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before using your Kenwood appliance
® Read these instructions carefully and retain for future reference.
® Remove all packaging and any labels.

safety

® The blades and discs are very sharp, handle
with care. Always hold the knife blade
by the finger grip (3 at the top, away
from the cutting edge, both when
handling and cleaning.

® Do not lift or carry the processor by the handle - or the handle
may break resulting in injury.

® Always remove the knife blade before pouring contents from the
bowl.

® Keep hands and utensils out of the processor bowl and liquidiser
jug whilst connected to the power supply.

® Switch off and unplug:
o before fitting or removing parts
o after use
o before cleaning

® Never use your fingers to push food down the feed tube. Always
use the pusher/s supplied.

® Before removing the lid from the bowl or liquidiser/mill from the
power unit:-
o switch off;
o wait until the attachment/blades have completely stopped;
o be careful not to unscrew the liquidiser jug or mill from the

blade unit.

® Allow all liquids to cool to room temperature before placing them
in the liquidiser.

® Do not use the lid to operate the processor, always use the on/off
speed control.

® This machine will be damaged and may cause injury
if the interlock mechanism is subjected to excessive
force.

® Never use an unauthorised attachment.

® Never leave the machine on unattended.

® Never use a damaged machine. Get it checked or repaired: see
‘service’.

® Never let the power unit, cord or plug get wet.

® Don't let excess cord hang over the edge of a table or worktop
or touch hot surfaces.

® Do not exceed the maximum capacities stated.

® This appliance is not intended for use by persons (including
children) with reduced physical, sensory or mental capabilities, or
lack of experience and knowledge, unless they have been given
supervision or instruction concerning use of the appliance by a
person responsible for their safety.

® Children should be supervised to ensure that they do not play
with the appliance.

® Only use the appliance for its intended domestic use. Kenwood
will not accept any liability if the appliance is subject to improper
use, or failure to comply with these instructions.

®

before plugging in
® Make sure your electricity supply is the same as the one shown
on the underside of your machine.

® This appliance complies with European Economic Community
Directive 89/336/EEC.

before using for the first time

1 Remove all packaging including the plastic blade covers from the
knife blade. Take care the blades are very sharp. These
covers should be discarded as they are to protect the blade
during manufacture and transit only.

2 Wash the parts see ‘cleaning’

3 Push excess cord into the back of the machine.
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additional attachments

knife blade

@ dough tool

twin beater geared metal whisk
maxi-blend canopy

@ thick slicing/coarse shredding disc
@) thin slicing/fine shredding disc

@ fine (Julienne style) chipper disc
@) rasping disc
geared citrus press
@ mill

@9 mini processor bowl
@) KENSTORE™ attachments carousel
spatula

@ recipe book (English only)



choosing a speed for all functions

Tool/Attachment Function Speed Maximum Capacities
Knife Blade One Stage Cake Mix Min — Max | 1.5Kg/3lb 50z Total Wt
Pastry - rubbing fat into flour 5 — Max 340g/120z Flour Wt
Adding water to combine pastry ingredients 1-5
Chopping/pureeing/pates Max 600g/1lb 60z Meat
Knife Blade with maxi-blend canopy | Soups — start at a low speed and move up to Max Min -Max | 1.5 litres/2pts 120z
Whisk Egg Whites Max 6 Egg Whites
Egg & sugar for fatless sponges Max
Cream 5 — Max 500 mls
Dough tool Yeasted mixes Max 600g/1lb 6oz
Discs — slicing/shredding/chipping Firm food items such as carrots, hard cheese. 5 — Max
Softer items such as cucumbers, tomatoes Min -5
Rasping disc Parmesan cheese, Potatoes for German Max
potato dumplings.
Citrus Press Citrus fruits 1
Mini Bowl & knife All processing Max 200g/80z
Liquidiser All processing Max 1.5 litres/2pts 12fl.oz
Mill All processing Max

to use your food processor

—_

Fit the detachable shaft onto the power unit @.

Then fit the bowl. Place the handle towards the back and turn
clockwise until it locks @.

Fit an attachment over the drive shaft.

Always fit the bowl and attachment onto the machine before
adding ingredients.

Fit the lid @ - ensuring the top of the drive shaft locates into the
centre of the lid.

Do not use the lid to operate the processor, always
use the on/off control.

Plug in and the power on light will come on. Switch on and select
a speed.

The processor won’t work if the bowl and lid are fitted
incorrectly.

Use the pulse (P) for short bursts. The pulse will operate for as
long as the control is held in position.

Reverse the above procedure to remove the lid, attachments and
bowl.

Always switch off before removing the lid.

important

Your processor is not suitable for crushing or grinding coffee
beans, or converting granulated sugar to caster sugar.

When adding almond essence or flavouring to mixtures avoid
contact with the plastic as this may result in permanent marking.




to use your liquidiser

1

w

Fit the sealing ring (@ into the blade unit @
- ensuring the seal is located correctly.
Leaking will occur if the seal is

damaged or not fitted correctly. ~~—
Screw the jug onto the blade unit.

Put your ingredients into the jug.
Push the lid seal onto the underside of the ——

lid.

Fit and lock the filler cap in the lid, by
turning one position o

Fit the lid to the goblet and turn

the filler cap to ﬂ to lock.

The filler cap can be located in 3 different
positions (see A)

& _filler cap removable for adding
ingredients to the jug.

E - lid unlocked/filler cap locked to the
lid for fitting and removing the lid.

i@ - lid locked.
Place the liquidiser onto the power unit and
turn to lock @.
Select a speed or use the pulse control.

hints
When making mayonnaise, put all the ingredients, except the oil
into the liquidiser. Then with the machine running, pour the oil into
the filler cap and let it run through.

Thick mixtures, eg pates and dips, may need scraping down. If
it’s difficult to process, add more liquid.

When crushing ice use the pulse in short bursts

important

Allow all liquids to cool to room temperature before
placing them in the liquidiser.

To ensure the long life of your liquidiser, never run it for longer
than 60 seconds. Switch off as soon as you’ve got the right
consistency.

Don’t process spices - they may damage the plastic.

The machine won'’t work if the liquidiser is fitted incorrectly.
Don’t put dry ingredients into the liquidiser before switching on. If
necessary, cut them into pieces; remove the filler cap; then with
the machine running, drop them through one by one.

Don’t use the liquidiser as a storage container. Keep it empty
before and after use.

Never blend more than 1% litres (2pts 12floz) - less for frothy
liquids like milkshakes.

Note: The mill base in not interchangeable with the
glass liquidiser jug. The processor will not operate if
the wrong base is fitted. Refer to graphics on blade
unit bases.

using the attachments

see chart for speed of each attachment.

knife blade/G@ dough tool

The knife blade is the most versatile of all

the attachments. The length of the

processing time will determine the texture
achieved. For coarser textures use the
pulse control.

Use the knife blade for cake and pastry
making, chopping raw and cooked meat,
vegetables, nuts, pate, dips, pureeing

soups and to also make crumbs from

biscuits and bread. It can also be used

for yeasted dough mixes if the dough

tool is not supplied. ®

Use the dough tool for yeasted mixes.

hints
knife blade

® Cut food such as meat, bread,
vegetables into cubes approximately
2cm/%in before processing.

® Biscuits should be broken into pieces and added down the feed
tube whilst the machine is running.

® \When making pastry use fat straight from the fridge cut into
2cm/¥in.cubes.

® Take care not to over-process.
dough tool

® Place the dry ingredients in the bowl and add the liquid down the
feed tube whilst the machine is running. Process until a smooth
elastic ball of dough is formed this will take 60 - 90 secs.

® Re-knead by hand only. Re-kneading in the bowl is not
recommended as it may cause the processor to become
unstable.

twin beater geared whisk
Use for light mixtures only eg egg whites, cream, evaporated
milk and for whisking eggs and sugar for fatless sponges.
Heavier mixtures such as fat and flour will damage it.

using the whisk

1 Fit the drive shaft and bowl onto the
power unit.

2 Push each beater securely into the drive
head (© .

3 Fit the whisk by carefully turning until it
drops over the drive shaft.

4 Add the ingredients.

5 Fit the lid - ensuring the end of the shaft
locates into the centre of the lid.

6 Switch on.
important

® The whisk is not suitable for making one-
stage cakes or creaming fat and sugar as these mixes will
damage it. Always use the knife blade for cake making.

hints

® Best results are obtained when the eggs are at room
temperature.

® Ensure the bowl and whisks are clean and free from grease
before whisking.



maxi-blend canopy

w

5

slicing/shredding discs

When blending liquids, use the maxi-
blend canopy with the knife blade. It
allows you to increase the liquid
processing capacity from 1 litre to 1.5
litres, prevents leaking and improves the
chopping performance of the blade.

Fit the drive shaft and bowl onto the
power unit.

Fit the knife blade.

Add ingredients to be processed.

Fit the canopy over the top of the blade
ensuring it sits on the ledge inside the
bow! © . Do not push down on the
canopy, hold by the centre grip.
Fit the lid and switch on.

reversible slicing/shredding
discs - thick @), thin @)

Use the shredding side for cheese,
carrots, potatoes and foods of a similar
texture.

Use the slicing side for cheese, carrots,
potatoes, cabbage, cucumber,
courgette, beetroot and onions.

fine (Julienne style) chipper
disc @

Use to cut: potatoes for Julienne style
French fries; firm ingredients for salads,
garnishes, casseroles and stir fries (eg
carrot, swede, courgette, cucumber).
rasping disc 2

Grates Parmesan cheese and potatoes
for German potato dumplings.

safety

® Never remove the lid until the cutting disc

has completely stopped.

® Handle the cutting discs with care - they are

extremely sharp

to use the cutting discs

1

Fit the drive shaft and bowl onto the ®
power unit.

Holding by the centre grip @ , place
the disc onto the drive shaft with the
appropriate side uppermost ©) .

Fit the lid.

Choose which size feed tube you
want to use. The pusher contains a
smaller feed tube for processing
individual items or thin ingredients.
To use the small feed tube - first put
the large pusher inside the feed
tube.

To use the large feed tube - use both pushers together.

Put the food in the feed tube.

Switch on and push down evenly with the pusher - never put
your fingers in the feed tube.

hints

® Use fresh ingredients

® Don’t cut food too small. Fill the width of the large feed tube
fairly full. This prevents the food from slipping sideways during
processing. Alternatively use the small feed tube.

® \When using the chipper disc, place ingredients horizontally.

® \When slicing or shredding: food placed upright (f) comes out
shorter than food placed horizontally (@) .

® There will always be a small amount of waste on the plate or in
the bowl after processing.

citrus press

Use the citrus press to squeeze
the juice from citrus fruits (eg
oranges, lemons, limes and
grapefruits).

@ cone

@ sieve

to use the citrus
press

1 Fit the drive shaft and bowl
onto the power unit.

2 Fit the sieve into the bowl -
ensuring the sieve handle is
locked into position directly over
the bowl handle (.

3 Place the cone over the drive
shaft turning until it drops all the way down ().

4 Cut the fruit in half. Then switch on and press the fruit onto the
cone.

® The citrus press will not operate if the sieve is not
locked correctly.



@ mil

@ blade unit
®@ sealing ring
@ Jar

@ sprinkler lid

safety

Use the mill for milling herbs, nuts and
coffee beans.

Never fit the blade unit to your machine
without the jar fitted.

Never unscrew the jar while the mill is fitted to
your machine.

Don’t touch the sharp blades. Keep the
blade unit away from children.

Never remove the mill until the blades have
completely stopped.

Note: The mill base in not
interchangeable with the glass
liquidiser jug. The processor will not
operate if the wrong base is fitted.
Refer to graphics on blade unit bases.
important

To ensure long life of your mill, never run for
longer than 30 seconds. Switch off as soon as you've got the right
consistency.

Don’t process spices - they may damage the plastic.

The machine won’t work if the mill is fitted incorrectly.

Use for dry ingredients only.

to use your mill

1

Put your ingredients into the jar. Fill it
no more than half full.

Fit the sealing ring into the blade
unit.

Turn the blade unit upside down.
Lower it into the jar, blades down.
Screw the blade unit onto the jar
until it is finger tight.

Place the mill onto the power unit
and turn to lock ().

Switch on to maximum speed or
use the pulse control.

After milling, you can replace the blade unit with the sprinkler lid
and shake out your food.

The sprinkler lid is not airtight.

hints
Herbs are best milled when clean and dry.

mini processor bowl

Use the mini processor bowl to
chop herbs and process small
quantities of ingredients e.g.
meat, onion, nuts, mayonnaise,
vegetables, purées, sauces and
baby food.

@ mini processor knife blade
® mini processor bow!

to use the mini
processor bowl

1 Fit the drive shaft and bowl! onto
the power unit.

2 Fit the mini processor bowl -
ensuring the ribs on the inside of
the mini bowl chimney align with
the slots in the main bowl
chimney .

3 Place the knife blade over the
drive shaft ) .

4 Add the ingredients to be
processed.

5 Fit the lid and switch on.

safety

® Never remove the lid until the knife blade has completely
stopped.

® The knife blade is very sharp - always handle with care.

important

® Don't process spices — they may damage the plastic.

® Don’t process hard food such as coffee beans, ice cubes or
chocolate — they may damage the blade.

hints

® Herbs are best chopped when clean and dry.

® Always add a little liquid when blending cooked ingredients to
make baby food.

® Cut foods such as meat, bread, vegetables into cubes
approximately 1-2 cm (% — % in) before processing.

® \When making mayonnaise add the oil down the feed tube.



@) KENSTORE™ attachments carousel

Your food processor is supplied with an attachment storage
carousel that fits inside the bowl.

to use the storage carousel

1 Fit the knife blade to the bowl.
2 Then fit the whisk, discs and canopy into the carousel @.

3 Fit the carousel over the knife blade and place the processor lid

on top (0).

care & cleaning

® Always switch off and unplug before cleaning.

® Handle the blades and cutting discs with care - they are
extremely sharp.

® Some foods may discolour the plastic. This is perfectly normal

and won’t harm the plastic or affect the flavour of your food. Rub
with a cloth dipped in vegetable oil to remove the discolouration.

power unit

® Wipe with a damp cloth, then dry.
Ensure that the interlock area is
clear of food debris.

® Store excess cord in the storage
area at the back of the
machine (0) .

liquidiser/mill

Empty the jug/jar before unscrewing it from the blade unit.
Wash the jug/jar by hand.

Remove and wash the seals

Don’t touch the sharp blades — brush them clean using hot
soapy water, then rinse thoroughly under the tap. Don’t
immerse the blade unit in water.

5 Leave to dry upside down.

M~ ON =

twin beater geared whisk

® Detach the beaters from the drive head by gently pulling them
free. Wash in warm soapy water.

® Wipe the drive head with a damp cloth, then dry.
Do not immerse the drive head in water.

all other parts

® \Wash by hand, then dry.

® Alternatively they can be washed on the top rack of your
dishwasher. A short low temperature programme is
recommended.

service & customer care

® |f the cord is damaged it must, for safety reasons, be replaced
by Kenwood or an authorised Kenwood repairer.

If you need help with:
® Using your machine
® Servicing or repairs
Contact the shop where you brought the food processor.



troubleshooting guide

Problem

Cause

Solution

The processor will not operate

No power/indicator light not lit.
Bowl not locked on correctly.

Lid not locked correctly.

Check processor is plugged in

Check bowl is located correctly and the handle is
situated towards the right hand side.

Check that the lid interlock is located correctly into
the handle area.

The processor will not work if the bowl and
lid are fitted incorrectly.

If none of the above check the fuse/circuit breaker in
your home.

Liquidiser/mill will not operate

Wrong base used.

The mill base is not interchangeable with the
liquidiser jug. The processor will not operate
if the wrong base is fitted. Check graphic is
correct on base used.

Processor stops during
processing

Processor overloaded/maximum capacities
exceeded.

Lid unlocked.

Check maximum capacities stated under “to use your
food processor”.

Check lid is locked correctly.

Poor performance of
tools/attachments.

Refer to hints in relevant “using the attachment” section. Check attachments are assembled correctly.




Jadf el AU ialf
LI Ysamse Sleall ol oo S olidis ol Sl /8 sie koLl | ik ¥ Tllaall Slen
sl Egall 5 o Gl s s St e elesl] ol (o oSG e S Jie i ol
el Bikie 5l dpall e lal byl 3 ol e S5 e JSit Jpike i ol
JSiis S yo yad elaill gl le gll (IS 131 jlgall Jaidi Y o e
ssmsall 8500 el paall e 33S1 el Loliall (yo 5l s o 13
Jseaiill g sl g ao JOLiill ALIS yaé Aiataalf Sasl3 () Tainin o Sl Jlasiod | Liaball/Jusedll 5lea
Sy 130 Aadlaall Sas g JASd Y Sges . ol Jass ¥
5500 an Sacls e 2315l ol gun 1) il . Undl Bas il
Al Slea Jleatad olsie a3 355K (g pndll laSll gal, seaill ol olas/Jaantll Layl | Jaadl o1 Caish jleall
e St Yake il o) oSG Jite e ellasll
e S 2y B Lol ] ) ST T Ll ] Jlaried ” s 5ol Sl wlliadlall gl ol G
olialdl /el Y]

Yy



Laataall/Jusedll jlga

R Sany e 4S5 i3 ol yall/elel § 30 )

el Sl e ) ¥

taall 2ISa 315b) Jusily 31 Y

casolims elo Ustas Manias 3L A1 Leilis — soladl wadll LuakiY ¢
slalls 3,800 Ban g yadd ¥ Laiall sl s bl o5 oala

oo o Ll d5l8e cag Ba3 Sl 0
Ahiuall da ga’yal) 48334

Jeass Lgad A 385 Lpnnan 3510Y) ssae (uly oo 303N Jati @
ala elog el Jslaas

cdns a3 Loy (B8 Ladads 3,10Y) sae ol ey @

wlall (S5 a0 agas iy 23 Y

SAY Y asan

i 3 L s @

et -l Uil g3lell 50 b el (S il S @
Syl Ak eend Jen gealiyy Jlasioaly

bl Lle g donall
Aol 5 LoVl E3lte St alladioad oy el el BT 3 @
KENWOOD (s wsins Biles S 5o 51 KENWOOD

dsa Baclews e Jpnall
]IS PENPARES- P 4
¥ Jlagial ST Eleallcl ol ©

i Sl el a3l Halally Lol

S5t s Al LA @
KENSTORE 4,3 &L
lesll Jala Gulas olialall 5300 Sas s gy alalall dallas Sla o
Ol (sleg) Bany Jlaaios
sleshl e ol 5,88 (S5 N

() Gl ey b Ukl ol 31 BRSNS, 3 ¥
(DTl e Sleall g iy Sl 350 e il eleg S, ¥

bl g Ll

bt 3 el e Jmdl s Juinial) (330 Ly @

Nam Bala g8 — Hany sl ol 35 55000 Jole ®

e Y Lolas s ol Jia L elicaMUll sl e D3EY) Gaas 555 03 @
S s el Gilad Labads i) alalll 26 e 35 ) eliudlll
osbll 1Y
Blall saa g

KU L aaaT o5 by Gilad dabls enas @
alaball Gl oo dal il Balais I3 oy

JETR S| I Cp v Y| ST PO | S ENY )
NORPNEEGS

\Y



(eiall) " fwe” dadlaall cless el B
@!;m@muu.ul cley Janion Jeadls oLVl pabl Sabaall Jastos
kon daisutms Lallasy ?Lhw] S5l G el il

. : 5,00 saay @D
sl ‘”ﬁ“f”“f"‘” sl aSal Bl @
Loalall gy ysull Lantl gl e ®

JUbY alabs s
ol el @

i el sl S35 @ .

o dallaall lga cles @ Lol
uulgl‘__jw | O8Ss Of G Sl e 3,880 Baay S Y Tl @
: . LS eleyll

T

3.3;\9&:;\:—\9]‘\5 SJLAY‘ Jy:.;.‘\s_) \

A e Dabaadl (S5 W elegll das Y 1) @
Bauas 3,0l Baa g 3l Boladl ol add) juaiY @

s JGLYI e e

oo oSG = e dadlaall ey oS, Y il s i s el J5Y sl @

358 Jals daslsll g WaY) el A ‘““’“J >
o Easasall &M|i¢)@| ;l.c;: Joliill ALB jud dadaall usl ) @8N0
) ‘ ~®)A-S-";Lc‘9.\|3l_}§ Y‘-‘}‘“@‘%}J|J:\:\M3J|5Lga;ujc_a
it ¥ Baslilf casSy 131 Aadlall Sun g Jaids
QJM o a "." . . 3 .

0 51 ssae e ¢ an 3acld o da3l gl &bo geu I S50 Uad)
ol lsell il € 8,81 a9
gallas Basds Ao

Jidg eladll S, 0 Sual Llias ¥ Tl Diadeall Jyglall aall locsl @
PR N dsmsll Jla Juseial) 8850 ASB Y e s

. ) ol sl
oSl 5y 21 3l s V1 ekl w35 Y 1l @ T Cf\ﬂl@lﬁ

il yian Jalas — las Bula Sl 8504 R e st °

S sdas Je aadola oSl 3,05 @ - i U LS 5 Janatl) 5o oS 131 BS S Y @

dola diade L3 Bla) slsall Joxios @
I il 3ok a3s - bl (s Y @ - )
o~ Yl ) B Lo sl s i Branli Laabel I3 Y @ Galaall Jlaan¥
B0l el 3ol 03 ok Y late el elesll 3 ol pall ps )
Basds Blaade VR

Al Ll (<5 Lo day Judil e Olie¥) ol @

JUbY alads Jaat 25 pubao al 5o Ll wie Jilad] 5o Yl Caisl Lils @

= V) e Y=V ol wliaSe 1 Ll il anll) Jis L32Y1 phas @
Aatlaall L3 (Tmss /8

Laaal Gl M eyl il Gisaall Jac wic @

B0l Baay 8 el aal Bila (S, Y
leadal) cde e Lui, 3,800 Baay W8I T
NP I RPNV Sv-MA | PR PN g
o o el e 8,0 Baas o !
ol 558 wll Lk,
D Jaall oyl Bl 3asy e Labaall 0
2 Jarial ol (gsadll depdl e Jas 1
il Jusall o<asll
5,00 Basy Jladiesl ohay (alall way V
bl e slgall Gy (cliall eladdl) Gl o lais
el Jsaal il 2 i olki @
dasda GUAaNs
Aslay L3 055 Loie 4oy Juddl e Llied) (ke @

on




Sasdo ollaaNe

a1l se Jarindl @

Laill Gl (o e Sal oms Las JSI 5 im o3 Ml alaball JlmiY @
el JoaSs Aadlaall U5 Lusla 3Y Y1 0o alalall 138 piay - Lolas 5al
el Lasall sl Jaail

L) o sall s bl o )3 Jlaniad sic @

oo a3l 2o (D Lusac g gugall alaball adadill o) )il Jae aic ®
@ Lasl g gungall alaball

clesll 5 Tastiall o 3u5a8all sl gall oye 15 LS Lails Jlin oS @
Aadlaal aas

Sludaall 5,lae Jasins
LSG Go maanll £l AT0Y
el (JUE ) J5e) eliaan)
(258 S

NN Q)

Ja @

e cleslly 55101 dpae oS, )
R UN|

clesll 3 (lamall) Jaidll LS, Y
Jaiall e o) G 1T -
8 Bilie dange 08 Make
@ lesl auie

JLa¥1 1 Blwall oIS S5 N o ysls 850091 spac 353 bgyiall oo ¥
NO)

dgyaal e TSl laaly jleall Jid o5 Slast ) 3SW pdail €

JSis Mdle JAall S al 131 Sladandl § las J3idn Y Ggw @

eSL Llall ke ®

SLo Llat Al Jaxioal (Jilgeadl bla sic
Lo Bl oS il Ay oSl 500 o
s SN0 Y o il ) dalas
30l B el e Cpanndy ool
Bl Basy e eleglly 8,10Y) Sgac S,
OS850 S

Letiadlas sl o gall sl

Lensla o 10STe 5,000 2a3 e dllaall (S,
Y. ©clesll Jala e x3150 50,391 e
ol (o Siual dlliall e adus
sl !l

Jadgelaall (S, @

il /) ill Jae jal 30

AL a7 yll Jas ol 31
(@ dssacd) - uailadl e JlasicdU
. @ s,

bl 3l cpanll bl o Jario
15l Ll (e diLaall L32Y

oablbdls Gl w1l Jae 4o Janios
dradly el Hsday Sladls asalalls

@ (Ol Hlob) G8ul) paladill o 3
ol Jand ol (Oa! Jasians
Ssally Sllsa .55 Tliall Lk 3l ol
oMl ALYl g 153 sy Al

Jie ) Lagyaall olilialls g eIl Losk]
(A (gl 2l

B 5 piall 4o 3

el Gublladls Lo, b an (i) sy
RN BRI EA

Lacal!
Lolad sl (o 3 U385 (o I slladd] Ju33 Y sl @
San Bala o8~ yans aulaBU ol 31 Jglal s @

kil ol 31 Jlaazay

Baay e clegllg3,10¥) pae S5 N
EEIN

e @ el asmall Kle ¥
Tl Vel 5,10¥1 spac e mdl
C©® eV s date Luuliall

elball S, Y

258 ) Laaall Gl Gl Al ¢
sl e adlall g5ia3 dlaxio
3 a1 ol sall Zatlaal sl Liss
— il Gl Janies S T,
sl Jals 85Il Zaslall V) s
— S Ll s Jlaniea s Lol
e Syl IS Janil

Ll Gl galalall as 0

e Y sl — Ba3lalls uilate JSit ol sall ool Sleadl Jis
A G gl S dlaslol

[ S G

A\



Lol dadl) Jloniad
3850 S Byl LY Llaa )
oaall 31l @ /oSl 5,80

5 Lo SISV SIY1 oa Sl 5,08 )
U AL sy g T el Bus sl
Pl ) Joxianl Bt SIS o1 e Jsemnll
pbasiall Jaaall
elimaadly ol& Jand €l 5,05 Jaxios!
g1 LAl Aa salaall s Tl asalll pulay
® sl sl B3 g caSLl 3Rl s sl
3 e 5l € Jead g o Luaall
Tae¥ Lyl Lellanionl (S LS oSl
oaall Blal g al 130 8 aadll s 3Bl
e Lslatl Taye¥) dadlaal aall 318l Jasios
B‘)f.aa."
Susds GUaaNe
yaSeull 8 4k

Y/ fomn ¥ oul ol ) SLaall i) aalll Jie LAY ol @
RPN YL I

S o1 Lax (sl ue Lgualials pdad 1 e sSall 515 s @
RIEW PR ||

3 ydilas Cyaradl Jasiool oS Jae vic @
LB las /g fa Y Gulid

N [EON PR A %> BV SYSVE-Q [ Eve By )
RECATINY

s 1 23aT sl e Bilead) il elesl) S Blall slsall ms @
naadl o B ye Lo 858 UK ) I ol gl gellas . Jieatiall 05 5
@LAR = ).4'>” l_\AJ.;L_xd}uj

pae e 36 clegll 3 paall Bolels ams ¥ 88 il paall sla @
Oleadl HlLal

Tieaall Za gyl L3331

calall S Gl (ol Jio 1ads aal sl sall ¢l Janios
O -l paad] a1 S Jand Sl s pandl 3a3s il
3B Cigen 35l el Jie JBYI 2o
AR

LY ” J‘ - ‘

A Baags e eleglly ,10¥1 syae oS5 Y
O asas oul) (B alSals ol diol ¥
J55 0l ol Llins Lo 383N LS, T
Bl gsae e
olsall Caal
5,10¥) ssae b g 53 e 1STs — el S
ellaall S50 5
Jas
dala Mo
Sl s K Jae ) Bunl gl A yall ol Jand Localio el L3311 ) @
5,08 Jarieol Ladla L el 3ol Cisnw olalall sia o) dua Sl
LS Jand Sl
Sasdo ollaaNs
a0 8,1 s Jariewall il (K Losie ilull il 3ia @
(A U8 andll e LA Ll ele il s L33 o)) 0 ST @

olaSe I aalads say sl e

on

o

-, Jureaill s Jlaxioa
N

- ® sl a5 @ ) JKa ) Bla S
g g JSto Blal] s (e ST
oy s euil] a3lo (IS 131 G yeah Jurns
T S oS0 38 gl

Al Baas e clegll apl ¥

slegll 3 alsall o Y

Eatl) L bl 3 elill o pel) pie 35 il €
celaall

plls collaall 8 et pal) Bl JaSls oS, 0
L+ JENTIY

N el 3l sty eleshl e claall (S5 1
¥ b il Bulas iy oS llisY o

(A ) s o
@ el BLAY L3]S el sl =
— wlegll I
Y ® il e dlste o pall Sulac/Jsdke i
cellasdl 155 S 3!
LJase Ua:dla
ef‘&&u‘sn‘gwlcw‘)%c‘a \4
O Jusy
Jaaasalls oSaill ) Jasial 5l e yun 301 A
A el

daads Glaade

215 Jaeill Hleasd eyl ae Lo o lsSall puaa pudgi Gigaall Joe wic @
cobeiad el yg et pall Balaes (3 eans el Cmy (dlaiiis TSl (S

130 Jais M Guadd) J3 gy 4ilal) e dadll eyl p 15l p S 03 @
Bl e asye Blias giadlas cuas

P) pbsiall Jaa il a5l 35 Bl Gips vic @

43‘):5.‘43ala_§duic(

alad
8 29 S5 81 3 ) o Aoy () S5l gl JS s o) @
By EN]]

A6 e s el alids ¥ 1l - Jaredl) Slad Jashll anll ol @

gl Al sl I sl Jls Jsisl) s

RV a3 8 g — il a3 Y

e s S LS e vl Sl IS 13 Tl Ji3Y @

(el I e ¥ 50 131 Jail 8 el Sl 388l ol g0 g Y

Banl b Baaly pdal 30 Aakiie Bl oy ol S et pall Sulass )

el way S 1,6 il 5585 AslaS Jareall Slea Joxics Y @

18 cyo J81s — (U3l umish VY 5ol ¥) S0 V.0 o ST LIS Y 1) @
Lol slEsaaall Jie 358 1 ZSall S5 guull

S sle g o Jolill AL jud ddadnall SuslS () dliadls
cus ) 131 dadlrall Sua g Jaadi ¥ Sgw . ala il Juseall
28,4l Ban g s 8 e dad) gl Cils geu I S50 . UnAl Sac 8



il ) pvant ey o L)

5 il cslacall e yuul 483 g1 A8 Lal) daladl /3151
AU Casllaiyl © 5 5L /paS Vo | (spumi i sanly s yo ol AL Sl 5,0
33l (s daais) VY /aa T Gyl = 0 350 Gacadl oo lias
o—\ slisasl) sl go ol e Lall BLs)
pad il Vg wisl N faa ssad 45l 50/ plaTs
g VY el Y/l | (gsamdLio W Lk e o Tl —oleanll g g | Sl B Al o oSl 5,05
(s5eadl Zeyedl I i)
slas 1 paly 53 o2l ol Gaall
o3 O (s Ll (gslad Sy G
oo syai—e g5
Lais Vs sl V/aa e S5k Spmen old olbla aall 31l
G3mi— 0 | Ll Tl il e Tlall sl olpe | aenSall /il ekl Y]
o - Lis ALl Ll e ol oo
st | Bl Gablbnd) LY bl Lo, b o 8 el o 3
\ clianll 1S cliaanll 5ylae
Lais) Afan Y- S3d Tallaal ¢ 13l pnan Sl e cles
il Laigh VY 5ol Y/530N. 0 sl bl ¢ 153 e Jareatl) Slea
e ol 155 paen okl

ity e olads e Jutil] (P) patiall Juiilly aSatll 55 Jasical @
ogize 531 SIS Ll Sleall

ey T Lall ol o) A3Y e Joudehy Nl gl 35 1

Uasd) A5 i s (S5 gl LaSls @
dola dBaNs

el Sl Jysas ) 5508l Cisia b sl e i 8 Slgadl o) @
Aol S I

Y I e ean ¥l i iyl ) il ) 35l g, Ll e @
3l sl (a5 a8 el

\a

ababall dadlas Hlga Jleain¥

C @ B saay e sl BN 8,1 gpae oS5

-0 Ju,

A1) spae e Tale daki S,

colsall BLa) 3 TS e T tall Labadlly Lell LS, Ll
i) S50 (38,10Y) pac a8 353 e SWH o - O Ll S,
Sl ) Jaaieul Lalla Glgadl Juddil sladlf Jasios Y
ALY/ Jaddills

e e 300 Jid B Jans e g eLinees Laniess b ,oSIL Slgadl Juo!
L

i Jsin Guas ye sle gl g sladll (IS 13 Hlegad) Jaidu Y Sgw
.&\M

® ~ @ —

o



eI

Liad gl Sila geu ll olo (5933 ) dualell dadenll w38 sla Il 51 A1 Jud

9V 8 pall Jlasicd Ju3

55k (e 8,000 A i) el 3 Ly il sl se qan 135 )
LEY) 38 a3 . Ia Bala 8,8l o) Enaa yiadl (A g oSl
8 5l gt o3 A0 pan3 L) Eun

el sl oyl Jeds Y

LSl Bl a3 w30 el pday ¥

Glall 3aa g

Jadll L 3,000 sgae

cleg

clac

Lol sl

olasly

Olel el 3

Aliadl ohas

B 558 5l e o eyl oSl

Jaeedl) Sle

il Bulas

elac

el s olSal 35

des

acall AT Gl

3yall aas g

Lila) daals alas

Sl 5,0

ol 3l

Lo Lians da g ye 335,

il oSl (ia) olal

et il /Al il Jae a3
pell) kil /333,01 Syl Jae (258
(Oklsa ok ) pelil peesill 053
8 duall a8
slbaead) uaal Gl use
Lals

e bl Slea eley

Tl A i€ linle o35
daide

saall Hleadl cles

OPOPOE®E O

CESECRSNCNC)

OB RRRIO®O®

) Kenwood jlga afaddical Jus
ER L@.:J!Cﬁ‘,llkﬁmhbhﬁawlaﬂTﬁl °
@® .«:al."al.k_xgbwk'"lﬂytu;_ U 4

L)
3 A8 cluwal Lalily . Hias Lelsls daa Bala (ol 3¥1 5 ol ,aill o) @
O ass (el wie 2819l @ aulayl (Auda (o (paSeal
aSalaiil) gl dglaadl s LS £ geu clld g dabollll A5l
aiall iy o8 483y — padiall e Tallaall Slea Joni 5l 135 Y @
SEROO-N| [ VOO
clesl e obsinall oS a8 il Sl 3500 I @
Jaeidll e Ol ey dadlaall Sla cles pola wlsa¥ls cul¥I 3ol @
e LygSIL Maie Hlgad) 550 Lonie
LSl o Jumdl s Juaeatitll (i35 @
5 A 5l S5 s O
Jlasin¥l ass ©
bl Js o
Jaxiol (‘L_..‘q.\zll) Laaall el L?_‘qudajl s ol Jarws¥ Il @
Sagyall oladlall /aslall Ll
—Bl Saay e S L) ele sl e laall A1) Ji3 @
‘Janaall (a3l O
col i) fdatall Lakall Lol a3 sl caa I k) O
S5l Suay o Liadaall 5l Jaseasill Slea cley edss Y (S lgitia oS O
A 8 Ly 5 &850 5515 B o ) il sl S sty Lol @
Y/l )l Janiel Ll lead) Szl oWl Jaxios ¥
(sl doal il dadi (i yas Al ) ) i) e g daSial) 008 ) i 08
EIZPEER-FY
Allaxind Jsao pué Taale Talad Jaxios Y
lasasd Ut B 3 Y Tl
CLaaa ) il alial ol Lsle CiEST s By peiie 20 Janied Y !
VL Guslall ol elleall 5l Tl Bans) o ¥ il
e oo dalls ) Jae Buisis ol Al Dila o Al W1 el e Y
Lala plad
B,sS3all (g gmill sladl Hslasiy
(JLEbY elld parsty) palai] Aol s aladied paims 52 Slgall 13a @
planials dayaay 850 (50 5l Ltdiie dnun T duiun T dalie ol 08,
0 samo padad Ji3 o damsil 1 agale J1aY1 Ula 3 Y1 lead)
g dln
Sleall agiie ase o ST JULY) Laade s @
4Li Kenwood Jasxi ¥ ks uJJMJI NEESI ) g,_Zz;L@%.ll padiul @
Al ase 5 rasall sa aladild Sleadl (a3 Ulls 3 &l sie
olaalaill sl

#laygsil Jao ill 3

o il Lalill e Guaall 4613 58 1Kol oL ygSIl yams o s S5 @
RN

{EEC/336/89 Lus5,5¥) Lolais¥l de sanall wansi o sleall 132 Gl @

W



b e slaal,

Jaoly

ale

KK

oea Lol Jos 3 40 kel ae oK B as

Crann & s 5 43,5 513 05a (sla o (e S L aday
A Lsala 513 el

L ala 518 s baas 5o (Suyas Gl ye Aals Jas bl asi
DLl (il suds Hlpes ey Gssyd g wlS S
a,S aalsas

15 asa Jbe (Sl ae/ 5508 el 358 95l 50 51 pl S gan S
S S

ol Gligala saian GLES £ |ya/asd (b iy oS
ol sadd 88 Sy anlS

ROV FNEVL-A Ty - B PIVPR YRR PYRYY

A e LK llie s Ky

AL Gl SIS age ohea sl Lol i b ol 4l
S aaleas HIS Ll dd oSy wdl sud | g
caiS daal o yagleal o aline gla b b Lt 6l

il s S el calaal wly

S il e/

s ) soliin) (gl Gads jusad ad JKlua gla GinlaS
S gay Hlalie

aa Lol amdéik’j.u‘)ge@yyd%

Ginlai€ 5 /sl 4,1y Sl 18 ol 55, an 3l G LU
caeal s a3 JSlan sla

cSs JA3 g 50

S s o s lalae sy
Q9 oo ABgie

i bl s S i s o 0 1 oliate Ul i - S aaanl e "liate 5 sslital” (aas s dbgsye IS5 4

oBals /e, ) Culiols o )Slae

16




Slawd/ipen

S A ST iS5l b 6 g, 51 ) olal/05an 358 4ol 51 U3
cmdes s b 1 oleal/0 s BB

ey g Blay |, Lasdly

o s ey G (Sspbim 1 O b= iy s S8 gla s 4
S5 058 O ey Iy L s L S KT IS s S

e LA w3 g eala 518 gy 5 e |5

Ol adin e sliss oy yaa

oS 1 LT el SIS IS ol sl e i e (S 51 1 L e
s a S Pabo o b andS
%ﬁdﬁawj:%u&dﬁnéﬁw‘)‘)ld‘ukjmdgl:\
S5 58 0 ) | elsme (SK

labi b

ciS elda G cind e b

303 5158 55 i b (ol (YL i s 1 LT il €S L
S sl Gub bes oae B daliy ol 3 wgid o rnss

% 1 < -

Olssidie 4 (A8 Guygyes 5 wload

s L s Lin il el Gl sliie el s el s S
S5 Gausas Kenwood jlass IS yuaas els L Kenwood

sl el 4 5L uylse ol o S

asA s Kiun o) suliiol

e b Ha S g e

ool il e S golana ol 5l 1 asa Hlalie sKinn o a8 ,8 L
S

s

KENSTORE _3lall o305 o) S dasas @)

o S sl upA S JAks Hu gla S dadae el 4 e Lok Ll ie sy

cads 53T 5 1 (Sl sl sl asl s

caas s S Gl ssle Gl Y
aaans HL3@) Gla S dhdas 5ol 0l s L class (rea Yla Y

O30T s 15 5leslad Gaisgyo 5 a3 3la 4t (g0, 1 Ola S dhdae ¥
@2

OIS 523 5 (5,055

205 3 ) 5 098 paln | o€ (S 3 51 B Lnes @

3e ha suian oy (LS s L s L 038 SIS 5 a) s 350 @

s 35 5l (T~ el

Yl il ol 5iS Gase |y eliiando Ky ol (San S13E sl das @
aalsas 138 s 53 (5580 b wila, oo iy 4 ol g ool anbs
o (S g5 50 oS oo el B LS55 5 Gl G o Ol sl endls

Sawlad solaia) wlsu S
oS
S elia e 5l S Gl g, Dlu it s oy @

cwil 3 e snsladl o3 5 sl ity J88 (iAo sy ialae
153 ol ey 53 e (38,5 5153 Gmgaaiin i 3 | e L] sl @

(0) wsay



Slenlid ela < 4l E@

O A gl Hlalad ela S 4l )
e oS olie Gisla s 5 olaghus
Glsy daal Oly i S anle Slae
L s oo 550 eslasans il o
S saliia 4 138

it il S S gils 5 D
Slalié daS kS @

a&udw‘)bmﬁjdﬁnw \
A ) g

— i€ g |y 3lalié s S 4ulS Y

o 130 512 983 € 155 inbs

@

oS dwlS by s (ga5ee
wslS gasee alis glajled L slalie
gl cda (D Ll

I3 O dyae spme sy 1y s3la i ¥
Y

S AT 1, I3E olse ¥

Crdigy 1 e yoala 51815 Glsays O
RS
s

31 JelS ol 5ils 6558 L3 G @
VS RVEVREUE- TSR PICH PN L LRCT. SN
32 il LA LT LIS 5 ) s s el 355 il i3 @

o el el 4 L dgpal — wiSS suliia La 40l 6‘)—}:}&4&?‘5 °
il
= A 518 K 5 5 eSS b 053 sl Glo aiile b )32 Wlse @

ol
Bl elBa 5 el oS Wil o A i Sloy et @
LAl st i sl g S hslie e 5 pole oS o (5138 4 5T
2352 58 €5 & sum oS Ha 33, 51 JB ) olagiaw 5 06 euiS @
S A (Ll Y/ B /Y) e gl Y B a5 )l
S alalgasdsl ol odss Rmb g gl @

Sl @

daal ol sla s 00,8 Slal (5l Olal )
i€ soliieal 5543 (sla 1 55 5 Ladily 5 La

Lus @

s g ol ails @

P XC)

Dl gloses Gisess @

i

sl | g 0 Ses (55,5 BB Sl G5 |, 455 K8 @
sy sl

b ol s s (555 Olasl € (2350 50 @
IR

e 51 15 o 425 4535 canns 55 Lo a5 4 @
sl S s oKusS

salicl oS 5m 5l elS bty L as S Ly G @
casylais 1 ol (il
Ot (s i il b ol e 1 ool 4l 2 S
o wily st Hl s abEE] wils K.y S yase
oS alsni IS yladiz
usleat g it ailine gla by b olidd s
K daal 5o

oo

Ol (510 1531 5558 Ol (SYsbe yae Grali gl @
Syl paas 400,80 ) G alas b 4B Y )
S Gsela | sSius cwa S aw e slpads il 4

o ool el 4 L aggal — 0SS salaial La dggal (gl sKis 51 @
il

S a8l 5 IS Ll i adl snitd s teas olesl S) @

sy IS G clid sle sl 1l Lz @

SSlaawaas G5 casb pu s ayse alse
i 6 S 4 B

Sl LS g, g ol s Y

S o, e ¥
0l L a5 a5k (ol il oy 1 L

Wi oS bbb, Lblas ¥

6 a5 1S o€ (555 |y o] O
NORTe-NE:

IS5 b eSOl ] SSlas ce e #
LS salai) gl dant oS

G s b gla 1 5l s Glisys w8 (oo Clawl HE alal 5l aay v
bl 35a (5138 (g5 1) ad aS Jmas w5

~resd s JolS s ¢ 1o Elosen sy @
oIS

Bl eldA 5 s oS gl oo olil g Al laain @

1



| Lo b il B ®
. eﬁbam‘wyw‘ng}yﬂ ® © wSlslieaa bl olub walss o6 (235
15 S5 aas sl (e wil 52 €€ i () S 5y L 1, 12 ulse @ soliinl s3la i U sl yan cand s il 53l GG 5
oK IS a5 (132 8lge Bk salpd el SIS cpl oS s L@l&stﬂ;wo&‘ Lot U LIS ol i€
S salail ela S Gaas dl 5wl e Sl b wigds OB cpdsh 5 ewas Gial3al Ll V0 4t ) 51 elubs
PR B gt B PR R PR QPN o I VPPV Rt IR E QY FORR 4 Syn enbili 580, 5, Ssla L ) Gais 4o
(D w5 suls L1,3 gapac €€ 2138 olse reniys Gl b GaS s 45 sl @ i J“H% 1 465 S
cae] wialsA gy s Kis ) @m}wum)!ﬁ@ms&@!y)l SSeS
LS 5o Ly elaws (555 3132 sule (5olake LIS UL 5 s daen @ i€ s o g5, 1 wlS g el yas j5ae N
cwbe walsa a3 sSle s Y
u.sau,sluz;uﬂsubwumly Y
o€ aygd a5 i€ e a3 (YU Lo, o ¥
4‘.“)‘.““'©JJ:'§«!°)|)"MSJAIJ4:JLSJJ
-3353885 5550 5 AT s L ool
AAf.SMj)IJQ&MJJbJ‘JJ‘)E‘JQ:DxJJ N

Saiya G/ S s 4855 LS
@) eyl . @rma thluuw\,dw‘)duuf/gd‘)su‘*,ux

= _ JT.M);_).LA_H(@\’A )A.UGI)JQ-\JAJ‘)H‘)JM)I
£

S solaii) wlde sl b Slag ol se b

s eqasd )Auﬁsl);ag.\ﬁ@”ﬁ»w)l

,,,// canS sl Hle 5 Haiia aS Gl @ Sue)
@ (oo sla o) Sy 83y el

e g (51 e s G (51 suliia

() b 3lse { IMA USKE G 80 S F s Sus)y
(O o5 ailis s

@ (S sy s

el e S sulel 5 0l 50k 5k Oa S s,
Pl fe) o el ws ¢l

GoS e ol 1!

GBS 5l S wsre ST 1l 5
Olisadd (JUE 5 aiile) LS e O

S sulaial (e S s sad u—“‘;"
shoae @D 2215 Gl el 8ulinnls eSa 5 JolS ok s stiag i s € Sy G @
it @ s
P - 8 LA LT 4 (o) cocs plige — ailleud 550 Hlics saias iy glaas @
b\gﬁ.ag‘\}léd‘_ﬁ.u.u‘ lef U-LALF o S g il b aaS
©xS saial i s LeSws 5 saliial gl s
a&waJl‘)mSJdﬁnw \ )l}ma&Jw)])m‘SJd)a.nw \
A ) g S

— S s dal€ ol Jbye ¥
JL:‘)CW.J&A.\JMQAAEA
)Jmﬁmqw‘)m
Sl L3 JAS cuas

D13 yae seme g5y s haae ¥
JolS sk 4 B wsila o | 531 g sala

B8 s 59 1 (@) e 53S0 i ¥
63 @) 28loa (oo € (o 5 | el
s 518 s 9o

,.A:\.AJ‘)b:QbQZJJT‘)J Y

S O 1 ceanlia 0335 4l 5] ¥
aas gl el gl o saian Las L))

Dl onl e b SlSlan sl se Gidla s sl 58S
S5 s esme 5 aiS gy 1, sKiis Vs  aiS (it by 51 500 ¥ RO A
o 5Lk b e 1) — iS55 4! 5) soliiesl (515

(35S aAsaS LIS (05 ssne O bl st Jab s Juse <) @ i3 gl Jals 1y &y saias, L 5l

IRV RY

5958 5) = &y i3 ) 5l saliied o
i€ soliieal leyan ysbe 4 saias JLid Sl

sl wasadgl Jalal, Slae ulge 0

Sl 5 soliiel b oAl i€ ysb s 1 158 slse s oS coalis) 1y oliens £
-iSS 4uaaT 4l JaTo | e QLSS 3558 - waas 5 Ld s 4 suian 5L

AR



olals o salail

carS aaal e Josa  oliale 5l el 58 gl crslio ey 51 AT

WEWERNINY, Y TQH:
ol il Bl s Sy sl 3
& osl walsa cas a1, 3L 6 LIS
S aulai)
S WA e 5 oS 43 (s sile a5 )
s Gl (daal colanyun Gy Lals ol
5 EnsS s yA gl 5 g e AN alge 535
Slew saad Sl SIssd o suliiad GLissya
ﬁzﬁblc)‘}}wm@aﬁﬁl)|e\§:uu4lga|ﬂ
oS solaial Hle yeade sied slabslis gl s sSls
S swad 5150 51 Sl yede sla bglae (ol
S sl
) =l
Silp a5
W&y 5 s, 5l JS 1 elagiiw 5 o6 i S @
ol ¥ T eyl jo s sl <SS oy @
S A okl V/¥/ e
o3 355 358 2 L 1) L T, L S @
i O AT 4 0as5 sl b 51 S e IS 58hus &€ i o
Qoo dea ol sela cpsm 4 15 08, Bl WS s Fusad sala o SI @
IR PN B DA P/CE Y= P GPIT RIS JURT U YR Y]
.Aeﬁjuh}lA‘);\b&uJJJa}Hlljl&bé‘&:‘.ﬂy‘&.&ﬁdd o
Sle saad 159!
sl ) |)C:.LQ‘A;SUA‘)\SA§3MA‘\SL;&JJG‘AQMSJA Iy elia olse @
;_,:JAJ)"&JS&J‘-A';?,B%)RA:\U@¢ula|;l§¢lg.*&§¢éh&lg&ﬂ
caadS aala JsbawsbA. G KK
O3 509 ) apd oo st S suliiia) wea s H11a8s Guls 55l s @
Jalas wsd el vl (e SISl (a0 (g5 laasa anlS Jals 5o
Csas age Hlel 38 s Ky

J|JéAJJC)’;\9.‘SJJQ\}M
iy s cola if yo w23 i 5L s (sla Lplie o1y ks
bl Lo e (gl Kb 5§ e w33 005 (gl s el sui Lle juas
o5 sulEi) €5y s
S8 aled Cond T 40,1 b s, aiile 53 (S sl baslas
e 5l sulaiol
€ 85 (555 1 4elS 5 o yme ysme )
® crme (S Jaks oSae 5 La yan 5l el 58 ¥
IRV O o
e s Syl Badn baldels bl ohes ¥
J)fg.ijbgd‘);.a
caSabal |y olae slge ¥
L) € s uaha 5 — wiS Hlgen | G os 0

S oo 5158 Glisgpd S e 53 ey sae
caS gy |y s Sis £

Ol biglddasedh gl dS e gl oien @
b bslae ol fsa oot cnlie S5 08554
8 5) 15 WS 43 (5wl (oo e O]
..A;AL\SQJ&?\A—MI)}[?

sl

il GBI (slas 50 f ye 02548 Wl (o oy 8y 2 Gyl
il o Sl ole s Ba Oran 5 LS oS st iakae HIS BlETSI S @

N

— i B a5 55, 15 @ ouisS g ST dila )

53 sla 5o P ab O € Wi (ialas

b s S )8

Sl 5l gao Leyus b abls o aseal Wiy T S

Lendily salgA gy s O wals

Sl i g5, 1, 0k

IRV BV P} b).\AlJ”.aUEIAin.a

s S8 G ey 1 Glisas sl

i A3 5 IS Gligya g 1 0 Gligs o

sl i esss 4 1158 ol sl

l)aAIS)guchg)JJMHSmlSw)buiyv)g 4
cad J38 B aslasa i csss ¢
Jll';.ngga..ég")sgl‘,lu_nba_\lﬁ);\uijps

& % —t —«

(wian 5 A) sla 13
Y

lse Oas8l (sl OIS (oo 15 008 5 sy e —
esdilay b4
S0 9 g/t J38 g0 — DR
Loy b 1) Glisss Ol B el JA3 gy 50
Lol
REWNEIETVEY )
IAT 5 aaas 513 ol g5 15 008 V
@ 05 JB 5 asla
bl oSa LIS S L sea S I (Fepe A
S saliid o

ol

oY alse dat i€ ey Higle wualsa oo By @
s e a0 18 G5an 5 15 0 S
Clisgod 5o 15 0, s L8 Yl s sl
s dala g a5 Gay, siS y

O a8 1, Ll sl s b L b Sl il Bl (glebaslas 5l 5 @
.s:uS‘uL.a‘ @LAGJMEAAJ‘;_\)l}uJJ\S‘)SI A.i_)_gL_u

i sulaial gl diat eSoa 3l Ga S A 1850 @

ehid 301 gl 3l 4 wans 3la) (o5an JANs 48 b pg3 5a Q&ngﬁ; °
s

wplae psb ail Fe 5l G (gl 1531 3858 (ea (SYshe yae GradS 5l 5 @
[BYYLCPPIPRINES RIICHINPENRICHN IR PR R TR ST
S el

o ool A 4 La g0l — iS5 suliieal L sl (5l olSius 5) @
il

35S 38130 IS Ll i sl g s 30 ) @

1 LT bl epsam o aads 5158 01 o el sl se e (35S Gl 51 U3 @
DU 5o oK o S8 a5 sl |5 00 5 sy 0 S 4SS 4SS
caslale dals s (S (Soas

05 T e 25 sl 132 S (5265 Lo el bl s 51 @
e & A ssliid o) way

olasle 81— 53 a8 51 5 (sle aisl VY 6las Y) 521V, 0 51 i 50 @
RO SN I T I M

b K10 pase an (ol 4 b b Ol (o8 1 olal 4l 1 S8
b ol (ol s 08 walsas SIS Ll il ol8iuus adls sadi )l ow ool



slilae LIS ol 5 oo yw el AT

swlasS JiSlaa Yo S, eliate/ )5
SO ol 0 D V/aS6lS ), 0 | iShis - Jslaa @ ddaye b dS bslas REEE
S sl \Y/a SYY Aolaa -0 D08 202 5 080 O3] = (Sl S
o=\ 02 o alse G S baslae (5l s 0T (s34l
odS b Ve S P oSl Cl/onss 943/00S A
ool VY lan V5V, 0 | Sl - Balas | wyop S8l eyt sp b imbae b K- L cudb Gl OB L 3l s
[OYCCINR SiSlas [T ECIN Orad S
Sl OE) (st (i) (sla oS (g S 5§ e 023
G e b | Slaa -0 wla
sl F i V/aS o Sl s e slabslie Sl pan Ll
SSlaa -0 S i e wiile e (S13E ulse |5y 8885/ by G/ e S 4859 By T S
O — Jslaa S8 S A anle Says S1ae slge
ASlaa | Gl Fe) cons 4ol s (6l (Fire) s Ol iy OS 8 claws
\ olS S ssae T 1)
ol Ap SY-- Sl Dlse LIS Hu Sla s da Sl
rle sl VY wilaw Y5000, 0 SSlaa lse S o Oy
ASlaa Dlse kS 5a Sl

bl aalsh dalal candl @l &5 1 S 4 oS b
s aladl ple LS S 4 1 358 dal e 4l 5 oliale i e il )
S Ggala |y s (g ya (dla s ) a3 ddiian

Sadg bosgd sbaals yo S ol b pu S ua gl LML;L..uIAE_aES:
o calie dgane a8 5 Skl (08 IS (gulis

0ol Bl re € e ailial Laboslae g snias pals sl ge b puilos) € (2350
0 L S5 o) e il st 53 G bl S e ik L L
EEVGRYE L PR KIPYIY

A
°

Slelie sy 5l sulainl gl s

@S s s (g5, ) Fadlan e N

CSa a3 s aala 518 e cran 4 T s waas 13 5 €Y Y
@5 55 B sl el sla g e

S i e jsae 55, 1) (Sladl abes ¥

Iy oliales s alS canas 51,3 oK Jako 5o S132 ol ge 4l 3 S8 dian @
i

Olis8 5550 53 s ssae (YL S wysad iadas 5 — @S Sl 1 Glsess ¥
S (e 13

S 5 s SIS 0ol (615 S saliian] Ll 3 IS JES (g s sy 51 @
-aniS aulitiu) Gisalan /o

u&_;ja.{)sh}&‘bbalg.lud.m.xhb‘ac,&‘,‘)biib?u:df&yba&md o
S ol Lhe s )

S aalas I ylalas xmgam‘)bu&w)dguﬁ\g)d\,mls)g L4

Gl dbad oS pma s S84 e iS00 15 (P) ol il Ui @



syld

0iS Az g 8053 Sesa pola 4 Talal

solitiul cpalsl ) Jus

S 5 sila G 51 L 4 (55 (Sl s 50 5 L (s G 08 Y
Spd AT a0 b Lpdidigy - alicen 38 Hlice Lo G4 Gea wiS eda LA
Bl e s Jan g malos Jsb 5o a5l claslas gl 5 ads e

S daa ye TGS Haal Gl 4 camsdn | A ledas Y

i g8 6K ety o | (Sl a7
LA -~

L)

cyas saigudilan Hsae
wwl

2

TS

435 !

saiay HLas sla,ll

sl Gl slelas

s GRS 513 S

S s gy st Gl e b e e J3S

CICISICICICICIOIC)

¢

AAI\S)? Olisyd
TS

Olss s

Gk

543 guls _‘;i als
la s

CISISISICIC)

‘%
¥
(:

Sl s

Sl paed il

Dlsewiagoa sliss (51 (hea

il el

iy (sl 00 S 4855 4B clewss
S0 L/ 52 530S B s

(lsb sla Gin) s o chews

oS sahy claws

Slasais C)?(S);S b)e.ngi )l‘)fl

ol

SLalié dasS 4nls

KENSTORE _3lall 23151 ol S diiae @)
da, K

(el Ol 4 b33) olie slaj st OIS @9

CICERISISIOIYCIGISIS)

waiS auliind 35 Kenwood | Sila alecys 5 Syl 5 Gy

S5 gans sl soliiil (ol 1 Lol seu S dalllae 30 b1 Lelaadl jsicun o) @
Sasyla

s 1 L 5 S 5 Lo (gl Gy ols @

s

O s (s s 535 sk Sans s La s @
23 pdig | gile A5 Lisan saily LBl s Ll
s 4l 3 e s W 5 S s L@t b S
3K 0

s 53— S Lala Lo 5 e T s 5,8 U 1, Sl sl 35,0 @

S 3yl cad e Ladi 4 g S sy el (Sas o ]

“aasbes G 1 S8l S Al 5 (132 sl pe g 5 Gl ddines

1 ol 3l sl b s cavas ol ey G 0 Ll 38 oS0 o€ (335 5 50 @
a8 ol oyea by lS Jals g

:J__\A‘S{bﬂ@){ﬁ;a‘ga{)suhyl';ba&ud °
obbdguysl s Lo ol ds ©
soliiel 5l uay O
OaS a5l dd 0

saliio] wiss algd Jala s (S1a8 sl ge Galo HLas ol asa GLESS) 51 S8 @
st 61,1 580t b o) ya €€ ols ,Lid Lageniis Il 5l e i
S solai)

—ialSius 5 Claal/05an 53,551 sm b 4lS Gy Giila s 51 S @
(S gela | ol€is ©
b4l 808 Jumy slSin 4 &€ Sliale/la a5 oS pa B e liie ©

o A35ie JulS

S5 an 5 5 1 ol b (as il 5 4 s ©

ebia 301 glas splul o was shlal (oyaa Jals o mole g o3 a oiaa, 51 Jis @
JEVEVL-S

O diean SIS cpl (gl eanSS sl Hllad I8 (S gl Gisga o) @
S ol ey J S Gisalan/ O,

g il 3180 31 Gl (slasLiid o yaa 58 88T (g8 JA puusilSa SI @
N CIPN NP PUY Y PUL T [ PURPIRRONY Y FESPUVOm PY L 40

S5 sl it su3ylos anls uy5e ¢S Slale 5l S, @

i Ly el s 15 oS S50 @

L e s 1 oS L oS soliia] sass col sSaas el 31 S0 @
.%b”ahh“@&.}:m’ﬁ)@

sl Gt S L o oS 0,135 K50 @

Eobes L b5 5 5T SIS Sam U 65030 San ] 5 L] o 1 IS5 @
S Ty b3 £ 1

S cale, | s a8 JiShas gla S @

corn s S50 e o (B85S 35 5) (593 bt il oS5l @
Sl S agdiony HE 0 Wla S a3 Gaila b caiiens Gls) b s
leloall st cannlsT i) s €€ (555 b 8 )55 LTS 4y
bl sals LT 4 1 8l 3] suliiesd pasemis s a3

oSS 5L e b B eadls Gl ead 1 e b las @

S S il Sl el st al b oS (5 sk (5] k3 oS5 51 @
sads cnle y Llaatl ygiiun ol b g casd 8 S €4 cinyul sb 4 sKiiin
oyl aalsas lsie maa Kenwood wisl
REE ORI

o) o e s liad e Gl 0l 33 § 3 liad e € g (iakae @
.mL}LA—Lin&LMJJ

213 6,85 s gl alas) BIBBE/EEC s las 4y3ems b olinus ol @





