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PT213 70 5% | 410 | 460 | 160 4
PT240 100 620 | 500 | 550 | 160 5
PT 201 220 850 | 600 | 670 | 320 6
PT231 220 890 | 600 | 690 | 400 6
PT 202 300 90 | 700 | 770 | 320 6
Pr23 300 940 | 700 | 790 | 400 6
PT212 500 1340 | 720 | 800 | 400 6
PT233 500 1200 | 720 | 830 | 400 6
PT203 600 1650 | 750 | 850 | 400 6
PT214 800 1550 | 820 | 900 | 400 6
PT 204 1000 1550 | 940 | 1040 | 400 ]
PT205 1500 1900 | 1040 | 1160 | 400 8
T 206 2000 1900 | 1250 | 1350 | 400 s
PT 210 2000 1800 | 1600 | 1060 | 400 8
PT 207 3000 2100 | 1350 | 1450 | 400 9
PT211 4200 2300 | 1550 | 1650 | 400 2
PT 208 5000 2400 | 1600 | 1700 | 400 12
PT 209 8500 3700 | 1800 | 1900 | 400 5




ouulgs Ok

Povwles O Olo g

40T o0 9 99 9 &) pdi GO9SV b Do (Sly FwolsT OT (6510 g Wilgi (o0 okl Ml gi O3k . 1
N9y

ONb 2ol § O35 0928 G2 b Dol JESI 3 (507 ghr 9 O (S Sl IS pgd O3l 52 P8 4V .2
DO 0 O J518 10 Slwlbo Sbod

bl 0 (218 @l 3 soliiw! BB grade Food (gl <Ky 9 49l olgo 3 ooliiw! LS 4 O ko 4ls” .3
Al 0 BT Uy g VLT s § 00905 Flagw B (S8 S 23 T tawg S ggu 4 O3B 0)1g90 4

WS 0 AgT 518 pod g Y dw Y 98 Dy 4 O3B AT (S ghie CawlgS 30 g0 50 D

Douwlgs (b & iyl

219 350 9 (lowd S 03591 ¢ Sl OT J&5 9 Joo 9 (551065 g

2/2



