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safety

general

Read these instructions carefully and retain
for future reference.

Never touch the blades while the machine’s
plugged in.

Keep fingers, hair, clothing and utensils away
from moving parts.

Unplug after use and before changing
attachments.

Never blend hot oil or fat.

For safest use it is recommended to let hot
liquids cool to room temperature before
blending.

Never use a damaged hand blender. Get it
checked or repaired: see ‘service and
customer care’.

Never put the power handle in water or let
the cord or plug get wet - you could get an
electric shock.

Never let the cord touch hot surfaces or
hang down where a child could grab it.
Never use an unauthorised attachment.
Always disconnect the hand blender from the
power supply if it is left unattended and
before assembling, disassembling or
cleaning.

Appliances can be used by persons with
reduced physical, sensory or mental
capabilities or lack of experience and
knowledge if they have been given
supervision or instruction concerning use of
the appliance in a safe way and if they
understand the hazards involved.

e

ageadl (3 yad o) dadaall Gls sla Il Bl & Jad

Lol
dole Cilaalas

Joliiall 3 L lamial o LIGN oladasl) 531 @
Luaa yall LLE ) ool aato M

s Sl Jion g W ol il waliY @
ol Ll

salall &l sals pusdall aidl (sla! gl @
At oY) e o

ans oSl LAl Haas wie Hlgall JLadl @
olialall 5uas Jady aladsa) e el

Laleall Sl sl e 53 um 55 s | alaasil e
LJ;.!lJ.&&sle S)|ﬁ&%‘)d£’j&s@\9 ..SJ.GQSJ

e b dls B gl YA alaaiil jia, @
Loaadl’ acs paal; a s 51 Sleadl pand
Ve el Lle

o rlacd) g7 elall s Blall (ol jad Hiny @
AL S Lovas a8 — el i el

Lo oS35 5 Al ol ellead) Lowado (500 @

Badine pé oliale & gosdnasy

Sl jams e gl LIS Lils JLasl @
J3 sf aladial e Sleall A dls B el

gj& uala.«l:l J.& Y BJ.QAGY‘ e‘..\;l«.u‘ uSA:‘ °
USRS SEEN {FNRES MHIVEL JE R R SYENTE
Sl oT alaail YL Lalad) oladail] agats

o) po Lol Ly ylos doladiin] agiSas Enans

Sl alasil Ll gk 3l il

q
&2 designed & engineered by KENWOOD in the UK

made in China



Misuse of your appliance can result in injury.
This appliance shall not be used by children.
Keep the appliance and its cord out of reach
of children.

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.

The maximum rating is based on the
attachment that draws the greatest load.
Other attachments may draw less power.

chopper attachment

Don’t touch the sharp blades.

Remove the chopper blade before emptying
the bowl.

Never remove the cover until the chopper
blade has completely stopped.

Always hold the chopper blade by the finger
grip away from the cutting blades, both
when handling and cleaning.

important

With heavy mixtures to ensure long life of
your machine, don’t use your hand blender
for longer than 50 seconds in any 4 minute
period.

Don’t use the whisk attachment for longer
than 3 minutes in any 10 minute period.



before plugging in

Make sure your electricity supply is
the same as the one shown on the
hand blender.

Important - UK only

The wires in the cord are coloured
as follows:

Blue = Neutral

Brown = Live.

The appliance must be protected by
a 13A approved (BS1362) fuse.
Note:

For non-rewireable plugs the fuse
cover MUST be refitted when
replacing the fuse. If the fuse cover
is lost then the plug must not be
used until a replacement can be
obtained. The correct fuse cover is
identified by colour and a
replacement may be obtained from
your Kenwood Authorised Repairer
(see Service).

If a non-rewireable plug is cut off it
must be DESTROYED
IMMEDIATELY. An electric shock
hazard may arise if an unwanted
non-rewireable plug is inadvertently
inserted into a 13A socket outlet.
This appliance conforms to EC
Regulation 1935/2004 on materials
and articles intended to come into
contact with food.

before using for the first time
Remove all packaging and any
labels. Throw away the blade covers
from the triblade and the chopper
blade as they are to protect the
blade during manufacture and transit
only. Take care as the blades
are very sharp.

Wash all parts - see “care and
cleaning”.

key

hand blender

variable speed control (TYPE
HDP40)

on button

turbo button

power handle

blender shaft release buttons
blender shaft with fixed triblade.
beaker (if supplied)
beaker lid

beaker

rubber ring base

soup blender (if supplied)

@O0 006 ©

whisk (if supplied)
whisk collar
wire whisk

chopper (if supplied)
chopper cover

finger grip

chopper blade

bowl

rubber ring base

bowl lid

Plastic masher (if supplied)
masher collar

masher foot

masher paddle

Metal masherpro™ (if
supplied)

masher collar

masher shaft

fine screen

coarse screen

masher paddle
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to use the hand blender

You can blend soups, sauces, milk
shakes, mayonnaise and baby food
etc.

for beaker blending (if beaker
supplied)

® Fit the rubber ring base @ on the
bottom of the beaker. (This stops the
beaker sliding on the worktop).

® Don't fill the beaker more than
2/3rds full.

® After blending you can fit the lid to
the top of the beaker.



Note

If no beaker is supplied in your pack,
select a suitably sized container. We
would recommend a tall, straight
sided vessel with a diameter slightly
larger than the foot of the hand
blender to allow movement of the
ingredients but tall enough to
prevent splashing.

for saucepan blending

For safest use it is recommended to
take the pan off the heat and let hot
liquids cool to room temperature
before blending.

Use the soup blender (if supplied) to
quickly process soups etc., directly
in the saucepan. Alternatively use
the hand blender.

Do not use the soup blender
to process uncooked
vegetables.

Fit the blender shaft to the power
handle @ - push to lock.

Plug in.

Place the food into the beaker or a
similar container, then holding the
beaker steady:

TYPE HDP30 - press the on button.
TYPE HDP40 - select the required
speed then press the on button.
(Select a low speed for slower
blending and to minimise splashing
and a higher speed or turbo for
faster blending).

To avoid splashing, place the
blade in the food before
switching on.

Don’t let liquid get above the join
between the power handle and
blender shaft.

Move the blade through the food
and use a mashing or stirring action
to incorporate the mixture.

Your hand blender is not
suitable for ice crushing.

If your blender gets blocked, unplug
before clearing.

4 After use release the on or turbo

button. Unplug and press the release
buttons @ to remove the blender
shaft from the power handle.

8

to use the whisk

You can whip light ingredients such
as egg whites; cream and instant
desserts.

Don’t whisk heavier mixtures such
as margarine and sugar - you'll
damage the whisk.

Push the wire whisk into the whisk
collar @.

Fit the power handle to the whisk
collar. Push to lock.

Place your food in a bowl.

Don’t whisk more than 4 egg whites
or 400ml (%pt) cream.

Plug in and press the on button.

To whisk on a faster speed, select a
higher speed or press the Turbo
button. Move the whisk clockwise.
TYPE HDP40 - To reduce splashing,
select a low speed then press the on
button.

Don't let liquid get above the whisk
wires.

After use release the on or turbo
button, unplug and dismantle.

to use the chopper (if
supplied)

You can chop meat, vegetables,
herbs, bread, biscuits and nuts.
Don’t chop hard foods such as
coffee beans, ice cubes, spices or
chocolate - you'll damage the blade.
Remove any bones and cut food
into 1-2cm (%4-17) cubes.

Fit the rubber ring base @ on the
bottom of the chopper bowl. (This
stops the bowl sliding on the
worktop.)

Fit the chopper blade over the pin in
the bow! @.

Add your food.

Fit the chopper cover, turn and lock
o.

Fit the power handle to the chopper
cover - push to lock.

Plug in. Hold the bowl steady. Then
press the turbo button. Alternatively
press the turbo button in short
bursts to achieve a pulsing action.
After use, unplug and dismantle.



processing guide

food maximum | approx. time
amount | (in seconds)
Meat 2509 10-15
Herbs 30g 5-10
Nuts 200g 10-15
Bread 1 slice 5-10
Hardboiled 3 3-5
eggs
Onions 200g pulse
Mashers
important

® Never use the masher in a saucepan
over direct heat. Always remove the
saucepan from the heat and allow to
cool slightly.

® Do not tap the masher on the side of
the cooking vessel during or after
mashing. Use a spatula to scrape
excess food away.

® [or best results when mashing never
fill a saucepan etc., more than half
full with food.

® Plastic Masher (if supplied)

to use the masher

® The masher can be used to mash
cooked vegetables such as
potatoes, swede and carrot.

® Don’t mash hard or uncooked foods
- you may damage the unit.

1 Cook the vegetables and drain.

2 Fit the masher collar to the masher
foot by turning in a clockwise
direction @ until it locks in position.

3 Turn the masher upside down and fit
the paddle over the central hub and
turn anti clockwise to secure @. (If
the collar is not fitted then
the paddle will not secure in
place).

4 Fit the power handle to the masher
assembly - push to lock.

5 Plug in.

6 Place the masher in the saucepan or
bowl etc.

TYPE HDP30 - press the on button.
TYPE HDP40 - select a low speed
on the variable control and then
press the on button.

® Move the masher in an up and down
movement throughout the mix until
the desired result is achieved.

7 After use release the on button and
unplug.

8 Press the blender shaft release buttons
to release the masher assembly.

9 Remove the paddle from the masher
by turning clockwise.

10Unscrew the collar from the masher
foot.

Metal Masherpro™ (if
supplied)

to use the masher

® The masher comes with two screens
which can be used as follows:-
Coarse screen - to mash cooked
vegetables such as potatoes,
swede, yams and carrot.
Fine screen - to mash cooked or
soft fruits and vegetables.

® Don’t mash hard or uncooked foods
you may damage the unit.

1 Cook hard vegetables and fruit and
drain first before mashing.

2 Fit the masher collar to the masher
shaft by turning in a clockwise
direction until it locks in position @.

3 Fit either the coarse or fine screen to
the masher shaft — turn clockwise to
lock @©.

4 Turn the masher upside down and fit
the paddle over the central hub and
turn anti-clockwise to secure @.

(If the collar is not fitted then
the paddle will not secure in
place).

5 Fit the power handle to the masher
assembly - push to lock.

6 Plug in.

7 Place the masher in the saucepan or
bowl etc.

TYPE HDP30 - press the on button.
TYPE HDP40 - select a low speed
on the variable control and then
press the on button.

® Move the masher in an up and down
movement throughout the mix until
the desired result is achieved.
Increase the speed if required.

8 After use release the on button and
unplug.



9 Press the blender shaft release
buttons to release the masher
assembly.

10Remove the paddle from the masher
by turning clockwise.

11 Remove the screen by turning anti-
clockwise @ and then lift off.

12 Unscrew the collar from the masher
shaft.

optional attachment (not
supplied in pack)

Mini chopper - refer to “service and
customer care” section to order.

care and cleaning

® Always switch off and unplug before
cleaning.

® Don’t touch the sharp blades.

® Some foods, eg carrot, may
discolour the plastic. Rubbing with a
cloth dipped in vegetable oil may
help to remove discolouration.

power handle, whisk collar,
chopper cover, masher collar
and shaft

® Wipe with a slightly damp cloth, then
dry.

® Never immerse in water or use
abrasives.

® Do not dishwash.

hand blender shaft/soup
blender
either

® Part fill the beaker or a similar
container with warm soapy water.
Plug into the power supply, then
insert the hand blender shaft or soup
blender and switch on.

® Unplug, then dry
or

® \\ash the blades under running
water, then dry thoroughly.

® Never immerse in water or
allow liquid inside the shaft. If
water does get inside, drain
and allow to dry before use.

® Do not dishwash.

whisk, beaker, chopper bowil,
chopper blade, masher paddile
and screens, beaker, rubber
ring bases and beaker/bowl
lids

® \Nash up, then dry.

The following table shows which
items can be washed in the
dishwasher.

suitable for
dishwashing

item

power handle

blender shaft

soup blender

beaker

beaker lid

beaker rubber ring base

chopper cover

chopper bowl

chopper blade

x| | ]| %[ ]| x| | x| x|x

chopper bowl lid

chopper bowl rubber
ring base

whisk collar

whisk

masher shaft

masher foot

masher paddle

masher collar

]| x| ]| x| x| ]| x|

masher screens

hint on cleaning the masher
foot/shaft and screens

® |f food has been allowed to dry onto

the masher attachment, remove the
paddle. Soak the paddle and bottom
of the masher shaft in warm water to
soften and then wash thoroughly.

® Never immerse the masher

shaft in water or allow liquid
inside the shaft. If water does
get inside, drain and allow to
dry before use.

important - don’t allow the masher
collar to get wet.




service and customer
care

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

UK
If you need help with:

® using your hand blender or

® servicing or repairs (in or out of
guarantee)

@ call Kenwood Customer Care on
023 9239 2333 or visit
www.kenwoodworld.com. Have
your model number (e.g.
HDP30, HDP40) and date code
(5 digit code e.g. 13L35)
ready. They are on the power
handle.

® spares and attachments

@ call 0844 557 3653.
other countries

® |f you experience any problems with
the operation of your appliance,
before requesting assistance visit
www.kenwoodworld.com.

® Please note that your product is
covered by a warranty, which
complies with all legal provisions
concerning any existing warranty
and consumer rights in the country
where the product was purchased.

® |f your Kenwood product
malfunctions or you find any defects,
please send it or bring it to an
authorised KENWOOD Service
Centre. To find up to date details of
your nearest authorised KENWOOD
Service centre visit
www.kenwoodworld.com or the
website specific to your Country.

® Designed and engineered by
Kenwood in the UK.
® Made in China.

IMPORTANT INFORMATION FOR
CORRECT DISPOSAL OF THE
PRODUCT IN ACCORDANCE
WITH THE EUROPEAN
DIRECTIVE ON WASTE
ELECTRICAL AND ELECTRONIC
EQUIPMENT (WEEE)

At the end of its working life, the product
must not be disposed of as urban
waste.

It must be taken to a special local
authority differentiated waste collection
centre or to a dealer providing this
service.

Disposing of a household appliance
separately avoids possible negative
consequences for the environment and
health deriving from inappropriate
disposal and enables the constituent
materials to be recovered to obtain
significant savings in energy and
resources. As a reminder of the need
to dispose of household appliances
separately, the product is marked with
a crossed-out wheeled dustbin.

guarantee - UK only
If your hand blender goes wrong
within one year from the date you
bought it, we will repair it (or replace
it if necessary) free of charge
provided:

® you have not misused, neglected or
damaged it;

® it has not been modified (unless by
Kenwood);

® it is not second-hand;

® it has not been used commercially;

® you have not fitted a plug incorrectly;
and

® you supply your receipt to
show when you bought it.
This guarantee does not affect your
statutory rights.



A

]
daaaall Ldusll g dala Gloglas
Cilga 5l 1303 9 il (o palaiill
Olldsy Galailf ag,9Y0 ey
A 9,ASIY g Adla st Colaad
(WEEE)

pae oo Sleall Gladal seall Bl 3
BhLall Sl 5 Sleall e paladl

) Lypeaall

L 0ols a8 M sdad s s
Loadll sk audy ali I 5T bl

s e il 35gadl e el

e Aaiadl) Luluadl HBY) ooy Juaiio
o alatll e g s Tl Tl
838 1 LS daulio jud 48y s o Llau)) sda
S TSl ol sall sl sieals ranas Laloall
3 58S ks le Useanl iy 3
835 ST palls B Jlos
a5 e Lhall 85ea¥l e palasll
Lsladin 850 Slgadl o vas i batio
oMae old Lelas 4l

91 slall (B Al gl gm0 yad jia
5aall JA 1 51 ges aanl gis 7 Lacall
SPlg s yo! slall Jeao Al S
T 5 y0 pladial JuS ol jgaall
A
JLllal el 3ie a5 Y - ala

laall Lle 5 Lonall

s oS el Al Ul 3

U8 e Lol Zalate Lo allail
e daine Llus K50 5T KENWOOD
.KENWOOD i3

ity Tlate Ao L1 Ygalye Ul 3
oy Baeliall Qllal JLai¥l Js leal!
) sl pdise
.www.kenwoodworld.com

sastio I3l ol Lol gayy

Gl o 38l lesall 13a (o laas
dalailly L Jsend] igilall ?lsgyl
1 a1 3 el s laall Ggiag
e il el b o3

O Kenwood e Jlaai dla 4
cose T asag Ala & 5l Joall
Foo Il aslaal syl oo
Jsanll [KENWOOD (g0 aaias doaa
w3 Usa Bane loslas e
(KENWOOD (4o sains Losi X ye

) sl fdse 8,55 (2

852 5l cwww.kenwoodworld.com

bl aanll Cugll

Elaall s Kenwood ushis araas
Baaiall

\o



s

gg)l%JI;Ldlc‘a:gl).LiﬂlJm °

Saaadl Caaasll

CLm.u.lljl slall ‘;QJAJ-“ BREV

(S o9l YA 51 geu aa g
$SAly wdpo slall Jods dla
330 plaAILY| Jud Baud ) gaall

A

BULY) Al 5 Sl iay @

sle g 3y90ll (daall A3A
Qi /a A (S (aladil] /a 1
Qo ) (FSadi g gl
Oatibolaall (i Sl (paiac &)

sleglly @9l sellad

BRSNS

S i ealiall I Jsanl
GLLY Ule Jals Lelet

Josll Caaling aiall
Aleus ? 3
st
X sl Blall (ase
% LYAY e
X Ll LM
v Gosll
% Gosall elag
ol & 5000 5ac i)
v Gosalb Ll
X delasll /4o yaall clag
v AR
v Zelbaill /Lo aall S
X el /il el
Lol Zblaall 50l Sac
v il /o3l el s
X Glaadl gie
v el e
X FT
X sl CIJJ
v ol el
% Ll el 33e
v el B
25309 pad Kl J 92 el
ol St g el

E—{l_;l&:&l;olj\;&qﬁjalag.i L]

codl el oS5 Ul sim 35 el
Jslas 3 Tl ) Baely ol palil (5
oS Bl b <l _,.h‘,:uwm;u
ARV

Zollabeall 5733l 3 Ll sl s

4.|Lw LAJI

ol e sl TYPE HDP30

Ladiiede o 5,540 TYPE HDP40

Sl ole yeall 3 o<l cle e
2l e asl

Jasly e¥ 3 5a 8 Ll 5l uS»

alsall e Jsemnll aad baadall Jals

soslball

23 oo ol lae o LN uay

Skl s e Sleadl Luadly dudall

2SI

Al YA jsms 5 0m3 (505 e Jadis

Al

G 0o Lol gl e Gl

el lie slas! 3 Ll

1

el S8V

QBJI&L@AJ@A_,J%;MIJL,I\\

ool

Olass ssae (o Ll sl Bie (S3VY

Ll gl

021555 ) 6581 5o
c.\..\.ll Q9de

‘u....s L}"A‘ - ).MJ‘ m|)g_”
LQ_JLJ el Lle s Bloall”

bzl Lliall

o tlimily Sleatl Jits Lails 330
il 8 e Ll jaae
Saladl ol el gum.b Y

Jio (obsSall) Laab¥ pany s a3
JPESR RS ST B RSeS|
U ) (B sais (LR, L3I
sl e I3y
BUA 3 (Heigall) Blall (aads
Gas deladll/dos all elad (yaaall
Al gl h 99

il 5 e ALS Gab
olsall alusiif sTelall 3 adll iny
Aaak

.3lby) &JLJQJJ.‘..AJI e

LIS/ gasdl LIS () 90 920
£lawadl

g

e el Lo T Lia Gl Jue
a5 isdla mbiay ele Jslaas bl
AL Sama Sl Las
3| (55.}.;." Lyl u‘»qwu_\s‘u
Sleadl ik cluadl LYA
ﬁigl)eill Ll jaas oo Hleall gl...asl
~Radasll



Zollabead) 57 53Rl 3 Ll sl o
‘Lth L43|
ol e haal TYPE HDP30
La3i%e de o (o, Al TYPE HDP40
Sl ole yeall 5 oSatll ke oo
2l e asl &
Jasly le¥ a3 Lul el S5a
alsall e Jsemnll Gaad baadal Jals
soslball
25 oo ol Llae (o e LY aay
Sl paeae G Slead) Jladly sl
kS
LI sas 53503 (505 e i
Ll
Gk e Leal gl o sl Gl (S
el olie slasl 3 Ll

A

q

el 153 om Lusl el Bie (S5

~ anall deul gl ®

gl s @) Masherpro'
(el Qe Al
LN RVRTPNREC
LA g&h...c.a kol GJL.
—: LIS alassel
st~ (oA el A
ubollad] Jie Tughaall mlg) yoan ]
s Usladl s il
SR ()~ AR () A
Asglaall 5T Tl ol g el
- ghall e s Tleall LAEY) uses Y
Banll G ) elld g ks
Lol «S15al 5 ol gyl gbl
sl U5 L
Sl sl 153 3 Ll el Fie S,
U:_\:mun ool slasl 3 3l
O oallaasys ‘}_4)_4;......4
‘.euljnwajlw,w«suul =S5
sla3l 5 L 5 — Zual gl jsme B
Lrdse (8 580 (Sa deldl ) le

.@ GA_AA-”
e el Gl 555 Lual gl !
S ool osl Al (355l jpaall

o o debadl o)le uSe sl
U 8) O o Sl s
RS (1 Bl el i S 3 pc
S Al pd 9o (8 Gyl el
(sl

i sl Ll i sgisll S
-g-.ueﬂ‘ S s el g‘ma

\Y

s oSl | daas alatalf
(O1s8lL) syadll (0ssadl)
V.-\o alst You aalll

V. ALY Slac¥l
Vo-vo AT ol
o-\. Loy ) Saadl
o2l

Y-o A 3slewall
s daids AECARE Jeall
elal gl

81 SR 5 Tunl gl st i, @
ol ol saae 353 81 sy
@oloall sl e Latla 33Maall s
T 58 S S5l

eall (B il 3 Tl 3y
dalall oaaiul usell Llac aayy  UST
Sl el sSall et 1S
ol <51 S ST e Jyeanl
LS kS pae o myal BRI 3
Qs e Le&ﬂ;,j&jgﬂlgujidl
33l dac

Ul &) Lsuieadull dwl ¢l B

(Eall 5930 g0 LA gs

EIV PP IRECY

sl Ll el laa Tl iy

callly ullbdl S Lughall i)yl

(ooadls

- Gugaall Lt 51 leall LAY g5 ¥

Sasll Gl I el G, a6

Lo 5 il bl

Sl onodl g3 B a3 (oS,

S o el o, lte slasl 3 Giall

O el s B

e el oty S 53 el

o ot ol il g3 all 5 pme

&UM&AZ‘-L‘-‘J‘ o,lie (ule slad]

J§."u.u:\ u.ls ml:@.ll d.a.s ;.\.\S‘,.i pus

S Al pd 9o (8 uygdl el

@.m‘:.ll

i sl - ml,@_llww‘,mwsj ¢
CAA.‘AJ‘ Sl et ?_Q‘)SA.HA

S S s el JLmy 0



il ey 3 bl pas
Eee sl el € il e ST 3833 Y
Sl e (2l £/7) Jo
Sl jaas Sl Loy
. v\')n e hidl

Tl eyl ))J\LSI&AIJI e
slasl & Lanll BlA S,a . Turbo’
) Tdeld) o lie

313, 3L oo aall TYPE HDP40
AA8A 18 A you ponitoal o lisSall
ol e aal

(s5ieas 358 Jileall ¢ 85,1 gmanis ¥
ERISCIE

05 oo plaaiadl fe L) asy

o5 Turbo’ Ll de yuall 5 Juasall
ot L s e Slaal Lo
Sleadl (S

s 5) deUalll /s fiall aladical
(gl 393 g0 LAs1 g5

gl puaally o yh aall pulals oSy
eyl s Sl 5y Lkl
o Bleall S gSall alid/ o5 Y

ST dalsilly il o liaKos B ogall Cisan
S i 3 el ety 3 - Y S

B AR
Sl ) Sl abads aaall L
s Y N ke

ECE AR wul sacldll S,
el Jsaan) . paBill /a3l cles g 3
(Jaadl o e clesll Blass g0
0 ol e bl /ol S S,
elesll b asasall

Lol o_q;ua‘l

i il de il /A il el S,
O onall Jaill e b

- el e aall elad 5 sisal LS,
S s (B ST e 4aadal
caaal

A LN rmas Sl Leas

55 te il o5 ol clesll Sl
ol B 1 Turbo” 2850l e el
B eyl ) e bl Wiy
e Jseanll 3 yuad wlazs "Turbo’
U“A‘“ J.\a.uuc_acJ

PRI IRECHEN V-
Sleadl (S35 oS LAl Hame e

v
[ ]

¢

on

o

\Y

Olalall SBL"MEM‘;.LI

O 3B 1 s s gl alaai O
ALl Bl el o535 (gl sl
B3l 850 5m oy (B ety 958 (S
IRINNKS

dls @) ) LA u.o.x;u.ul

5 etlins Lo yow eloantl yuinl (ss3s
(5);14&*)34‘57 slalall a)l_uu-é
w.u.ll Lyl (.\‘._\;u.ul by
C.c;Lu.n.H LI gaaa.u.uy

A galaall g &l gl A

- @ B (ade LI jae oS,

& oS o Jalall jsaall a4l

sl ase

@)@5” Ll amas Sleall L;L"J

44\9[;\91 \3‘,\9.&]1 Lﬁ \_lh\’&&\.”

=20 & Bosalb byl (LT q_JL.M

ool e (sbaal TYPE HDP30

Lsllaall 4oyl (5, 55) TYPE HDP40
Dol e s‘“’-‘“

el el Lniasall eyl 6)Lnl)

é‘)l.sal‘gl h‘):‘Ua.mjl _;LlJSAJI J:\.\:GJ

Wilal) eyl s o7 Ldlad) de ol

() g3l "Turbo’

(20 daladl &l gsa il (aaal

JSalakall Jals laladl o) 4

oMAS) Jukis

ssiens I Usemslls Jilpesl) mans Y

ssae Bl (aids Jlasl dhins oo e

ENN]

pldll po alaball Pla ol i) (S

Lasda ) and ulaill o Gyl

T Gl el ¥ g gand) LIS

Eadl e ol LMAY (a8 Al 3

Jhems sie @u bl &saa dags

Al alll g3 56 Ll

Do C)-“-" Llae (yo e LY aay

“Turbo” &t Aoyl 5y f Jusaall

g__f.‘)@sj‘ Sl same e Sleall st

Y @ il i) e (rsls

sisall pe LYAY j5ae

B aladiel

oAl Jie Ll oKl 305 ey

Ayl slsladl g sl Sy (ol

Jio il alsall wld olbladl a3

el Gty w3 = Sl (SLall all bl

ALl el sl B

@ Bl g SISl Bl oS,

i) Gl BEA ok b 5isall S,

i nge (8 Jaml (el 8las



(s 935 Al ) delaiill /s jhall
(sl 5gae g0

delall /do il cla

Zellall /e iall S
/AR

Lbollao 45,508 Baels

ksl /a8l cleg ot

Bl 9) it sty
(et 595 g0 LA gy

Lol gl e

oy CIJJ

Q“)QJ‘ L)“L.)

masherpro' " — Qadanall deul ygdl
B9t JAlo gy Ul ‘;9)
(g

u‘o@J‘ ol

Lol el 550

pelill el ot

Al Gyl ok

ool sl

& 9ol LUAY aludicul

ol eslalially e Lundl Ll b
o L gl plaey 3igalally 3siinel
sl i l3 b sSall
WPl (S) g, Jalaalall
(Bossd

5 5 © Eblhall 43l saclall S, @
Sl 3las Gea ells Jsaas) Gl
(Joadl s e

Tl (Y/¥) A o 53S0 35l LS Y
sl

e astall sl (oS3 ehiSa LA say
) 3asall
aiadle

el ae Jals sl wsss pse Ula 3
i - cmanlio pan 13 Dgla 5,
Lol ilsa ol s ko pladsaly
ol LI g 1,3 48 oy STl el
Lo, 3l 4aBY ellis gl LA Lolall
S5 0 s LTy o sSall 3 5m aa
ol g il I il ke gl
Lol oSl

e &

@0

€

SESESESEE)

)

Sl paaas Hlgadl Jao s Jad
s

s Sliaalse SLS Ga GG
Sliaasll oo chal o1 Ll
Sl il el e daisl

sl slealali pe Sleadl 1is 3dl55
ol sally Ealaiall 2004/1935 sa5,5Y!
Aaab¥ o Lol aleaa¥ly

91 8 yall lgadl aladicul a3
U_AJA_. slials 4y calaall ULJS.Au_LUl
‘Triblade” L5 ol yadll sany Lbati ye
hﬂ‘ﬁmw%l“éﬂj‘/{é)@l J@J
CA.\..AJI L5 ol i) Gland bads dudacy)
|..\.: s ol Al Haadl uaj.\ Jadl,
Lf‘“‘) L@LNCM‘ ;l‘,;‘z{l ulhu&.
d.Ja.\.JL,mLuJI e

Jlal

TYPE) wle yeul) 3 oS3l £ lie
(HDP40

Jaaall

"Turbo” Zaslall de el

sisell Bl (ais

Ll jsme 523105

ol e de ganas wghall LIS j5as

(o393 b (3) Gy 9
Ll L3 3acls
:5)_9.\“ el

Gusl

o omg dla ) slaadl LUS
(el 5 g2e

&o gy Al ) paall BLA
(sl 3920

laad) e

LU aslaa)

@000 ©

@0

®

@0



sbls) ujda Q_H JLGA.H ¢.|.\A.u.u| 3 LS-U-‘ R
Jslite o st oS M\wwuukml
ERY
agise e e oSTU LY e Y]
Sal
Lyiall ool 23] 5 138 jleall aniio
L1 Kenwood & 5 Jaas ) . Ll (aeadiall
s By Sleall aluail Ul 3 dlions
b‘)jsd.a.” g_;l.u.LL\.U JELY! ‘:J.CJI ‘L:.M
RIS omwﬁu@.xguumuﬂ
J31 Jeaa aaies
de Uil /s fiall Bals
Suladl S1,ail el Y
e oyt i padail /il S L5
ezl /3l
S 355 b e Ll /el oo A3 ey
Lla i ,al e sl
i g/t e e Tl S
‘_ijc.uﬂjl ‘A‘JA_\.H.&“ .A.s.cob.u.o u“.\&.u.”
pld
e laaly il slaladl o Jolatll sic
ol LA asiiosy ‘JLG_;.U Joske Lt
LFks g Kk o. &ufwd

sl 8 patee Bual Ll BUA 3ale eaiios
YRR s,zsds“@zuﬂ;ﬁ



