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CA KEEPING FRESH SYSTEM
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CA STORAGE IS INTERNATIONALLY ACKNOWLEDGED AS ONE OF THE MOST EFFECTIVE WAY TO STORE AND KEEP FRESH
OF FRUITS AND VEGETABLES. IN FOREIGN COUNTRIES, CA TECHNOLOGY IS POPULARLY USED. IN CHINA, CA STORAGE
STARTED LATE, BUT IN RECENT 10 YEARS, THERE IS A RAPID DEVELOPMENT AND PROGRESS, AND NOW IT IS WIDELY
APPLIED IN MANY FRUIT AND VEGETABLE BASES. BUT ACCORDING TO INVEST IGATION, THE GA TECHNOLOGY HASN'T
BEEN MATURELY APPLIED ON SHIP YET DUE TO THE SPEGIAL GONDITIONS ON SHIP, AND THE VARIETY OF FRUITS AND
VEGETABLES, ETC.

WITH RAPID PROGRESS OF SHIPBUILDING, OUR COMPANY DEVELOPED MARINE CA STORAGE SYSTEM [N ORDER TO
MEET THE DEMAND OF GREW FOR FRESH FRUITS AND VEGETABLES, WHICH HAS FOLLOWING ADVANTAGES:

SUPPRESS RESPIRATION REDUCE CONSUMPTION OF ORGANIC SUBSTANCE KEEP ORIGINAL FLAVOR AND FRAGRANCE
OF FRUIT AND VEGETABLE.

SUPPRESS DEHYDRATION KEEP FRESH OF FRUIT AND VEGETABLE.

SUPPRESS GERM
BREEDI NG AND
PROPAGATING, CONTROL
OCCURRENCE OF SOME
PHYSIOLOGICAL DISEASE,
REDUCE BLET RATIO OF
FRUIT, EVEN SLIGHTLY
SCRATCHED FRUIT CAN BE
STORED.

SUPPRESS SOME AFTER
RIPENING ENZYME
ACTIVITY, SUPPRESS THE
PRODUCING OF ETHYLENE
DELAY AFTER RIPENING
AND  CADUCITY, KEEP
HARDNESS OF FRUIT, AND
LONG SHELF LIFE

PREVENT FRUITS AND
VEGETABLES FROMNM

PRODUGING SUBSTANCE

HARMFUL TO PEOPLE, NO
POLLUTION.
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THE COMPLETE SYSTEM |S COMPOSED OF ASSEMBLED COOLING CHAMBER, AIR COMPRESSOR, COOLING DRIER, POWER
SUPPLY GABINET, DEHUMIDIFIER, OXYGEN SUPPLY UNIT, CHAMBER SAFETY DEVIGE, VALVE AND PIPE ETC. .

SHE—HiKkE, EROTDEAMALERE. o, § § [
CO,MC, HEE M s A SRS, TS RE R
MRREMSIAER (0.9%. CO.%. C H%. &BE) ,
BHREENSEEHNERTERTNEEN. FHEERE

—HNHRAERREE. —RIIBBEREE. 25K
BEE SHEYENSSRIESENE,

THE COMPLETE AC UNIT IS NEW TYPE OF EQUIPMENT DEVELOPED BY
OUR GOMPANY ESPECIALLY FOR MARINE COOLING CHAMBER FOR TAKING
OFF 0,, CO,, AND G,H,. THE PARAMETER AS NEEDED GAN BE
AUTOMATICALLY CONTROLLED IN SETTING RANGE AIMING AT
DIFFERENT FRUITS AND VEGETABLES REQUIREMENT (0,% . C0,%. ¢C
H,%  HUMIDITY), AND ALSO SATISFY THE REQUIREMENT OF PEQOPLE
IN AND OUT FOR FRUITS AND VEGETABLES. s

THE COMPLETE UNIT INCLUDING NITROGEN GENERATING UNIT, Co,
REMOVING UNIT, C,H, REMOVING UNIT, AIR CONDITIONING UNIT AND

2

MONITORING AND CONTROLL ING COMPUTER.

— B EVLE—EHLA g4
REARKEREERETS,
ZEENRE-—ARTN. TUEES
ESRAEI~SC, BHAXBHKESS
B S B HERR

1/,

ONE AIR COMPRESSOR SUPPLIES AIR TO HOLLOW
FIBER FILM OF NITROGEN GENERATING UNIT INSIDE
THE COMPLETE UNIT.

THERE 15 A COOLING DRIER BEHIND AIR
COMPRESSOR, THE COMPRESSOR AIR WILL BE COOLED
DOWN TO 3~5°C, MOST OF THE VAPOR CONDENSATES

AND (S EXPELLED.
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STORAGE PARAMETER FOR PART OF FRUITS AND VEGETABLES

SORT TEMPERATURE R.H.% 02 % & o s SzgxfE e
1. &Ffli  TOMATO 10143 80-85 | 2-5 : 215 20-45
2. E# GREEN PEPPER 8-10 N 85-95 2-8 1-2 30-70
3. #F  EGGPLANT 12=13 90-95 2-5 0-5 | 20-30
4 #L  CUCUMBER 12-13 90-95 2—5_ 0-5 20-40
5. KH3E CHINESE CABBAGE 0-1 85-95 1-6 0-5 120—1750 i
6. X LEEK 0-0.5 93-95 1-2 2-5 3 60
7. ¥1  CAULIFLOWER | 0-1 90-95 3-5 0-5 56—90
8. #E N CARROT 0-1 90-95 | 1-2 9-4 100-200
__& T3 SPINACH 0-1 90-95 11-16 {;5 . __-30790
10, A% CELERY 0-1 90-95 2-3 4-5 60—9077 N
11, £33 LETTUCE 0-3 90-95 10-40
12, K% SCALLION 0-1 80-85 “ 370—90
4'13~ ¥HE  APPLE 0-1 90-95 3 3-9 150
14, QEEl  PEAR - 0 90-95 7-10 _ 0 210
15, #% GRAPE -1-0 90 3-5 N 3 60-210
716\ #E4k CHINESE GOOSEBEERY 0-1 | 90-95 5 2 180-240
177‘ EE -BANANA 12-14 90-95 2.5-4 4, 5505 a2 |
13‘-jE§E LONGAN 0 | 90-95 5 5 90
19, #AE  LITCHI 1-5 85-90 5 5 30-40
20, R MANGO i2-14 88-90 3-4 4-5 30
21, & STRAWBERRY ‘ 0-0.5 85-95 3 { 6 60

B U EABSRRSFELEIER, SENOEEMSRRORE. AT
ROFREHLTX.

NOTE: THE ABOVE SHELF LIFE IS FOR REFERENGE. AGTUAL LENGTH OF LIFE WILL ALS0 DEPEND
ON DUFFERENT DEGREES OF INJURY CAUSED DURING PICKING AND PACKING ETC.
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REFRIGERATING CHAMBER

INAARXRBEERARRECREBEML. AERRLETIEASTIEY
BEEG. AXEE. ERETVE, RATES. MEIEERE, SERER 1,
AmERELRNERREEEMIURE.

FRARAFRGENEIRIT. SEMAIZTLE, FEMESHAE,

MTREAGSHBENFE TS, BINBRLENTFFILI, —BREREY
B, BN ERIREIT R E R R T & BT AL,

INBARARBEER TARBREZEARA. BXRE XA D EMI A BRI,

TYPE TI FABRICATED COOLING GHAMBER |S COMPOSED OF PREFABRIGATED PANEL AND OTHER FITTINGS
WITH ADVANTAGE OF EASY ASSEMBLING, TIGHTEN CONNEGTION AND NO CORNER PROFILES. THE PANEL AND
DOOR FRAME TO BE CONNECTED TO EMBEDDED PIECES. THE SPAGE INSIDE DOOR FRAME TO BE FOAMED UP
TO A INTEGRATED MASS OF PANEL WITH EXCELLENT SEALING PROPERTY AND APPEARANCE.

OUR COMPANY TAKES CHARGE IN DETAIL DESIGN, MANUFACTURING AND WORKSHOP PRE-FABRICATION,
AS WELL AS ASSEMBLY INSTRUCTION ONBOARD.

ALL PANELS AND FITTINGS ARE MANUFACTURED AND FABRICATED IN WORKSHOP, EXCEPT NEGCESSARY
OPENING, GENERALLY MODIFICATION 1S NOT ALLOWED, SO ASSEMBLE ACCORDING TO DESIGNED
DIMENSION AND LAYOUT ARE STRONGLY RECOMMENDED

TYPE Il FABRICATED COOLING GHAMBER 1S SUITABLE FOR LARGE / MIDDLE VESSEL WITH B1G REGULAR
COOLING ENCLOSURE SPACE. .

AETEE
COOLING CHAMBER SKETCH

4
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ANTEFNAERELE, TEREAY, BARRRE, S8EELHAMN
POBRERFERWREEDEER, FADSELFN | WAGNE AR, | B
BERAE. WREERAELTRTEAMRBROR,

WE HAVE ADVANGED EQUIPMENT AND STRICT GONTROL OF TECHNOLOGY AND QUALITY FOR THE PRODUCT
OFREFRIGERATING GHAMBER. TESTING REPORT BY NAVAL MEDICAL RESARCH & TEST GENTER INDICATES
THAT OURPRODUCT HAS MET NATIONAL HYGIENIC STANDARD.

FOR REFRIGERATING CHAMBER, THE TYPE I GOMPOUND PLATE, TYPE II READY-FOR-ASSEMBLY PLATE
ANDTYPE IIT INTEGRAL UNIT MADE BY OUR COMPANY ARE WELCOME BY BOTH SHIPYARD AND SHIPOWNER.

—. RER

PLATE FOR REFRIGERATING CHAMBER

1, I BEFENEER

TYPE | SUS COMPOUND PLATE

& W A A bR AL ' E B HE5 R EHEE
NAME MATERIAL COMPOSITION STANDARD S1ZE WEIGHT INSULATION MATERIAL
B W E#: 0.7mm SUS 304 EE BRI
WALL Surface; 0.7mm sus 304 2440 > 590 X 13
| i : - 14,1 kg/m? Polyurethane hard foam or
; S B
g #. 12mm BB RS S AR LXBXT =i
CEILING Underlay.12mm wetproof plywood | Rocky wool or
E4: 1.2mm sUS 304 B&ER
H R Surface; 1.2mm sus 304 2440 X 590 X 20 " Geramic wool or
. R 22.3 kg/m B
FLOOR FAR . 18mm BRI AR L X IBSK T
Cork

Underlay. 18mm wetproof plywood

ik EEH T A5
" WETPROOF SUS SHEET
COMPOUND PLATE

Tt =y

RETR
INSTALLATION DETAILS

5
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| ARG NE S —BHE A T8RRI =
KL R SNE BE LR T T (L AR/ NEYARAA

TYPE I SUS COMPOUND PLATE ARE USED FOR THE

REFRIGERATING CHAMBER WHICH LOCATS IN A NARROW
SPACE AND SHAPED SHELL SPACE ON SMALL VESSEL

2, IBARANAER
TYPE || READY-FOR-ASSEMBLY PALTE
& # ‘ R A BE E2
NAME MATERIAL COMPOSITION STANDARD SIZE THICKNESS WE | GHT
B g | M 0.7mm SUS 304 FHR . 12mm BE BB SR =80  mm 23 kg/m?
- ok o 3 E1% s
WALL b PREAEEREE R AR 0.75 mm 7 fER 2440 % 580 X T T=100  mm 24 g
| Surface plate; 0.7mm sus 304
W iR Underlay plate; 12mm wetproof plywood LXBXT =120 mm 25 kg/m?
= Core material; fire retardant polyurethane hard foam
CEILING Back palte. colored steel plate 0.75mm T=150 mm 26 kg/m?
B 1.2mm sUs 304(B58)  #R. 18mm BT EIEE & AR
- g ke 3 =153 i T
g o | M BEEERE 8K B 0TS mm B L0 s 1s0
Surface plate: 1.2mm sus 304 (antislip) T=150 mm 35 kg/m?
FLOOR Underlay plate; 18mm wetproof plywood LXBXT
Core material. fire retardant polyurethane hard foam
Back palte; colored steel plate 0.75mm
EH: 0.7mm SUS 304 #HR . 1zmm B E RS
WA EMERES 8K
i | B B L Bl
MITEE | . 1 2mm BMEE R HHR . 0.7 mm SUS 304 | 940 580 x 150
PARTITION | Surface plate; 0.7mm sus304 (antislip) T=150 mm 34 kg/m?
| Underlay plate: 12mm wetproof plywood L. B & T
BULKHEAD | Core material, fire retardant polyurethane hard foam
Underlay plate: 12mm wetproof plywood
| Back palte, 0.7mm sus304
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STEEL SHEET  POLYURETHARE HARD FOAY

ARAERR R <1580

STANDARD 8IZE 580

INSTALLATION DETAILS

RE EEUEIRE MR

PROPERTY OF POLYURETHANE HARD FOAM
TR Jh a7 B2 AR
CEILING "\ PARTITION B.H. BE 4050 kg /i
1 ] ] I | DENSITY kg/m

i’{j—tj—‘ e ”L?LM S e ,.ﬁﬁ EMEY |

HEAT GONDUCTIVITY < 0.0 w/mk
FACTOR FACTOR

MEREE 2
COMPRESSION STRENGTH | = 20 M/em

mERE 2
>
- | . BENDING STRENGTH At
I I ‘ W 7k 2
] WATER ABSORPTION | = ° 9/100em
' & - SELF-EXTINGUISHING
i i .
Wik R R HiE AEBEELHRF SR IES
FLOOR SEAT WALL

POISONOUSNESS: QUAL IFIGATION TESTING REPORT OF
NAVAL MEDICAL RESEARCH INSTITUTE |S AVAILABLE

FRAR ARG ERNRIRIT. SMEMRE., REFAANERASCHEREE,
—#% 880, 100, 120, 150mm JLF##&, SBIAFEDE, HEEE. GHEMHE
. TR, SEMNHE —REERERRKAS E2440mmpl R,

OUR COMPANY CAN COMPLETE FOR COSTOMER THE CONSTRUGTION DESIGN

PREFABRICATION AND
INSTALLATION. THE PLATES

120mm AND 150mm ACCORDING TO DIFFERENT
POSITION, WHICH (S USED FOR WALL, CEILING AMD FLOOR AT LOBBY ROOM, VEGETABLE ROOM AMD MEAT ROOM.

UE\GHT TO BE WITHIN STANDARD S\ZE OF 2400mm.

TO BE USED GAN BE 80mm. 100mm,
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INTEGRAL REF, UNIT

- N B
b e e =

e
T

AREAFERRUETEMNENEGXSES T, HAEHEK, AENE, AR

l, RERRREERYG. ZOELTNERMNHRZHBRERELHM, PESHEE
BZEANEBEREEBHNZE.

ON DEMAND OF CUSTOMER, WE CAN OFFER VARIOUS SIZE INTEGRAL COLD STORAGE UNIT, INCLUDING UNIT

CASE, REFRIGERATING UNIT, AIR COOLER, STORAGE SHEVES AND OTHER FITTINGS.

COLD STORAGE
UNIT SHALL BE LOADED BEFORE CABIN IS CLOSED,

SUFFIGIENT SPAGE TO BE KEPT AROUND THIS UNIT.

=, BEIN

COLD STORAGE DOOR

1. FEWLE

STAINLESS STEEL COLD STORAGE DOOR

20 RS BRZEQ EELEP Bi kG ETTF
LOGATION x STORAGE DOOR STORAGE DOOR A0 AGO
1R %
FRESH ROOM
R
VEGETABLE RM. A 4 2
RERE
PROVISIONS RM
R B B B
FREEZING ROON
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LIGHT COLD STORAGE DOOR

262WHLO17A-00

5 w
r=— x| x| ==
=) - :
e
T — =l r
\

- i mm
BALR~T Bl 7L R+ *x {E R FRARE E &k
DOORWAY S1ZE B.H. OPENING JOINT DETAILS DGOR LEAF DEPTH OPENING DIRECTION WEIGHT

L X B L1 X Bl 1 A 8 A B
1650 % 600 1680 % 630 E4h 1w 82.1 83.6
oA LEFT-OUT
1650 X 700 1680 % 730 8T E E 100 120 83.8 9.3
BY DESIGHER
B yw
1650 X 800 1680 X 830 RIGHT-0UT 95.5 97.0

it A——3FiBkE B——F kA
A--WITHOUT DEFROSTING HEATER

B--HITH DEFROSTING HEATER
THE WEIGHT 1S GALGULATED AT T=200mm

WET=200mm HHES

De la Pigille; 91
28023MADRID
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3, EEAE 262WHL017—-00

COLD STORAGE DOOR

B2

=
AZY (JEiEIKEY)
A=-WITHOUT DEFROSTING HEATER
b ]t B
B2
B
’ e B
| =
=
BE! (iFikHE)
B—WITH DEFROSTING HEATER
) mm
. BARYT SMERY | EEFARY iE 7 = | Fmrm | ==
DOORWAY §IZE FRANE $1ZE B.H. OPENING FRANE DEPTH DOOR LEAF DEPTH OPENING DIRECTION|  WEIGHT
L X B L1 X B L2 X B2 b ok | B kg
1000 % 500 1240 X 740 1245 % 745 95
I Ehow |
1500 % 500 1740 % 740 1745 X 7457 B LEFT-0UT 108
1650 X 600 1890 % &40 1895 X 845 D=T + 20 100 120 121
Frah v e
X
i 1650 % 700 1890 % 940 1895 X 945 i o 128
1650 X 800 1890 X 1040 1895 X 1045 1 142

i EEAD=19OmmAY T B E
THE YE\GHT 1S CALGULATED AT T=195m

10
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4, BiRZEET (AO, ABO)

FIREPROOF COLD STORAGE DOOR

De la Pigille; 91
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262WHLO017F-00

iifD |
| S o =
—@
| c_:%z ol
ﬁ{"’j}-
! Bl
B
| o d =T T Te
@,_ 18] il | |i.‘_
BB
FIRE EXPANSION
RUBBER
mm
A Ry 3 E % kg
BILRT SMERT EEEFFL R~ iE & FRAE _ WE I GHT
DOORWAY $I1ZE FRAME SIZE B.H. OPENING FRAME DEPTH | OPENING DIRECTION A0 260
LB L1 % Bi L2 % B2 D :
‘ A B A B
1650 % 600 1900 X 850 1905 > 855 Ao w 126 129 132 136
‘ LEFT-0UT .
1650 X 700 1900 % 950 1005 > 955 D=T + 15 ‘ 133 136 128 143
| | | I‘l "o Yw | | | \
\ \ ~ - | A SE T VR 5 S W 7 I
LR U N 'V R ) 190 % 105 | Rwn \ \ \ :

11




~

Ae
ASMAIN

M. #% (F%W, \H. WEK)

SHELVES (STAINLENSS STEEL , ALUMINIUM , STEEL)

fR—BEURENEEHR, FAFER=E. HENESSHRZEE, LH5R
W&, LEMENSERNERE.

HREMBATSTERNEAR. BESAERNEBLE,
M. ERAREFEEFEFARABANRE.,

BB A 5 77 E R AR A B

SHELVES, WHICH CNA BE TWO LAYERS TYPE OR THREE LAYERS TYPE, ARE MOSTLY MADE OF STAINLESS
STEEL. THE ROOTS OF SHELVED ARE FIXED TO FLOOR, AND UPPER END TO CEILING. CONNNECTIONS TO
BULKHEAD ON DEMAND IF NECESSARY.

SHELVES CAN BE CLASSIFIED INTO STAINLESS STEEL TYPE, ALUM. TYPE AND STEEL TYPE BY MATERIAL,

AND SQUARE PIPE TYPE AND ROUND PIPE TYPE BY SHAPE.

1 E R b £ & i
GOMPONENT NAME MATERIAL SIZE OR SPE. RENARK
TER - :
STAINLESS STEEL QO 2x2 [] 30>20x2
ar i faR
STANGRION ALUNINIUN O 8 x3 [] 3 x38x3
MR T ] piliiab- )
STEEL R e [] 40 x40x2 PLASTIC SPRAYED SURFACE
R =
STAINLESS STEEL L 50X25Xx2
g 4 Y 4
CARRY ING BEAN ALUMINI UM L] 50x25Xx3
MR R T ik e
STEEL L 50 252 PLASTIC SPRAYED SURFACE
TEW U
STAINLESS STEEL | i Ae s 2
4+ =0 [
STAY ROD ALURINIUY D e
W R E i AR
STERL e PLASTIC SPRAYED SURFACE
K@%‘%ﬂ L ?FF?LHLL( t=1.5
STAINLESS STEEL - PUNCHING =15
2R HEL MY t=2.0
}:Ew ALUMINIUM - PUNCH ING t=2.0 s
TRAY PLATE £ B HwE =20 IR 66 i i 2
STEEL SRIP  t=2.0 SQUAREBAR 66 PLASTIC SPRAYED SURFAGE
il AFLE G t=1.9
STEEL PUNCH\NG F=iuh

12
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SINGLE UNIT TYPE
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A VIEW
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DOUBLE UNIT TYPE
A M
A VIEW
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N T T Y S R < oL L PN H
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Fr
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WE. AW

STEEL STRIP, SQUARE BAR

t=2 O 6 24Ke/M®
=
38
[ |
2

FLIM

PUNCHING TRAY
t=1.5  12Kg/M?

P © e

e o o

P © &
o o o
. e o

N

0[]

a P L9l
28023MADRID
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FITTINGS FOR REFRIGERATING CHAMBER

Fs C oty HMAFES
NO. NAME STRUCTURE | SPE. AND MODEL
! A B e
CHAMBER DRAINAGE ASSEMBLY
5 e EEAE
AIR CLOOER DRAINAGE ASSENBLY
2 LB 2R AL
AIR CLOOER HANGER ASSEMBLY
. AEEERE AL
| 0ZONIZER HANGER ASSEMBLY |
- LA 5 22 EEHE
GEILING HANGER ASSEMBLY
G EHEE R HEH
GOND. WATER FIXING PIEGE ASSENBLY
E FEABAE BEE
SUS NEAT HANGING RACK ASSEMBLY
: RGP
SUS NEAT HANGING HOOK
N TR
U3 TRAY ERCT LY Thetl
o |BIAEEREEAD A&
DRAIN WITH HEATING ) ASSEMBLY
" HEE K O ER
il 28 DRAINAGE COVER
o | g AEEE AL
GOVER OF CABLE D GOND, YIATER PIPE ASSEMBLY
o A Ea
GABLE PENETRATING PIEGE ASSEMBLY
ARE BB AL 2
13 (0N, WATER PIPE P’E’HETR:'\TW[{ PIEGE ASSEMBLY SR
» THEMBE
SUS CORNER BAR
16 i
FLOOR TROUGH
e Ban =48
AUTO. FOAMER ) | POLYURETHAKE
18 BER HaEEmEXK
SEALING LUTE MEET FOBD REGU!REMET
o LI
SUPPORT
AEH4R B BUERE]
20 SUS SELF-TAPPING SCREW - i
R m 5
AIR COOLER HANGER
£
/ o =
‘
; e —
/‘/ i @] CD
/ 000
/ coo
RH#R / i 19mm AR
CEILING 500 18mm PLYWOOD

./ Q|
‘ DRA\NAGE

B /

14

7% B R
CHANBER DRAINAGE

EERGER

FILLED WITH SILICA-GEL b
D 60
R R
AIR COOLER DRAINAGE
)
== e A__QF__:E;T:;‘L
e S taE i ;
[t o= A e >
& i) : :
\1 f* J‘
ik B o # — ‘
FILLED WITH SILICA-GEL Eﬁl
@ 60,1 |
REAXKERRE

0ZONIZER HANGER

M [l #. STEEL B. H.
4J '-W {
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REETE (NEE)

COND. WATER PIPE PENETRATING
(FOR STEEL WALL)

RET20 (FR]IRMA)
BY YARD

Ol

D R
SILICA-GEL

o

? =g if-fl ,l:I:[ :@. &

GAP TO BE FOAMED

STEEL B.H.

BHATEE (WEEE)
GABLE PENETRATING
(FOR STEEL WALL)

4

B x | i
\_’\ NYLON JOINT

O\ BRER

oo SILICAGEL

Del
280.

RERE (2RiR)
COND.  WATER P IPE/CABLE PENETRATING
(FOR SEPARATING PLATE)

| BRIk EEL

AR, ERH

SUS MEAT HANGING RACK/HOOK

B

S|

FRASERRNEEM ERERMTHE .

BEFORE STARTING COLD STORAGE WORK, SHIPYARD SHALL FOLLOWING WORK:

1, RIECERKFMFLANTERE, FREER

1.

ALL STEEL WORK IN COLD STORAGE AREA TO BE COMPLETED

2 | AEREEMNRESIEAHE 2. TIGHTNESS TEST IN COLD STORAGE AREA TO BE FINISHED
3. WEEAORERERET 3. DRAINAGES AND CONCERNED PENETRATING PIECES TO BE ALL INSTALLED
4 | BEMAESENE. BESRET 4. DRAINAGES PENETRATING PIEGES AND WELDING PIECES ON
WALL AND CEILING TO BE ALL FINISHED
5. Bl NESRERE 5. ELECTRIC CABLE AND AIR DUCT TO BE ALL FINISHED bl
6 . HEMESIEREIEET 6. NEEDED INSULATION AND COMPOSITION TO BE FINISHED
T ;%]‘ﬁlZiﬁ]timfﬁ;—;i, AU AHE 7. ALL PAINTING TO BE FINISHED
| 6. CLEAN WORK 19 FINISHED.

LY REXKEIREATE
|y EETRRRATE

15

9. BE SURE N SUPPLENENT FROM SHIPONNER AND DESIGN SIDE

e

a Pidills, 91
23MADRID
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