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. o WL - - 15 | 2 PEDANA 16.3 | 1 SOLLEVATORE PIATTI RISCALDATO—2 CILINDR 840x  465x 930
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- | 2.4 | 1 TAGLIAVERDURE +BASE +TRAMOGG.AUT—2V—400/3 398x  600x 1143 175 | 1 TAVOLO SU GAMBE CON ALZATINA 1800 MM 1800x 700x 1000
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N — ’ —_— e — o — N A A A\/ A o 3110 Yala Y A — 2AA
| — ‘ | — ‘ | — ‘ : ‘ : ‘ : ‘ : ‘ : ‘ -~ \ 10.6 2 TAVOLO SU RUOTE 1200 MM 1200x  700x 900 PROGETTISTA
‘ ] ‘ | [ | L, | [ ] ‘ 8‘8 — | L ‘ ‘ ‘ Ly 10.7 | 1 AFFETTATRICE A GRAV.350MM TRASM.CINGHIA 695x  560x 520
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