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Appliance that tops all ovens, stove tops and microwaves.
Traditional frying and cooking - reinvented. Introducing BIG BOSS™ Qil-Less Fryer, the energy
efficient tabletop cooker that combines halogen heat, convection & infrared technology leaving
foods moist on the inside & browned & crispy on the outside without the use of added fats or oils.
M Triple Cooking Power: Halogen, Convection & Infrared Heat

M Prepares Crispy Fried Foods With Little Or No QOil

M Quickly Cooks From Frozen, No Thawing Time Needed

B Mesh Basket & 2 Racks Cook Multiple Foods At The Same Time
M Uses Less Energy, Cooking Up To 3x Faster

Three cooking elements working in uniform. Halogen directly heats the
surface of the food for browning, roasting & flavor. Convection circulates
the hotair, evenly distributing the heat for faster cooking. Gentle infrared
heat cooks food from inside out, sealing in juices. Air Fry chicken
and fish, stir fry veggies, roast turkey, broil steaks, grill meats,
toast breads, steam vegetables and even make dessert - all
without preheating or defrosting. The glass dome allows you
to see the cooking process. The lid’s tight seal keeps hot air
inside, sothe BIG BOSS™ Qil-Less Fryer will not heat up your
kitchen. Includes extender ring for more capacity, mesh basket
and 2 cooking racks (low and high) so you can prepare
awhole meal atonce.



IMPORTANT SAFEGUARDS

IMPORTANT SAFEGUARDS

Before using the electrical appliance, the following basic precautions should always be followed including the
following:

1. Read all instructions.

2. Keep unit out of reach of children.

3. Before use check that the voltage of wall outlet corresponds to the one shown on the rating plate.

4. Do not operate any appliance with a damaged cord or plug or after the appliance malfunctions, or is dropped or damaged
in any manner. Return appliance to the nearest authorized service facility for examination, repair or electrical or mechanical
adjustment.

5. If the supply cord is damaged it must be replaced by the manufacturer or an authorized service ag

ent or a qualified

technician in order to avoid a hazard.

6. Do not let cord hang over edge of table or hot surface.

7. Do not immerse plug, cord or housing into water due to the risk of electric shock.

8. Close supervision is necessary when your appliance is being used near children.

9. 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.
10. Always wear protective, insulated oven mitts or gloves when removing food items or handling the unit.

THE UNIT GETS VERY HOT.

11. Do not touch hot surfaces, use knobs or handles.

12. Always use the handle to remove the glass lid from the glass bowl.

13. Make sure the appliance is clean and dry prior to use.

14. Only place food in the appliance before setting the timer or after pre-heating.

15. Do not place near hot gas or electric burner.

16. The use of accessories not recommended by the manufacturer may cause injuries to persons.

17. Do not operate the appliance for other than its intended use.

18. Do not use outdoors.

19. Do not touch or stare directly into the bulb.

20. Do not move the appliance when in use.

21. Use extreme caution when handling or disposing of hot oils or other hot liquids.

22. Do not place oversized food into the appliance, the glass lid must be completely closed.

23. Do not place paper, cardboard, plastic or other flammable materials inside the unit.

24. Always turn the unit by moving knob to OFF position before removing the plug from the wall outlet.
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25. Unplug from main power socket when not in use.
26. Always use the tongs provided when handling racks.
27. Servicing and repair should only be conducted by a qualified technician.

WARNING: CAUTION HOT SURFACES: This appliance generates heat and steam may escape during use.
Proper precautions must be taken to prevent the risk of burns, fires, or other injury to persons or damage to property.

CAUTION: This appliance is hot during operation and retains heat for some time after turning off. Always use oven mitts when

handling hot materials and allow metal parts to cool before cleaning.

- Position the appliance so that it is never against a wall or in a corner, against curtains or upholstery.

- When operating the appliance on a work surface keep the surrounding areas clear and free from clutter. Ensure adequate air
space surrounding the appliance for circulation.

- Do not place anything on top of the appliance while it is operating or while it is hot.

- Do not operate this appliance with other major appliances plugged into the same power socket - there is a risk of blowing
the fuse.

- Do not touch the hot appliance surfaces while the unit is on or while cooling.

- All users of this appliance must read and understand this User’s Manual before operating or cleaning this appliance.

- If this appliance begins to malfunction during use, immediately unplug the cord. Do not use or attempt to repair the
malfunctioning appliance.

- Do not leave this appliance unattended during use.

SAVE THESE INSTRUCTIONS
FOR HOUSEHOLD USE ONLY.

Do not attempt to repair the appliance, contact a qualified service technician.
A short power supply cord is provided to reduce the hazards resulting from entanglement or tripping over long cord.
Do not use extension cord as it can be pulled on by children causing the unit to tip over.

POLARIZED PLUG

This appliance has a polarized plug (one blade is wider than the other). To reduce the risk of electric shock, this plug will fit
in a polarized outlet only one way. If the plug does not fit fully into the outlet, reverse the plug. If it still does not fit, contact a
qualified electrician. Do not attempt to modify the plug in any way.
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UNPACKING - ASSEMBLY

PARTS AND FEATURES

PACKAGE CONTENTS:

W MAIN UNIT (LID, GLASS BOWL AND BASE)
W EXTENDER RING (1)

B COOKING RACKS (2)

B MESH BASKET (1)

B TONGS (1)

UNPACKING - BEFORE FIRST USE

Unpack the unit and remove all packaging materials. Before using the unit for the first time, thoroughly wash the glass
bowl, plastic base, cooking racks, mesh basket and tongs in hot soapy water and allow to dry completely.

WARNING: Do not immerse the lid with control knobs, cord, or plug in water or any other liquid. Do not use abrasive
cleansers. Do not place glass lid into the dishwasher.

QUICK ASSEMBLY (See PARTS+USAGE instructions on pp. 6-9)

1. Place the plastic base on a stable heat proof surface. DO NOT place it near edge of countertop or table.
2. Place the glass bowl onto the plastic base.

3. Place the low and high cooking racks into the glass bowl.

4. If using mesh basket, place on top of the cooking rack (low or high).

5. Place the glass lid on top of the glass bowl. The lid should sit on the inner rim of the bowl.

6. If using extender ring, place it on top of the glass bowl. Then place the lid on.
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1. Glass Lid with Timer and Temperature Gontrols-
features super tight seal

1a-temperature controls
1b-timer controls

2. Safety Handle-automatically turns the unit off when
the handle is raised (shown in ON position)

3. Extender Ring-increases capacity in order to cook
larger foods

4. Mesh Basket-perfect for air-frying

5. High Gooking Rack-rack to cook foods

6. Low Cooking Rack-rack to cook foods

7. Glass Bowl-holds food to be cooked

8. Bowl Base-holds glass bowl

9. Tongs-use to lift hot trays with food from glass bowl



USAGE-BASICS (Refer to p. 6 for Parts Identification)

USAGE-BASICS (Refer to p. 6 for Parts Identification)

PRIOR TO USE: IMPORTANT:
- Place the unit on a stable, heat-proof surface and make sure it is not near the edge of the table or countertop.
- Make sure that the power cord is not touching any hot surface.

- Always have enough space around the unit, so there is enough for cover when removed from the unit.

- Make sure you've placed the cooking racks/mesh basket inside the glass bow! prior to pre-heating and/or cookmg

- Always have the oven mitts ready to remove the lid and cooked food. it
-You may use any oven safe pans, plates, tin foil, etc. that can be used inside the conventional oven.

ASSEMBLY-PLACING FOOD IN UNIT:

1. Open the glass lid and place the cooking racks inside, use one or both racks, depending on the
amount of food. Refer to Suggested Cooking Times table (pp.10-13) and recipe book for more info.
2. Place food to be cooked directly on rack or Mesh Basket (included). This will allow the hot

air to circulate around the food to be able to cook it faster and more even. When air frying foods
like french fries, onion rings, chicken or fish, use the Mesh Basket. See Diagram on right. Place
the Mesh Basket either on top of the lower or higher cooking rack. Refer to Suggested Cooking
Times table (pp.10-13) and recipe book for more info.

NOTE: Although no oil is necessary to air fry food using this unit, you may use a sprayer and

fill it with your choice of oil. Then spray it lightly over the food prior to cooking (1 to 3 sprays).

3. You can increase the capacity of your BIG BOSS™ Qil-Less Fryer when cooking large foods
such as a turkey (up to about 16 Ib.). Your BIG BOSS™ Qil-Less Fryer comes with the Extender
Ring that you can place on top of the glass bowl.

4. Just place the flat part of the extender ring over the glass bowl’s lip. The extender has its own
lip that will create a perfect seal with the unit’s lid. See Diagrams on right.
5. Close the lid. Do not lower the handle yet. Plug the power cord into the
electrical outlet.

MESH BASKET

EXTENDER RING
Top (with Iip)i " ' }

Bottom (flat) \ — _ /

NOTE: The cooking time depends on the size, weight and thickness of the food to be cooked. Most meats have
recommended cooking times, those times should be used as a guide as this unit cooks faster than conventional
ovens, so you may need to allow less time to cook the food.

SETTING THE TEMPERATURE:

6. Set the temperature knob to desired temperature by turning the knob
clockwise. Refer to cooking times/temperature guide for reference (pp. 10-13).

SETTING THE TIMER:

7. Set the timer knob to desired time by turning the knob clockwise (from 0 to 60 minutes).

IMPORTANT: When turning the timer controls, DO NOT rotate the knob counterclockwise, as it may damage the timer. If
you have set the timer for longer than required, turn the unit off and wait for the timer to naturally countdown to the
desired time.

UNIT IS READY TO OPERATE

TURNING UNIT ON/OFF:

8. Lower the handle until it snaps in, this will turn the unit ON. The handle MUST be flat
down in its stored position for the unit to operate.

IMPORTANT: The handle is a safety feature. To turn the unit off, bring the handle
to its upright position. Once the unit is ON, the halogen lamp and the fan will turn on.
The power (red) and heat (green) lights will illuminate. The halogen lamp along with heat
(green) light will keep cycling on & off to maintain the set temperature. It will go off when
the required heat setting has been reached.

9. If at any time you need to check on the food, simply lift the handle up to turn the unit
off. GAUTION: Before removing the glass lid always bring the handle to its upright
position. This will activate the safety feature and turn the unit off. The unit will be
very hot. If using extender ring, be extra careful as it will get very hot during cooking
process. It is strongly recommended to use oven mitts when removing the glass lid.
When done checking-lower the handle until it snaps in.

10. When the timer control reaches the OFF position, the unit will turn off automatically.
Remove the lid. Check to make sure the food is fully cooked.

NOTE: To ensure the food is cooked, use a cooking thermometer or pierce the food with

a fork to check for uncooked juices on meats and poultry. When cooking vegetables, check
for desired tenderness. Moisture may build up inside the unit when cooked food is not
removed soon after timer has gone off. The steam/moisture build-up can be avoided by
removing the food as soon as it is cooked.

11. Use the tongs provided to lift out the hot cooking racks with food. See Diagram on right.

HANDLE IS DOWN




USAGE-DEHYDRATING FOOD/PRE-HEATING/ THAWING

AIR FRYING SUGGESTED COOKING TIMES

DEHYDRATING YOUR FRUITS, VEGETABLES AND HERBS

1. Wash the fruit or vegetables you are using and dry them. Peel the skin, if you prefer.

2. Using a sharp knife, make slices about 1/16th of an inch. If using soft fruits like bananas or any other soft fruit, briefly place it in
the freezer so it can harden. That will make the slicing much easier.

3. Place fruit slices in a lemon juice solution of 1/2 cup water with 1/2 cup lemon juice for 10 minutes. When soaking banana slices,
soak only for 5 minutes. Do not soak vegetables.

4. Place the high cooking rack in first, then place the Mesh Basket over it.

5. Place the slices close together (but not touching) in one layer. Do not stack one on top of the other.

6. Close the lid. Do not lower the handle yet.

7. Set the temperature knob to THAW/WASH and the timer knob to 60 minutes (for fruits). Refer to individual cooking times on p.13.

8. Lower the handle until it snaps in, this will turn the unit ON. The handle MUST be flat down in its stored position for the unit to
operate. IMPORTANT: The handle is a safety feature. To turn the unit off, bring the handle to its upright position.

9. It is recommended to check on the food every 15 minutes or so. Simply lift the handle up to turn the unit off. When done
checking-lower the handle until it snaps in.

10. Most fruit will be pliable or leathery when done (you can bend it and it won't break). To check - tear a piece of dried fruit in half
and if no moisture beads up on the inside and there is no stickiness on the outside, it's done.

PRE-HEATING

NOTE: Make sure to insert the trays/mesh basket inside the unit prior to pre-heating. If pre-heating is required, set the required
temperature using the temperature dial. Set the time controls to 10 minutes. Once the temperature has been reached, the Halogen
light will turn off. Now you can open the lid and place the food inside.

CAUTION: Before removing the glass lid always bring the handle to its upright position. This will activate the safety feature
and turn the unit off. The unit will be very hot. If using extender ring, be extra careful as it will get very hot during cooking
process. It is strongly recommended to use oven mitts when removing the glass lid.

Follow the usage directions on pp. 7-9 for complete instructions.

THAWING
Although you can cook from frozen using this unit, we offer you an option to thaw frozen foods. This way it is done in most efficient way
without changing the quality or texture of the food.

IMPORTANT: REFER TO THE BELOW COOKING TIMES AS A GUIDE ONLY. TIME MAY VARY ACCORDING
TO THE WEIGHT, SIZE AND THICKNESS OF THE FOOD - ADJUST TO YOUR PREFERENCE.
ALWAYS MAKE SURE TO REFER TO THE INTERNAL FOOD TEMPERATURE GUIDE ON PAGE 14.

RACK | COOKING

TYPE OF FOOD HEIGHT | TEMP COOK TIME NOTES

AIR FRYING

Chicken Pieces, bone in, LOW 375°F | 35min | Mesh Basket; arrange in single layer. Spray mesh basket

breaded (6) with cooking spray, spritz chicken pieces with oil.

Chicken Wings (6 pieces) LOW 375°F 30 min | Mesh Basket; arrange in single layer. Spray mesh basket
with cooking spray, spritz chicken wings with oil.
Turn wings after first 15 minutes.

Bacon (5 strips) HIGH 400°F | 10min | Mesh Basket; arrange in single layer. Spray mesh basket
with cooking spray. Turn bacon over after first 5 min.

Fish filets, breaded (2) LOW 400°F 18 min | Mesh Basket; arrange in single layer. Spray mesh basket
with cooking spray, spritz fish filets with oil.

French Fries - fresh LOW 450°F | 20 min | Mesh Basket; arrange in single layer. Spray mesh basket

with cooking spray, spritz fries with oil. Turn over after
first 10 minutes.

French Fries - frozen HIGH 450°F | 12min | Mesh Basket; arrange in single layer. Spray mesh basket
with cooking spray, spritz fries with oil. Turn over after
first 6 minutes.

Onion Rings - fresh LOW 450°F 15min | Mesh Basket; arrange in single layer. Spray mesh basket
with cooking spray, spritz rings with oil. Turn over after
first 8 minutes.

Egg Rolls (3) - frozen LOW 450°F 15min | Mesh Basket; arrange in single layer. Spray mesh basket
with cooking spray, spritz egg rolls with oil.

Homemade Egg Rolls (4) LOW 400°F 20 min | Mesh Basket; arrange in single layer. Spray mesh basket
Fresh with cooking spray, brush egg rolls with egg wash. Turn
over after first 10 minutes.

AIR FRYING and STIR FRY

STIR FRY
Chicken Stir Fry

NOTE: Refer to our Recipe Book (included) on how to prepare additional foods.
NOTE: Although no oil is necessary to air fry food using this unit, you may use a sprayer and fill it with your choice of oil.
Then spray it lightly over the food prior to cooking (1 to 3 sprays).
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N/A 375°F 30 min | Cook in glass bowl, remove all racks & mesh basket




OTHER SUGGESTED COOKING TIMES

OTHER SUGGESTED COOKING TIMES

RACK

COOKING

COOK TIME

COOK TIME

TYPE OF FOOD HEIGHT] TEMP. (from fresh) (from frozen) NOTES

MEATS

Bacon LOW 400°F 10 min 16 min Mesh Basket; arrange in single layer;
turn after 5 min

Beef Roast 3 Ib. LOW | 400°F gg Q:H EI\Rn%rgi)um) 80 min 15-20 min per Ib. Use Extender Ring

60 min (Wel) (Med rare) Turn every 15 min

Hamburger 1/4 Ib. HIGH | 400°F J10/12A45min(R/M/MW)| 12/15/18min | Turn once

Hot Dogs HIGH | 400°F 8 min 10 min Mesh Basket; arrange in single layer

Italian Sausage Links 1 Ib. LOW 400°F 15 min 22 min Turn over

Lamb Chops 1 1/2" thick HIGH 400°F 20 min 30 min Turn after 5 min

Meat Loaf 2 Ib. LOW 350°F 40 min 60 min Frozen loaf-cover w/foil half way through

Pork Chops 1/2" thick HIGH 400°F 16-18 min 30 min Turn after 10 min

Pork Roast 3 Ib. LOW 350°F 60 min 95 min Fat side down, turn half way through

Sausage Patties 1/2 Ib. HIGH 400°F 10 min 15 min Turn over

Shish Kabob Steak LOW 400°F 10-12 min 15-18 min Turn and baste

Spare Ribs LOW 400°F 30 min 45 min Turn, baste

Steak 1" Thick HIGH | 400°F | 10min (Med rare) |15min (Med rare) | Turn after 7 min

FISH

Grilled Shrimp HIGH | 400°F 10 min 12 min Mesh Basket; arrange in single layer;
turn, baste

Salmon Steak 4 oz. HIGH | 400°F 15-18 min 25 min Turn once

Sea Scallops 6 0z. HIGH | 400°F 15-18 min 20 min Mesh Basket; arrange in single layer

1

TPEOFFOOD | yeiur| Tewr | (romresh) | (rom frozen) NoTES
FISH continued
Stuffed Flounder LOW 400°F 15 min 18 min Mesh Basket; arrange in single layer
Tilapia Fish Filet 4 oz. HIGH 400°F 14 min 16 min Mesh Basket; arrange in single layer
Whole Snapper 1 Ib. LOW | 400°F 30 min 35 min Mesh Basket
POULTRY
Boneless Chicken breast thick| HIGH 400°F 13-15min 15-18 min Mesh Basket; arrange in single layer
Boneless Chicken breast thin | HIGH 400°F 10 min 13 min Mesh Basket; arrange in single layer
Chicken Breast bone in LOW 400°F 20 min 40 min Breast side down, turn half way through
Chicken Legs LOW 400°F 20 min 30 min Turn half way through
Chicken Thighs LOW 400°F 20 min 30 min Turn half way through
Chicken Wings LOW 400°F 20 min 30 min Turn half way through
Cornish Hens 3 1/2 Ib. LOW | 460°F 45 min 50 min Breast side down, turn half way through
Quarter of Chicken LOW | 400°F 35 min 45 min Turn half way through
Turkey Breast 3 Ib. LOW | 460°F 1 hour 2 hours Breast side down, turn half way through
Whole Chicken 4 Ib. LOW 460°F 45 min 90 min Breast side down, turn half way through
Whole Turkey 6 Ib. LOW 350°F 1.5 hours (15 min/lb.} 2 hours 20 min | Use extender ring (23 min/Ib. for frozen)
VEGETABLES
Acorn Squash LOW 400°F 30 min Cut in half
Baked Potatoes 6 oz. LOW 460°F 45 min
Corn on the Cob (4) LOW 400°F 8-10 min 12-15min Cook in 1 inch of water in bowl
Eggplant 1/2" thick slices LOW 400°F 8-10 min Turn half way through
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OTHER SUGGESTED COOKING TIMES

HELPFUL TIPS / CLEANING AND CARE

ee0FFooD | yeir| “Tewp. | (rom fesh) | tromfrozen NOTES
VEGETABLES continued
Roasted Garlic HIGH 460°F 45 min Wrap loosely in foil
Steamed Broccoli HIGH 400°F 25 min Wrap loosely in foil; add 1 tsp of water
Sweet Potatoes 6 oz. LOW 400°F 35min
Vegetable Medley HIGH 400°F 10 min Wrap loosely in foil; add 1 tsp of water
FRUITS AND ASSORTED
Baked Apples LOW | 400°F 25min Cook in a shallow casserole dish
Baked Pears LOW | 400°F 25 min Cook in a shallow casserole dish
Pizza HIGH 400°F 10 min Mesh Basket
Popcorn LOW 420°F 9 min Place in shallow pan, do not use oil
Soak fruit slices in lemon solution (1/2 cup

DEHYDRATING water+1/2 cup of lemon juice) for 10 min.

Use Mesh Basket; arrange in single layer
Apples HIGH | THAW/WASH 60 min | Use mesh basket, slice 1/16” thick; soak
Bananas HIGH | THAW/WASH 60 min Place peeled banana in freezer for 5 min; soak 5 min
Pears HIGH | THAW/WASH 60 min Use mesh basket, slice 1/16” thick; soak
Peaches HIGH | THAW/WASH 60 min Use mesh basket, slice 1/16” thick; soak
Plums HIGH | THAW/WASH 60 min Use mesh basket, slice 1/16” thick; soak
Parsley LOW JTHAW/WASH 5 min Use mesh basket
Tomatoes HIGH JTHAW/WASH|  50-60 min Use mesh basket, slice 1/16” thick
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ADAPTING RECIPES:

You can try your favorite recipe that is intended for conventional oven or fryer. Keep the cooking temperature the same, just reduce the
cooking time, as it will cook much faster in this unit. You may use a meat thermometer to make sure the food is cooked.

Refer to Internal Food Temperature guide below.

Internal Food Temperatures Guide : o This is a list of the internal
When cooking poultry, always cook to the internal Sgg’ tzmg 8; xg:: ng:ﬂm Rare 138; temperatures that different
temperature of 170-180°F. Another sign for Beef, Lamb. Pork or Veal - Well Done | 1700F | foods must reach to kill
cooked poultry is when the juices run clear. Fish o) ' o bacteria.

is done when it looks opaque and flakes easily Ch!cken B“?aSt . 1700F

with a fork. Shellfish such as shrimp, crab, or Clh|cken Thlgh; or Wings 18OOF These are NOT the

lobster will turn reddish pink on the outside and Fish and Shelfish 1450F temperatures to use
opaque on the inside. Ground Begf or Ground Pork 1600F to cook the food.

You may also refer to the markings on your Ground Chicken or Ground Turkey 165%

meat thermometer. Pork 160°F

CLEANING AND CARE

Make sure you turn off and unplug the unit before cleaning it. Always wait until the unit cools down completely. Thoroughly
wash the glass bowl, plastic base, extender ring, cooking racks, mesh basket and tongs in hot soapy water and allow to dry
completely. You may also place the glass bowl and cooking racks into the dishwasher.

When washing cooking racks, do not soak them in water for long periods of time. Once washed, do not let air dry; dry racks
thoroughly with cloth or paper towel. This will preserve the surface and will extend the life of the cooking racks.

WARNING: Do not immerse the lid with control knobs, cord, or plug in water or any other liquid. Do not use abrasive
cleansers. Do not place glass lid into the dishwasher.

Once unplugged from the power outlet, the surface of the glass lid can be carefully wiped clean using a damp cloth or sponge.
All parts must be dry before next use. When storing the unit, always make sure ALL parts are DRY, to avoid any moisture
collecting in the lid.

SELF CLEANING OF GLASS BOWL

If the food particles seem to be stuck to the bottom and/or sides of the glass bowl, you can perform a self cleaning.

1. Pour approximately 1 to 2 inches of water into the glass bowl, add a small amount of mild dishwashing liquid.

2. Place lid on and plug into the electrical outlet.

3. Set temperature control to WASH setting, set timer to 10 minutes.

4. Once the timer goes off, carefully open the lid and wait for the glass bowl to cool down before emptying the liquid inside.
5. Rinse the glass bowl in clean warm water to remove the soap residue.

14



"BUIYD US gLuLIdLl "SaAIasal S0P SN0l @NOSINI

2102 1ybUAdoD® 1000 L AN AN @NOSINF Jed anquisia
SN345996/SN348226/SNI45906/SNI47906/SNIJE906 "ON INALI ITINH SNYS ISNILIYA 5wSS04 919

BIG BOSS™ OIL-LESS FRYER ITEM NO. 9063FENS/9064FENS/9065FENS/9228FENS/9665FENS
Distributed By EMSON® NY, NY 10001 ©Copyright 2015
EMSON® All Rights Reserved. Printed in China.



14" el
"UOABS 8p SNpIsal s3] Janajua Inod apai 19 aidoid nea,| ap Suep alisA ap |0q 8] Zaduly 'G
JaPIA 8] P JUBAR 9SSIPI0LJa1 8.119A 8P |07 8] anb Zapuslie 18 8|2J8AN0J 8] JUSLLISINOP Z8IANO ‘BULIOS BLIBINUIL B] 8nbSIOT 'Y

'seynui Q. Jnod sueInuI el 28|61 18 ‘HSYA B 8injeladwis} ap 8|0J1u0d 8| za|bgy ‘¢ gonod ap 91/|. 8UIUERL ‘8j/ew ap Jelued 8] zes|N Ui 09-0G | Z3W1/Z313ON0J3a | eineH Sajewol
*anbi1oa|e asid e| suep asud | zayourlq 18 ]2J9AN0I 8] ZaJe|d '
"Xnop 8|jassieA & juabiaiap ap ayuenb aynad sun zajnole 18 8119A U8 [0 9] SUBP Nes,p s3onod Z B | zeSIa | llfew 8p Jajued 8| zes|InN UWG — §730VT/ZIT3IN0DH0 | 8Ssed 18184
‘abeAonau 0INe,| Jayouajaap zaAnod SNOA 8119A U [0g NP SoJed S8| NS N0 puoj 8] SUBP SJUBLLIER,P S8JeJ] Sap zenbiewal SNoA IS Jadwal seyre) ‘sonod ap 91/| 8yIUL.) ‘9)few ap Jelued 8 zes|N uw 09 | ZaN1/Z3139N093a | SwneH saunid
JHYIA N3 709 NA IIVAQLLIN 01NV Jadwiay) sayie) ‘aonod ap 91/| 8YOUB.) ‘ajjiew ap Jaiued 8] zasiin uw 09 | Zanv1/z3139N003a | ewneH e
"98[0J8AN0J 8] SUBP JUPILNY,p UOKEINWNIJE.,p sed eIne A,u 1,nb elaInsse 1989 "$93S Juslos sjuesodwiod 8| SNOL anb sinofno} Jadway Salle) ‘sonod ap 91/| 8UaUeRI] ‘a|jfew ap Jalued 8] zasiin U9 | ZAnY1/Z3139N0030 | SineH 81104
SnoA-zaunsse ‘|1aJedde,| zabues snoa anbs.o “abesn uieysoid | Juee $29s 8.1 JusAIop Sjuesodwod ss| snoj abuodg aun no . - e
apiwny abuil un 29Ae 8ANSSa JUsWASNAUBI0s 8119 Inad 811aA U 9|219AN0 NP 8JBLINS | ‘9UdUEBIGaP 189 [1a1edde,| anb sio} auf Ujw G zdwai "uw G anod Inaeibuod 8) Suep sgjed UeLeq Bl Za%eid uwo9 | Z3N1/ZIBON0O3a | SineH Seueueq
"9]|9SSIBA-aAR] 9] SUBP a.119A U 9]219AN09 3] sed zaoeyd a "spuseiqe syuefopau ap sed zasinn,N apinbi anne anbjanb no nea,| saduial) saye ‘sanod 8p 91/1 ayoue) ‘ajew ap Jolued o) zosy | U 09 | Z3\v1/Z31HIN0O30 | SINeH S9UUOd
ap suep asud .| no anbl)99[3 UOPJ0I 3| 1U ‘9]QIIUOI AP SUOINO( S3| I9AR 8|219AN0I 9 sed zabaawiwi,N : INIWISSILYINY agbues ajnas aun ua zaoeyd : ajjew ap sawued o] zasin
"8I Ing| eJabuojfes 18 82elNS ('sanuiw (1. Jnod nea,p asse} g/ 19 snl ap asse) g/|) nes,| YILVHAAHS3A
Ing)| eJanasa.d 1999 'IN0}-9INSSa UN NO 9||assIeA ap abulj un J9Ae $9]-zaAnssT I, B 18U29s Sed zassie| S9| aU SO9AR| SI0} U ap 19 U0Id ap snl np suep synJy ap Sayauel} sa| zadwai) i
‘sapouiad sapuelb ap Jnod Jadwa.y sed zassie| S| U ‘UOSSIND B 3|16 S8] Zane| SNOA anbsioT “8]|9SSIEA-9AB| NE S3|(eAR| JUOS 91INy.p sed zasian U
U0SSIND ap $9)|14B 3] 19 81J9A 9P |0q 97 "JUBWSIRIdWI0D JBYIYS ZassIe| 19 SSNAUUOARS Nea,| ap suep Jnajestiodea 9] 10 saould ‘puojoud nad 1eid un suep zade|d uw 6 1,027 | osseg 9|1IN0S SIB|
S9) ‘o||lew Jaiued 9] ‘INasualxe neauue, | enbusmd.ue 9Seq B| ‘9119 8p |04 9] JuaWa1R|dwiod zakonaN *1p104yal Judwa)ddwod SllEW Jalleg U 0] 2.00v | amen vl
yos 131edde,| anb sinolno} zapuany -1afoyau 9| ap jueae |1aJedde,| JaYoUBIQIP 18 BIPUIBLY UBIQ 3P SNOA-Z3INSSY — -
puojoJd nad $8j0Jassed B Jejd un Suep a9 Saye4 Ui Gg 1,007 | osseq 1noj ne saliod
N3IL3H1IN3 13 3DVAOLLIN
puojoJd nad $ej0Jassed B Jejd un Suep a9 Saye4 Ui Gg 1,007 | osseq IN0J Ne SaWLog
; "BPUBIA 8D 8J19LIOLLIAL] BJ10A B Z8J9JaJ SNOA ISSNE
,s,ﬁ?;ua"ﬁ ?L:MT 4091 910d zaAnod Snoj, “suepap-us anbedo 18 sloyap-ua S3u.Nv 13 SLinyd
1 IMEelgowa) | 4,691 S9UIeY spulp No 18|nod 211836N0J JUBLUAINGP PJBLIOY 8] NO 8qEID Nea,p 9U} B 8J3|[IND | 99AB WNIUIWNe,P
S3] §yd oS au ) | 49| 'S9UoeY 0100 110 0G| g ‘sajanain o) anb [a) anboo s JaL ap Sy soided np suep JuaweseB3| zaddojanu oL 3007 | SINEH 8030}
saligjoeq se| 4oG¥7 | Jaw 8p S)inJj 19 U0SSIod $97 "91181/0IN0J B| B 1USWa|IoR) 1iRlop 8S |I,nh 18 U Ge 1,007 | esseg 70 9 S90M0p Se1ETed
4,081 oIy N0 SaullIog ‘sassing | anbedo souaisedde aun e |1,nbsIo0] 1IN2 188 UOSSIod
4an} anod alputoye J 18nod 8p auLio 87 'SI1B}0 JU0S SN[ $8] 8nbSI0| 8}IND 1S9 B|[IBJoA 23,0 U1 € 8I9]INJ | 99N winjuiwinye,p Uiw Gz aney
1UBAIOp Sjudwije 40L1 | P T d S 110A 1SNe zannod SNoA 4 Sa.f : Jaided np suep juswalabg| zaddojaAug : 3,007 Inaden e| e s1j000.g
surepiao an | H0ZL g Ualg - neap no neauly yng | HE R e e o) pabsnl ooy Lnuwnfe,p 310! 1Y
sausajul saimesgdusay | 3009+ LINIPIA - NB3A NO NEauUDy Jneed B|-285IN2 '3[|[2JOA B| 3D Z8SIND SNOA aNDSI0T] saided np sUep 1UBWaIa63| zaddojanu] i G 3097 | @iney o
4G L | ueubies wnipaly - neap no neauby ‘ineog - - :
Sap ajsi| aun 13107 *sjuawije sap auajul ainjesgdwa) ap apiny (ans) SINND3IT

'SN0SSaP-19 , SJUSLLIE SP SUIeIUI aunjeladwa], pinb Ne SNoA-zeJgjoy 0SSN B Jaljon Jnod
SPUBIA B 8.39WOUWLIAY} Un Jasin & sed zeysay,N ‘Juswapides snjd dnoaneaq yna jiasedde,| anbsind uossing ap sdwiay 8] zasinpal (s9196u0d sjuawije) | (stely spuawile) | yogging | 31119
‘ ‘ . S310N NOSSINI NOSSINI . ElI] INJNIY.d 3dAL
SIEW ‘aJnjeladwia} sWaLL B zopJeb ‘ejed IN0d "asnalll) B NO [BULOIUBAUOD INoj 8] SUBP S8919491d S818931 SOA 8B} zaAnod SNOA 20 Sdial 20 Sawai | 39 WL funginuw

: §3113034 S31 H31dvav

N3IL3HINT 13 3D9VAOLLIN/SINOILVHC STIISNOD S3HIOONS NOSSIND 3d SdINTL SIFHLNY




L

"99bUel 9|NasS

¢l

(sassieds sayoue.)
UOSSINO-IW B| B Z8UIN0) uw Q-8 4,007 | 8sseg aonod g/| aulblagny
'|og 8] SuBp Nea,p 8anod | Suep 8.9 sajfed U GL-g1 uw QL-g 4,007 | 9sseq sido ua apul,p aig
Ui G 14,097 | 9sseq N0y ne 8.8} ap Sawwod
Xnap ua zadno) Ui Qg 4,00 | 9sseg ab.no)
SANNDAT

Gy senuiw €¢) |- senuiLl og @i uwig))
INasusIxa Neauue,| zasiin sainay g slweploainay | | 4.06e | osseq 0] 9 8J9NuUs 8puI
U0SSINO-ILU B B Z8LLIN0)/SBQ 8] SI8A BULLI0d uiw 06 ulw G 4.09% | 8ssed ‘gl ¥ Jenus 18|nod
U0SSINO-|W B| B Z8UINGY/SEq 8] SI8A BUL1I0d sainay g ainay | 4,097 | 8sseq ‘(| € BpuIp 8P BuLI0d
U0SSIN9-IW B| B Z8UINO| Ui Gy Ul Gg 4,007 | @sseq 19|nod ap Lenp
U0SSINO-|W B| B ZaUIN0l/Seq 8 SJ8A 8uLI0d Ui g Ui G 4,097 | 8sseg |'q1 z/L € S9|irenoulo) aq 18nod
U0SSIND-IW e © zauIno| Ui o€ Ui 02 4,007 | ©ssed 19|n0d ap sa|iy
U0SSIN9-IW €| B Z3uIno| Ui O Ui 0z 4,007 | @sseq 19|n0d ap $assIng
U0SSIND-IW e © zauIno| uw og Ui 02 4,00t | 8sseg 19|nod ap saned
U0SSIND-|W B] B Z8UIN0Y/Seq 8] SIaA 8ULI04 Ui Ot uiw 0g 4,007 | ©sseq S0 99/ 19|nod ap 8uLlI0d
*930UBJ 8JN3S 3UN U9 ZaJe|d : 8/ew ap Jalled uiw g uiw Q| 40007 | @neH | aassosap 1einod ap suuod Ul
*99BURJ 9|N9S aun Ua zade|d : 8]/ew ap Jalued Ui g1-G1 U GL-g1 4,007 | @IneH | agssosgp Jenod ap euujod assjeds
JTIVI0A
9||lew ap Jalued Ul Gg Uil og 14,00 | 9SSeq Q1 | 9piuennT
*896URI 9|Nas aun Ua 789e|d : 8]jiew ap Jajued uw 9| i 7| 4,007 | @neH 70 7 eldeyi| ap 18]14
*996URJ 9|N8S BUN U3 Zade|d : 8]jiew ap Jalued uw gl uw G| 14,007 | @sseg 19Je} 19|
(auns) NOSSIOd

(So[obu03 sjuaulje) [ (SIei} SUBWIIE) [yossing | 31189
S310N NOSSINJ NOSSINI 30 AL ia INJINIMY.A 3dAL
30 SdiNL 30 SdINTL 4naLnvH

S34YIDONS NOSSIND 3d SAINTL STHLNY

aun us zaded : a||lew ap Jajued Ui 0z uw 81-Gl 4,007 | 8iney 'Z0 9 Jall 8p $8|2U013d
S0} 8UN ZauINo| Ui G U 81-Gl 4,007 | @ney 'Z0 7 UOWNES 3p %eals
Z0S0.J4e 19 ZoUINO| "99buel
8|nas aun Us zade|d : a||lew ap Jajued uw z| uw g} 4,007 | @iney $99]|1I6 senBnal)
NOSSIOd
uiw 2 saide zauino] foueubies paw) uwg fueufies paw) uwolf d4.007 | eIney Inassieds,p aonod | yeals
Z0S0.Je ‘Z8uIno| Ui G uw og 1,007 | @sseq $99A9| $8109)
7650418 ‘Z8UIno| uw g1-Gl uw Z1-0l 1,007 | 9sseq Yeals ap a116ya0.1g
ZoUIN01eY uiw G| uw g 40007 | @ineq [ ¢/1 sessiones ap sananbou)
UOSSIN9-IW B| ©
Z0UIn0l/Seq 9| SJoA Selb 2aAe 9109 U G Ui 09 4,068 | 8sseg 21od ap oy
“uiw Q| saide zauinop Ui Qg uw g1-91 4,007 | @ney 2Jod ap Sa119|910)
"U0SSINO-IW B Wnjuiwne,p Jaided
D3R Z8JAN0 : 3|9BU0I BpUBIA B] B Uled uiw 09 uw oy 4006¢ | 9sseg ‘|2 SPUBIA B| B UlRd
Inassieds,p aonod
"UlW G salde zauino| Ui Qg U 0z 4,007 | @iney %, | neaube,p $aNe|810)
ZoUIno)eY Ui gz uw G| 1,007 | @sseq (q11) suuslfey 8ssianes
990Ue. NS 8UN Ua Zade|d : 8||ew ap Jalued uiw QL uw g 4,007 | @iney s60( 10H
SI0j 8un zawinol | ulwigl/SL/zk  |og/wysjuwsl/zlol 4,007 | 8ieH 'ql /| Jebanquiey
"UIW G| $8] $8IN0] Z8UIN0| “IN3sus]Xd (9101 pa\) %mlggmg w 88
|reauue,| zasiinn eIl Jed sainuiw Oz B G| ulw 08 (ueubres) uw g | 3007 | 8sseg (‘qg) 1nsog ap noy
"ulw G saide zauino| "agbuel
9|nNas aun Us zede|d : a|jlew ap Jalued uiw 91 uw ol 4,00t | 8sseg uodeg
S3IANVIA
(sajabuoo syuawije) | (stey syuawife) Nossing | 31189
S310N NOSSINI NOSSINI 3q-9maLl.. 3¢ INJINIV.Q 3dAL
30 SdiNFL 30 SdIN3L 4N3LNVH

SIHIDONS NOSSIND Id SANTL STHLNY




.

"UOSSING B| JUBAR SJULLI[R S3] JuaLaIaBg| Jasiiode B,nb zaAe,U SNOA XI0UD 8110A 8p 3|Iny,| 19
INasIWO). LN 99AR Jajiny zaAnod SNOA ‘g)iun 81189 JaAR Jie,| & 8111 Jnod ajiny,p uiosaq sed zake,u SnoA anbionp : Z310N

'sjaw sane,p Jasedad anod (Snjour) $81199a. 8p 18JAI| 810U B SNOA-ZI3)3Y : Z1O0N

0}

6
"S]uaLLIIe Sop aJn1xa] | U 9)ifenb ) JoBueyD SURS 92BIIYS BJ9IUBW 8P 1IB) 8S LoIR|9bU0I9p
e| U0de) 81199 a(] “19johuoagp $o| Jnod uondo sun suoiyo snou 1aJedde 189 suep $9|aBL0J JUBWIe Sap 84Ind zaissind snoA anbionp

d3739NO0O3A

gewop | uw ‘0'S 91Nes 18|n0d : _
Joiued 8| 18 Se||LIB S| ZaAB|UT "848 8D [0G LN SUBD 81IND Sajied Woe | 40828 S3LNVS SINIWINY 8913101103 SUORONASU Se) Jnod 6-/ sebed ?sigi/\ﬂ;e;!lgf:)\;ignasl
‘saynuiL (| Sgide zaUIno] ‘jnao,p Saue|q Sap .
28N XTEOINO1 58] 2000t LDSSIch o OSORE Uh 9o Bl o (1) uosiew Zanajua snoA anbsloj auising ap sjueh sap JasIjin,p PUBLILLIOIA] JUILUSLI0) 1S || 'UOSSIND B] JUBINP PNEYD S} JUIIAID
Jojued 8| zastiodep "agbuel 8nas aun Us zooe(d ! ajjiew ap Jalued | uiw Oz 1,007 | 3ssve xnepadwi xnesinoy | ™1 ! Je9 sjuapn.d JuawdWwiIxa zakos INAsSU3}Xa neauue,| zasijin SNOA IS "pneyd saJ) eias [1aledde, 7 |18edde,| aipuia)d
. £ "

a7 2 091 XTE2II01 50 29501 UOSSI 8 SOIGE LN 01 B So1abU00 = 10 eumoag ap Juawig|a,| Jannoe ea 1999 "agubiod e| sinolno} zana) auaA Uud 9[2J9AN0I 3] JAAJ|UI,P 199/\\1 : NOILNILLY

ap J3|Ued 9] zasuodep * ggéugj 9|nas aun U zade|d : ajiew 8p Jallied uw G| 4,0G1 33Sv4 -(g) Xneuadlu! XNeajnoy — Sjuswlfe So| ZSOE|d 19 9]2J8AN0J 8| JLIANO zaAnod SnoA Jueusjulel\ "eJpulslg,s 3U660|EL| e 9dUJE| B| ‘9lulajie 1S9 SS!anJ

SO § Saide 20Ol S| ap =] aInyeJaduwa) | S10) 8UN "SAINUILL (. B BLIBINUILL P S8]0JIU0D S8] Z8|B6ay “ainjeiadwa) ap uoNog 8| JUBSIHN U8 anNoA ainjesaduwa) e

06AR $8]|9pUOJ $3] Zahladse ‘U0SSING 8P [0S0Jg. LN J3AR jIBLl 8p c 78|68l ‘sinbau 158 abeyneyd aid 8y 1S "abeyneyd aid 8| 1UeAe [181edde,| suep 9|jlew Jaiued/sa)|Ub $o] Ja1asul,p SNOA-Zainssy : ZILON
Jalued | zastodey\ *aghuRl 8nas aun U3 zaoe|d  8jjiew ap Jalued uw G| 4,06 33SSvd suoufio,p sajjepuoy m

oo 12t R L m A

Jaﬁjed 9| zalquodel/\ *09BUR] 9|Nas aun Sel zooe(d ! ajjrew e;l)l JSIUBS uiw z 14,057 | 3LNVH $99]0bU0J - SalL} Saleled >4 191d 189 || ue||09 sed 1s8,U

: ' 1naLigIxa,| anb 18 1N 8] Suep a)pILNy,p a1N0B sunane zanbiewal au SNOA IS "XNap Ua 98S 1IN} 8p NeaoJow Un Zassen : JaljliaA nod

'salnuIW 0 | sade zauino) "ajiny,| > oo ’ ) T

op 29ne Sa)Ll) $9] ZaBIadse ‘UOSSIN 8P |0S0I9. LN J9AR BBl 8D (sed JuoJessea au i stew Jald s3] zenod snop) “s1g.d JuoJss sj1,nbsio] 891100 Nad Un 18 S8|qes)|[ew Juoles sun) sap Lednid B0}

Jaiued 8] zastiodep ‘agbuel 8jnas aun ua zaoed ! ajiew ap Jalued uiw 0g 4,061 33SSvg $9111) Se1eIRd 5 “ax1} 1108 aj9,nb 89 2,nbsn[ aoubiod B Z6SS/eq BljLIaA Z8AR SNOA BNbSIOT

op S131 59| 2055008y ‘UOSSINO 9 Osglllgg Lﬁ%gfgilﬁgﬁlgg ‘|lasedde,| a1puie)d Jnod agubiod | Juawajdis zana salnuIl G| $8| $a1no) said nad B SJuaLLIfe S8| JaILLIOA 8P 9PURLLLLIOIDI 1S3 || ‘6

Jaiued g| zééuoée/\ eeﬁugj a|nas aun ule zaor|d ! 9jjieW eB Jaed | uw gl 4,007 | 3SSvd | (2) saued ‘uossiod ap s)a|l4 ﬂ ‘agubiod e| zang| ‘[1a1edde,| 81puIald Inod "auINIYS ap JUSW|Y un 13 agubiod ©7 ;I NYLHOdINI ‘duuonauo; |1aedde,| anb nod

semu!wg sgude L0Deq 8| Z8UIN0] "UOSSIND B 0S0JgE UN 03K el Juswabuel ap uonisod s suep s[ejuoziioy 8119 1op sgublod e *(NO) [1esedde,| eiswN|[e 1099 ‘Uslq Juexi) el us sgublod e| zassieg ‘g

9p Jojued 8| z6syiode) "330uel inas aun Ua zege(d - ajjew spolleg | U0} | 4000 | 3LMVH (sauouen G) Uodeg | (£) ‘e | "d U0ssING ap Sdwa} S8] JI0A “(SHNJ} S8] Inod) SaINUIL 09 B BLIBINUIL B] 18 HSYM/MVHL B inteiadwa) ap 9j0uod 9| z|bay */

110 8 s 4 70805 o A 0S0BE 1 2o s o (xnesolou g JUsLWOW 89 Ua 83UBIod B Sed Z8ssIeq 8N *8[018AN00 8 ZoULe4 9

Jajued 9| zasiiode ‘s9bue ajnas aun Ua zadeld " ajlew spaued | uwog | .G/€ | 3SSvE 1oinod 8p say - ‘ane,| snssep-Jed aun sed zaoe|d o] AN “8UIN0I UN UA 18 JUALINO] 8S BU $8]9,Nb SUES B1INE,| 8P 9109 B UN SAUIUEI $3| Z89Bld 'S

*9|Iny,| 8p 2aAR 18|nod ap .

XNesaJoW 9| zabladse ‘UossINg ap |0S0I9. UN J0AR ||lel op (9) spued ‘so 2ere | "SNSSop 9| NS 9||lew ap Jalued o) 81NSUS 18 Jaiwald ua alney 9||Ub e zade|d &

Joived o1 zosoden 3902 ones aun uo ze0d: aew ap Jawed | i € JoG/€ ] 355V Joinod ap xneeolon m "sownBg| so| sed zadwauy 8N "sa1nuIW G Jnod anb zadwial) S| auU ‘SaurUR( Sap 180 INb 82 Inod

HIV.1V JUNLIH4 "SeINUIW (| JUepuad 0.0 8p SN[ 8p 8SSB]-IWap 8UN D8AR NB9,P 8SSE}-ILUapP 8un,p UOIN|OS 8UN SUBP SHN) 8P SAUIUR) S| Z8dR|d 'S

NOSSIND NOSSIND | 37149 3a . . _ ‘
S310N sosaar | 3oswa inainiw INAWITY.Q 3dAL 9|10e} snjd abednoa 8| vIpual 1987 “12Inp $8| Jnod Inaje|abuod 8| Suep $8]-z89e|d ‘BJINB NO SUBLERG SO

anb |8] 8jj0W 8.reyd e synJy sap zatedaid snoa 1S 'aanod ap 91/1 said nad e,p sayouRl) Sap Salie) ‘esinbie Usiq NBAIN0D UN 08AY 2

71 39vd V1 HNS SININITY S3a INY3LNI 3HNIVHAdINGL 30 3dIN9Y

NV 4343434 SNOA SHNOrNOL 30 SNOA-ZIUNSSY “SIINIHIIFHd SOA NO13S 31-Z3Lsnry
-'SINJNINY S3a YN3SSIVd3,T 13 YNAANVYHD V1 3a ‘SAI0d NA LNVANIIA HIIHVA

1n3d 1939 '30INY 3a IN0 LNIAYIS IN SNO0SSAA-19 NOSSIND 3d SAINTL ST :LNVLHOJINI

"19jad s8] zaanod SNOA ‘Z8|NOA SNOA IS *$8|-z8ANSSa 18 SaWNBg| 9] 18 SHNJJ S| ZaneT " |
S3943H SANI4 SOA 13 STNNDIT SOA ‘SLindd SOA H31lvHAAHS3A

"IV Y 3dNLIdd V1 HN0d S3H3IDONS NOSSIND 3d SdN3L

d3T3ONO0D3A / H344dNVYHOIHd / SINIWITV S31 H3LVHAAHSIA- IOVSN




8
‘ajio1p

© SINboJd 10y *SIUSLIe $8] 99AR SapNeYD S9||UB 8] AIos Inod sasnjoul saould so| zasiinn “| L
"S1IND 1QISSNe

SJUBLLI[R SB| JUBLIOS U8 gupIWNy,p 18 Inadea ap LoNe|NWNade,| Jaydgdwa zeanod Snoj “sigud
10ussne [0S sed Juos A,u Sjuawie se| anbslo| |1laJedde,| suep Jajnwinage,s 1eLnod gupiwny,]
. *9N|NOA 9)8JpUS) B| ZoIJLI9A ‘SaLUNbg| ap LOSSIND B| 8P SI07 *8)18U2JN0J 8UN J9AR SJUSLUI[E S|
| [ 76219d N0 BPUBIA B 8119LIOLLIBLY UN ZaSIjaN ‘S)IND JUSI0S SjusWife So| anb Jainsse,s Inod : Z3LON
"S)IND UaIq 1UB0s SJuaLUIe s8] anb ZaljlIgA "80I8AN0D 8] Z8)() “JusWanbpewoINe
11913, $ |18Jedde,| ‘(440) 811819 uonisod | Juls)le alsINUILL 8P 8]QJ1U0d 8] 8nbsIoT 0L
*8X1J 110S 8||9,nb 89 B,nbsn[ agubiod e| zassieq 91j1I9A zaAe SNOA anbsIoT

*3J19A U3 9[913AN0I 3] Z3A3|Ud SNOA anhsio|

auIsing ap sjueh sap 1asijn,p 9pULILIOI JUIWANIO0) 1S3 || *UOSSIND ] JURINP pneyd S} JUIIASP |1 Jed syuapnid
JUaWAWAIIXA z3A0S JN3SUIIX3 neauue,| zasijiin SNOA IS ‘pneyd sy elds j1aedde, 1asedde,| a1puia}d 19 apINIJS
ap w9, | 19A139e BA 1999 “agubiod e| sinolno} zana| ‘a.13n ud 3|919AN0I 3] JOASJUI,P JUBAY : NOILNILLY ‘|18Jedde,|
a1puia}g nod agubiod e| zons| ‘SjusLUIfe $8| JOIILIOA SULIOP JUBLUOW UN Z8|NOA SNOA IS *6
*9)UI9NIe BJ9S 8sInbal Inajeyd el anbsio] 1UsLWSIRIdWI0d JU0IPUIBS,S 9|17 “a9puURWAp ainjeladwia)
©| Jiusurew Jnod Juolpuiels, s 1o Juolawniie,s (LaA) Jnafeyd e nod aduwie| el 18 ausboey
adwie| e Juolawnie,s (Uan) Inajeyd e Inod 19 (8bnoJ) souessind | nod sajo)id Salaiwn| $a7
‘JuoJan|e,s InalejiuaA 9] 18 suabojey adwe| el (NO) swnjfe 1s8 |1vedde,| anb sjo} aun -agubiod
| o3| ‘|1a1edde,| 81pu1d}d IN0d "91INI3S ap Juswg|9 un 1s9 agubiod e I NVLHOINI
"auuonouo] (1eJedde,| anb unod juswabuel ap uomisod BS Suep aje1uoziioy

.19 110p dgublod €7 *(NO) |1eJedde,| elawine 1989 ‘Ualq Juexl) e us agubiod e| zassieq ‘g

: (440/NO) ILINN,T IHANIFLI 13 H3NNTTV

33SS1vd 33IN9I0d

NOLLYSITILN,T HNOd 3134d 1S3 I1INN:T
v : ‘ninoa sdwia} ne 3jg.ie,s audnuiw e| anb zapuape 13 apun,|

zouh19)9 ‘zainoa snoa anb sdwa} ap snjd Jnod ad)nuiw e 91631 ZaAe snoA IS "ad)NUIW e Jabewwopua yeunod
1939 169 aleloy-1jue uoIdIP ud SIYINYI Zauinoy} au ‘als)nuIW B] 3P S3]0JIU0I S3] Zauino} SNoA anbsi07 INYLHOdINI
‘(SeInuIW (9 B () 8p) 8JIeI0Y UONI8IIP US 8]QU0I 9] JUBLINGY U ausInuIW e| za|Bay */

: JIH3ILNNIN V1 3a 39v19o34d

*uossing ap sdwa} 9| J194n029e1 Juop zalinod SNOA *[BUUCIUAAUOI noJ un,nb Juswapidel
snjd 1na pasedde 129 anbsind apinf swwo9 sgsinn 8.}9 jJuaielnap sdway 89 ‘uoSSINg ap gpuewoIds sdwa} un Juo
sopueln sap Jednyd e "aing e spuawije sap anassiedy,| ap 18 spiod np “4nasso.b e ap puadap uossing ap sdwia) a7 : 710N

('spuesodwoa sap uoneaynuap! - 9-°d el e snor-zesgiel) 3SE 3A IOVSN

L

"80UBJ919J 8LWIO0D 8injeigdual/sdwa) ap apinb 1aia) ne

SNOA-Z8139Y "8.12J0l UONJ8JIp U3 ainjeladwia) ap 8]0.u00 ap 9ubiod e JueuIN) U 89.41S9p ainjeladwal ef & ainjesadwsa) e| zajbay ‘9
: 3HNL1VHIAdNAL V1 3a 39v1934d

e (adogay *anb1103|9 8slud B| SUBP UOPIOI 8] ZAUJURIg TUSLIOW
~ "\ SNVS) SVE 59 us agubiod e sed zessieq 8N “8j0JaAN0o 8] 2SS °G
o "8)10Jp & SIND0JD JI0A

{ ———— 03 I(\S;i?ﬁaﬁ ‘llaJedde,| ap 8]01aAN0D 8] J8AR anbALLIAY 8InjaLLLIa)
8UN 9310 b 8S ‘pI0Qal UN ISSNE B IN3SUBIXa, |

NOISNILX3.Q NYANNY

"8116A 8P |00 NP 8INPJOQ B| INS INASUAIXD

neauue,| ap ale|d aiued el UsWa|dWIS zade|d &

"9119A 9P |0 8] InS Jade|d zaAnod SNOA anb INJSUBIXS NBBULER UN J9AB JUBIA ,SS0E DIF

a|iny Sues asnaylL 8110 ‘(638 said nad e g,nbsnl) apulp e| ap awWwWod soib snjd Sjuswife,p UoSSINg
B| 3P $I0| 1,SS09 DIg 8|INyY SUeS asnalll} 8110A 8p glioeded | Jsjuswbne zaanod SNOA ‘€

"UOSSIN B| JUBAR SJUBLIe

9| 1uBWaIabg| Jastioden g,nb zane,u SNOA XI0Yd 8110A 8P 9]INY,| 18 INSSILIOTR UN J8AR J3|INyY
ZoAnod SNOA ‘g1uN 81190 J8A. e, | B al1lf Inod 8|iny,p ul0saq sed zake,u snoa snbionp) : Z310N
"Sjuawaublasual ap snjd inod $8119984 Bp 18.AI|

ne1s (-0 "dd) sgueb6ns uossing ap sduwia] anblgni | B SNOA-Z81919Y "SNOSSAP NP NO SNSSap

np 8||ub B| InS 9|jIleW € Jalued 8| zade|d "81l0Ip B SIND0JD JI0A "a]jiew ap Jajued 9] zas||in ‘uossiod np
no 19|nod np ‘uouBlo,p se|||pu. Sap ‘salll) sap Jnod ajdwaxa Jed ‘Ure,| € 81 el 8p S8kl SNOA anbsioT
“Juawigwionun snid 18 axA snjd JU0IND S|1 18 SIUBLLIE SBP UNOINE J9INALID 8p pneyd Jie,| e emawiad 1999
(snjour) ajjrew ap Jajued o) suep no ajjLb B| NS UBLISIDBLIP SIND 8119 JUBAIOP IND SlusWIe $3] Zade|d ‘¢
‘Sjuswaublasual ap snjd inod sen18981

ap 18A Np (£ 1-0 1 "dd) sa1966ns L0SSING ap sdwa| anbLignl e| B SNOA-Z8191y *Siuswife,p ainuenb

B| 8p Juepuadap $8||l16 Xnap No sun zasinn uosSINg 8p $8|LI6 $3] Z8de|d 18 B1ISA UB BJ0IBAN0D 8] Z81]) " |

- 3LINN:T SNVA SLININITVY S31 H30V1d - 39VLNOIN

" |aULIONUBALO IN0J UN SUBp 8siin 8119 nad Inb -0je wniuiwnfe,p Jaided ‘Jejd ‘8j04assea 8)no} Jasijin zaanod SNOA -
'S)IN9 SJUALLIE S8] 18 8]019AN0 8] Jaajua nod Japiod e auIsing ap sjueb sa| sinolnoy zaky -

"81IN2 8P N0/18 JaynNeyald ap JUBAR 8113A 8p [0 8] SUep 8|jfell ap Jaiued 8j/uossing ap Saj|b s3] 39e|d JIoAR,p SNOA ZaINSSY -
*'Z8A3|U3,| SNOA 8NDS.I0| 8]048AN0J ] Jasodap JioAnod nod gjun,| 8p Inojne aoedsa,p zasse Jie A |1,nb SINono) SNOA-ZaINssy -

“BpNeyd 89 NS 8UN,P 108IU0D U8 Sed 1S8,U anbiiaajg LIOPI0D 8| anb SNOA-ZaINSSY -

1103dL02 NP No e} ap paog np saud sed 189, 8jja,Nb SNOA-ZaINSSY INBJeYO B| 8P 8ANAId8,| B 19 8|qRIS 8JBLNS 8UN NS G)IUN,| Zade|d -

AINVLHOdINI : 19SIjin,p Juery

JTTIVIN 30 H3INVd

('sjuesodwoa sap uoieaynuap! - 9°d el e snor-zesgiel) 3SE 3A IOVSN




9.1/ 8p |0Q NP SpPNeyYD
SjuBWIfe $8| 99AR xneaje|d $a| JILIos Jnod $e9si|in-saauld ‘6
aoe|d ua |0q 8| Jusil-joq np aseq ‘g
Sjuswife Sa| JUBIU0J-3143A 3P |0g *L
uossIng | nod aj|11H-aanaLigpul UOSSING 3p 3|UY 9
uossing | Inod aj|1H-aanariadns uossing ap ajjuyY ‘g
Jle e 81Nyl el Jnod Jieped-ajjiew ap Jaiued ‘y
"XnauIwN|oA snjd sjeu
Sap 81IN9 8p 1|1qISsod e| 1J0J100B-UOISUIXa,p neauuy ‘g
(NO) @swnife
uoisod ua 191) Juswanbiiewolne U819, s |lesedde, |
9919| 10 99ublod el anbsiol-g}uNags ap agubiod g
IngINuIW 8p $9|QJIL02-q |
ainyesaduwie) ap $8|0JU0d-BL
"91190uR)9, P Julof Un,p junw 1s8 || aJnjesadwal
ap 9]04}U09 13 ANANUIW IIAR dLIAA 3P 3]9I9AN0I 37 |

oy 4.,00€

..\...-I.-../.‘ ﬂ 4,058
09.\,. o 0§ 4,052 %i

* usem
= mey L
.
.
K

. H

440 440

S3INOILSIHILOVHVYO 13 SINVSOdNOD

4,007

4,05%

O:./.‘.. a 4,087
/'o-ol \ @

"9]049AN0J 9] zade|d 8uNSUT 8.19A 8 |0q NP SNSSap-Ne 9]-zade|d ‘U0ISUB]Xa,p NeaUUR,| Zas!|liN SNOA IS *9
'|og Np JNaugluI pJog 8] Ins 9sod 811 JOp 8]2J8AN0I 87 "91I8A 8P |0q 8] NS B1IAA U 9]2I8AN0I 3| Z3Je[d G

"89||1U6 g Sop aun Ins a|-zade|d ‘a||iew ua Joiued | zas||in SNOA IS ¥

"9119A 9P |0q 9] SuBp (3sseq 19 aney) sa||1b $o| zage|d '€

‘anbnse|d ap aseq | INS 9119A 8p |0 3| Zade|d '

‘9|ge1 aun,p

no .10}dwod un,p plog np saud Jageld Siyd IN Inajeyd e| ap aAnaldy,| e 18 8|qeis adeuns aun ans anbijse|d ap aseq e| zade|d “|

(6-9 "dd ‘39vSN + SLNVSOdI09 suononasur ioh) JIdVH IDVLNOIN

*9]|9SSIBA-aAR| 9] SUBP 9.1I8A U3 9[218AN0I 9] sed zaoe|d a| "sjiselqe sjueAopau ap sed zasiin,N ‘apinbij aine anbjanb no
nea,| ap suep asiid | no anbioajd uoplod 3| 1u ‘9]QJ3U0I AP SUOINOQ S| I9AR 9]219AN0J 3] sed zabuawwi,N : INJNISSILHINY

"JUaW)3|dLI0a JaY99s zassie|
a)INSUa 18 9SN3ULOARS NEa,| ap JaAR $a9uld 18 ‘ajjrew ua Jaiued 8] ‘uossing ap sa|jub s3] ‘anbiise|d ap aseq .| ‘a.1aA ap |0

9] Juawaya|dwod zaAe| ‘sio} aJaiwald aun gyun,| Jasijin,p JueAy “abeyanbeduwa,p NeLgIeW IN0] ZaA3|ua 18 a)iun,| za|jeqad

NOLLVSITILN FH3INTHd V1 LNVAY - 39V TIVE3d

(1) S39NId m

(1) ITTIVIN NI HIINYd =

(2) NOSSIND 30 STTTIHY m

(1) NOILNALX3,a NYINY W

(3Sv4 13 34Y3IA 30 109 ‘I1943AN0I) ITVAIONIH LINN =

31108 Y130 NNILNOD

dOVLNOWN - 3OVT11va3d




14

‘uodey aunane,p asiid e| Jayipow ap sed zakessa,N glyifenb UsI9L1I8[9 UN

78)981U09 ‘sed zaSSISSNYJ U SNOA S10481N0} IS "B|-Z8SIaAUl ‘Jueinod ap asiid el suep usiq sed aJjua,u asud el anb zakoa snoa IS
“JueIN09 9p dsiid sun suep uodey sun,p anb Jaius eunod au asud

81189 ‘anbL9a|g 20y9 ap anbsul 8] a1iNpal Inod “(8Jine,| anb ab.e| snid 158 sawe| sap aun) agsiiejod asud aun e 1asedde 199
J3SI4YV10d 3SIdd

19|NISBQ Op 9)un,| JuesSnes ‘sjueyus sap Jed a1 8119 uaAnad 19831199 Jed suoisuaxe,p sed zasiun,N
*Buoj snjd uopJod un Ins Jayanga.} ap no Jajous,s ap Jabuep 8| alinpal anod LN03 1S3 Inb 8nbi198|9 UOPIOI UN SUOSSILING) SNON
"aiyijenb ao1A18s 8p uaIdIUYIA] UN Zajorluod ‘|18Jedde,| Jasedgs ap sed zakesss,N

INJINTTN3S INDILSIINOA F9VSN HNOd
SNOLLONYLSNI S30 ZINYISNOD

"ayaJew Ua 189 |1,nbsi0| adue|IdAINs sues [1aJedde 190 sed zassie| a -
"sed auuonouo} au |1,s Jasedal a| ap
sed zofessa, U 19 19Jedde,| sed zasi|in,N ‘JuUsWalRIPIWIWI 8]-Zayouelgap ‘abesn,| JueInp Jauuonouoy) ap sjg.ue |loJedde,| IS -
"1oA0118U 8] 8p Nno Ja1ado,| ap jueAe 10jdwa,q 9pOIA 9] 8Jpuaidwod 18 ai| Jop |1eJedde 189 ap Jabesn Jnoj -
1Ip10.y31 9P UleJ} Ud No gwinj[e 18 |1,nbsio| 18sedde,| ap sapneyd sadepns sa| sed zayanoy a -
'9]qISn} un Jg)nes alie}
Z311nod SNOA - JueIN0 8p 8sLId WY Bl Suep sgyauelq Juos [13sedde saine,p anbsio| j1asedde,| Jauuonouoy sed sajie) aN -
"pneyo 19 |1,nbsio] 1u ayasew ua 1sa |1,nbs.o) [1asedde,| ns uaLl zasodap a -
‘lIaJedde,| ap Inojne Janalio assind Jie,| anb SNOA-zaunssy "a1q| |leAel} ap aJie,| zapJeb j1aJedde,| za1ado snoa anbsioT -
"SNSSI] S8J1Ne N0 XNBapLI $8] 8J1U0J IU ‘UI0I UN SUBP NO N 9| 83U0d Siewel 110s au |I,nb Inod |1aJedde,| zauuonisod -
"abefopau
9] JUBAR JIpIoJjal [elow ap salued S| zassie| 18 Spneyd xneLglew sap zajndiuew snoA anbs.o| auising ap syueh sap sinolnoy
Za)I0d "JuI919 189 |1,nb s10) un sdwa} Uurepad un pneya 8119 B anuiuod 1 abesn,| Jueinp pneyd 1sa [1sedde 199 : NOILNILLY
‘g191doud | e abewwop 9| no 8Insss|q
aine no sain|nuq ap anbsu 9] Jiuaagad Jnod sasud 8.1 Juaaiop sajenbgpe suonnesgud sa( nadea e| ap Jabebop v
nad 19 Jnajeyo e| ap aIgugb |1asedde 189 "SIANYHI STIVHUNS ‘NOILNILLY : INJINASSILHIAAY

"giyifenb us10uy9a) un Jed S)ie} 8119 JUBAIOP uoleIeda. 8)N0} 18 UBNBJIUS IN0) /¢
*$9||116 s8] zajndiuew SnoA anbsio| $aluInoy Juos SnoA Inb saouid so| sinolnoy zasin 92
'8]-zayauelqap abesn ua sed 1s3,u [13sedde,| 9nbsI0T GE

S3LNVLHOdWI S3AHdVOIANVS

‘|laJedde,| Jayaue.iqgap ap Jueae 440 uoinsod us 110s sgubiod | anb SNOA-ZaINSSY ‘¢

‘|laJedde,| suep sajqewwejul xneugiew no anbpiseld ‘uoyped ‘1sided unane zadeyd ap "€g

"JuaWalg|dwod Jawia}) 8S HOP 81I9A US 8]219AN0J 9| ‘|1asedde,| aouenno e sed zassidwal aN 22

"pneya apinbi| a1ne no apneyd a|iny,p zesodsip no zg|ndiuew SnoA anbsio| sjuapnid JuawawglIxs zakos “1.g

‘abesn,p s1o| [1asedde,| sed zaoe|dap aN 02

“Juawoaxi) sed zapJehal e au 19 s|nodwe,| sed zayanoy s ‘6L

INaLIgIXo,| & sed zasinn,N ‘g1

"guuonuajul Injag anb abesn anne unod 1aJedde,| sed zasgdo,N /|

"$9]1940d102 S8IN$S9|q SOP JasNed Jeainod JaLNjoBNUBLW NP SYPUBLLLIOAI UOU S8110SS899.,p abesn, 79|

*anb199]9 uawg|9 un,p no zeb np said sed zaoeid aN ‘G|

‘abeyneysa.d 9| saide no nanuiw 9| 13|631 ap jueae 1asedde,| suep syuawife sap anb zageid aN ‘{1

“abesn jueAe 99s 19 aidoid 1os [18sedde,| anb snoA-zaunssy "¢ |

"3.13A U |0( NP 8.118A U3 9]219AN0I 9| Jans|ua Jnod agubiod e| sinolnoy zasinn g1

"s9gublod $9] N0 SUOIN0Q 9| ZoSI|IIN ‘Sapneyd $aoeuns xne sed zoyanoy aN “| |

JANYHI S3HL INJIAIA FLINNT

"za|ndiuew 8| snoA anb no 1asedde,| 9p Sjuawije Sap zanIos SNOA anbsio| $9]0S! ualq auIsing ap siueh sap sinolno} zapod 0|
‘liaJedde,| 9aAe sed juanol au sji,nb Jainsse,s

Inod sasiniadns 8139 JUSAIOP SJUBJUS ST "911INJ9S INg| ap a|qesuodsal suuos.iad aun Jed [1asedde,| 9p JUSWIBUUONIUOY 8] INS
S8)INIISUI UdIQ 18 S99SIAIAANS UBIQ JUBI0S AU $9)|9,nb SuIOW B 89UBSSIEUUO0D 1U 99UaLIaAXa Sues Sauuosiad sap anod 1u ‘Saynpal
So[ejuaW No SajjaLosuss ‘anbisAyd sgyoedes daAe ‘Sjuejua S| uenjaul ‘seuuosiad sap unod nduod sed jso,u j1asedde 189 "6
"SJueud Sap sa.d asijin 1sa |1vJedde,| anbs.io| 811BSS8I9U 1S9 BJULISUOI BIUR|IBAINS BU( '8

*anb1199]3 20y ap anbsi 9] Ja)Ag Jnod nes,| suep awgw-In| 1vJedde,| ap uop.od 9| ‘asud e| sed zabuoid aN “/

"8pNBYI 99BLINS 8UN,P NO 3|qe] dun,p apJod e| aipuad sed zassie| aN "9

‘1abuep 1n0} 183 Jnod 991AI8S

ap juiod 8] no Jaumoenuew 9| Jed sgaejdwal 8419 JUBAIOp S|i ‘sabrewwopus Juos asuid | no anblya9|9 UOPI0I 9] IS °G
"Juawanbiuesgw no Juawanbia99 gisnfe 1os |1,nb no gsedsl

‘guiwexa 110s |1,nb unod sa.ud snid 8| 801A18s ap juiod ne iasedde,| zapoddey "uodey anbjanb ap abewwopus no 9ddeyss

159 |1,S 1U ‘ualq sed auuonouoy au |1Jedde,| IS 1u sgbewwopua Juos asuid | No Uop.od 9| Juop |1vJedde un sed zalgdo,N ‘v
"abiesn,| Jueae a.qied ap anbeyd e| uns juessiesed INjad 99A. apuodsaliod Jueinod ap asud el ap abeljoa 8| anb zalLIgp €
"SJuRJUD Sap aguod B] 9p SI0Y JyuN,| ZopJen g

"SUOI9NJISUI S9] S8IN0) ZasIT |

: SAININS 3139 SIn0[no) JualRINAP SNOSSAP-19 aseq ap saubisuod sa| ‘anbiiaalg j1a1edde 139 Jasiin,p Jueay

S3LNVLHOdWI S3AHVOIANVS




*dnoo [Nas un,p 18|dwoo sedss un Jesedaid sp Juonauusd

SNOA IND (8sseq 18 21NRY) SO|IUB Z 18 9||lew-1aiued un UNasusixe
NesuUE UN ZaJaAN0J] SNOA "BUISINO 8J10A Sed eialneyo eu 19
IN8eyd Bl 8AIBSU0D ,,3SOF D)IF 8lINY SUBS 8SN8ll B 8p 8UoUE1S
9|0J8AN0D &7 "UOSSIND B|JI0A 8P 1oWIad SNOA BLUIQP 8P SULIOLUS
B.LIBA U 80J16AN0D &7 U8jebu0o9p SUES 18 Jalineyoaid sues

1IN0} 9| - SPSSep sop Jasedaud swgul 16 Unaden gl e seunbe)

Sop alNo alle) ‘ured NP Ja||ub ‘Syee1s Sep Ja||ub ‘BpuIp aun

104 ‘sewinBeg| sep Jeines aJie) ‘uossiod 8|19 1einod e nod

Jie,| e alu4 'snf se| 1ueuuosuduls Unapgiul| ep Jied e sjusuue

’ ‘*\ S8 1IN0 eBN0JRIJUl B 80N0P JNSjeyo e ‘opides snjd uossINo sun
// Inod JusLLIBLLLOJIUN JUBNGLASIO 8] PNy Jig,| 18|NJI0 1) UOIIOSAUOD
7 BUNSABS ] JoULISJUSI 18 11QJ S8 Ulunid 8| INod SjusLUIie SOp S0BLINS

2| 9Jney02) SUSHOJRY, T "UOSSIUN US JUB|IRAR] SJUBHNELO SIUSWQIS SIO) |

wawepides snid s10} s104} g,nbsn[ 1IN0 ‘eiflsug,p suiow asiinn M
10} B B S}oW sinaisn|d jussino sojjub g 18 ajjlew-iaiued |
Jojebop ep ulosaq sed ‘ojabuoo 1e19,| 8p Jiued e 1nD |

a|iny,p nad sa11 09AB NO Sues Sjue||I1SNoJo ainlLy e| op asedoid |

abnoJeljul B INdjeyd 10 UoI1109AUOD Jed Jnajeyd ‘euaboley Jnajeyd : uossind ap souessind o|dul m

*9lINy,p 1u seub ap Jainole sues JNdLIPIXd,| B JUB||IISNO0JD 18 Siuniq
ualq Ssiew JnaLuL| B XNain[ S}ow S9p BISUUOP SNOA || ‘9bnoJesyul B Jnd[eyd 18 UoijddAu09 Jed Jndjeyd
‘auaboley Jnajeyd Jueuiquoo 1o a1biaud uo awouoo] 2101dwod 9] Jns 92e|d 8s Inb uossIND dp |1INO un

‘owSSOg DIg 1INy SUBS 9SNdllJ} B] SUOJUSSDId SNOA SNON "UOSSIND B| 9P 1 9N}J} B] SP UOIJUSAUIDY
*S9pPUO0-0J92IW XNE }d SINO0J Xne ‘saJauIsind xne Jnariadns }sa Inb jlaJeddy

NOILONAOY.LNI

b
R N3LLTHLNT 13 I9YAOLLIN
P SINDILY4d STIASNOD
s NOSSING 3d SAWAL 37 4N0d SNOLLSIDONS STHLNY
Q) T — S31LNVS S13IN 13 HIV ¥ JHNLIH HNOd 34399NS NOSSIND 30 SdNIL
[ 43739N093A-39VSN
[ R 29V44NYHITHA-39VSN
[ SINFITY S30 NOILYIYHAAHSIA-39VSN

Y S3SYS-I9VSN
SINDILSIHILOVHYI 13 SINVSOdINDD
R I9VINOW/3DVTIVEIa
R SILNVLHOJINI SIAHYHIANYS
g T NOILONGOYLNI

NN3LNOD




	1
	2
	3
	4
	5
	6
	7
	8
	9
	10
	11
	12
	13
	14
	15
	16

