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저장 기간 달( ) 개월2 개월4 개월6

외관 색( ) 미황색 미황색 미황색

변패취 없음 없음 없음

단백질(%) 73 73 73
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AZI CORPORATION
SPECIFICATION DATA SHEET

Rice Fiber Production Process

01 CUSTOMER DOCUMENT No.

02 JOB NAME Rice Fiber SHEET No.

03 JOB No. DATE '2010. 10. 10

04 LOCATION APP'D BY CH'D BY MADE BY

05 PLANT NAME SJP

06 ITEM No. REV DATE LINE No.

07 NUMBER OF REQUIRED 4 A

08 SERVICE Mixing T/K B

09 MANUFACTURER

10 TYPE Mixer ELECTRIC MOTOR

11 MODEL No. INSTALLATION GlassWool 10t(Jacket Type)

12 OPERATING CONDITIONS CONSTRUCTION

13 CONTINUOUS 0 INTERMITTENT 8 HRS/DAY CASE MOUNT BRAKET C.L FOOT VERT.

14 LIQUID Water + Cake SPLIT RADIAL AXIAL 0

15 CORR.//EROS. No. ROTATION VIEWED FROM DRIVER CW CCW

16 SOLID Yes QUANTITY 10WT% NO. OF STAGES SINGLE

17 PUMPING TEMP. 50 80∼ ℃ IMP. TYPE CLOSE SEMI OPEN OPEN

18 DENSITY 1100 KG/㎥ IMP. DIA. MAX. MIN. MM

19 VISCOSITY <200 Cp POWER TRANSMISSION DIRECT GEAR BELT

20 VAPOR PRESS. AT PT. Kg/ A㎠ JACKET 1) Steam

21 HEIGHT OF LIQUID LEVEL H COUPLING TYPE FLEXIBL GEAR SPACER

22 CAPACITY MAX. 4 NOR. 3.5 M
3
/H SHAFT SEAL GLAND M/C SEAL * REMARK

23 TOTAL HEAD 7 M SEALING SELF EXTERNAL

24 PRESSURE SUCTION Kg/ A㎠ PACKING SIZE MM NO. OR EQUAL

25 DELIVERY Kg/ A㎠ MECH. SEAL TYPE SINGEL/INSIDE/BALANCED

26 DIFFERENTIAL Kg/ A㎠ BASE PLATE COMMON 0 SEPARATE

27 NPSH AVAILABLE M BEARING TYPE PUMP SIDE

28 PERFORMANCE DRIVER SIDE

29 NPSH REQUIRED M LUBRICATION OIL

30 MIN. CONTINUOUS FLOW M
3
/H NOZZLE SIZE CODE FACING POSITION

31 SPEED 1,000RPM EFFICIENCY % SUCTION * ANSI#150 RF

32 BHP KW DELIVERY * ANSI#150 RF

33 COOLING WATER Kg/ /G L/MIN℃ ㎠ H.W. IN 40 ANSI#150 RF

34 BRG. L/MIN STUFFIN BOX L/MIN H.W. OUT 40 ANSI#150 RF

35 GLAND L/MIN PEDESTAL L/MIN TEST & INSPECTION

36 FLUSHING FLUID REQ'D WITNESS

37 CASE DSN TEMP. 120 PRESS. 1 Kg/ /G℃ ㎠ PERFORMANCE 0 0

38 DRIVER DATA NPSH REQ'D

39 SUPPLIED BY HYDRSTATIC 0 PRESS. Kg/ /G㎠

40 MFR. HICO TYPE PNEUMATIC PRESS. Kg/ /G㎠

41 RATED OUTPUT 7.5 KW RATED AMP. AMP. MATERIAL

42 1800 RPM 3 PHASE 380 VOLTS 60 CYC. BALANCE 0

43 AREA CLASS. Exe II T2, HIGH EFFICIENCY DIMENSION 0 0

44 Inverter duty type DISASSEMBLY 0

45 MATERIAL ACCESSORIES SPARE PARTS

46 CASING SUS 304 COUPLING GUARD 0 GLAND PACKING

47 IMPELLER SUS 304 COMMON BED 0 CASE WR'G RING

48 CASE WR'G RING SUS 304 ANCHOR BOLTS AND NUTS 0 IMP. WR'G RING

49 IMP. WR'G RING COMPANION FLANGE SHAFT SLEEVE

50 SHAFT SUS 304 COOLING PIPING RADIAL BRG.

51 SLEEVE SUS 304 VENT PIPING WITH VALVE THRUST BRG.

52 CASE GASKET PTFE OR EQUAL DRAIN PIPING WITH VALVE OIL SEAL PART 0

53 MECHANICAL SEAL/SEAL PACKING SEAL PIPING WITH VALVE MECH. SEAL PART 0

54
SIC1, SIC1 / PTFE OR EQUAL. OR

EQUAL
GASKET & PACKING 0

55 GRAND PACKING OR EQUAL THRUST COLLAR

56

57 WEIGHT PUMP BASE DRIVER TOTAL Kg

58 CODE & STANDARD MARKER STANDARD PAINTING

59 REMARKS 1) JACKET : CASING MUST BE FACKETED WITH DESIGN TEMP..PRESS.. 120 , 1 BAR G.℃

60 포함2) SPARE PART : 1 SET

61 포함* SUPPORT FRAME 2 SET

62 3) REFER TO THE ATTACHED DRAWING



- 160 -

Glossary Units

Temperature (Degree C)℃

Pressure Kg/cm2g, mmH2O(psi for flange rating)

Flow Rate Kg/hr, MT/hr, Nm3/hr, and m3/hr

Enthalpy kcal/kg

Length mm(inch for nominal pipe size)

Energy kcal

Velocity m/s

Density kg/m3

Weight kg
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The yearly mean : 11℃

Winter average : -12 (January)℃

Min. Temperature : -18℃

Summer average : 30 (July)℃

Max. Temperature : 40℃

Dry bulb temp. : 37℃

Wet bulb temp. : 27℃

Max. : 83%

Min. : 68%

Average : 76%

Annual mean air pressure : 1.016 mb

Monthly mean highest air pressure : 1.034 mb in January

Monthly mean lowest air pressure : 999 mb in July

The yearly mean : 1240 mm

Spring : 18.1%

Summer : 57.1%

Autumn : 18.5%

Winter : 6.3%

Max. velocity : 8.7 m/s (April)

Min. design velocity : 45 m/s

Average : 1.3 m/s
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Max. record : 230mm for one day period

Instrument air

Supply pressure : mim.6.0 kg/ G㎠

Dew poing : -40 at 1.03 kg/ abs℃ ㎠

Oil content : none
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Instrument power supply

For 4-20mA DC transmission signal : 24 V DC

For PLC system : DC24V or 110V, 60Hz,1Ph

Uninterruptible power supply (UPS) unit with batteries and charger will be provided.

Electrical power supply

Equipment Description Phase Voltage

Motor Below 75 kW 3 380

Moter 75kW & above 3 440

Instrument Instrument 1 220

Space heater for 3.3kV motor 1 220
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Equipment and machinery Code and standards

Pressure vessels ASME SEC. VIII, DIV.1

Emulsifying machine Maker Standards

Piping materials

Pipes : ANSI

Fittings : ANSI

Flanges : ANSI B 16.5
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#405 Starwood Bldg, 5439-1 Sangdaewon-Dong, Jun

#405 Starwood Bldg, 5439-1 Sangdaewon-Dong, Jungwon-Gu, Seongnam-Si, Gyeonggi-Do, (zip. 462-819) South Korea,

Tel. +82-(0)31-743-7361, Fax. +82-(0)31-743-7362

 

SPECIFICATIONS

RP70
BK Rice Protein Powder RP70

CHARACTERISTICS
RP70 is extracted from rice protein part and has an amino acid profile identical to

that of whole protein and dried without any carrier.

ANALYSIS SPECIFICATIONS
Appearance : White to brown powder

Taste : Neutrally sweet to slightly bitter

Water content :

Protein :

< 10%

> 70% (as dry basis, Nx6.25)

Carbohydrates : 5 to 15% (as dry basis)

Fat : < 6% (as dry basis)

Ashes : < 5%

Solubility : Insoluble, dispersion in water

Heavy metals (as Pb) : < 20 ppm

Arsenic : < 1 ppm

MICROBIOLOGY
Total Plate Count : < 5,000 cfu/g

Yeast/Molds : < 1000 cfu/g

E. coli : Negative

Coliform : Negative

PACKAGING
25 kg/bag

STORAGE
Hygroscopic product, store in a dry place. Best use within : 24 months.

BK bio co., ltd.
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#405 S
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Certificate of Analysis

RP70

BK Rice Protein Powder RP70

CHARACTERISTICS

RP70 is extracted from rice protein part and has an amino acid profile identical to

that of whole protein and dried without any carrier.

ANALYSIS SPECIFICATIONS RESULTS
Appearance : White to brown powder Conform

Taste : Neutrally sweet to slightly bitter Confirm

Water content :

Protein :

< 10%

> 70%(as dry basis)

4.2%

71%

Carbohydrates : 20 to 30% (as dry basis) 17%

Fat : 1 to 5% (as dry basis) 2.2%

Ashes : < 5% 2.1%

Solubility : Insoluble, dispersion in water Conform

Heavy metals(as Pb): < 20 ppm Not detected

Arsenic : < 1 ppm Not detected

MICROBIOLOGY
Total Plate Count : < 5,000 cfu/g 1.2×10^2 cfu/g

Yeast/Molds : < 1,000 cfu/g Negative

E. coli : Negative Negative

Coliform : Negative Negative

BK bio co., ltd.
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SPECIFICATIONS

SRP70

BK Rice Protein Powder SRP70

CHARACTERISTICS

SRP70 is extracted from rice protein part and has an amino acid profile identical to

that of whole protein and dried without any carrier.

ANALYSIS SPECIFICATIONS
Appearance : White to brown powder

Taste : slightly bitter

Water content :

Protein :

< 8%

> 70%(as dry basis, Nx6.25)

Carbohydrates : 5 to 15%(as dry basis)

Fat : < 5%(as dry basis)

Ashes : < 5%

Solubility : Soluble in water

Heavy metals (as Pb): < 20 ppm

Arsenic : < 1 ppm

MICROBIOLOGY
Total Plate Count : < 5,000 cfu/g

Yeast/Molds : < 1000 cfu/g

E. coli : Negative

Coliform : Negative

PACKAGING
25 kg/bag

STORAGE
Hygroscopic product, store in a dry place. Best use within: 24 months.

BK bio co., ltd.
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Certificate of Analysis

SRP70

BK Rice Protein Powder SRP70

CHARACTERISTICS

SRP70 is extracted from rice protein part and has an amino acid profile identical to

that of whole protein and dried without any carrier.

ANALYSIS SPECIFICATIONS RESULTS
Appearance : White to brown powder Conform

Taste : Neutrally sweet to slightly bitter Confirm

Water content :

Protein :

< 6%

> 70%(as dry basis)

4.2%

83%

Carbohydrates : 5 to 15%(as dry basis) 10%

Fat : < 5% 3%

Ashes : < 5% 2.1%

Solubility: soluble in water Conform

Heavy metals (as Pb): < 20 ppm Not detected

Arsenic : < 1 ppm Not detected

MICROBIOLOGY
Total Plate Count : < 5,000 cfu/g 1.2×10^2 cfu/g

Yeast/Molds : < 1000 cfu/g Negative

E. coli : Negative Negative

Coliform : Negative Negative

BK bio co., ltd.
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