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247 6.8 49 125 29000 5000 554
K 7.5 168 251 29000 9000 308
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AP: B 7OF7—€, ACP: BBMEHILRFIRTF 44—+
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x2 #100kg RIEDDAKELS

—R b’ ¢ =1
HFE (kg) 100 100
W (kg) 500 500
K (L) 180 210 390
wILS—4 (g) 100 0 100
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