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NMNOJIHOE ONMNCAHMUE

npepnaraeMoro Tosapa
OOO lMpoAa nHBeCT B Ka4YeCcTBe y4YaCTHUKaA B paMKax y4acCTus B 3JIEKTPOHHOM aykuunoHe nog kogoMm LUNMUYU-EUXUMNAQRL-2025/01 Hmnxe
npencTasngeT NOJIHOE ONUcaHWe npeasaraeMoro MM ToBapa.

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