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AEATIO TYIIOY

Evnuépmon oyetikd pe avakinon coKoAUTOEOMV TPOIOVTOV

O E.Q.E.T. evnuepobnke and v etapeia "IKEA" oyxetikd pe v avaxkinon €&
COKOAQTOEWOV TPOTOVTOV AOY® uUn axpifovg ovaeopdc TG oGLYvAG Kot Oyl
OTOPOOIKNG TOPOVLGIONG (POVLVTOVKIOD KOl OUVYOBAOV, oV Kot ava@épeTar mlovn
neplekTikOTTa. Ta @ovvtovKio Kot To apdydoA €Vl GUGTATIKA 7OV UTOPEL Vo
TPOKAAEGOVV OAAEPYi KO Vo ETNPEGGOLY dTopa e evacncio o avTd.

[Tpdkertar yio To TPo1dvTa aveEapTTOS TOPTIONGC:
e GODIS CHOKLADKROKANT MILK oc¢ cvokevacio tov 450gr,
e GODIS CHOKLADRAN CHOC WAFERS ot cuckevasio tov 168gr,
e CHOKLAD NOT CHOC HAZELNUTS UTZ ot cvokevosio tov 100gr,
e CHOKLAD LJUS MILK CHOC BAR UTZ c¢ cvokevaoia twv 100gr,
e CHOKLAD LINGON & BLABAR CHOC ot cvckevacio tov 180gr,
e CHOKLADKROKANT BREDBAR CHOC oc¢ cuokevacio tmv 400gr,
ot omoieg OwatiBevror pdévo amd to Katdotnua tpoeipmy twv IKEA.
H etaipeio evnuépmaoe 10 KOTAVOAOTIKO KOWO e 0VOKOTVMGT TNG G€ EVTLTOL KO
NAEKTPOVIKE PLEGAL.
Ano6 mhevpdg EQET 1on Ppiokovton oe e£EMEN ot oyeTikol EAeyyot.

Kolobvtar ot katovolmtéc, ot omoiot €xovv mpounbevtel T avotépm TPoidvTa
(potoypapio kdtwO) Ko mopovcidlovv evarcOncioc cTo EovLVIOVKIN KOUN TO
aphySodo Vo UV To KOTOVOAMGOUV.
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