
farmland. Flexible polyculture supports simultaneous
cultivation of a variety of plants to meet diverse needs.
Adopting advanced hydroponic/aeroponic technology,

leafy greens can be harvested in just 20-25 days,
greatly improving cultivation efficiency.

3. ESMAGER - TR ER
Visible Health - Smart Management

o MEXMBRLIERY, AT ER ] MR, i
—RIRERBE SRR, BHERE; ARG gl
igit, ENRERDE, REXT L HEERX, T
REG.ZUE, RIEFEEVFRGREE,
Smart monitoring: IoT system enables remote data
viewing and one-touch adjustment of temperature,
humidity, and lighting for convenient operation and
maintenance. Sealed chamber keeps pests and
diseases out; soil less cultivation with zero

pesticides or chemical fertilizers ensures green and §
healthy crops.
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Solar PV+Energy Storage System

FEMEAEEHBHAESEEMERTRERITE, RERS A, KNEE. EESETZD
B, Bel“HK-R-fE-5-H" hRAHBRAE, TRRERFTERIE, DTS HABRSANIRE
AL, MR BRERER,

This productis specially designed for containerized mobile cold storage and mushroom cultivation
chambers, deeply integrating photovoltaic, wind power, energy storage, and inverter core technologies to
create a pioneering “PV-wind-storage-diesel-unit”’integrated power supply system. It delivers a

fundamental shiftin power usage without altering existing usage habits, empowering green and low-
carbon development.

s Fmfa

Product Features

1. RIERS, FHIARE R &M RERN, SlREENIIZE, ZHAERE.

The product has two modes and is compatible with both new and old equipment.

o BRI ERMNSERSRA, B
Nz, EIHE A, SEB S, 8

'L‘Iﬁlﬂo ;
Integrated type: The unitis embedded inside the S e
cold storage or cabin, transported as a complete
unit and ready for use upon arrival—offering
greater convenience for mobile applications.

| o SPEN MU RETFHEME, FSARBEFHES
| 8], AERERILEARIE, —RIERAN, BIF]
LI &F BN ERER, I‘%ﬂiﬁﬂ-é&ﬁizlso

External type: Independently mounted on the
side of the container or cabin without
occupying internal storage space. Itis also
suitable for upgrading existing cold storage
facilities—with a single investment, you can
bring old equipment into the "new energy era"
and reduce upgrade costs.




2.5 EAER, EHE AR NEEBNEERETRER/NE, FHE TR E]
RUA WMBELEN EXAX.BERAR, REAFSNARKBEETEN, 2R
BEBHMEE MEEXTHBESHHEENMSK, FZIMFET R, BESLHNSXE
B E (5, WRER B &,

Clean energy: Photovoltaic panels and wind turbines are installed directly on top of
containers, transforming unused rooftop space into "micro power stations." They harness
sunlight on sunny days and wind on windy days, prioritizing the supply of clean electricity
to refrigeration units. Any surplus power is automatically stored, enabling round-the-
clock self-sufficient power supply even in areas without access to the grid, such as remote
fields or construction sites, achieving complete independence from the utility grid.

3.EEIRE, ST RAEAEEEREREERRE, 2EAhRMEBER, TFH
AIF;PAXFTR. MA5azhE, YA hMEERHER, TIARTF T
77 ;¥ ae R K BhEX $1 B INET, fERE M TR b B, RIS E . FRIBEIETT, R M
TRES A fE %,

Intelligent power dispatch: smarter than manual
control. The system features a built-in intelligent
energy management strategy that automatically
switches power supply modes throughout the entire
process without requiring manual intervention. When
sunlightis abundant and the wind is strong, the unit is
powered entirely by renewable energy, making
electricity costs nearly zero. When renewable energy
fluctuates or the load increases, the energy storage
battery seamlessly supplements the power supply to
ensure stable operation of the cold storage and cabin,
balancing energy conservation and reliability.
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Container type 20 R{REf 20R 45 /401REE 20805/40R 2R 20RiR5FR
2 H4AEL S Unit type XSJZ40F XSJZ60F XSJZ80F SLJZ250
EZEN 4PBR 6P SPHH 12.5728%
%5 Refrigerant R404A/R448A R404A/R448A R404A/R448A R507
E2JE #H/EBEPower 2N~220V 3N ~380V/460V 3N ~380V/460V 3N ~380V/460V
EESAZE Power frequency 50Hz 50Hz/60Hz 50Hz/60Hz 50Hz/60Hz
HARRABR .
Maximum current at full load 22 i 21 252
1og/mx®
A ﬁ.J S ng. 6.2KW/3.8kw 13.5KW/6.8kw 17KW/8.5kw 27*2KW/13.5*2kw
Refrigerating capacity/power
1,48 /mh=?
. Rl T 4KW/3.2kw 6.5KW/4.8kw 8KW/6kw 12.5*2KW/12.1*2kw
Refrigerating capacity/power
= 3
« FERERER . -15~+30°C -20/-15~+30°C -25/-20~+30°C -35~+30°C
emperature range) °C

@ (}71838°C, FEiR0°C) environment temperature38°C, storage temperature0°C
@ (171838°C, EEiR-18°C) environment temperature38°C, storage temperature-18°C
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Intelligent modular mushroom cultivation chamber specifications
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BSEYMIESH

Intelligent modular mushroom cultivation chamber specifications

(F15 38°C, FEiR10°C(environment temperature38°C,storage temperature10°C)
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Qingdao Xinshi Refrigeration Technology Co.,LTD

E¥;IJiang Xue:18661760882
T [M%Xiangrong Ding:18669715385
BBFEEmail:qdxinshi@126.com

PitWebsite: http://www.qdxsjzx.com/

it ERHRBX
Add: Huangdao District, Qingdao
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BEREFS
Z1.202421372320.5
Z1.202421153379.5
Z71.202421492836.3
Z1.202421153379.5

12 S (Model No.) XSMGX60F-LN XSMGX80F-LN HR MRS (Model No.) XSZWC50F-LN XSZWCTOF-LN
T 6P 8P BT 5P 7P
#0145 (Refrigerant) RA10/R448 6.2KG | R410/R448 6.8KG 1,47 (Refrigerant) R410/3.7KG R410/ 5.2KG
HEHIE (Voltage) 380V 380V/3N+1 E3JEEE (Voltage) 220V/380V 220V/380V
FJR5TER 348 (Phase3) 50Hz 50Hz FJR5TER 3488 (Phase3) 50Hz 50Hz
HATERART/HE (Full load current) 12.6A/TKW 15.3A/8.5KW WA RART/THE (220v) 25A/5.5KW 34.1A/7.5KW
1148 (35°C) [N E 15KW/5.9KW 20KW/7.9KW TR/ (380v) (Full load current) 10A/5.5KW 13.5A/7.5KW
H#E(0°C) /4NN (Capacity) 13.2KW/5.07KW 17.6KW/6.7T6KW Hi4E(35°C) AR 12.5KW/4.9KW 17.5KW/6.9KW
#LE( 10°C) /HINIHER 12.6KW/5.25KW 16.8KW/7TKW HIHE(0°C) /HINTHE (Capacity) 13KW/4.22KW 18.2KW/5.95KW
#:8(-20°C) AANINE 11.4KW/6.33KW 15.2KW/8.44KW HIRE(-10°C) AANINE 10.5KW/4.3TKW 14.7KW/6.12KW
B R R/ ThE 30;)35m;\//;|22 / 40(;?::(;0;‘;2 / I (-20°C) [HATIE 9.5KW/5.27KW |  13.3KW/7.38KW
#iRURE /L2 (Compressor) 3000m3/H /0.75KW| 4200m*/H /1.1KW R {EIF X2 /ThE 258 g?;\/;zz / 303 321,:\/,\7'22 !
S INiE23 (Atomizer) 25L/H*2 25L/H *2
BB KR (Water pump) 8L/min 8L/min (VIR 38°C, iR 10°C(environment temperature38°C,storage temperature10°C)
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