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 1 G30 (GPB-B)                                   G20 (GZ50)                         GZ350 (GZ35)

( )
 (*)  (*)

1/100
( )

1/100
( )

*
/

 (*)
1/100
( )

*
/

 (*) 1/100
( )

*
/

( )(R)
100 0,70 3,40 41 87 247 3,00 128 286 3,00 158 397

( ) (S)
75 0,40 2,20 30 70 160 1,90 104 181 1,90 143 251

( ) (A)
51 0,40 1,30 30 52 95 1,00 76 95 1,00 106 132

«  »
(TC)

130 1,50 3,60 63 91 262 3,25 133 309 3,25 197 430

 ( )
 ( )

( )

29
36
44

16
20
25

10
13
16

*        A  15°C  1013  -  
GZ350 (GZ35)     (*) 27,20 / ³
G20 (GZ50) (*) 37,78 / ³
G30 (GPB-B)       (*) 49,47  /

K3G76/U K3G76S/U
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1
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1  3  5
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 15
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