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ABSTRACT

Four blends of rice/milk meals “Orz bellaban” were prepared by mixing the
instant dried whole milk with non-cooked and pre-cooked white rice (in forms of
coarse and fine grits; also broken rice; by-product of rice milling) was used. So, milk,
rice and sucrose were mixed at ratios of 29.50, 33.00 and 37.00% based on dried
weight respectively, also 0.50% vanilla was added.

The chemical composition of the prepared blends for proteins, fats, crud fibers,
minerals and total carbohydrates was evaluated; tabulated data revealed that these
components had the ratios of 9.45, 7.34,0.10, 1.84, and 74.70% for the first blend
and 9.38, 7.56, 0.09, 1.76 and 74.92% for the second blend. These values were 9.36.
7.48, 0.10, 1.88 and 74.50% for the third blend and 9.37, 7.46, 0.08, 1.85 and 74.82%
for the control. Riboflavin contents achieved 0.63, 0.65, 0.60 and 0.42 mg/100 gm of
the three blends and the control respectively. The preparing time of these biends for
service as an important parameter was decreased from 30 min. for the control to 10
min. for the first treatment; 7 min. for the second one and 15 min. for the third
treatment.

INTRODUCTION

Rice and its products had been considered a chief and staple crop
from ancient times till now. It is a universal and favorable food item especially
in the Middle East and developing countries. By virtue of its nutritional quality;
many studies have been achieved on its chemical and physiochemical
composition Fujino (1977); Sato et al. (1977); Hagelid et al. (1991) and Ei-
Aidy et al. (2000). The first indicated that lipids in white rice are low and the
principal fatty acids are linoleic, oleic and palmitic acids and both proteins and
lipids are affected by polishing.

The current work has been outlined to formulate an instant dried
cooked rice/milk blends as ready quick meals. The composite formulas could
be served as a meal for the pre-school children and as a favorable dessert for
adults due to it contains a large quantity of both macro and minor nutrients of
proteins, lipids, ash and carbohydrates. Such prepared meals could be
considered also as interest source of energy for the consumers Hagelid et al.,
(1991) and Bon and Gauthier (1994). Rice has also its health benefit of those
who are suffering from wheat allergy that rice does not contain gluten Emam
et al. (1999). Also, milk is another important item in human nutrition having a
great health benefit for human body especially as main source of calcium
which affect the skeletal growth of human body and was particularly
beneficial to pubescent girls (average age 8 years) with lower spontaneous
calcium intake (Dairy Industries International, 1998). On the other hand, milk
and dairy products consumption improves dental health and the stability of
appetite which are considered a good source for the decalcification process,
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and has strong anti-cariogenic effects (Konig, 1997). On contrary to popular
opinion that consumption of milk fat and confectionery fats cause risks to
health. Gurr, (1996) proved that these fats may have protective effects on
gastric mucosa, teeth health; and the effects on heart disease depend on the
effects of processing. Many biological studies suggested that milk proteins,
especially whey proteins, have anti carcinogenic properties Parodi (1998).

The recent trends of feeding trials were conducted on developing the
infant foods based on rice and milk. These trials indicated that products
containing 20-40% rice and 60-80% cows' milk had PER near to that of cows’
milk. Moreover, the cost of rice/milk products was substantially lower than
that of cows’ milk without rice Lam-Sanchez et al., (1993). However,
supplementation of infant food formulas with rice enhance the blends with
lysin; where rice contains a considerable amount of this essential amino acid
(14.90 M/100 gm of amino acid), Ann-Charlotte (1993).

This work aimed to prepare an instant dried rice/milk blends as quick
meals for use by many categories of consumers such as children, adults,
hospitals, hotels, ... etc. The study also extended to evaluate the main
components of prepared meal from these blends compared to the control.
The participation of such meals in covering a part of the daily requirements of
the macro nutrients (Proteins, fats, minerals and vitamin B, for adults and
pre-school children was concerned. The time of preparing such meals for
service was also determined.

Therefore, the current study included the formulation of some pre-
cooked dehydrated rice/milk meals suitable for quick use with evaluation its
chemical composition.

MATERIALS AND METHODS

Materials :
White rice (Sakha 101), full cream instant milk powder (Nido, Nestlé),
sugar and vanilla were obtained from the local market.

Methods :
1. Preparing the rice/milk formulas :

The rice was washed three times with tap water and full cooked with
suitable amount of water (rice: water; 1:1.5 v/v) in an open pan for 20-25 min.
according to Brenda et al., (2000) with little modification since he used steam
pressure pan in cooking process. The cooked rice was then spread in thin-
layer on a clean aluminum trays covering with a white clean cheese cloth and
sun-dried at 35-37°C for 12-15 hr) according to the method of Wongwises
and Thongprasert (1990) and Hary W. Von Loesecke (2001). A part of dry
cooked rice was then grinded in a blender at the first case for 15 sec. and the
other part was grinded for 45 sec. {o obtain coarse and fine rice grits. Also,
the raw broken rice obtained from the broken rice (a by-product of rice
milling) - was cleaned, washed three times with tap water, then dried in a hot
air oven at 60°C for 6-8 hrs. and used for preparing the rice/milk blend (3) as
shown in Table (1). All ingredients were blended together at ratios as
indicated in Table (1). -
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Table (1): Formulations of the rice/milk blends.

Ingredients per gm/100 gm

Formtas Rice [Dried milk|Sugar|Vanilia
Blend (1): Coarse pre-cooked rice grits 33.00| 29.50 |[37.00] 0.50
Blend (2): Fine pre-cooked rice grits 33.00f 2950 |37.00| 0.50

Blend (3): Broken rice (by-product of rice milling) [33.00| 29.50 |37.00| 0.50
Blend (4): (Control) whole milled rice/milk blend 33.00] 29.50 |37.00| 0.50

2. Cooking test:

A suitable amount of water (200 ml) was put in an open pan and
heated for boiling point, then the amount of formed mix (100gm) was added
to the boiling water with continuous stirring for the proper time to obtain the
final cooking point with maximum sensory quality. The control mix was
prepared according to the method of Abd Ellateif (1985).

3. Sensory evaluation:

The four blends were prepared for service and judged by ten panelists
including children and adult consumers for flavour, colour, body and texture,
mouthfeeling and over all acceptability according to EI-Gammal (2001 ) with
modification with the scale of scores for the examined parameters.

4. Chemical analyses:

Total proteins, fats, crude fibers, ash and moisture contents of raw™
materials (rice, milk and sugar as well as the prepared cooked blends were
determined according to James (1995). Also total carbohydrates was
calculated by difference, while energy was calculated as Kcal/100 gm of the
prepared meals according to Swaminathan (1993). Riboflavin content was
determined according to AOAC, (1993), these estimates were performed
based on the dry weight.

RESULTS AND DISCUSSION

A. The chemical composition of main ingredients used in Preparing
cooked rice/milk blends : -

Table (2) illustrates the chemical composition of the whole instant milk
powder (Nido; Nestlé) obtained from the local market. Obtained data revealed
that all the analysed parameters almost agreed with the standard chemical
composition of the used whole instant milk powder registered on the label of
the Nido; Nestlé produced during 2001 (Nestlé company, Ernest Vanston and
Bristow (1960), Mohamed et al., 1985 and Harry W. Von Loesecke (2001).
The average values of proteins, fats, fibers, total carbohydrates, ash and
moisture achieved 25.20, 27.60, 0.00, 38.50, 5.90 and 2.80%, respectively.
The same table showed that the same estimates for rice gave 7.06, 0.22,
0.29, 79.55, 0.48 and 12.40% and these values had an agreement with the
work of Kent (1975), Ann Charlotte (1993) and El-Aidy et al., (2000). On the
other hand, the chemical analyses of the used sugar (sucrose) gave 98.20%
of total carbohydrates, 1.80% moisture and traces of ash, while the other
estimates had the zero values. These analysed ingredients were the main
materials used in our study to prepare the rice/milk blends.
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Table (2): The chemical composition of the whole Dried Milk, Rice and

Sucrose.
e Components (qmlmo-l%g]lofd matter Riboflavin
i Proteins | Fat Fibers carbohydrates Ash Moisture (mg)
Milk 2520 |27.60| 0.00 38.50 5.90 2.80 1.37
Rice 7.06 0.22 0.29 79.55 0.48 12.40 0.23
Sucrose 0.00 0.00 { 0.00 98.20 Traces 1.80 0.00

B. Preparation of dehydrated cooked rice/milk blends and chemical
evaluation of prepared blends:
1. Preparation of cooked blends :

Four blends were prepared as shown in Table (1). These blends were
subjected to cooking test under controlled conditions. The cooking test was
carried out as follow: 100 gm of each dried blend were added to 200 ml
boiling water and the mixture was heated to achieve full cooking with
continuous stirring. From Table (3), data indicated that blend (1) composed of
100 gm dried mix and 200 ml tap water needed 10 min. for full cooking at
boiling temperature. While blend (2) needed 7 min. to achieve full cooking
under the same conditions and blend (3) and (4) needed 15 and 30 min.
respectively. From such data, it is clear thatblend (2) containing fine pre-
cooked rice grits was cooked in a very short time (7 min) compared to the
control (30 min.) followed by blend (1) (10 min.) and blend (3) (15 min.). So,
the use of pre-cooked fine, coarse, and broken rice in preparing this meal
minimized the time of cooking to less than % - ¥ time needed for cooking the
control sample.

Table (3): Evaluating cooking time and final yield of Rice/Milk, Mixes

(Orz bellaban).
[ Blends Cooking time (min.) Yield (gm)
1 10 280
2 7 290
3 15 275
4 (control) 30 250

Also, table (3) demonstrates thc final yield of cooked blends (Orz
bellaban). Obtained data showed that blend (2) possessed the highest yield
of all blends (290 gm), followed by blend (1); 280 gm and blind (3) 275 gm,
while the control gave the lowest yield (250 gm). The high yield of cooking
treatment No. (2) was due to the short time used and little loss of moisture
during cooking process.

Figure (1) a and b illustrate the relationship between the time needed
for cooking the prepared rice/milk meals and the yielded amounts of the four
prepared blends using the same amount of water (200 mi).
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Fig (1): a - The time needed for cooking the prepared rice/milk meals.
b - Yielded amounts of the Prepared rice/milk meals.

2. Chemical evaluation of prepared cooked meals (Orz bellaban):
For caring out the chemical evaluation of cooked prepared blends,

calculated. The obtained data of such determinations are cited in Table (4)
which illustrates that the protein contents of 100 gm of dried cooked prepared
rice/milk (Orz bellaban) were nearly at the same level, Concerning riboflavin
(v.Bz) content, there was a relationship between the cooking time and
riboflavin contents since the v.B; content was slightly decreased with
increasing the cooking time. For example, v.B, content was 0.65 mg/100 gm
of dried Orz bellaban, while the same titer of the control was 0.42 mg/100 gm.

Table (4): The chemical evaluation of cooked prepared rice/milk blends

(Orz bellaban).
[~ % Gross chemical composition £E ;3"
0o
Prepared blends T. = =S o
rT;;ei carbo- | Fat | Ash |Fibers Tg:‘stteunrf a8y :-:'a
Sl hydrates EE w
Blend (1) -
Pre-cooked coarse rice grits 9.45 7470 [7.34)] 184 | 0.10 6.57 0.63 | 40266
e Oféinﬁdn fr)ice gits | 938 | 7492 |7.56(176| 009 | 629 | 0.65 |405.24
Blend (3)
Broken rice 9.36 7450 |[748(1.88] 0.10 6.68 0.60 |402.76
(by product of rice milling)
Blend (4)
(Conitroi) 9.37 7482 |746| 185 0.08 6.40 0.42 |403.95
Whole rice/milk blend.

The other tabulated parameters had irregular behavior since the
maximum and minimum average values of protein contents were 9.45% for
the blend (1) and 9.36% for blend (3), Total carbohydrates ranged from
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74.92% for blend (2) and 74.50% for blend (3). Fat contents achieved 7.56%
for blend (2) and 7.34% for blend (1) and ash contents gave average values
ranged from 1.88% for blend (3) and 1.76% for blend (2).

C. Sensory evaluation :

After cooking the produced rice/milk meals (Orz bellaban); (blends 1-4)
were subjected to sensory evaluation for flavor, colour, body and texture
mouthfeeling and general acceptability. The test was carried out as indicated
in (materials and methods). Results of such destructive sensory parameters
was shown by Table (5) which showed that with the exception of colour and
body and texture, all values of the illustrated parameters of the first blend
were near to the same average values of the control blend. For flavour, the
blend (1) achieved the same sensory evaluation of prepared and cooked
Rice/Milk Blends (Orz bellaban). (8.70 degrees) of the control meal and the
blend (2) gave 8.00 degrees, while the blend (3) possessed the lowest score
of all blends for this parameter (6.00). The values of colour, body and texture
mouthfeeling and final acceptability for blend (1) were nearer to the control:
these values were 7.40, 7.90, 7.80 and 8.00 for the blend (1) and 8.80, 8.4,
8.00 and 8.50 for the control. The total score was also correlated significantly
with the control (39.80 and 42.00 degrees respectively.

The first blend was more preferable to adults while the second blend
scored higher acceptability when judged by children. This result had an
agreement with the results of Elaine et al. (1997) and Brenda et al. (2000)
who found that the flavour and texture of the cooked rice affected by milling
degree, drying condition, final moisture content and cooking method. On the
other hand, the third blend had an irregular behavior and was more sensitive
for colour, mouthfeel and acceptability.

Table (5): Sensory evaluation of the final prepared Rice/Milk blend.
Central -Body & | Mouth- General Total
Treatments value and Fli;or Cc:llgur texture | feeling | acceptability | score
dispersion 10 10 10 50
(Control) Maximum 9.50 | 9.50 9.00 10.00 9.50 47.50
Minimum 8.00 | 7.50 7.50 7.00 7.50 37.00
Whole rice/milk | Average 8.70 | 8.80 8.40 8.00 8.50 42.00
blend. SD 0.57 | 0.83 0.65 1.27 0.79 -
Blend (1) Maximum 9.50 | 8.50 9.50 9.00 9.00 45.50
Pre-cooked Minimum 7.50 | 6.50 6.50 6.50 6.50 33.50
Coarse rice Average 8.70 | 7.40 7.90 7.80 8.00 39.80
grits gD 0.0 | 0.74 1.14 0.97 1.00 -
P value -- 0.002 - -- 0.034 -
Blend (2) Maximum 9.00 | 8.50 9.00 8.50 7.50 39.50
Pre-cooked Minimum 6.50 | 5.50 6.00 4.50 4.00 23.50
Fine rice Average 8.00 | 7.20 7.50 6.10 5.90 31.70
grits SD 1.00 | 1.20 i1 1.56 1.58 -
P value - 0.083 | 0.001 0.005 0.027 --
Blend (3) Maximum 7.50 | 7.00 9.00 5.00 6.50 35.00
Broken rice (by | Minimum 4.50 | 3.00 6.00 3.50 4.00 21.00
product of rice | Average 6.00 | 5.10 7.70 4.40 5.30 28.50
milling) SD .27 | 1.5 1.20 065 1.03 -
P value 0.007 | 0.019 --- 0.011 0.003 -
*0.05= P >0.01 ** P£0.01 NS P> 0.05
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It had a weaker and a softer body compared to the first and the control
blends; moreover, it achieved the lowest scored for flavour, colour, mouth
feeling, general acceptability and total score (6.00, 5.10, 4.1, 5.30 and 28.50
degrees) respectively. These results had an agreement with Arai and
Watnabe (1994). Finally, the result and data of Table (5) illustrated that blend
(1) possessed the highest total score compared to the control.

D. The nutritional evaluation of produced Orz. bellaban meals from the
view point of daily requirements for consumers:

Table (6) shows the contribution of 100 gm consumed dried meals to
the daily requirements for pre-school children and adults of proteins, fat,
riboflavin (mg) and energy (Kcal). Obtained data in this table revealed that
consumption of 100 gm. of the previously mentioned dried meals covered
nearly 31.30, 37.30, 52.27 and 28.17% as average values of the daily
requirements of proteins, fats, riboflavin and energy, respectively for pre-
school children. These average values of contributions for adult males
achieved 16.77, 49.73, 35.94 and 14.93% of the daily requirements,
respectively of the same parameters. Finally, the same average values of this
previously mentioned parameters contributed with 20.41, 49.73, 47.92 and
20.15% respectively of the daily requirements for adult females.

CONCLUSION

Finally, it could be concluded that the prepared pre-cooked dehydrated
Orz bellaban (fast meal) save about 60-70% of the time needed for preparing
Orz bellaban meal by the common home method. The pre-cooked
dehydrated product needs about 7-10 min. for reaching full cooking, while the
control product needed about 30 min for cooking under the same conditions.
Also, the chemical, sensory and nutritional evaluation of the produced blends
indicated a high quality and acceptability. Therefore, the authors suggested
the production of such quick meals on industrial scale for serving in hospitals,
hotels, public collections (workers in factories, students in university cities
and also for solders in every where.

1133



J. Agric. Sci. Mansoura Univ., 27 (2), February, 2002

((£661) UBYIBUILEMS SUBIPU| 10} SBIUBMO||Y Aiejaiq pepuawiwioddy

‘(p261) pJeOg UOHUINN puE Pood .,

! . : i : : : : . i i , : , ; ; "pualq 1uy/adl AJoUM
0z'0d oo'se | ez6v | 280z | 96°'wL | Gz9z | €L6Y | €291 | 02'8Z | BL'BE | OE'LE | €T'IE |06'EOY zvo|ovL| LE6 lo1u0d (p) puaig]
{(Bunit @au jo jonposd Aq
v1°07 0005 | L8'6¥ | S€0Z | Z6'YL | 0G'LE | L8'6Y | LL'OL | LL'8C | GS¥G | OV LE 0z'\€ |oz'zov|090| 8 L| 9E6 201 uaKoIg
(g) puaig
" i : . ; ’ ) : : : f . 5B 2011 auly pe3ood-aid
vi0d 21vs | ovos | 660z | z6'wt | €90v | Ov'0S | 5291 | 9182 | BO'6S | 08'LE | L2TVE 2L OV G590 |952| BEB (z) puoig
sjub 821 asieo) pexood-al
c10d oszs | esav | vs0z | 161 | 2666 | €'Y | 88°9L | 9182 | L2746 | OL'9E | G'LE 99°COV €9°0|¥EL| G¥'6 . . ouhvn:m_m
n
glzlalalaslelal'glPell B 8
= 5 m. e 82 3 E E m.m 3 t 3
: o
o e liml| o
Q - 1] -
ol ol eleblial 8l 2l381s8| 8| . 8l38(2|5]|%] 3 oune
82| 8|3 |32 |38 <2 |22 (32|32 |g2|22|283 = |5 || @ e
= | = (g | = = = L~ = m = = =g
g5 |23 |85 |25 |d5 |5 (G5 |85 |85 | F5 | 0F | 2F g |3 52
alral =182 1%l gf wi®a i 8] =] &)%) 7 1M
(sieak 0g-¢z) sejewad | (sieak pg-£2) seleiN sieal (9-v)
sjinpy jooyas-aid uaipliyo
«Siuawaiinbais Ajiep 03 uoynquIuoYH Sway|
‘S npy

pue uaipjiyd |ooyag-aid 10

J sjuswasinbay Ajieq ay3 03 s|eay palg pawnsuod wh goi Jo uonnguiuod :(9) @lqeL

1134



El-Gammal, Om El-Saad |.

REFERENCES

Abd-Ellateif, S. (1985). Recent Cooking Art, A Text Book. Egyptian Angloiu
Laboratory.

Ann-Charlotte Eliasson Kare Larsson (1993). Coreals in Breadmaking- A
Molecular Colioidal Approach. Food Science and Technology (Marcel
Dekker, Inc.), 55. Tx 558. B7E45. :

AOAC, (1995). Official Methods of Analyses. 12" Ed. Published by the
Association of Official Analytical Chemists, S Washington, D.C.

Arai, E. and M. Watnabe (1994). Gelatinizability of Starch as a factor affecting
the quality of cooked rice. Journal of Applied Glyco-science, 41 (2):
193-196.

Bon, JJ. and JM. Gauthier (Societe Gerissal), (1994). “Process for
manufacture of germinated rice, and the product obtained, the
Properties of which are of nutritional interest. [Patent] French Patent
Application FR; 700 245 Al.

Brenda G. Lyon; Elaine T. Champagne, Bryan T. Vinyard, and William R.
Windham (2000). Sensory and Instrumental Relationships of Texture of
Cooked Rice from Selected Cultivars and Post harvest Handling
Practices. Cereal Chem., 77 (1): 64-69.

Dairy Industries International (1998). Calcium Fortification. 63 (4): 29-30.

Elaine, T. Champgne, Karen L. Belt, Bryan T. Vinyard, Bill D. Webb, Anna M.
McCiung, Franklin E. Barton, !l, Brenda G. Lyon, Karen Moldenhauer,
Steve Linscombe and David Kohlwey (1997). Effect of drying
conditions, final moisture content, and degree of milling on rice flavor.
Cereal Chem., 74 (5). 566-670.

El-Aidy, A. Nadia; M.. El-Gmery; AE. Draz and A.T. Badawi, (2000).
Chemical and morphological characters of some local rice genotypes
Egypt. J. Agric. Res., 78 (2): 693-716.

El-Gammal, Om El-Saad. I. (2001). Fortification of sponge cake with chickpea
meal. Physiochemical and sensory evaluation. J. Agric. Sci. Mansoura
Univ., 26 (8): 4975-4984.

Emam, Wafaa H.; Nadia |. Ibrahim and AR. Shalaby (1999). “Sensory and
Physical Properties of Rice Cakes According to Egg protein, Leavening
Agents and Baking conditions. J. Agric. Sci. Mansorua Univ., 24 (3):
1215-1225.

Ernest Vanstone and Bristow M.Dougall (1960). Principles of Dairy Science.
Cleaver-Hume Press Limited 31 Wright's Lane, London W8,

Food and Nutrition Board, (1974). National Academy of Sciences. National
Research Council, Recommended Daily Dietary Allowance.

Fujino, Y., (1977). Rice Lipids. Cereal Chem. 55, (5): 559-571.

Gurr, M.L., (1996). Health aspects of dairy and confectionery fats. Selected
papers from a conference. London, U.K. 15-16 October.

Hagelid, P. (Nycomed AS; Hoeie, L.H.) (1991). A process for the preparation
of al low-calorie nutritional preparation. [Patent]. European Patent
Application EPO 425 423 A,.

Hary W. Von Loesecke (2001). Drying and Dehydration of Foods. Food
Technology Series. Published by: Dr. Updesh Purohit for Agrobios
(India) Jodhpur. ISBN No. 81-7754-035-1.

1135



J. Agric. Sci. Mansoura Univ., 27 (2), February, 2002

James, C.S. (1995). Analytical Chemistry of Food. Published by Blackie
Academic and Professional; an imprint of Chapman & Hall, London
Glasgow. Weinheim. New York, Tokyo. Melbourne Madras.

Kent, N.L. (1975). Technology of Cereals, with special reference to wheat.
Second Edition, Oxford, New York. Toronto.

Konig, K.G. (1997). Milk product consumption improves dental health.
Voedings Magazine, 10 (5): 20-22.

Lam-Sanchez, A.; Santos, J.E. dos, Takamura, K., Treptow, R.M.de O
Dutra de Oliveira, J.E. (1993). “Nutritional studies on rice (Oryza
sativa)". Alimentos e Nutricao, 5, 37-48.

Mohamed H. A., Safinaz EI-Shibiny and B. M. Mchamed (1985). Chemical
composition and nutritive value of spray dried permeate powder.
Journal of the Society of Technology, 38 (2).

Parodi, P.W., (1998). A role for milk proteins in cancer prevention. Australian
Journal of Dairy Technology, 53 (1): 37-47.

Sato, S. Miyazawa, T.andY. Fujino (1977). Studies on internal lipids in rice
starch [Japanese]. Proc. Autumn Mtg. Hokkaido Agric. Chem. Soc.
Japan: P.5.

Swaminathan, M., (1993). Handbook of Food and Nutrition. Published by the
Bangalore Printing and Publishing Co., LTD., No. 88, P.B. No. 1807,
Mysore Road, Bangalore 560018.

Wongwises, S. and M. Thongprasert (1990). Thin-Layer drying characteristics
of Thai rough rice. ASEAN. Food Journal, 5 (3): 91-95.

sl aladiodl dddas ol )1 i dae)
Uil — o Y1 Aaals — Jall sleatly) 44l

S LA AR YRR PN PP R PTSWETEORUT SRS S BV FON RS JUR T T
Ll Al ol ol Al L ol Y iy il o je g SLSHy JUBYIS il (a il
il 48 el Zaaluaall ISy ¢J g I 45 lEally Tallaall 038y Banal) Tum gll 2 ) 58 o]
ABh = gl — s ) 5 el Sl e dae sl SlaliaY) e e a Gkt Cla gl o s
1 b 5 LS eyl Lo il 8 2 jaall o 8 QU1 L3 e J9 (B ol
. pall Cilia gl 038 (Ba gt 400

el B a1 5V e 5l s g e el QS il Gl el Sadliall st 5
Wiy y ¢ oY G Glee (o SISl Gl Sl dact J ks s 5 e A il
O phed e %Y, o0 (XY, (Y9,0 AEY1 qually Sl Suy 5oV, Gl Lls 5
cpadall B8 308 b gladl) W Lkiti % 0,0 Lyl Gl WS et ) e ilal

il y a2l LYYy Gty oyl Aanily 5 jgaall Jalaiall (g pLasSl (S i s 5
VTE 4,80 s GV Gl S el Sl o3 o U gaad) UL el Sy Ly g SN
L L gl %V E,AY ),V e, 04V, 0T 4, TA (JY1 daglaall b gladll %VE,Y VA G0 ) s
il (a8 g S Ll L 0EN Lo gliall Ay TV E,0 VAN 6oV e oV EA (8T il ol CuiiS
¢,10 Y G g ) Sl dine Gla a8y 138 LV EAY ) A0 G A Y ET R, TY A
il Je gy Sy B adadl e JSI paar £Y 60,0

AT e pla i ol il 038 puaiaad 4B jaSul (3 gl all 5 Al als (a5
AN dldeall (3Y0 (Gl 3V o Y ALl 3V e ) J s

1136 -




