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2. EREHH

F i | A SR RN
5 Description Quotation
Code
BE %
i

BLAT A | BAER &
iid

10110001 | CK-Pork Lean #37xA (Z=AE | KG

) - -
10110002 | CK-Pork Loin Bone & KG

10110003 | CK-Pork Necbone Clean f£{% | KG
fEaE (EBE) = =

10110004 | CK-Pork Pigs Intestines KG
Fresh ##J& KM (F1%/DiH) = =

10110005 | CK-Pork Pork Fillet #fMEH | KG
(7%1‘@[’/5], %HE:‘/EH) . -

10110007 | CK-Pork Pork Skin Fresh f¥ KG
5%& ('i‘EE?EHv %iﬂ) - -

10110008 | CK-Pork Pork Stripe ##4%% | KG
fit (0. 75-1KG/PC) - <

10110009 | Pork Belly with Skin #r#w | KG
ERHIEA (FEE) ZERTE - =
NEl

10110010 | Pork Belly #rffk rRIEA | KG
(FETE, #=3HELTI - =
i)

10110011 | Pork Bones ¥ré#¥4 & (HAD | KG

10110013 | Pork Ear #i#$4%E (HWRTIL | KG
) = =

10110014 | Pork Fat FrHfiEpEp KG

10110015 | Pork HuaMei choicesse Pork | KG
ribs bone in HESEEFEIE = =

JifiEE(
10110016 | Pork Kidney HréefjEiE 1 (3- KG

4PC/500GM) - -
10110017 | Pork Knuckles J&ft (1. 2- KG

1. 5KG/PC, BFE) = =

[




10110018 | Pork Leg Whole ¥#tBEaTHE | KG
(0. 5-0. 6KG/PC, T£FE)

10110019 | Pork Liver #£3&RT KG

10110020 | Pork Neck ##f3ENA (E/E | KG
W, Todk)

10110021 | Pork net fat FrE$¥E MM KG

10110022 | Pork Tenderloin FH¥JEMRA | KG
(EFk)

10110023 | Pork tongue i id¥E & KG
(0. 4-0. 6KG/PC, o1 3k)

10110024 | Suckling Pork T#EIEFAIE | KG

10110028 | Pork chop #r¥¥ERIHE (ZH | KG
HAHAD

10110030 | Pork chop HiffiEEFA (£ | KG
JIB D

10110035 | Pig”s tail #EERE (4- | KG
5PC/500GM, &)

10110038 | FAL & PC

10110041 | 48 [E RUBRFS ) B F KG

10110054 | %%k (4.5-5KG/PC, BE) | KG

10110062 | ¥& 7R (ZJIAD KG

10110068 | &x AR A PKT/400G

M

10120001 | Beef Bone with Marrow H#i& | KG
B&84-8 (1. 8-2KG/PC)

10120002 | Beef Cube Roll Bone out # | KG
EEHFFRA

10120005 | Beef Prime Rib Bone in %3 | KG
wERE (E)

10120006 | Beef Shortrib 44FF ([ KG
=)

10120008 | Beef Striploin Bone out & | KG
EEEFFEAEL (HFF1.54
43

10120009 | Beef Tenderloin Choice A %E | KG

S A4 ()

X £ N



10120010 | CK-Beef shank &4%4-F& (2. 2- | KG
2. 5KG/PC)

10120011 | CK-BeefBeef Tripe Frozeni% | KG
£4% 8t (0. 5-0. 8KG/PC)

10120017 | EF=& 4T (A) KG

10120018 | Ef=fE4 1 BEZRE4F 15 KG

10120019 | Beef No. 3 EF=E43 5 KG

10120021 | Tail of cattle Fretd-EFEE | KG
H B (4. 5-4. 8KG/PC)

10120022 | Fillet steak ¥r#t4E#)(4.5- | KG
4. 8KG/PC)

10120023 | A shower of rain 47 KG
(Z=9)

10120025 | &= BE i 4 B KG

10120026 | Beef and cucumber strips #f | KG
AN (FH)

10120027 | Sirloin #¥4E# (=)D KG

10120029 | Beef Tenderloin ¥&i%k 120 & | KG
B A= 49D

10120031 | Beef Angus Striploin fgi&% | KG
T

10120036 | f&Ek 4 L% KG

10120037 | Tendon of the cow #E4-fETF | KG
(FEHD

10120038 | Bovine tendon heart i%&%% KG
Ly (2. 2-2. 5KG/PC, =)

10120039 | @M (FTHE)D KG

10120040 | #3 A B4 ER KG

10120041 | Frozen Beef Shank [Ef=i%E4: | KG
BEF CUNFRETFD

10120043 | KR PC

10120044 | R & PC

10120045 | Beef leg FrfetA-fR (13- KG

14KG/PC, £, %)




10120046 | Bull’ s heart FréfEE 4.0 KG
(2. 7-3KG/PC)
10120047 | Beef tongue HE4EH (1.5- | KG
1. 8KG/PC)
10120048 | 4L ¥ KG
10120049 | Tripe Fr#t4-hit KG
10120052 | 4E/ (TR KG
10120053 | EF= kR4 KG
10120059 | Frozen Superior Rib eye ## | KG
LR Y
10120060 | Beef Tendon &-FEAS (4£) KG
10120063 | /N FANER (LM, EH)D KG
10120064 | ¥ B4 KG
10120065 | 4= FERt KG
10120066 | E =&k =44k KG
10120067 | 4=ihHE KG
10120069 | R8T LR A KG
10120070 | 4l (ADHEEER4) KG
10140001 | Lamb Bones F'& KG
10140002 | Lamb Leg Bone In #FEHEE | KG
i
10140003 | Lamb Leg Bone Out #%£E® | KG
FH8 (Er=)
10140015 | EF=BE 3 SE~RE3 5 KG
10140017 | 1M 2E 1M KG
10140018 | fif 2 e = 44 KG
10140022 | Lamb chpos #ifee @2+ (& | KG

H, FEE)




10140023 | Lamb chops &+ =& E+HE KG
(2. 2-2. 5KG/PC)

10140024 | Lamb Shops Kebab =EHf& PC

10140025 | Small Mutton Kebab /NFERE | PC

10140026 | Mutton Kebab J2E PR PC

10140027 | Sheep kidney #¢EfEF KG

10140028 | EI&F KG

10140029 | #réE4 ¥ (30KG LA L, £, KG
EHWHE

10140030 | #¥ =B EFXFRRA (FH, KG
@)

10140031 | S EEXEFEINER (EH, KG
i3

10140032 | H¥EFHEERE KG

10140034 | Hf2Efis KG

10140035 | /N5 (500GM-750GM) KG

10150057 | &I KM KG

10150058 | 18T 2 LM KG

10150061 | 18 ¥m #r &3 BAH 2 & A8 KG

10160002 | HrEfAAY (0. 4KG) H#fHAy | PC
(0. 4KG)

10210001 | CK-PE Chicken Breast (Qut KG
Skin) #2557 XS i A

10210002 | CK-PE Chicken Clean Y&3% KG
1. Bkgpc

10210004 | CK-PE Chicken Feet ¥ K3E | KG
JIL (8-10PC/500GM)

10210005 | CK-PE Chicken 01d #¥3#3% KG
1. bkg

10210006 | Frozen chicken skew with PKT/1KG
bone KRB AAHZER &

10210008 | Poultry Chicken Baby &3S | KG

(0. 7-0. 8KG)




10210038 | #2758 (3-3. 5KG) KG
10210039 | FEFRIMZERS (3. 2-3. 5KG/PC) KG
10210040 | HAF ARG (2.25-2.5) KG
10210046 | E=ME (B KG
10210057 | & 2 )TNARE (2. 2- KG

2. 6KG/PC)
10220003 | CK-PE Duck Clean % y&HS KG

3kgpc
10220004 | CK-PE Duck Old v&3EH8(2.5- [ KG

2. 8KG/PC)
10220005 | Frozen Duck Breast % HSAf KG
10220006 | CK-PE Goose Black Brown % KG

HEERY (4-4. 5)kgpe
10220007 | CK-PE Goose Feet US # %Y | KG

#
10220008 | CK-PE Goose Limb USE#E | KG

"
10220010 | yk=X#E AT (0. 6-0. 8KG/PC) KG
10220015 | HEf% KG
10220016 | F§ 7 & PC
10220017 | Duck Leg with Bone H-ERYE | KG
10220018 | A= sk KG
10220022 | DU & JbF3ERSIR (H/2- PC

2. 25kg)
10220027 | 475 Fnpssk PKT/1KG
10220028 | ¥ EH %M (PC/2. 5KG KG
10320045 | B ETHE D6 KG
10960630 | A /SAIRSRE (KG) PKT/2KG
10960631 | A 75FHSE (KG) PKT/2KG




10210010 | Poultry Chicken Fat X&jH KG

10210011 | Poultry Chicken Gizzard #f | KG
iy

10210012 | Poultry Chicken Legs ##& | KG
L]

10210013 | Poultry Chicken Leg #EH | KG
Pl

10210014 | Poultry Chicken Wings %74 KG
oyt

10210015 | Poultry Chicken Wing &7&H | KG
2

10210017 | Poultry QingYuan Chicken /% | KG
TR (1. 2-1. 5KG/PC)

10210019 | KEBRIGH (PKT/2. 5KG) PKT/3KG

10210020 | Big bone chicken #¥ K& KG
(3. 2-3. 5KG/PC)

10210022 | Chicken head #£3%3k KG

10210023 | Chicken bones 35 fifs & KG

10210024 | Chicken Wing Frozen %% | KG
i}

10210025 | X8 & B PC

10210026 | Chicken Gizzard Skewer J&fi2 | PC
£R

10210027 | XL ER PC

10210028 | Chicken liver #£38AF KG

10210029 | & 35K KG

10210030 | chicken neck #¥X9f% KG

10210031 | Black chicken #1238 (1.5- | KG
1. 8KG)

10210032 | Chicken frame #£3522 KG

10210033 | Chicken Heart #£35.(» KG

10210037 | #IEEEFS (1-1. 25KG) KG




10960632 | A 7S ARG E (KG) PKT/2KG

52 = o T | B #E BRI IRANY

Code Description Quotation

i %
i A B Fi 5
i

10910028 | SC-R&E - TR EHST | KG = m
47

10910138 | A& — AN KG - -

10910139 | R —ANFIRSE KG ~ -

10910140 | A — AN E KG - -

10910141 | RE—HRBFEH (1.5- KG - -
2KG)

19010001 SC-Fresh Beef m#E-fi¥4: | KG = =
e

19010002 SC-A shower of rain 2%k | KG = -
SC-4Fk

19010003 | SC—lamb chops RE-¥# | KG - =

19010004 | SC-Frozen Pork Chop % | KG = =
- FE A EE Sem R

19010005 | SC-Pork Belly R&E-1%H | KG = -
oA R2)

19010006 | SC-Pork Heart R&E-J&{» | KG - -

19010007 | SC-Pork Knuckle R#&-%# | KG - -
W B

19010008 | SC-Pork Loin Bone Ri#&- | KG = =
BHE(WZ)

19010009 | SC-Pork meat RE-FEFEH | KG - -

19010010 SC-Pork Tripe Frozen i KG = =
BE-¥EM (%)

19010011 | SC-Chicken Leg Small & | KG - -
H-TEER (DB

19010012 SC-Chicken Leg with bone | KG - =

B EISREA

19010013 SC Chicken Leg R#E-E£5& | KG = -
X5 iR P

19010014 SC~Chicken Wing Frozen KG = =

B-TRIGIIR
19010015 SC-chicken forked bone KG = =

8 Y& SC-38 X E




19010016 SC—chicken breast JZj% KG ™ =
P SC-75 i Y
19010017 | SC-chicken neck I§fF SC- | KG = -
G fE
19010023 | SC-haggis R#&-F KG - -
19010024 | SC-sheep blood R&E-£1M | KG - ~
19010025 | SC-chicken gizzard &~ | KG = =
Y2
19010026 | %& Bl & KG - =
19010028 | SC -~ & - FeEsEmHE | KG - &
(WE)
19010030 | SC - A#E - FEEEH (W | K6 = =
=9
19010131 | AE-FEWE (L) KG - =
19010132 | RE-REHE L (4.5- KG - -
5KG/PC)
19010133 | BR&E-4+EHM (TH) KG - -
19010134 | AZE-FSm KG - =
19010135 | &K RiFX (1.2- | KG - -
1. 5KG/PC)
19050105 | SC- duck egg FRE-#REHE | PC = =
&=
19050106 | SC-pine nut egg A& | PC - =
T 5 &
FoOF| & 0 HAE AR B AR
Code Description Quotation
S %
AT M| A =
#& i 04
10110026 | Pork head BJ&LA KG - -
10110027 | Pig ears #JEE KG = =
10110031 | Frozen Pork Ball %MW* | KG - -
10110033 | Bacon JIIBk it By KG - -
10110034 | Sausage )| Bkt % KG - -
10110036 | ¥& 1% KG - -
10110040 | Cooked pigs feet BIEEF | KG = =
10110050 | /MEREY PKT/10006 - -
M
10120013 | Sfd Beef Bolus 4R H, KG = -




10150028 | Sandwich ham W{E=3C¥8 | KG
ki@
10150045 | Pork elbow 7K fft7E KG
10150046 | Worker’ s intestine ERT. |KG
7]
10150047 | Garlic sausage #MkH7 KG
10150082 | 5 2 KR4 i KG
10210034 | Roast chicken &3 PC
(PC/750 72)
10220002 | HS ify 15 1 PKT/200GM
10220029 | 55 PKT/500GM
19050058 | SC-ham W& =3CVE KABR | KG
WS =3I KRR
19050110 | SC-intestines M&-FRT | KG
7]
19050142 | R%& - HHATF KG
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AT 4 2 F RARYE RF BRIP4

WA e e R o

X5 RARF B ENL, iR T,

BN R I AAEBLSRAE, HITEZITH,

HEZF AR RFEREA, MELGAL G FTARLEITH.

T BEF AL LB EEREA MERGA B R TARBAREILT A
KEMPITA ABAFHITNAERRKEEEFA AR IHRNIIANZE
FHERELELEEREERT LK,

T BEZFARRATRAL. A&, REFAEBRA ORIFREZEHIH
AR T ik R B LA B KEELB AR,

= AN FERAMMARE, BRI EETE.
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F A B




M2 SBRELR

WA KR R K B JE A IR B o i BN B B
4y ¥

FLRFAEFELAWEN, ZRFHEEETAEENN, AEHEHE

—. FRAK. k&, &8

LEAREZGEFRE ML ARTUANRY, XEXE"H. HEMEH
AT T 1T B4

2. AW PR T 3 T 77 AT ok R I b 17 3 R 0 AR 3 BRARAEE .

. BAAE. RERRRE

LZARRERZLH . REALWERGBES, HRLFAER. 17
bR e BALE Y RE . ARt BB B R . 8RR R AL U B R AR XA AR
B, T RMAFRERRANMAVAES, FRIUES AR TAAEHY
HERBEL” B REILES,

2. CHMRIEARBHRY AL ARER, E¥ERUEALGT, £RLEH
FaNAARFERE.

3. 77 Fr ok 7= o oy BUAR B R 3B B KA R LR AT, W R AR IR RA
EPAT, ERRDTHE (WHERKFE, TLFESTHFREHRRE L&
H, UHRBRKWAA), RERHANKERERAM, LH T4t BLRRE,

=, BRMITH A A

L RFUaHh 7 R#TRE. FraneReEmE e ghan, uFx
. HE. RIER, RRAAMBARKREFAE, FHAANTATANELA.

2.LHAMEBFR T RAOTERERZATRY, RANREGNELZLAMAE,
FHENTATTHERARLENEL . THERNTARAEA.



3 FARMANEEMABE, NLHAERFRBWRMNE, UM EHER
HATHITE,

M., RMREREHRER

L AR R AR (BRFFAERERARRF "R GHEF) frig
W, RERRYZELHERERIF LR,

2. mTEE. BRERIREFIREAA B FAE,

E, XFHRREREA

LRXBH R TTEAETELERIF 5 6 4F o 1T %15 M 5798 5 Uk 3 36

2. BMAXNERA: LHABRARNNELHNER TR, FEFFELITH
o BWFER G ETAE,

3. LARIERY M BT R AR M ERTAL T, REXAH, HiEF
XN ERAZEITEARRNI %M B AL HBETFF R 4.

N R EBRK

LT RN S RLRETERARH R . REFABEKR,

2.LHARIKRBE R AT OXRAGEY, FHARERIE, FHK
BERCAEREXFRAMEXFEAE (BRAIZETEENE 3%); X T%
KR, WAL, R ARG, NAEARME K.

3LARUMRYT KRN RN T LN, FHARER S, b3l
KRG R SE, BT FAE,

4 WK EI Ry G, NEEN TSN AR RERAZTRER K, i
KRR FERTFE. WRRFENEZREN FY I EETZTRAEE S
eRBHL, TREFIAEZRURESBHHN,

BXNTHBRMMANAERE R, F AR LI o B 5 oA et ]
WEZ RS, AERLHTRBEE, EREHERRBR, WL FAF R4
HO B TF AR R X, WU RL SEBR DL B R AR W N T vk A B 3A R — B,
MBFFA*RERTRREEZFTRRAMETRR ., Ry Bk Rk E—
REZARBAM, WFZERETER—RARRHNE MM RTHRB, Bt
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Code Description Quotation
#F 0%
ﬁié BE | B B
DKy W&
#%

10110001 | CK-Pork Lean #¥&7FH (AL | KG
) - |-

10110002 | CK-Pork Loin Bone #f 7 & KG

10110003 | CK-Pork Necbone Clean #£%& | KG
figHE (ERED = -

10110004 CK-Pork Pigs Intestines KG
Fresh #E KM (F1%/m) = =

10110005 | CK-Pork Pork Fillet f¥#FA | KG
GEMFH, F=IEH) = -

10110007 | CK-Pork Pork Skin Fresh ## | KG
5%& (£BEM1 %jﬂ) - -

10110008 | CK-Pork Pork Stripe ##4% | KG
At (0. 75-1KG/PC) = =

10110009 | Pork Belly with Skin #r#£% | KG
FAfER (FHEE) =ZELE - =
LA

10110010 | Pork Belly ¥tk B RIERA | KG
(PRI, B=3HEHTH = =
i)

10110011 | Pork Bones 3#3%8E (#A) | KG

10110013 | Pork Ear 4 3EE (EHRTL | KG
£) - -

10110014 | Pork Fat et imm KG

10110015 Pork HuaMei choicesse Pork | KG
ribs bone in ENE LTI = =

RhHE
10110016 | Pork Kidney $it¥#3&iE 7 (3- KG

4PC/500GM) = <
10110017 Pork Knuckles 35T (1. 2- KG

1. 5KG/PC, X&) - -




10110018 | Pork Leg Whole ¥THEBZRTES | KG
(0. 5-0. 6KG/PC, T5E)
10110019 | Pork Liver ##J%AF KG
10110020 | Pork Neck B33 (EJE | KG
W, Toilsk)
10110021 | Pork net fat ¥7#E5E M KG
10110022 | Pork Tenderloin ¥#3EAEA | KG
(B Tk)
10110023 | Pork tongue HiffiaiEE KG
(0. 4-0. 6KG/PC, iz L)
10110024 | Suckling Pork T#EfEHARE | KG
10110028 | Pork chop ##RERIHE (FEH | KG
AW
10110030 | Pork chop HrisEmt 7y (£ | KG
ifabie:p)
10110035 | Pig”s tail #M#fRERE (4- | KG
5PC/500GM, T&E)
10110038 | FEfit & PC
10110041 | 78 [E RUBRIEH] S = KG
10110054 | R#¥EL (4.5-5KG/PC, T KG
E)
10110062 | ¥ARA (ZJIAD KG
10110068 | G PR B PKT/400GM
10120001 Beef Bone with Marrow #& | KG
#E4-& (1. 8-2KG/PC)
10120002 | Beef Cube Roll Bone out & | KG
EEFHRA
10120005 Beef Prime Rib Bone in #2£ | KG
WE R (FEFE)
10120006 | Beef Shortrib 4{F& ([H KG
F=)
10120008 Beef Striploin Bone out # | KG
EEEFFEA (HEfFF .54
43
10120009 | Beef Tenderloin Choice A % | KG

A4 (™)




10120010 | CK-Beef shank €%%4:/& (2. 2- | KG
2. 5KG/PC)

10120011 | CK-BeefBeef Tripe Frozen i% | KG
&40t (0. 5-0. 8KG/PC)

10120017 | Er% 4T (A) KG

10120018 | HF=fE4 1 BEHME4 1 5 KG

10120019 | Beef No. 3 EHr=pE4: 3 2 KG

10120021 | Tail of cattle H&t4-Z 4t | KG
R (4.5-4.8KG/PC)

10120022 | Fillet steak ZF¥E4EMI (4. 5- | KG
4, 8KG/PC)

10120023 | A shower of rain Zi#¢4- 5 KG
(=)

10120025 | 4= fE 4 BE KG

10120026 Beef and cucumber strips #f | KG
N (Em)

10120027 | Sirloin #¥4FFH (=) KG

10120029 Beef Tenderloin ¥i% 120 & | KG
DA A4

10120031 | Beef Angus Striploin $&i&% | KG
EEF T %

10120036 | ¥5ik4 i KG

10120037 | Tendon of the cow 4T | KG
€3:D)

10120038 Bovine tendon heart 44k | KG
AR (2.2-2. 5KG/PC, =)

10120039 | 4£EHMH (FEHD) KG

10120040 | %3 A R4 FIK KG

10120041 Frozen Beef Shank [E/=¥ KG
ST (PR

10120043 | K4-A = PC

10120044 | i B PC

10120045 | Beef leg Hif¥4-i8 (13- KG

14KG/PC, £, M)

=
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Py
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10120046 | Bull's heart Hf£aga=.0» KG
(2. 7-3KG/PC)
10120047 | Beef tongue HE4EH (1.5~ | KG
1. 8KG/PC)
10120048 | 43k KG
10120049 | Tripe Hift2Eht KG
10120052 | 4+FEf (LB KG
10120053 | Er=i& A KG
10120059 | Frozen Superior Rib eye & | KG
£RA L
10120060 | Beef Tendon 4FEE® (4) KG
10120063 | #E/NFAVER (W, E5) KG
10120064 | FfE LIRS KG
10120065 | #¥4=Fjt KG
10120066 | Er=iy2e4-HE KG
10120067 | Z=RhHE KG
10120069 | 2R SRR KG
10120070 | fE4-fE (RhHEEERS) KG
10140001 Lamb Bones & KG
10140002 | Lamb Leg Bone In #&3E8E2¢ | KG
e}
10140003 | Lamb Leg Bone Out #2%E%£E | KG
EE D)
10140015 | EFpE¥ 3 SE™=EE I & KG
10140017 | 21 2Em KG
10140018 | fif2E et e KG
10140022 | Lamb chpos $it@2¥4E (£ | kG

H, EEHE)
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1 -r.vH H‘I%L
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10140023 | Lamb chops &+ =& 2EHE KG
(2. 2-2. 5KG/PC)

10140024 | Lamb Shops Kebab X HEE PC

10140025 Small Mutton Kebab /)NZER PC
ER

10140026 | Mutton Kebab 3 PyER PC

10140027 | Sheep kidney #¥2EfEF KG

10140028 | ¢iB-F KG

10140029 | #réf4 (30KG U E, H£F, KG
EWHE

10140030 | #£EFEEEHBA (FEH, KG
1:5§)

10140031 | R FEEIER (EH, KG
;59

10140032 | AfEMEXNE KG

10140034 | $rétE KG

10140035 | #/NERBEE (5006M-750GM) KG

10150057 | tEHGHT KA KG

10150058 | EIHr 2 +H KG

10150061 | iREEHEFEEAMUE B I KG

10160002 | #rEEAAY (0. 4KG) Fr#eZL48 | PC
(0. 4KG)

10210001 CK-PE Chicken Breast (Qut KG
Skin) Hré¥ 3= {738 Hg A

10210002 | CK-PE Chicken Clean J%3% KG
1. Bkepc

10210004 | CK-PE Chicken Feet Hf#E KIS | KG
JI (8-10PC/500GM)

10210005 | CK-PE Chicken 01d #££3%% KG
1. 5kg

10210006 Frozen chicken skew with PKT/1KG
bone K & PIFE & A &

10210008 | Poultry Chicken Baby #3359 | KG

(0. 7-0. 8KG)




10210010 | Poultry Chicken Fat ¥&yH KG

10210011 | Poultry Chicken Gizzard £ | KG
[

10210012 | Poultry Chicken Legs #£%& | KG
L]

10210013 | Poultry Chicken Leg & | KG
X JiR

10210014 | Poultry Chicken Wings &% | KG
2

10210015 | Poultry Chicken Wing X8 | KG
ﬂ

10210017 Poultry QingYuan Chicken % | KG
J"HREZE (1. 2-1. 5K6/PC)

10210019 | KALEBRIEH (PKT/2. 5KG) PKT/3KG

10210020 | Big bone chicken # K& | KG
(3. 2-3. 5KG/PC)

10210022 | Chicken head #£¥% 3L KG

10210023 | Chicken bones #3588 KG

10210024 | Chicken Wing Frozen Y%3&3 | KG
R

10210025 | S ffi& = PC

10210026 Chicken Gizzard Skewer 3% PC
iz

10210027 | X&) R PC

10210028 | Chicken liver #£X%AT KG

10210029 | R4 B X8 1 KG

10210030 | chicken neck #ExfEpE KG

10210031 | Black chicken #5338 (1.5- | KG
1. 8KG)

10210032 Chicken frame #£3X&2Z8 KG

10210033 Chicken Heart #£38.0) KG

10210037 | #RABHETS (1-1. 25KG) KG




10210038 | #£AFS (3-3. 5KG) KG
10210039 | #BEHEY (3. 2-3. 5KG/PC) KG
10210040 | IHAF TS (2.25-2.5) KG
10210046 | FEME (TGHE)D KG
10210057 | £ J/NARE (2. 2- KG

2. 6KG/PC)
10220003 | CK-PE Duck Clean % YGHS KG

3kgpe
10220004 | CK-PE Duck O1d ¥88(2.5- | KG

2. 8KG/PC)
10220005 | Frozen Duck Breast ¥HEf KG
10220006 CK-PE Goose Black Brown % KG

BiERS (4-4. 5) kepe
10220007 | CK-PE Goose Feet US #tO&S | KG

#
10220008 | CK-PE Goose Limb US #MO%Y | KG

E
10220010 | y&zREHF (0. 6-0. 8KG/PC) KG
10220015 | #%i7 KG
10220016 | ¥SfzER PC
10220017 | Duck Leg with Bone #HEHE | KG

i
10220018 | A= sk KG
10220022 | WRILFIEMIE (R/2- PC

2. 25kg)
10220027 | A SFO0RgsL PKT/1KG
10220028 | #H%HS (PC/2. 5KG KG
10320045 | 1BER BRI E O fa KG
10960630 | A=/ NFIHSHE (KG) PKT/2KG
10960631 | A 7SFIRSRS (KG) PKT/2KG

o NI AW



10960632 PKT/2KG
A 7S FIRSE (KG) - -
y:a 5| & M| A Ak IR
Code Description Quotation
& %
BLATH | HLER A=
A% #%
10910028 | SC- R E-IN TIHRIL T HISES | KG =
78 -
10910138 | G4 — A= 5 Fufe KG =
10910139 | M —H /S HRgie KG =
10910140 | mE— 4 /NFIRSE KG -
10910141 | R —HE4E (1.5-2K6) | KG -
19010001 | SC-Fresh Beef R#&-f£4-fF | KG -
Hh -
19010002 SC-A shower of rain 43 KG =
SC-4 7k =
19010003 | SC—1lamb chops R#Z&E-£HE KG -
19010004 | SC-Frozen Pork Chop R%- | KG -
RFERDHE 5em B -
19010005 | SC-Pork Belly R&E-%&F1E | KG -
Al G 52) =
19010006 | SC-Pork Heart HRZE-3&{» KG -
19010007 | SC-Pork Knuckle R&E-R¥ | KG -
B -
19010008 SC-Pork Loin Bone R&E-¥}# | KG -
HE(AZ) -
19010009 SC-Pork meat RE-EFERW KG -
19010010 | SC-Pork Tripe Frozen %&- | KG =
AL (%) =
19010011 | SC—Chicken Leg Small Ri%- | KG -
BER (/) =
19010012 SC-Chicken Leg with bone KG -

B E ISR A




19010013 | SC-Chicken Leg R#&-=H | KG =
Jh& A

19010014 SC-Chicken Wing Frozen R KG =
RS IHAR

19010015 SC-chicken forked bone & | KG =
NE SC-iy &

19010016 | SC—chicken breast JEFE | KG -
SC—35% B8 A

19010017 | SC-chicken neck ¥&fZ SC-38 | KG -
fiE

19010023 | SC-haggis R&-£ 2. KG -

19010024 | SC-sheep blood R%-2E 1N KG -

19010025 | SC-chicken gizzard RE-38 | KG =
liZ3

19010026 | J&RTES KG -

19010028 | SC - A% - e iEH: KG =
(HE)

19010030 | SC - A% - HEEEHE (W | KG -
=9

19010131 | RE-HYE (L) KG -

19010132 | REFEHEL (4.5- KG -
5KG/PC)

19010133 | A&E-4Frt (LD KG -

19010134 | R&-90 M KG -

19010135 | REKI RIBFITNY (1. 2- KG -
1. 5KG/PC)

19050105 | SC- duck egg R&E-#HALE | PC -

19050106 | SC-pine nut egg RE-#ME | PC -
RE

Y22 = | & b A AL B RN

Code Description Quotation

B & %

AT | A
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B M#%

10110026 | Pork head BJ&3LM KG - -
10110027 | Pig ears BJEEH KG = -
10110031 | Frozen Pork Ball W # | KG = ~
10110033 | Bacon JI|BkAt By KG - =
10110034 | Sausage JI| Bk E Rz KG =< &
10110036 | J1f i KG - =
10110040 | Cooked pigs feet BJEEE | KG + -
10110050 | /INEREY PKT/1000GM - -
10120013 | Sfd Beef Bolus ZERI#, KG = -
10150028 | Sandwich ham W{E =% | KG = -

K iR
10150045 | Pork elbow 7K & ft 7% KG = =
10150046 | Worker’ s intestine EXT | KG -

[
10150047 | Garlic sausage FrBEf% KG = =
10150082 | B & k4 i KG - -
10210034 | Roast chicken %38 PC = -

(PC/750 )
10220002 | S i B 1 PKT/200GM - =
10220029 | #£5% fy PKT/500GM - -
19050058 | SC-ham {5 = C5-KBRE | KG

B-UE =30 KR
19050110 | SC-intestines M#&-EAT | KG

¥
19050142 | ##& - ZHIT KG

Hik: RANAM 20255618 %2025%56H 3080
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