Anmatbl (7273)495-231
Anrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
ActpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropon (4722)40-23-64
BnaroseweHck (4162)22-76-07
BpsaHck (4832)59-03-52
Bnapusoctok (423)249-28-31
BnapukaBka3s (8672)28-90-48
Bnapumup (4922) 49-43-18
Bonrorpan (844)278-03-48
Bonorpa (8172)26-41-59
BopoHex (473)204-51-73
EkaTepuHOypr (343)384-55-89

WxeBck (3412)26-03-58
UBaHoBO (4932)77-34-06
WpkyTck (395)279-98-46
Kasanb (843)206-01-48
Kanunuurpap (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
KupoB (8332)68-02-04
KonomHa (4966)23-41-49
Koctpoma (4942)77-07-48
KpacHopap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04
KypraH (3522)50-90-47
Nuneuk (4742)52-20-81

Kuprusua (996)312-96-26-47

https://prismafood.nt-rt.ru || pdd@nt-rt.ru

MarHutoropck (3519)55-03-13
MockBa (495)268-04-70
MypmaHck  (8152)59-64-93
Hab6epexHble YenHbl (8552)20-53-41
HwxHuin Hosropop (831)429-08-12
HoBoky3Heuk (3843)20-46-81
Hosbpbcek (3496)41-32-12
HoBocubupck (383)227-86-73
Hosbpbcek (3496)41-32-12

Omck  (3812)21-46-40

Open (4862)44-53-42

OpeHbypr (3532)37-68-04

Mensa (8412)22-31-16
MeTpo3aBoack (8142)55-98-37
MckoB (8112)59-10-37

Poccua (495)268-04-70

Mepmb (342)205-81-47
PocToB-Ha-[loHy (863)308-18-15
Pasanb (4912)46-61-64
Camapa (846)206-03-16
CapaHck (8342)22-96-24
CaHnkT-lMeTep6ypr (812)309-46-40
CapaTtoB (845)249-38-78
CeBactononb (8692)22-31-93
Cumdcpepononb (3652)67-13-56
CmoneHck (4812)29-41-54
Coumn (862)225-72-31
CraBpononb (8652)20-65-13
CbIKTbIBKap (8212)25-95-17
Cypryt (3462)77-98-35
TamboB (4752)50-40-97

Kasaxcran (772)734-952-31

Teepb (4822)63-31-35
TonbaATyK (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TiomeHb (3452)66-21-18
Ynan-Ypa (3012)59-97-51
YnbAHOBCK (8422)24-23-59
Ydpa (347)229-48-12
Xabaposck (4212)92-98-04
Yebokcapsbl (8352)28-53-07
YenabuHck (351)202-03-61
Yepenosel (8202)49-02-64
Yura (3022)38-34-83
fAkyTek (4112)23-90-97
ApocnaBnb (4852)69-52-93

AnekTtpuyeckue neum cepun SMALL BASIC

X

Stainless steel front Fagade en acier inoxydable
Frontale in acciaio inox Frente de acero inoxidable
Front aus rostfreiem Stahl Mepeasa naHenb

113 HepXKaBetoLLei CTasm

o) Easy to use
@ Facile da utilizzare
Einfach im Gebrauch
Simple a utiliser
Simplicidad de uso

TpocToTa MPUMEHEHNS

y¢
-

A

Compact design
Design compatto
Kompaktes Design
Design compact
Disefio compacto

KomnakTHbIi1 av3aitH

Pre-painted sheet
metal structure

Corpo in lamiera
preverniciata

Geh&use aus vorlackiertem
Blech

Corps en tole prépeinte
Cuerpo en chapa prepintada

MpeagapUTeNnbHO OKpaLLIEHHbI
KOpNyC M3 N1CTOBOTO MeTanna

SMALL, RELIABLE

AND POWERFUL
PICCOLI, AFFIDABILI

E POTENTI

Heating all kinds of food, without taking up

too much space in your workplace, is easy thanks

to Prismafood Small Basic ovens.

Small, reliable, and powerful, they are perfect for bars
and restaurants offering their customers delicacies
for a quick meal with perfect cooking every time.
Easy to use and with optimised energy consumption.

Riscaldare ogni tipo di pietanza, senza occupare troppo
spazio nel tuo ambiente di lavoro, € possibile grazie

ai forni Prismafood Small Basic.

Piccoali, affidabili e potenti, sono adatti per Bar e Ristori

che offrono ai propri clienti specialita da gustare in un break
per un pasto veloce con cotture sempre perfette.

Di facile utilizzo e dai consumi energetici ottimizzati.

Mit den Ofen Small Basic von Prismafood kénnen

Sie alle Arten von Lebensmitteln erwarmen, ohne viel Platz
in lhrer Arbeitsumgebung zu beanspruchen. Sie sind klein,
zuverlassig und leistungsstark und eignen sich fur Bars
und Restaurants, die ihren Kunden schnell zu verzehrende,
perfekt zubereitete Mahlzeiten anbieten wollen.

Einfach zu bedienen, mit optimiertem Energieverbrauch.

Réchauffer toutes sortes d'aliments, sans occuper trop

de place dans votre espace de travail, est facile grace

aux fours Small Basic de Prismafood.

Petits, fiables et puissants, ils conviennent aux bars et aux
restaurants qui proposent a leurs clients des spécialités
pour un repas rapide avec des cuissons parfaites a chaque
fois. Facile a utiliser et avec une consommation d'énergie
optimisée.

Calentar todo tipo de alimentos, sin ocupar demasiado
espacio en su lugar de trabajo, es posible gracias

a los hornos Small Basic de Prismafood. Pequerios, fiables
y potentes, son adecuados para bares y restaurantes que
ofrecen a sus clientes especialidades para una comida
rapida con una coccioén perfecta en cada momento.
Simplicidad de uso y consumo energético optimizado.

PasorpeTb Bce BUb! MPOAYKTOB, HE 3aHUMast CIIMLLIKOM
MHOrO MecTa Ha paboyem MecTe, Nierko 6arogaps nevam
Small Basic ot Prismafood.

Hebonbluve, HageXHble 1 MOLLHbIE, OHW NOAXOAAT AS1s
6apOB 1 PECTOPAHOB, KOTOPbIE MPeiaraloT CBOUM KIMEHTaM
rpMeHHble 6t0Aa ANa BbICTPOro Nepekyca, ¢ naeanbHbIM
NPUroTOB/IEHVEM KaxabI pad. MpocToTa B UCMOb30BaHMN
1 ONTUMM3MPOBAHHOE 3HEPrornoTpebieHNe.


https://prismafood.nt-rt.ru
mailto:pdd@nt-rt.ru

SMALL BASIC OVENS

Disponibile nelle versioni
a due, tre, quattro o sei
termostati

Erhéltlich in Versionen mit
zwei, drei, vier oder sechs

Disponible en las
versiones con dos, tres,
cuatro o seis termostatos

[LlocTynHbI BEpCHM C Z1BYMS,
TPEMS), YETbIPBMS W

Thermostaten LIECTbIO TepMOCTATaMM
With sheathed heating Résistances cuirassées
@ elements

Resistencias acorazadas

Resistenze corazzate \
ApM1POBaHHbIE

Gepanzerte Widerstande HarpeBare/bHble N
3NIEMEHTbI

N

Working temperature up

Température opérationnelle

prismafood

»»» solutions

di roccia evaporata

Isolierung aus verdampfter
Mineralwolle

Available with two, Disponible dans les Rock wool insulation Isolation en laine
three, four or six versions a deux, trois, de roche évaporée
thermostats quatre ou six thermostats Isolamento in lana

Aislamiento en lana
de roca evaporada

1130n9Ups 13 KaMeHHON BaTbl

to 320 or 450 degrees jusqu'a 320 ou 450 degrés
Temperatura di esercizio fino ~ Temperatura operacional _
2320 0450 gradi hasta 320 0 450 grados Internal lighting available  Eclairage interne disponible

Betriebstemperatur bis zu
320 oder 450 Grad

Refractory stone hob

Piano di cottura
in pietra refrattaria

Backfldche aus
feuerfestem Stein

Paboyas Temneparypa ao 320
1 450 rpanycos

Plaque de cuisson
en pierre réfractaire

Superficie de coccion
de piedra refractaria

[og, 13 OrHeyMopHOTo KamHs

Prismafood Small Basic: Italian reliability

for constant baking
monitoring in models
with glass door

Disponibile illuminazione
interna per il monitoraggio
costante della cottura nei
modelli con anta a vetro

Innenbeleuchtung zur
standigen Uberwachung
des Brennvorgangs bei
den Modellen mit Glastur
erhéltlich

pour une surveillance
constante de la cuisson dans
les modeles a porte vitrée

lluminacion interna disponible
para la supervision constante
de la coccion en los modelos
con puerta de cristal

BHyTpeHHss nopicaeTka
L1 TIOCTOSHHOMO KOHTPOMS!
3a BbINEYKON B MOLENSX
CO CTEKNSHHOM ABEpLiei

ﬁp SN3IAO
O1410313

for your professional kitchen.
SIZE COMPARISON — =
‘ o CONFRONTO DIMENSIONI —
Prismafood Small Basic: affidabilita italiana —_—
er la tua cucina professionale. — — e
P P TABlélé TABLE TABI(.:I(E) TABIél(E) TABI(.:E CHEF  (STAND STAND STAND ( TABI6|(E)
BAN BANCO BAN BANI BAN h 170 BANI
. T + + + + + + BASIC 1/50 BASIC 2/50 BASIC 3/50 +
Prismafood Small Basic: ltalienische BASIC 1/40 BASIC 1/40 BASIC BASIC 2/40 BASIC 2/40 PIZZA | VETRO2T VETRO 3T VETRO 6T BASIC 2/50
Zuverlassigkeit fur Ihre professionelle Kiche. VETRO VETRO 2T ALTO 1/40 VETRO VETRO 2T (045 h122 h 139 h 166 PLUS
h127 h127 \hIETROZT h 142 h 142 h161,5
135,5
Prismafood Small Basic: la fiabilité italienne
pour votre cuisine professionnelle.
=
Prismafood Small Basic: fiabilidad italiana — = 5 - SIE L=
; > i 9 ‘ ] C ) _— o
para su cocina profesional. :ﬁ%‘ %’%‘ el ‘@Hg 0 5 e S 3 /3
—_ ( i ‘ C Ui g ® o = ale -
000 5 Aﬂ%‘ 8

Prismafood Small Basic: ntanbsHckas
HaOeXHOCTb A5 NPOdECCUOHANBHOM KYXHI.




SMALL BASIC OVENS

— =S

T |

[&:6F

==

ew

CSA/UL certification
available

Disponibile modello
certificato CSA/UL

0
&6 6:63
[SREISR=E)

1l
[SISEEisE

prismafood

»»» solutions

%
FT-g o=

MECHANICAL BASIC 1/40 BASIC 1/40 BASIC 1/40 BASIC ALTO 1/40 MECHANICAL BASIC 2/40 BASIC 2/40 BASIC 2/40 4T BASIC 2/40
VETRO VETRO 2T VETRO 2T VETRO VETRO 4T
CHAMBERS ° CHAMBERS °
CAMERE ﬂ32 " ! 1 ! 1 CAMERE 032 " z Z Z Z
P PIZZE i
=
@; WORKING TEMPERATURE " 50 - 320 50 - 320 50 - 320 50 - 320 & WORKING TEMPERATURE " 50 - 320 50 - 320 50 - 320 50 - 320
= TEMPERATURA D’ESERCIZIO = TEMPERATURA D'ESERCIZIO
4} POWER | POTENZA KW 1,6 1,6 1,6 1,6 4} POWER | POTENZA KW 24 24 32 32
ToP w 800x1 800x1 800x1 800x1 ToP w 800x2 800x2 800x2 800x2
BOTTOM w 800x1 800x1 800x1 800x1 BOTTOM w 800x1 800x1 800x2 800x2
) J
POWER SUPPLY volt 230 230 230 230 POWER SUPPLY volt 230 230 230 230
ALIMENTAZIONE ALIMENTAZIONE
_@_ ELECTRICAL ABSORPTION SINGLE PHASE Amp x 7.0 7.0 7.0 7.0 _@_ ELECTRICAL ABSORPTION SINGLE PHASE Amp x 10,4 10,4 13,9 13,9
ASSORBIMENTO MONOFASE phase ASSORBIMENTO MONOFASE phase
@ ELECTRICAL ABSORPTION THREE PHASE Amp x - - - - @ ELECTRICAL ABSORPTION THREE PHASE Amp x - - - -
ASSORBIMENTO TRIFASE phase ASSORBIMENTO TRIFASE phase
s @ a0 s o i & Emes By a0 410 410 410
o 36,0 36,0 36,0 36,0 Sl o 36,0 36,0 36,0 36,0
7+ 9,0 9,0 9,0 18,0 & 9,0 9,0 9,0 9,0
CDommmenes T - 615 o1 5 o1 5 c15 SEmmesee  Dv e oo o1 5 o1 o1
L 50,0 50,0 50,0 50,0 L 50,0 50,0 50,0 50,0
o 28,0 28,0 28,0 36,5 ik 43,0 43,0 43,0 43,0
< mmesse Qv o0 c70 c70 €70 S Qv 670 €70 c70 €70
ny PP 60,0 60,0 60,0 60,0 L 60,0 60,0 60,0 60,0
(o 34,0 34,0 34,0 42,0 (7" 51,0 51,0 51,0 51,0
NET WEIGHT | PESO NETTO kg 220 22,0 24,0 29,0 NET WEIGHT | PESO NETTO kg 33,0 33,0 36,0 36,0
GROSS WEIGHT | PESO LORDO kg 24,0 24,0 26,0 31,0 GROSS WEIGHT | PESO LORDO kg 35,0 35,0 38,0 38,0
A~ INTERNAL LIGHT - o o ° « '~ INTERNAL LIGHT - o - o

-()- LUCE INTERNA

- - LUCE INTERNA

TIMER .
@ TIMER

N TIMER . o i
™) T

REFRACTORY STONE HOB °
E PIANO DI COTTURA IN PIETRA REFRATTARIA

° REFRACTORY STONE HOB . ° °
E PIANO DI COTTURA IN PIETRA REFRATTARIA

® As standard | Di serie  © Optional | Optional

® As standard | Di serie  © Optional | Optional

ﬁ; SN3AO
oId103713



1 teglia del formato 40x60cm

“\ %0x60 | 1 baking tray 40x60cm
—| 1 teglia del formato 40x60cm

= —_— AT —
5
1 baking tray 40x60cm : l I

CHANIC SIC 1/ - F <

MECHANICAL BASIC 1/50 o @ ) | [or

MECCANICO VETRO 2T

gmvglRBEERs 045 ne 1 1 mggémlc%ﬂ 7 BASIC 2/50 3T BASIC 2/50 BASIC 2/50 4T BASIC 2/50

VETRO 3T VETRO 4T

CHAMBERS n° 2 2 2 2
CAMERE

n° + +@
%0x60 TRAYS 40X60 o
255 TFGLIE 40%60 " — ]
:  WORKING TEMPERATURE °c 45 - 450 45 - 450 %060 TRAYS 40X60 ne o+ o+ D+ [ =
TEMPERATURA D'ESERCIZIO —— TEGLIE 40X60
4} POWER | POTENZA KW 4.0 4.0 & WORKING TEMPERATURE °c 45 - 450 45 - 450 45 - 450 45 - 450
’ ’ TEMPERATURA D'ESERCIZIO
ToP w 2000x1 2000x1 é} POWER | POTENZA kW 6,0 6,0 8,0 8,0
BOTTOM w 2000x1 2000x1 Top w 2000x2 2000x2 2000x2 2000x2
)
POWER SUPPLY volt 230 - 400 230 - 400 BOTTOM w 2000x1 2000x1 2000x2 2000x2
ALIMENTAZIONE -
ELECTRICAL ABSORPTION SINGLE PHASE Amp x 17.4 17.4 POWER SUPPLY volt 230 - 400 230 - 400 230 - 400 230 - 400
ASSORBIMENTO MONOFASE phase ’ ’ ALIMENTAZIONE
ELECTRICAL ABSORPTION SINGLE PHASE Amp
@ ,EEE%L’E'F@E‘N%S%T%EN THREE PHASE ﬁhma':‘: 8,7 8,7 -@- ASSORBIMENTO MONOFASE phase 26,1 26,1 34.8 34.8
& umames @ 620 620 (P B . iy 67 a7 7. 74
o 50,0 50,0
&+ 12,0 12,0 (&5 INTERNAL DIMENSIONS Pw em 62,0 62,0 62,0 62,0
=& DIMENSIONI INTERNE 9o 50.0 50.0 50.0 50.0
EXTERNAL DIMENSIONS W em 91,5 915 4 ] 2,0 ; 2,0 ; 2,0 ; 2,0
DIMENSIONI ESTERNE L 69.0 69.0 , , ] 4
(- 36,0 36,0 EXTERNAL DIMENSIONS 7w em 915 915 915 915
DIMENSIONI ESTERNE b ’ ’ ’ ’
PACKING DIMENSIONS (W em 97.0 97.0 7 ; 228 228 ggg ggg
@ DIMENSIONI IMBALLO =0 770 770 (7 , , , ,
pH 48,0 48,0 PACKING DIMENSIONS (W om 97.0 97,0 97,0 97,0
@ DIMENSIONI IMBALLO o ’ ’ ’ ’
@ 77,0 77,0 77,0 77,0
NET WEIGHT | PESO NETTO kg 48,0 48,0 L 65.0 65.0 75.0 750
GROSS WEIGHT | PESO LORDO k
° 56,0 56,0 NET WEIGHT | PESO NETTO kg 71,0 71,0 76,0 76,0
12V TRANSFORMER AND LAMP HOLDER
12v| TRASFORMATORE 12V E PORTALAMPADA ° ° GROSS WEIGHT | PESO LORDO kg 80,0 80,0 85,0 85,0
, i 12V TRANSFORMER AND LAMP HOLDER
-‘(f)- IL'EJTCEE'TN?ELRHAGHT ° 12v| TRASFORMATORE 12V E PORTALAMPADA ° ° ° °
REFRACTORY STONE HOB o o < ' INTERNAL LIGHT _ o _ °
PIANO DI COTTURA IN PIETRA REFRATTARIA -Q- LUCE INTERNA
® As standard | Di serie  © Optional | Optional REFRACTORY STONE HOB . ° ° °

PIANO DI COTTURA IN PIETRA REFRATTARIA

® As standard | Di serie  © Optional | Optional



OPTIMIZED FOR

18 =]
E E @ Rails for Gastronorm-GN pans
E E Guide per teglie Gastronorm-GN
B g =

MECHANICAL BASIC 3/50 6T B\;}ESTII(?:O:;?I'O iz
CHAMBERS n° 3 3 %
CAMERE

PIZZE n°
PIZZE

+@ +

CHAMBERS
CAMERE

"40x60 TRAYS 40X60 n° + + + + PIZZE n°
i TR s  m— — —  m— — L — Pzt
= WORKING TEMPERATURE °C 45 - 450 45 - 450
= TEMPERATURA D’ESERCIZIO
é} POWER | POTENZA KW 12,0 12,0 _
= WORKING TEMPERATURE °C 45 - 450
ToP w 2000x3 2000x3 = TEMPERATURA D'ESERCIZIO
Integrated heat
POWER | POTENZA kw 8,0 recirculation system
BOTTOM w 2000x3 2000x3 in the cooking chamber
TOP w 2000x2 Sistema integrato
di recupero di calore
XEI‘I\”/{EI\FI{TSAEEJT\IIEY volt 230 - 400 230 - 400 [} in camera di cottura
z‘; BOTTOM w 2000x2 Integriertes Warmeriickge-
ELECTRICAL ABSORPTION SINGLE PHASE Amp x 502 522 - winnungssystem im
ASSORBIMENTO MONOFASE phase ’ ' Backraum
POWER SUPPLY volt 230 - 400 Systeme de récupération
ELECTRICAL ABSORPTION THREE PHASE Amp x 17,4 17,4 ALIMENTAZIONE b chaleur intégrg dans
ASSORBIMENTO TRIFASE phase la chambre de cuisson
ELECTRICAL ABSORPTION SINGLE PHASE Amp X 34,8 Sstoma -
ase
v * INTERNAL DIMENSIONS ' W cm 62,0 62,0 ASSORBIMENTO MONOFASE p dgcea%e; inet ergrcaudpoeramon
7~ DIMENSIONI INTERNE . 5 50.0 50.0 en la cdmara de coccion
’ ’
ELECTRICAL ABSORPTION THREE PHASE Amp x 17,4
o+ 12,0 12,0 ASSORBIMENTO TRIFASE phase Berpoertas crcrena
PELVPKYSLMKY Tenna
EXTERNAL DIMENSIONS (W em 91,5 91,5 " INTERNAL DIMENSIONS Jw em 54.0 B Kavepe
[C]) DIVENSION! ESTERNE =go 690 69.0 B owenson nTere o 50,0
) ; s
@ H 90,0 90,0 . H 14,0
PACKING DIMENSIONS W cm 97.0 97.0 EXTERNAL DIMENSIONS W cm 85,0
@ DIMENSIONI IMBALLO % 5 20 270 DIMENSIONI ESTERNE % D 68.0
o 102,5 102,5 " 63,5
&2 NET WEIGHT | PESO NETTO kg 114 114 PACKING DIMENSIONS W em 97,0
0 0 DIMENSIONI IMBALLO % 5 770
GROSS WEIGHT | PESO LORDO kg 124,0 124,0 D 75,0
12V TRANSFORMER AND LAMP HOLDER o o
12v|  TRASFORMATORE 12V E PORTALAMPADA NET WEIGHT | PESO NETTO kg 87,0
~(')' 'L'fJEEE“Im\ELRhf"T - o GROSS WEIGHT | PESO LORDO kg 96,0
— ', 12V TRANSFORMER AND LAMP HOLDER o
REFRACTORY STONE HOB . . N
PIANO DI COTTURA IN PIETRA REFRATTARIA - (- TRASFORVIATORE 12V E PORTALAVIPADA
. " ) REFRACTORY STONE HOB .
® As standard | Di serie  © Optional | Optional PIANO DI COTTURA IN PIETRA REFRATTARIA
® As standard | Di serie  © Optional | Optional
Anmatel (7273)495-231 WxkeBck (3412)26-03-58 MarnuTtoropck (3519)55-03-13 MepMb  (342)205-81-47 Teepb (4822)63-31-35

Anrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropoa (4722)40-23-64
BnaroBelleHck (4162)22-76-07
BpsaHck (4832)59-03-52
BnagmBocTtok (423)249-28-31
BnapawvkaBkas (8672)28-90-48
Bnagumup (4922) 49-43-18
Bonrorpap (844)278-03-48
Bonorpa (8172)26-41-59
BopoHex (473)204-51-73
EkaTtepuHGypr (343)384-55-89

WUBaHoBO (4932)77-34-06
WUpkyTck (395)279-98-46
KasaHb (843)206-01-48
Kanununrpag (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
Kupos (8332)68-02-04
KonomHa (4966)23-41-49
Koctpoma (4942)77-07-48
KpacHopap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04
Kypran (3522)50-90-47
Juneuk (4742)52-20-81

Kuprusua (996)312-96-26-47

https:/iprismafood.nt-rt.ru || pdd@nt-rt.ru

MockBa (495)268-04-70
MypmaHck (8152)59-64-93
Ha6epexHble YenHbl (8552)20-53-41
HwuxHui HoBropopa (831)429-08-12
HoBoky3Heuk (3843)20-46-81
Hosnbpbek (3496)41-32-12
HoBocubupck (383)227-86-73
Hosbpbck (3496)41-32-12

Omck (3812)21-46-40

Open (4862)44-53-42

OpeHbypr (3532)37-68-04

MeHsa (8412)22-31-16
MeTpo3aBopack (8142)55-98-37
MckoB (8112)59-10-37

Poccusa (495)268-04-70

PocToB-Ha-[loHy (863)308-18-15
PsasaHb (4912)46-61-64
Camapa (846)206-03-16
CapaHck (8342)22-96-24
CaHkT-MeTepbypr (812)309-46-40
CapaTtoB (845)249-38-78
CeBactononb (8692)22-31-93
Cumdepononb (3652)67-13-56
CmoneHck (4812)29-41-54
Coum (862)225-72-31
CraBpononb (8652)20-65-13
CbIKTbIBKap (8212)25-95-17
Cypryt (3462)77-98-35
Tambos (4752)50-40-97

KazaxcTaH (772)734-952-31

TonbATk (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TioMeHb (3452)66-21-18
Ynan-Yna (3012)59-97-51
YnbAHOBCK (8422)24-23-59
Ydba (347)229-48-12
Xa6apoBck (4212)92-98-04
Yeb6okcapsbl (8352)28-53-07
YenabuHck (351)202-03-61
Yepenosey, (8202)49-02-64
Yura (3022)38-34-83
AkyTek (4112)23-90-97
fApocnaenb (4852)69-52-93
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