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VELVET C DESIGN

Length mm 937 1250 1875 2500 3125 3750 MAA 90 MAA 45 MAC 45
VELVET C |RDB ° o . o . .
DESIGN RDA . . . . . . .
WO . o . o . o .
RDBP . . . . . o o .
RCB . . . ° . ° ° . .
LS . o . o o . o o .
Display area m2 0.75
Loading area m2 1.01
End thickness mm 35.00
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VELVET C DESIGN RDB
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VELVET C DESIGN LS-P
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