LAYOUT OF KIM MY HUNG SEAFOOD FACTORY
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BANG KE TAI SAN CONG TY TNHH KIM MY HUNG SEA FOOD VL

STT TEN TAI SAN PVT SO LUQONG
1 | Bing chuyén IQF phing 500kg/h Bo 2
2 | Kho lanh s6 01 Téan 150
3 | Kho lanh s6 02 Tan 100
4 | Kho lanh 6 03 Téan 100
5 | Kho lanh sb 04 Tén 100
6 | Ham dong sb 01 Tén 2
7 | Him dong sb 02 Tén 2
8 | Ham dong s6 03 T4n 3
9 | Him dong sb 04 Tén 3
10 | Céi da vay (62P) Tén 10
11 | Tai dong (800kg/h) Cii 1
12 | Mdy nén Mycom Cai 2
13 Dan ngung Cai 2




