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We offer a hundred different models of sanitary or sterile
centrifugal pumps, liquid-ring pumps and rotary pumps.
RE—EHEMAMMEMTER. TWH
BOR. AREEETHR
REREGHSAA: BRQE, CRERT. SOWE TOTR. N2, TRARS

www.nissin.net.cn
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NISSIN FLOW EQUIPMENT(HUIZHOU) CO., LTD.
MiF Tel; 0752-3323038 3324304

£ H Fax: 0752-3321055
B Fa4 E.mail: huizhou@nissin.net.cn
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