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YXLK(: ZUVTAYAG

®* 500 ypOaUM. apaKEC KABaPLOUEVOGS
* 2 KOPOTA KOUUEVA OE PETEC

® 2 MOTATEG KOPUEVEG O KLBAKLA

* 1 KPEUMLOL EEPO

® YLAOKOUUEVO

® 4-5 ppEoKA KPEPMMULOAKLA PE T PUAAA TOUC
* 1 K.0. MEATE vTOoudTOC

* 1 Attl. Toaylol eAatdAado

* 1 K.y. Caxapn

* 1 patodkt dvnbo

* aAdTL
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® PPECKOTPLMMEVO TILTEPL

ExTtéAeon

1. Ze nmAaooTé KatoapdAa Ceotalvoupe To 1/2 eAatdAado Kol GOTAPOULUE €AAPPA
XWpPIc va dpouvy XpwHa To EEPO KPEUPDBL KAl Ta PPETKA KPEUMLOAKLa Y 37-47,

2. MPooBETOVHE TIC MATATEG, TA KAPOTA KOL TOV apakd, Tov mMeATE, Tn {ayopn Kal
TO QA TOMIMEPO. ZUPMANPWVOLHE VEPS (Oa IOV VO ULOOOKETATEL TA LALKE.

3. Zkendlovue Kot Bpdalovue ywa 20°. Téte mpoabETovue TO vTIOAOLTIO EAaLOANDO Kal
Tov dvnbo. Bpdlovpe yla 10° emumAéov, va pelvel To eaynTtd pévo e to AddL Tou.
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