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227|170 ME = XA

HH| AFBA| (GASS) X719 ME)  H7| EXISE2IZXI(SAHL)

7884 B2l % HEALCIHZE: GF-100)

(ot 2082 201 52 2 5218 St S-6t+

0,52(2508) X 7.5H1% (1.870) = 30358 22(1kg) X 5.5 (5.50) = 3540 700(W)x 700(L) % 1,300(H)mm 2f

15(5009) X 74 (35 0) = 35-40 1800 X 5t 250)=90-1002 | 304 5y0) x5 5114 (825 0) = 40~45% SUS 304 2%E 1.5T(m/m) =1 20~60012
-250= (@0 178) o
2201k X654 (6.5 ) = 40-452 502 1282 150mLT} 482kg) X 5,304 (1020) = 45~508% 220V, 2.7KW NS DS 0~100°C

Induction Motor(40W), SUS agitator, Digital times, Buzzer, Lever

38(1.5kg) X 683+ (9 0) = 45~50 58(2.5kg) X St (12.50) = 50~602
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Well-being Porridge Premix
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Dried beef & Vegetable wellbeing porridge premix

o . Sl 4
ZQUR: UMY AT BIHY GRS s

_LH%EC')_}: SOOg/ ']OOI_|_E_ 7|2|'_'<_ 20271E 102271%

(288 % 600g) (24 = 3kg)

Mung beans wellbeing porridge premix
FREE: IIBY ST SH, 0B3RS .
’ ’ = U8 500g

~LH8 5008 / 1091 712 iy

(24 = 3kg)

7415
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Roasted 7 cereal powder wellbeing porridge premix

(o)) AFSHAFE _._E o
ZQHUR UMY He| 2 2 g2 100g U8 5008

—LH=22F o= 20127|F 1021271&
LHOO 500g/ 10|_|T'__ 7|T'__ (2HE1 = 600g) (2451 % 3kg)

Bean Curd & Hwangtae wellbeing porridge premix
FREE: I T8 e S -
L8 500g

~LH8 5008 / 1091 712 iy

(24 = 3kg)

7=l 1

Nut powder wellbeing porridge premix

FQelR  ANYY OI2CE U%EES
L8 500g

-Li8& 500g / 10912 7|& 10571

(4% = 3kg)
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Sea food wellbeing porridge premix
FQAR IS NORY, AXMS2E S

-8 500g / 10212 7I=

Red bean wellbeing porridge premix
ZQ2 ALY B T 5
-LIEZ 500g / 10912 7|=

A2 *H-?—

Spinach & Shrimp wellbeing porridge premix
FQUUZ : B AZX, ML S
-LIE& 500g / 10912 7|=

u&g 100g
20027|E

(24 = 600g)

L& 5008
100271
(RH4E = 3kg)

L8 5008
100271
(RHSE = 3kg)

L& 5008
100271
(RH4E = 3kg)

E g_'l.x .u.Eltll/\

2 A Milk Porridge Premix
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Black seasame milk porridge premix
FofE UMY HRME, 0[ZFE
-Li&2 500g / 10012 7|&

Dried pumpkin powder milk porridge premix
FQYUR BN SHRY S
-LH&2 500g / 10912 7|&

Oat milk porridge premix
FQUR  FhHL QEFY OESH MRS
-Li&2 500g / 1002 7|&

WHES K 10-1146148%

u&g 100g
20027|E

(24 = 600g)

W&z 100g
20127|E

(29 = 600g)

Ui 500g
100271
(RH4E = 3kg)

Ui 5008
100271
(RH4E = 3kg)

Ui 500
1001271
(RH4E = 3kg)
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Fermentation Rice Porridge Premix
UURO QalS0) ROt Ha )
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Dried beef, seaweed & Fermented rice porridge premix
FQUR AU Y, 0I02E), 47|52, YEREY

-8 500g / 10212 7I&

OFxH ZH& %t
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Potato & Broccoli Fermented rice porridge premix
FQUR AU WY, 2N, B2ZE| YHQEYS

-8 500g / 10212 7I&
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Abalone Fermented rice porridge premix
FQUUE AU Y MR, UEREY S

-Li&% 500g / 10212 7I1&
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Chicken & Fermented rice porridge premix

FOYUR AU B SR $0/T, YEREY S

-8 500g / 10212 7IE
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Chestnut Fermented rice porridge premix
TOHE UM Y, E U

-8 500g / 10212 7IE

W& 5008
102127 1%

(29 = 3kg)

L2 500g

102127 1%

(Y = 3kg)

L2 500

102127 1F

(&Y = 3kg)

Li82 500

102127 1%

(2HYE = 3kg)

W& 5008
102127 1F

(2 = 3kg)
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Pyogo Mushroom & Vegetable wellbeing porridge premix
Fodz UM Y ARTHA RS

-2 500 / 10912 7|= S e
(248 Z 6009 (e % 3kg)

Red ginseng wellbeing porridge premix
FRUB UM B UM HEZY 2H S s
-Li82 500g / 10212 7| i A

Nurungji wellbeing porridge premix
FRUR AU W 2R 5
-L82 500g / 10212 7I1&

23 0pKi1e| o
o 3Y. I.
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Ginkgo nut & Yam wellbeing porridge premix

FoHZ UMY 2 0t S
-Li8% 5008 / 1022 7|&

L10{ Zo{EMQ! Powder SOl.lp Premix
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Black Seasame powder soup

7o AN MEY YLD HOMEY S ‘
-Li82 500 / 1021 7|& SoteE

(28 018 3kg)
4 317) o}

Dried beef & Vegetable powder soup
FodE AU URY TURY, 07| 2L BIHA Y S

U8 5008
-8 500g / 10912 7| o

Pumpkin powder soup

7O AN MEY YURY Axsusy el
20271E 10QKE7|

_Lﬂgg 500g / 10%% 7|§ (28 08 600g) (28 018 3kg)
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Nut powder soup

7QU2 I BEY YURY 0SSR S

-8 500g / 1021 7|& @sngang

A
S

Chicken breast powder soup
TR I UEY FISHEYS o
-2k 500g / 1091 7|& w2

A
A

Shiitake powder soup
FOUB I WRY BIHASY S
-Li22F500g / 10012 7|= T
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Beef Mushroom Rice Porridge Cup
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) ' : Black Seasame Rice Porridge Cup
« S HTE > 87, O

S e 4 SYUF | A Dt
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N b
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SERE 4.5% / IoatE 221559 / 2 2EH 2.8% iz e
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Yogurt Rice Porridge Cup
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