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bepreH cabakTapsbl

GMB-401 Tamak-all NpoLIECCTEPUH aBTOMATThIK Balukapyy
EEM-113 KecunTuk aHrauc Tuam

GMB-303 Tamak-aw MUKpPoBMONOrnschl

GMB-321 MexaHuKablK axkblpaTyy npoueccrepu



GMB-205 KonpgoHMO MexaHuKa
GMB-329 Tamak-all TOKCUKOJI0rMACHI
STJ-302 MpakTuka iii (eHAYPYLUTYK)
GID-451 Kpanudumkaumsansik 6yTypyy UWn i
GID-452 Kanudukaumanbik 6yTypyy vwu ii
KMM-403 XuM.NbIK TEXHONOTNANLIK NpoLeccTepamn bawkapyy cuctemanapbl
GMB-204 Xannbl Mukpobuonormsa
GID-415 Tamak-all NpoLeccTepPUH aBTOMaTThIK Balikapyy
STJ-202 MpakTuka ii (XKannsl MHXeHePAMK)
GID-327 Tamak-al MMKpobrnonornscebl
BTZ-451 OunnoMAayk mul i
BTZ-452 Qunnomayk vu ii
MUH-205 KonmoHMo MexaHuKa
GID-106 KosiioHMO MexaHMKa
GID-226 CoumanblK XX00MNKepYnanK
GID-204 XKannbl Mukpobuonoruns
GID-224 KooMayk nwiTep
GID-205 KongoHMo MexaHuKa (TeopeTuKablK MeEXaHUKa)
GID-202 KooMayk nitep
GID-483 TaMak-all MH)XeHep.Aern esrevye TeManap: Mmkpobuoaorms
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