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AU # 12 AU # 12 AU % 4 AU # 12
B BREARR 180H H BRHARE 14 EERHAR 15 B BRHEARR 15
YA R(mm)EL(Q)/EF | 133x204x16/89 | HA X(mm)ER(Q)/EHR | 123x204x20/218 [H4 X(mm)ER(Q)/EGR | 147x248%x40/62 |HA R(mm)ER(Q)/ER| 192x307x60 / 246
YA X (m)EBKDFT—R| 270x60x315/12 |[H#AR(mmEE(QHT—A| 270x60x315/2.8 |FAR(mm)EBKgHT—R | 260x95x335/0548 |4 X (mm)ERK/T—R| 355x150x500 / 3.5
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AU 12 12 AU 12
B BRHARR 180H ELRHARR 15 EBRHEARR 180H B BRHEARR 180H
PAX(mm)EE(Q/ETR | 123x204x13/72 [HA R(mm)BE(Q/ER | 123x204x20/70 | YA X(mm)EE(Q)/BER| 123x204x8/64 P4 X(mm)EE(Q/ESR| 123x204x16/116
YA R(m)ERB(Q/T—A| 265x60x315/1.0 |HAR(mmEEKT—A| 270x60x315/1.0 |HAX(mEBKYHT—R| 215x70x270/0.898 |H#4 R(mm)EE(Kkg)/T—R| 265x60x315/15
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AU 12 AU # 12 A Y 12 A Y # 12
B BREARR 1808 H BRHARR 1808 EBRHARR 180H B RHEARR 180H
YA R(mm) EE(Q)/ER | 123x204x16 /112 [ B4 X (mm)ER(Q)/ER | 123x204x15/136 | Y4 R (mm)BB(Q/ER| 138x226x45/214 [H4 X (mm)EE(Q)/HFR | 138x226x30 /190
YA X (m)EBKQT—R | 265x60x315/15 |[H#AR(mmEEGQHT—A| 265x60x315/1.8 |HAR(mm)EEKT—R | 295%x120x385/2.9 [H4 X (mm)ERK/T—R| 265x90x340/25
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