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with Bacon and Olives
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Grilled Chicken
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Panini
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AL | Grilled Pineapple
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B EL .- e | B (B |
Bquipment name ° WARSIHERE | Hifhd Type designation (TyIDe) : GR-5NTW
PR PP e HAL 2T 5%
Restricted substances and its chemical symbols
o . - . ] 5% SRR
nl o &’ c dwrd. Hexavalent Polybrominated Polybrominated
Lead Mercury a( éndl)u m chromium biphenyls diphenyl ethers
(Pb) (He) (cr) (PBB) (PBDE)
AR O O O O O O
B (g ) O O O O - -
PRBR AR O @] O O - -
T (AR O - O O - -
L33 (sUs430) @) (@) @) @) ©) ©)
& (PA66) @) O @) @) ©) ©)

#% 1.
Note 1 :

fii% 2.
Note 2: “O

“Exceeding 0.1 wt %~

and

percentage of reference value of presence.

% 3.
Note 3 : The

“«_

=T REREHIR I E 2 PEREE o

indicates that the restricted substance corresponds to the exemption.

“SEH0.1 wt %" K “EH0.01 wt %" (FREGIR Y Z S Lo & bl o e A R -
“exceeding 0.01 wt %"

indicate that the percentage content of the
restricted substance exceeds the reference percentage value of presence condition.

“O” IR 2 53 Lo S e H 7 43 L Oy B Bk oA -

indicates that the percentage content of the restricted substance does not exceed the
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