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NMNOJIHOE ONMNCAHMUE

npepnaraeMoro Tosapa
OO0 oYy MY B KadyeCcTBe y4aCTHMKA B paMKax y4acTusa B 3JIEKTPOHHOM ayKuMoHe nog kogom <UNMUU-EUXUMNQAR-2025/14 Hnxe
npencTtaBsgeT MOJIHOE ONucaHMe npegjaraemMoro UM ToBapa.

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