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KOouVvéAL 0TNV KATOAPOAQ HE QPECKA AXYXAVIKA

/ EmotApec, Téyvec & MoALTIoudC
y d or type unknown

* Mepibec: 6
* AVOKOALO: s0KOAO

YALKG@ CLUVTAYAG

® 1 KOLVEAL YOpW 0TO 1 %2 KIAG, XWPLOUEVO O HEPIDEC
® 0 XUMOG 3 AEMOVLWV

* 2-3 eOAAQ paokbunAo

® 2 okeA(bec okdpdoL

® 4-5 QPEOKA KPEUMLOAKL

* 1 KAwvAapL g€Avo

®* 3 KAPOTA KOMUEVA OE UMAOTOLVAKLO

4 KOAOKUBAKLO KOPUEVA OE UMTAOTOLVAEKLA

® 1 paTtodKl HaivTavog
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* 1 KAadAKL BaoIALKOG

* Alyo aAelpL

®* 100 ml Agvkd Enpd kpaaol

* 20 yp. BolTULPO

® 4 KOLTOALEC TNG ooumag EAaldAado
® aAQTL, TUITEPL

E(OL

EKTéAeon ocuVTayAG

1. TonoBetelte o TAWAKL TIC HEP(DEC TOL KOLVEALOD, aPOL TLC TADVETE KOAQ UE
vEPO Kot E(BL. Tig mepLYOVETE PE TO XLUO AgOVIOD Kal TPOCOETETE TO OKOPOO
KAl TO QOOKOUNAO WIAOKOUMEVA. AAQTOTILMEPWVETE KAl APVETE TO KOLVEAL VO
papaplotel 1 wpa.

2. WIAoKOBEeTE TA PPECKA KPEUMLOAKLA, TO GEALVO Kal TO paivtavd. Bydlete TIg
HEPBEC TOL KOLVEALOD QMO TN HAPLVATA KOl TIC AAEVPWVETE TOAD EAQPPA.

3. Zeotalvete 0 Yl KATOAPOAX TO BOOTUPO UE TO AQDL KOL GOTAPETE TO KOLVEAL
Mol ME TO KPEMMULOAKLA, TO CEALVO, T KOAOKLOAKLO Kal Ta KapdTa PEXPL va
Mdpouvv YpwHa. ZBAVETE e TO Kpaol Kat Bpdlete to payntd 30°.

4. MpooBETeTE KATOMY OTNY KATOAPOAQ TO LYPO TNG MOPLWAETAC Kal cuveyi(leTe
To Bpdowo 30°-40° akdun. Mepimov 5°-6° mpwv oAokAnpwOel To PBpdoiuo
MPOCOETETE TO HAVTAVO Kol TO BACLALKO.
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