31 lovAiov 2013

PeBiOLa pe AlaoTEG VTOMATECG, PPEOCKO KPERMOOL,

Svoopo Kal PéTa
/ EmoTtrApec, Téyvec & MoALTIOUOC

YAIKA

* [ T caAdTa
© 700 yp. peBiBla payelpepéva
© 140 yp. MMEPLEC KOKKLVEG, YNTECG, KOPUUEVEG OE HIKPA KaPE
© 140 yp. VIONATO ALOOTH, KOUMEVN OE AEMTEC QPETEC
© 60 yp. eAatdAado
30 yp. XOHO Agudvl
© 50 yp. KPEMULOL PPETKO, YLAOKOUUEVO
© 60 yp. ETA, TPLUMEVN OTO XEPL
© 20 yp. BuOCOPO PPETKO, YLAOKOUUEVO
© 20 yp. HOvTOVO, YAOKOUUEVO
° aAdTL
* [ Ta pePBiBLa payeLpePéva
© 250 yp. peBiBLa
© 250 yp. KPEUPODL, KOUPEVO OE HEYAAQ KOUUATLO
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© 125 yp. KapdTO, KOUUEVO OE HEYAAX KOPUATLO
50 yp. MUIELKOV
© 50 yp. okOpd0o (0AOKANPEC OKEALDEC)
© 700 yp. vepd
° aAdTL
4 pepldeg
1 wpa

O

EKTEAEZH

MNa ™n gaAdTaAvapetyvoouvpue OAa Ta VALKA Kat oepB{pOUVE.

KaAd elvat va a@Aoovhe Tt oaAdTa Yo AlYEC WPEC va HOPLVOPLOTEL TIPLY TN
oepBipovpE.

Av ypelootel OHWG va TN dlatnpriocovue oto ywuyelo, @povtiCovpe va TNV
QPAOOLLE MPWTA o€ Bepuokpacia dwuaTiov yia 1-2 WPEC.

Na ta peBiOa payerpepévaMovAidlovpue ta peRiBla oe apkeTd vePd yia 12
WPEC. Ta COVPWVOLHE Kal Ta TOTMOBeTOOUE O Ul KaTtoapdAa pe ta 700 yp.
VEPO.

Otav Bpdoovvy, YAUNAWVOUUE TN QWTLA, Eappilovue Kol TPOOCOETOLPE TA
LTOAOLTTIA LALKAG.

YKEMATOVPE KOL POYELPEDOLPE O TOAD YOMNAR QwTLd HéxpL Ta pePRiBua va
MHOAQKWOOLY KoAd, 1% pe 2 wpeg meplrmov. AAatilovpue TO CTWHd Kal
doKLpACovhE WOTE va elval EDYELOTOC Kot Alyo aAMLPOG.

Aprvovpe Ta pePBiBla va Kpuvwoouvv pEoa O0Tto CWPO TOUG KOL ETELTA
OOULPWVOUVHE KPATWVTAC HOVo Ta peRBLa KOl aQaLpWVTAC T AAXAVIKA KOl TO
MIELKOV (0 CwHbC umopel va xpnolponolndel o GAAEC TAPAOKEVEC). APVOULE
Ta peBiBla va kKpvwoovv o€ OBeppokpoocia Owuatiov. AlatnpEoOPE OTN
ouvthpnon.

MnvynA: yiannislucacos.gr
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