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YALKA@ OUVTAYAG

® 4 peydAeg MATATEG

® 2 QPEOKA KPEUMLOAKLO YLAOKOPHEVQ

® 150 yp. poviTdpLa KOPPEVA O PETOVAEC
®* 200 yp. Tupl TOévTOP TPLUMEVO

® 4 QETEC UMELKOV YIAOKOUMEVO

* 60 yp. BolTULPO

®* xovtpPO aAATL YLO TO YAOCLUO

® TUIIEPL PPECKOTPLUUEVO

* aAdTL

® HAvTaVvOC YIAOKOUMEVOC YLIa TO Yapviplopa
® 2-3 KOUTOALEG TNG ooumag eAatdAadOo

EKTéAEON OUVTAYAC

1. NAéveTe KAAG TIC TMIATATEC KOL TG OTEYVWVETE. TG aAelpete pe Alyo BolTULPO,
TIC moomnoA{lete e XOVTPO OAATL KAl TLC TUALYETE ME aAOLHUWVOXAPTO. TLg
YVETE 0TO POoUPVOo 1 Wpa otoug 180° - 200° C. Katdmv avolyeTe MPOTEKTIKE
TO AAOLHLVOXAPTA KOl TIC KOBETE OTN MEON.

2. Apaipeite pe KOLTOAAKL apkeTH amnd TN ogdpka KOs MATATAC MPOCEXOVTAC VA
MN XaAdoel To oxua TNG. ZO0TAPETE 0TO AAOL Ta KPEUMLOAKLA Kal TO okOpdo.

3. Avopelyv0OeTe TN OdpPKA TNG MATATAC ME TA COTOAPLOMEVA KPEUMULOAKLO, TO
Tupl KoL T poviTdpla Kal TN ypoPLépa, mMPooOETeTeE QAATL Kol TUMEPL Kal
MOLPATETE TO HE(YHUA OTLG «OKAUMEVEG TMATATEG».

4. Z0TdpeTe TMOAD EAAQPAE TO UMELKOV OE QVTLKOAANTIKO Tnydvl 17-27 (xwplg
Autapr} OAN). Molpdlete OTIC MATATEC TA KOUPATLO TOU MMELKOV. TIGC YAvete 57
otoug 2000 C kat oepBipete, apoL yapvipete hE Alyo paivTavd.
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