AN

LLIOKOAAAHBIA UHTEPEC



POAUHA LLOKOAAAHOIO AEPEBA -AMEPUKA, OCTPOBA MEKCUKAHCKOIO
SAAUBA




AEPEBO-KAKAO




CEMEYKU - KAKAO-BObbI




CTAAUU CO3PEBAHMA



















OBPABOTKA NMAOAOB HA ®ABPUKE













U3rOTOBAEHUE LLLOKOAAAA










NMOAb3A LLUOKOANAAA

NOAHUMAET HACTPOEHUE




UCTOYHUK SHEPITUM

-8




KPENAAET 3YBHYIO 9MAADb




COAEPXXUT BUTAMUHDI, KOTOPbIE BAXXHbI AAAl PACTYLLIEIO




NMOAE3EH AAAA CEPALA




CNOCOBCTBYET NOBbILWLWEHUIO UMMYHUTETA




YAYYLIAET NAMATb




BPEA LLIOKOAAAA

U3BbITOYHbIN BEC




AN\EPTUA




BECCOHULIA




KAPUEC




gJABAEBCKMﬂ =




CBOMUCTBA LLUOKOAAAA




LLUOKOAAADBE










CNACUBO 3A BHUMAHME!
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