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NMNOJIHOE ONMNCAHMUE

npepsaraeMoro Tosapa
MpuropsH MNop Npuroposuy NN B KavyecTBe y4aCTHMKaA B paMKax y4aCTudA B 3JIEKTPOHHOM ayKumoHe nof kogom <UMNUY-
EUXUMNQR-2026/04 HU)Ke npeacTaBasdAeT NOJIHOE ONMcaHue npeagjaraeMoro MM Tosapa.

Homep noTa MpepnaraemMbiii ToBap
PupmMeHHoe TOBapHbIN 3HaK HauMeHoBaHUe TEXHUYECKNE XapaKTePUCTUKN
HauMeHoBaHUe npousBoanNTeENS
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