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Orecetta

PT-WBA-002/ 009

Skl LR g sl

mm)) a4l mm)) oasall kW)) 54 ) sall | G ginal) BPA
200x200%210 160x160%130 0.3 1/al; 2= PT-WBA-002
345%200x210 305%160x130 0.6 2/wlyaa  PT-WBA-003
635%205x225 600%170x120 1 4/ xlyaa  PT-WBA-004
935%205x225 900%170x120 1.5 6/ 3wl aa  PT-WBA-005
1230%205%225 1200x170%x120 1.8 8/xl;aa  PT-WBA-006
345%345x210 305%305x130 0.8 4/ Je=  PT-WBA-007
510%345x210 470x305%130 1.2 6/04= PT-WBA-008
635%320x225 600%290x120 15 8/ui=PT-WBA-009
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PT-WBA-004
PT-WBA-005
PT-WBA-006
PT-WBA-007
PT-WBA-008

PT-WBA-009

Ll 08 LaaasSl Cang 5 clgie Giaiall cliaal sall 8 20 jill 5 agadl oy Al A slhaall 350 eI Auaaall 5 Qi) 3 ) ja A j0 5 dae 5V alagl 5 ikl aas

PRECETTA | www.precetta.com

www.precetta.com

AR | 2026-10-17 | 3/3


https://www.precetta.com/

