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Yantai Moon Group was founded in 1956, which is a cross-
industry and international operations of large enterprise
groups with industrial and commercial refrigeration
equipment, central air-conditioning systems, precision
castings, sealing materials, power plant equipment, heat
transfer equipment as its leading industries.

Yantai Moon Co., Ltd. (stock code of 000811) is the
core business unit of Moon Group, with research and
development and manufacturing of refrigeration
conditioning equipment and gas compression equipment,
integration of refrigeration air-conditioning application
systems, refrigeration air-conditioning energy-saving
services, engineering service packages as its main
business, and it is an industry leader of China refrigeration
conditioning industry.

Yantai Moon Group has a state-certified enterprise
technology center, and build the most advanced
refrigeration performance lab in China. The company
mastered the international advanced core technology with
the screw compressor technology as its representative, and
hold 28 invention patents and 35 utility model patents.
It is the only enterprise with manufacturing qualification
of semi-hermetic screw compressor in China, and also is
the world's only enterprise who can produce open-type,
semi- hermetic type and hermetic type screw compressors.
The reciprocating compressor manufactured by Yantai
Moon Group achieved the highest quality award in
China refrigeration products - National Quality Silver
Medal in 1988 and the “theory and product research and
development” of open-type screw compressor achieved
the highest technology award in China Refrigeration

industry - Second-class National Science and Technology
Progress Prize in 2006.

8 series, over 500 kinds of refrigeration & air-conditioning
products from Yantai Moon Group have covered the food
refrigeration, chemical process refrigeration (cooling),
artificial intelligence environment and other fields. With
advanced technology, reliable quality and good service,
it has provided the user experiences of “energy-saving,
environmental protection, safety” for customers in China
and more than 65 countries around the world, and assisted
customers to achieve the business growth. The wholly-
owned subsidiary of Yantai Moon Group - Lushang Binglun
Architectural Design Co., Ltd. with Class A integration
qualification can provide customers with the professional
overall project planning and system design services.

Yantai Moon Group owns 35 marketing services agencies
in China and 22 overseas marketing services agencies in 21
countries, and has set up an overseas factory in Vietnam.
It has built a comprehensive marketing and service
network, which can make quick response to customers for
the technical advisory, project planning, system design,
equipment procurement, project construction, technical
training, maintenance and repair, system upgrading and
other services. The company is committed to provide
customers with service support within the whole product
life cycle.
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Contact freezer
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Freezing principle
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The freezing mode of contact freezers is quick contact freezing. The
principle of quick contact freezing: depending upon the characteristic that the
heat conductivity of metal is dozens of times larger than the heat transfer
coefficient of air surface, food is horizontally or vertically placed at one side of
plate evaporator (the metallic freezing plate) and cold quantity is quickly
transferred to food via the metallic plate, thus realizing quick freezing of food.
@ High heat transfer efficiency, high freezing speed, short freezing time, high
freezing quality, and low weight loss
© Low energy consumption because of no need for fans in the equipment
@ Small equipment volume and small floor area
© Equipment delivery as a whole so as to save the customer’ s construction
cost
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Product features
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High efficiency

©@ The freezing plate is a professionally designed plate evaporator, ensuring uniform and smooth flowing of
refrigerant, making the surface temperature of the plate uniform and consistent and realizing high heat transfer
efficiency.

© The freezing plate is an aluminum alloy plate, which is manufactured using the welding technology and
equipment of American MILLER Company to ensure welding guality, plate leveling and small deformation.The
integral plate is treated for anodic oxidation and a layer of uniform and compact oxide film is formed on the plate
surface, so that the plate is resistant to corrosion, transfers heat uniformly and has good freezing effect.

(@ The liquid feed and air return flow uses a single plate for liquid feed and air return, thereby realizing short flow
and small flow resistance.

(© The liquid feed and air return manifold uses stainless steel materials to ensure the requirements of food safety

and sanitation are satisfied.
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Reliable

©) Both the framework and the yoke are made of hot-dip galvanized materials or stainless steel sections and thus
have strong corrosion resistance,

© The liquid feed and air return pipes connected with the freezing plate all use stainless steel corrugated pipes,
which fluctuate freely in low temperature environment, can be used frequently for long and have high reliability.

{©) The professionally designed hydraulic system has multiple protective devices and thus can ensure long-term
stable operation of the equipment.The oil pump is a high precision vane pump, which is characterized by compact
structure, stable operation, low noise, small pressure flow pulsation and long service life. The cylinder is a stainless

steel cylinder and oil seal is imported to ensure reliable operation of the hydraulic system.
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Compatible

© The refrigerants used in the standard design of the freezing plate include R717 and R22; R404A and R744 or
other coolants can be used according to the customer’s actual requirements.
C) The width design of the freezing plate considers convenient loading and unloading by operating personnel all

the more.
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MPF series contact freezers
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The freezing mode of MPF series contact freezer is double-sided contact freezing with
intermittent loading and unleading; food is placed between multiple layers of freezing
plates; driven by the hydraulic device, freezing plates move; when freezing plates are pulled

apart, food is loaded and unloaded; when freezing plates are held down, food is frozen.

Contact freezers
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Product features
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© Low energy consumption because of no need for fans in the equipment
© The equipment is self-provided with an insulating casing and delivered as a whole, so the site

construction cost is zero

MPF AT EHRE GV M sES BTk

Table of performance parameters of MPF series contact freezers

8BS
Model MPF960 MPF1200

SMERST
Outline dimension 3350*1680*2700 3150*1680%2700 3350*1680*3050 3150*1680*3050
L*W*H(mm)

AR
Freezing plate size 1660*1261
(mm)

HERER RN
Effective layers of freezing plates

HHRE BB
Effective spacing of layers 55~105
{mm)

&/ HMEL IR

Inlet & outlet cargo core temperatures +20/-18
(c)

A
Refrigerant R717 R22 R717 R22

AR
Refrigerant wourktng conditions +35

HmiEn : 5
Liquid feed interface $38 11/8in ©45 11/8in
(mm)

ESEO
Air return interface 76 76 ¢ 89 76
(mm)

ANE
Cooling consumption 26 33
(kW)

DRRFRERES (ke/ R
Nominal freezing capacity 960 1200
(kg/shift)

ZHThEE

Installed power 1.5
(kw)

E=E

Weight (1) 3.1 3.0 34 32
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Table of performance parameters of MPF series contact freezers

B
Model MPF1500 MPF1800

SRS
Outline dimension 3750%1680*3050 3550%1680%3050 3750*1680*3300 3550*1680%3300
L*W*H(mm)

R R
Freezing plate size 2060%1261
(mm)

RIFRENEY
Effective layers of freezing plates 10 12

AHEEE
Effective spacing of layers 55~105
(mm)

it/ HIEL AR E

Inlet & outlet cargo core temperatures +20/-18
('c)

4
Refrigerant R717 R22 R717 R22

FH TR
Refrigerant working conditions +35

(C)
HiEn
Liquid feed interface ¢ 45 13/8in 45 15/8in
(mm)
[SEO

Air return interface ¢ 89 $76 $89 ¢ 89
(mm)

FoE

Cooling consumption 41 49

(kW)
AFRAERLERE (kg/ R
Nominal freezing capacity 1500 1800
(kg/shift)
HALThE
Installed power 1.5
(kW)

B2

. RERESHTE SR, HHE600%400%80mm, 15ke/#.
MNote: The freezing capacity as per the specification of the hairtail tray, i.e. 500*400*80mm,15kg/tray.
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Table of specifications (order code) of MPF series contact freezers

,ﬁdqd MPF960 MPF1200 MPF1500 MPF1800
mﬂﬁ’:‘: S R717 R22 R717 R22 R717 R22 R717 R22
w®il 01852102 | 01852402 | 01852101 | 01852401 | 01852201 | 01852601 | 01852202 | 01852602
Complete machine 0000 0000 0000 €000 0000 0000 0000 0000
o 020609 | 02060901 | 020609 020609 020609 020609 020609 020609
Casing 0000 0000 0002 0004 0005 0003 0006 0007
Lm-fer base 070705020002 070705020005
c(,nﬁﬁﬁmt 017308010000
RER 07070701 | 07070702 | 07070701 | 07070702 | 07070701 | 07070702 | 07070701 | 07070702
Freezing plate 0000 0000 0000 0000 0001 0003 0001 0003

i AT HRITRE3 RAHRRE AR, BT SR e R Hue R TR S

Note: In order to promptly treat your order, please be sure to provide the "order code” of your ordered equipment

Ui : F—ES~5, ST ERRFEENETER . L wPF1200 A6, ~RTSE TE:
Note:The freezing capacity of the same model products for different foods is different. Taking MPF1200 as an example, its freezing

capacity can be shown in the following figure:

/ o

TS NPF1200
Moclel: MPF1200
1400
1200 e e e e S e e R e e e R
E
€ 1000 - -- - e
B
3«? 800 -----m| e S —— e
g
oS § 600 e T e I S
400 SEET— ] s I e I - S e
200 /===——m = Eeoeosamnriapal 0 \Emiwoeesdasimnany)| 000 faseoodiy
0
5 B, 6004400%80mm 82818, 520%29(+60mm R, 300+200%60mm
16kg/ & 7.5ke/ B 2kp/ 1
Hairtail tray, 600*400*80mm Cod tray, 520%290*60mm Shrimp tray, 300*200*60mm
15kg/tray 7.5kg/tray 2kg/tray




Contact freezers
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Outline drawing of MPF(R717) series contact freezers
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Outline drawing of MPF(R22) series contact freezers
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MPF-(F)Z series contact freezers

MPF- (F) Z AT TFARE AN EH MPF RIIPHRAFV R HBEHS EL 5
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MPF-(F)Z series contact freezer consists of MPF series contact freezer and its matching
refrigerating compressor condensing unit, all of which are installed collectively on the
public base and form an integral instant freezing system self-provided with refrigeration
sources.

According to different condenser forms, there are two sorts of contact freezers such as

air-cooled contact freezers and water-cooled contact freezers,
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Product features

© EWYL—HLii, B RE, ZR . RIEEDRE.
© AN PHRAFNRMERENR, A0SR FNRIAWEREEAKE, DAHRAER.

© Integrated design of the complete machine, compact structure, convenient and quick installation and operation.
© The aircooled contact freezer can be put into use after being connected with pawer source only; the water-cooled contact

freezer can be put into use after being connected with power source and water source only.

MPF-Z R FEHIRFHIERES BT

Table of performance parameters of MPF-Z series contact freezers

e

Model MPF1210Z MPF1430Z MPF1624Z

SRR ST
OuuLLrE.ﬂ?menglon 4350*1940%3050 | 4350"1940°3050 | 4350*1940°3300 | 4350°1940%3300 | 4600°2160%3050
mim,

AERERT
Freezing plate size 1418*1770 1732*1570

{mm)

XhREEREN

Effective layers of freezing plates n 13 1

BYEEE
Effective spacing of layers 55~105
{mm})

it / S ERmEE
Inlet & outlet cargi ) ?ore temperatures +20/-18
[

. ﬂf ’Qﬂ " R22 RAO4A R22 RA04A R22

Hhém TR
Refrigerant wu_gng conditions +35
(

AT
Condenser form il

»ilkER
Cooling water flow rate 17.5 21 3
ms/h

prids e dmf 73
Diameter of water inlet and outlet pipe DNSO DN&5
{mm})

AWFEREI ke/ )
Nominal freezing capacity 1210 1430 1654

(ka/shift)

H\Th
Installed power 50 66 65 80 95
(kW)

¥
Weight () 41 41 45 45 5.2

£ FERHZMDR SRS, SENE 800%250%60m, 11ke/ &.

Note: The freezing capacity is designed as per the specification of the salmon tray, .e. 800*250"60mm, 11ka/tray.



Contact freezers
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Outfine drawing of MPF-Z series contact freezers
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Table of performance parameters of MPFFZ serles contact freezers
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Table of specifications (order code) of MPF-FZ series contact freezers

as
Madel MPF1210FZ MPF1430FZ

R e?ﬁ’;?;lnt R22 R404A R22 R404A

778 0
18551010000 018551010001 018551020001 018551020002
Complete machine

P 020610010003 020610010007 020610010000 020610010005
Plate component

TRE
s e 020605020002 020605020000

b LKL

Condensing unit

b b3
Freezing plate

014523010000 014523010001 014523020000 014523020001

070707020001

#E: BT AGITEEIEMRBNAE, BEETHEN SR RMEEN ITRIES”

Note: In order to promptly treat your order, please be sure to provide the “arder code” of your ordered equipment

WA F—ESF R, $NTERRRBEAEEIZFERN, B MPF1430FZ J5fl, = RS TH.
Note:The freezing capacity of the same model products for different foods is different. Taking MPF1430FZ as an example, its freezing

capacity can be shown in the following figure:

/ B WPF1430FZ
Model: MPF1430FZ

1600

:

g
|

FR(Kg/ R)
Freezing capacity (Kg/shift)
=)
8

e I e I =
600 FEE=NEREL e 0000 R
400 F———t2 = =z E—es—totsy @000 [FEESEmREEeEeee 0 s
200 EOOEEERSE [CEEEEEERTeeeeess 00 0 0 [ EnEEEERRSeeEeeEsl. 0 meeeeeee
0
Tk &R, 800+250%50mm 558 &, 520%290%60mm KT, 300%20050mm
15ke/ & 7.5kg/ & e/ &
Salmon tray, 800*25C*60mm Cod tray, 520%250*60mm Shrimp tray, 300*200*60mm
15kg/tray 7.5kg/tray 2kg/tray




Contact freezers
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Outline drawing of MPF-FZ series contact freezers
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MSP series contact freezers

MSP RITFALEFNMFSEHAREHENRESE, RSEEASERIRER
B, BEdERERSEERGSEAS, AN, ARREREHRN NS
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The freezing mode of MSP series contact freezers is single-sided contact freezing; food
directly contacts metal plates, cold quantity is transferred via metal plates to food, and
meanwhile, heat convection of other surfaces of food is performed via the cold air
generated by fans.
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Product features
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@ Use both heat exchanging modes, high heat exchange rate, and good heat exchange effect.

@ The application mode of the equipment is flexible. The equipment can be used as both a small cold store and a quick freezing
equipment independently,

© The integral equipment uses antirust materials to ensure the requirements of food safety and sanitation are satisfied.

@ The high efficiency fan is characterized by low noise, stable and reliable cperation and long service life; the protection level of

the motor is IP55, which can ensure long-term stable operation at low temperature.

MSPZRFIFHREFH e S Bk

Table of performance parameters of MSP series contact freezers

e
Model MSP1200 MSP1500 MSP2400 MSP3000

SMER T
Outline dimension 3450%1650*1920 3450%1650*2280 5450*1650%1920 5450%1650%2280
L*W*H(mm)
HHRERT
Freezing plate size 20601236 40601236
{mm)

RHEREUER
Effective layers of freezing plates 8 10 8 10

Syl R<f
Floor space 3900°2100*2210 390021002570 5500%2100%2210 590021002570

LO*WO*HO{mm)}

Bt/ B OBEE
Inlet & outlet cargo core temperatures +20/-18
(c)

i bl
Refrigerant Raa e

AR LA
Refrigerant w?rk;ng conditions +35
C.

O
Liquid feed interface $38 $45
{mm}

ES#EO
Air return interface $76 $89
{mm)

98 |
Cooling consumption 33 42 66 83
(kw)

DERAREERES (ke/ 2D
Nominal freezing capacity 1200 1500 2400 3000
{kg/shift)

¥R
Continued on the next page
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Continued from the above page

o=
Model MSP1200 MSP1500 M5P2400 MSP3000

=
Installed power 15 22 22 3

(kw)

Y §
Welght (8 1 12 2 24

. AERENRRE A, HAR600*400¥80mm, 15ka/il,
FXBETRIR +35C SiISRE 4 hedit BFOBMORERE ESHOE
Note: The freezing capacity as per the specification of the halrtail tray, i.e, 600*400*80mm,15ka/tray.

The cooling consumption is calculated as per the werking conditions £35°C and the carge discharging time 4 hours; if the
customer needs to reduce freezing time, the cold quantity can be increased properly.

MSP A SR AHLAME GTEIRS) R

Table of specifications (order code) of MSP series contact freezers

o=

frosir MSP1200 MSP1500 MSP2400 MSP3000

B
Refrigeranit R717 R22 R717 R22 R717 R22 R717 R22
THERS 018501 01850101 01850102 01850102 01850103 01850103 01850100 01850100
Order code 0000 0001 0000 0001 0000 0001 0000 0001

H: RBTHEMTL 83 RATEANE, REET N SRR ERN TR S

Note: In order ta promptly treat your order, please be sure to provide the “order code” of your ordered equipment

U F—ES~ 5, SRR REEHEIRFER, LLMSP1500 L Hl, =BT $E TH:
Note:The freezing capacity of the same model products for different foods is different. Taking MSP1500 as an example, its freezing
capacity can be shown in the following figure:

"3 B2 . MSP1500 \

Maodel: MSP1500
1600
1400 [Eieaered e ————
E 1200 z: = — = =
g2 L1 L S
E 2 1000
£ =
W g BOO [ s B e
i
5 . | R ——— I —— I
[ 600
400 - e T N e I —————
b T e T e T
e, c00%400%80m $2 £ %, 520¥290%60mm HR i, 300#200+60mm
15kg/ & 7.5kg/ #& 2kg/ &
Hairtail tray, 600*400*80mm Cod tray, 520*290%60mm Shrimp tray, 300%200*60mm
e 15kg/tray 7.5kg/ray 2kg/tray A




Contact freezers
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Outline drawing of MSP series contact freezers
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Special reminding

© H&5eEN

FERENSRIAMTK, K FKEMY
ERAX.

O HIRAIR

w4 TRAT USRS, SR fbH4 Ik
# R SRR R22 AM, WMAERE
FRIFETR S,

O &R
ERVIFREMTEERERT 20CHAR
TEHBREE.

RERNKR

Installation requirements

O fuE
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@© Freezing capacity

The freezing capacity is related to the shape, size, water content and
physical and chemical properties of food.

© Refrigerant

The refrigerant can use ammonia, freon or other refrigerants and
coolants. There are two sorts of standard products such as ammonia
and R22; if there are special requirements, please clearly write them on
the order form.

© Application environment

The running effect of this series of products is the best when the
temperature of the workshop is lower than 20C.

© Location

The location shall be defined by the customer, but should meet the
following requirements:

1.Sufficient space for equipment installation and maintenance;

2.As close as paossible to the packing room and cold store;

3. As close as possible to the refrigeration equipment room. The
distance within 50m is suitable.The diameter of the air-return tube
should be increased properly if the distance exceeds 50m.

© Ground

a) The ground should be neat and solid, with a bearing capacity not less
than the operating weight of the equipment;

b) The ground design should be convenient for discharging the
cleaning and defrosting water;

c) The ground gradient should be in no event bigger than 1:50,
otherwise, it will result in difficulty in equipment installation;

d) When the equipment is installed on floor slabs, the bearing capacity
of the floor slab structure must be checked and calculated and can
meet the requirements of the equipment's operating weight, and
vibration damping measures shall be taken.

Custom-tailored non-standard products
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© The contact freezers listed in the above-mentioned sheets are the standard products. The non-standard products can be

custom-made as defined if there is any special requirement from the customer.
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Freezers
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Yantai Moon freezers include tunnel freezer, spiral freezer,fluidized freezer,plate freezer and shelf plate freezer,5 categories in
total,which are widely adopted in industries for aquatic produce,meat,fruits,vegetables and prepared foods processing.
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shelf plate freezer Tunnel freezer
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Fluidized freezer Spiral freezer

Contact freezer



P E ABEE $HAR S5 #1144

Chinese Mainland Marketing Services

R IR
0451-82605864

hebb@yantaibinglun.com

K#H WL
0431-88517786
cch@yantaibinglun.com

KRHWE
024-86912199
syb@yantaibinglun.com

XEHREE
0411-87630069
dib@yantaibinglun.com

Lot 8 3
0471-3356800

hhhtb@yantaibinglun.com

ExHE
029-83211787
xab@yantaibinglun.com

B W
0371-63857923
zzb@yantaibinglun.com

e
0535-6697150
ytb@yantaibinglun.com

g it P
0531-88323278
jnb@yantaibinglun.com

B
0532-85829283
qdb@yantaibinglun.com

LHH W
021-56559425
shb@yantaibinglun.com

L p 2 2
025-85521433
njb@yantaibinglun.com

M Ha
0591-87110853
fzb@yantaibinglun.com

M
020-62892019
gzb@yantaibinglun.com

Lt b
0771-2418182

nnb@yantaibinglun.com

KivHmat
0731-85128200
csb@yantaibinglun.com

RNHWsE:
027-85862117
whf@yantaibinglun.com

Wk H WAk
023-67909655
cgb@yantaibinglun.com

Email:dhb@yantaibinglun.com

BRAFHEL B EHEL REBHWL
0991-4500213 0518-85526641 028-87361048
wimgb®@yantaibinglun.com cdb@yantaibinglun.com
JEBh Wk SEHMWR BEER H AR
010-68453698 0551-64249338 0851-6770519
bjb@yantaibinglun.com hfb@yantaibinglun.com kmb@yantaibinglun.com
EKiHe L]-Fi2 L BHHEL
022-27305689 0791-88470082 0871-68378390
tjb@yantaibinglun.com ncb@yantaibinglun.com kmb@yantaibinglun.com
EREH N e Pt i
0311-83801881 0571-85392316
sjzb@yantaibinglun.com hzb@yantaibinglun.com
ARHWi | Igki2 1
0351-8230747 0592-5164326
tyb@yantaibinglun.com xmf@yantaibinglun.com
&
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Domestic Marketing Unit Accessories Sale

Tel:0535-6697122 Tel:0535-6697159

Fax:0535-6647784 Fax:0535-6266942

Email:zhangxy@yantaibinglun.com




I EHRFIH

Overseas Marketing Services

REDEL DR R
Thailand office Saudi Arabia-Dammam office
+66-865266566 +966-557332822
zouinmoon@gmail.com zhileng-007 @hotmail.com
AR R AR
Myanmar office Saudi Arabia-Jeddah office
+89595009562 +966-5546-28327
yma@baganmail.net.mm link2Zmyc@hotmail.com
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India office Iran office

1+91-88604981 83 +98-0936-0378918
zhanglei@yantaimoon.com xuebl@yantaimoon.com
ENERmiE JrEe &b aEhEL
Jakarta-Indonesia office Taiwan office
+62-8128570458 +886-975096307
ytmoon_id@hotmail.com htliu@foxmail.com

CIEY LE e S BEAH
Surabaya-Indonesia office Yantai Moon (Vietnam) Co., Ltd
+62-81230695555 +84-838152910
zhhg_id@hotmail.com moonvn.info@gmail.com
SEfR R AL R RlAnEAb
Philippines office Moscow office
+63-9179958140 +79250566475

yantai_ moon@yahoo.com yantaimoon@mail.ru
DsRA IR BRI EL

Malaysia office Vladivostok office
+60-162255069 +798419888M1
jerome@yantaimoon.com sdhlovesn@ 163.com
Himk AAERAL LRI RTE Il ak
Bangladesh office Uzbekistan office
+88-01713017551 +998909977556
fumg@yantaimoon.com yaozhong2008@126.com
ELMEHR 1E B A L gt

Pakistan office Mangolia office
+92-300-9274766 +976-95235497
jieshengchen@ hatmail.com xingzhingangmoan@gmail.com

BahaEs

Peru office
+51-946107753
rolandxqgzhang@gmail.com

g bid B

Chile office
+56-9-66698158
simon@yantaimoon.com

FIREMEL
Argentina office
+54-9-11-6217-9221
lan@yantaimoon.com.ar

ER&BRHBELL

Ecuador office
+593-87877420
zhangyg0410@hotmail.com

bbb g

Ghana office
+233-248522896
zxb916@yantaimoon.com

HREEHEL

Kenya office
+254-735098626
yantaimoaon@gmail.com

BREHWL

Egypt office
+20-1094722897
shajc@yantaimoon.com

B BRI =4k

Nigeria office
+234-8165593629
zhanglei@yantaimoon.com

WP PALEE Overseas Businese Unit
Tel:+86-535-6697166 Fax:+86-535-6256683 Emailiec@yantaimoon.com
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We are professional in temperature control and integrated services

FELFHHEEHTZRXAERS Add:No.1 Binglun Road, Yantai, China

HB%E: 264002 P.C.: 264002

B i%: 400-658-0811 800-860-2811 Tel:400-658-0811 800-860-2811

otk : www.yantaimoon.com Website:www.yantaimoon.com
www.yantaimoon.cn www.yantaimoon.cn

RINAKEBHERA D BN AR BRAALS, REMREAEM, AHATFERHTR ) RAPKE, NNFRMREA FEREEAKERATRAT.

Yantai Moon Co,, Ltd. has the right to change product and technical specifications and data of the samples without prior notice.Yantai Moon Co,, Ltd., owns the copyright of
the trademark @and k¥, MOON and any other combinations used in the sample book.
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