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1) Your product

GENERAL VIEW
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Avarage burner
Wok burner
Small burner

Big / mini wok burner
Splash back / Glass

cover
Cooking Hob
Pan Supports
Front panel
Door handle
Front glass
Button

Timer

Bottom Drawer
Cylinder holder
Gas cylinder
compartment
Legs
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Technical Features

Voltage/Frequency

220-240 V 50-60 Hz

Total power consumption

Min. 0,006 kw/h —Max. 5,6 kw/h

Fuse to be used

Min. 16 A —Max. 25 A

3X0,75PVC~-3X1 PVC-3X15PVC~-3X25

Usable volume of the oven

Cable type/section PVC
HO5
Cable length Max. 1,5 mt
Outer sizes (height/width/depth) B30 x 985 x 680
Oven Optional
Internal lighting 25 W
Grill power consumption 2000 W
S0X60 =1081

90X60 With Fan =98 |

Cylinder compart. =661
linder compartmentwith fan =

59 |

Basis: For the domestic electric ovens, the power label info are given as per the
standard EN 50304. The values are determined according to the standard load
and functions of the lower-upper heater or fan supported heating (if any).

| i = Technical specifications may be modified to improve the product quality without

any prior advice

The figures in this manual are schematic and they may not be strictly same with

a
1 j your product.

The values given in the marks on the product or other printed documents provided

1 j together with the product are values obtained in laboratory according to the
respective standards. These values may vary depending on the use and
environmental conditions of the product.
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ACCESSORIES

(D

Oven Tray: It may be used for pastry, frozen food and large frying

Accessories provided may vary depending on the version of the product.
All accessories described in the operating manual may not be available in
your product,

Tray for gas cylinder compartment

90 X60 oven tray

Wire rack : Used for grilling or adjusting the position of grilled meals in
desired level.

Wire shelf for gas cylinder compartment 90 X60 Oven wire shelf

e S | e initin
k' = h"._'- . / ‘i’n‘l': 1 - - S
* e~ i
—
OPTIONAL OPTIONAL
Rotisserie stand for gas cylinder 90X60 rotisserie stand
compartment
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2) Important safety instructions

This section concerns safety instructions to help prevent risks of

personal injury or property damage. Violation of these instructions will
make any warranty invalid.

General Safety

This product is not designed for use any persons (including
children) incompetent in physical, sensual or mental capability or
lack of information or experience unless they are attended by a
persan, who will responsible for their safety and give necessary
instructions on use of the product. Children should always be
attended and not allowed to play with the product.

for any possible loss.

Call the authorized Service Center.

the product.

pp 35.
electric shock!
use of drug and/or alcohol drinks.

maintenance, cleaning and repair operations.

unauthorized persons.

Bt

Connect the product to an earthed socket/mains protected by a
fuse in compliance with the values given in the “Technical
specifications” In case of use with or without transformer,
remember to commission a qualified electrician for the earthing
installation. In case the product is used before earthing is made
according to the local regulations, our firm will not be responsible

If the power cable/plug is damaged, do not operate the product.
If the product is defective and has visual damage, do not operate

Do not make any repair or modification on the product. However,
you may remove some failures; see solution proposals for problems,

Never wash the product by spraying or pouring water on it! Risk of
Do not use the product when your mind is adversely affected due to
Power of the product should be disconnected during installation,

Always have the installation and repair operations done by
authorized Service Center. The manufacturing firm may not be held
responsible for and the warranty of the product becomes invalid in
case of any loss that may arise from operations performed by any
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Be careful when you use alcohol in your food. Alcohol evaporates at
high temperature and may cause fire by bursting into flame when in
contact with hot surfaces.

Do not heat the closed tin cans and glass jars. Pressure to generate
inside will cause the jar to burst.

As the sides of the product will get hot when operation, do not place
inflammable substances nearby.

Do not put the baking trays, plates or aluminum folio directly on the
base of the oven. Accumulated temperature may give damage to the
base of the oven.

All around the ventilation channels should be kept unobstructed.
Product may be hot during use. Do not touch the hot parts, inside of
the oven and heating components, etc.

When placing food inside and taking it out of hot oven, always use
heat-resistant oven gloves.

Do not use the product when front glass door removed or broken.
When the oven operates, its rear surface may also get hot. Power
connections should not come into contact with the rear surface;
otherwise, connections may be damaged.

Do not compress the connection cables to the door of the oven and
do not pass them over hot services. Melting of the cable may cause
short circuit and this cause fire.

Make sure the product is switched-off after each use.

The product and accessible parts of the product are hot when
operating.

Do not touch the product while operating.

Do not use sharp and piercing materials to clean the inside and glass
of the product; such materials may give damage to your product.

As hot oil may cause fire, always be careful and attend the product
when it operates.

Do not attempt to extinguish fire by use of water; immediately
disconnect power of the product and close the burning part by help
of a wet blanket.

Do not keep any flammable or combustible substance in the product.
Do not use steam cleaner.

Do not use aggressive cleaning materials or sharp metal scrapers to
clean the oven door (door) that may destroy the surface and cause
break of the glass.
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Safety for children

I.ﬁ!

it

CAUTION: Prior to replacement of the oven lamp, disconnect the
power and allow it to cool down to eliminate risk of electric shock.
1 shelf of the oven is the lowest shelf.
Do not use the product or nylon, flammable and heat-sensitive
materials.
The cooking pots to be placed on the heaters should be in proper
size.

bt

o
(idad

During and after use of the product, the exposed parts of the
product will be hot before they cool down; keep the children away.
CAUTION: The accessible parts may be hot during use of the grill.
Little children should be kept away from the product.

Children under 8 years are forbidden to touch the product unless
they are attended by an adult person.

This product may be used by children above 8 years old and/or
physically, sensually or mentally impaired people provided they are
informed about risks of the product and safe use of it is shown to
them.

Children should not play with the product. Cleaning and
maintenance of the equipment should not be performed by the
children unattended.

Packaging materials may be dangerous for the children. Keep the
packaging materials at a place not accessible by the children or sort
them out and dispose in accordance with the instructions on waste.

When the door is open, do not put any

R' heavy object on it or do not allow the
o children to sit on the door. It may cause

overturn of the oven or give damage to
the door hinges.

Alhafidh GroupTrading fzco. 2019
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Safety for power related operations
o All operations to be performed on the electric equipment and
systems should be performed by competent and authorized
persons.
e This product is not suitable for use by remote control.
e Incase of any damage, switch off the product and disconnect the

power. For this purpose, switch off the main switch of your home.

¢ Make sure the fuse current complies with the product current
Intended use

This product is designed for domestic use. You should not allow
commercial use of it. “CAUTION: This product should be used for
cooking purpose only. It should not be used for any other purpose
such as heating the room.”

This product should not be used for heating plate under the grill or
hanging towel or clothing for drying or heating purpose.

The manufacturer does not assume any respaonsibility for any loss
that may arise due to improper use or transportation of the product.
The oven section may be used for defrosting, baking, frying and
grilling the food.

Service life of the product you purchase is 10 years. This is the

period during which the manufacturer should make available the
required replacement parts for operation of the product as

specified.

3) Installation

Prior to use of the product
Make sure the power and/or gas installation is proper. If not, call a
competent electrician and installer to make the required
arrangements.

and/or gas installation is performed by the customer.

Requirements specified in the related local standards with respect
to power and/or gas should be observed for set-up of the product.

E;] Preparation of the installation place of the product and electric

2019 fzeo. dladl Bilslldcgano ®
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f Control the product before installation for any damage. If the

product is damaged, do not have it set up. Any damaged products
would create risk for your safety.

Any work on the gas equipment and systems should be performed
by authorized and competent persons.

The products have no system for discharge of the gases released as
a result of combustion. The product should be installed and
connected according to the applicable installation regulations.
Especially take care of requirements for ventilation.

released gases are directly given into the room.

A well-ventilated room is essential for safe operation of your
product. If there is no door or door for ventilation of the room,
additional ventilation should be installed.

Kitchen footprint should be more than 8m?2
Kitchen volume should be greater than 20m?.

Chimney outlet should be at height of 1.80 meters from the floor
and open to the atmosphere in a diameter of 150mm.

f Air required for combustion is taken from the room air and the

f Air vent should be minimum 75cm? near the kitchen floor for opening

to the outer atmosphere.

_=: e [ ey
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Installation and connections

E] Property damage!

Do not use the door and/or handle to move or handle the.

Mounting of the legs

m The legs of the product is not assembled during the installation oft he

product. The legs of the products are packed in the bag located inside

the oven.

Mount the legs of your product and adjust it to the kitchen counter.

For the gas-fired ovens, if the legs are not mounted, the oven may not be supplied
sufficiently during use of the oven and may impair burning.

@ Alhafidh Group Trading fzeo. 2019
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Power connection

m The product should be definitely used with an earthed line!

The manufacturer will not be responsible for any
damages that may occur if it is used without earthed line

Any risk of electric shock, short circuit or fire due to installation made by
unprofessional persons! Connection of the product to the mains may be
performed only by an authorized and competent person and the warranty of the

product starts only upon correct installation.

Risk of electric shock, short circuit or fire caused by use of damaged power
cable! The power cable should not be crushed, twisted or compressed or should

>

not contact with hot parts of the product. If the power cable is damaged, it shoild be

replaced by a competent electrician.

¢ Mains supply data should be same with the data given on the nameplate of the

unit. Nameplate of the product is on the rear.

¢ Connection cable of the product should comply with the technical specifications and

power consumption.

Risk of electric shock! Prior to starting any work on the power installation, please

disconnect the product electrically.

E For power supply disconnection must be incorporated in the fixed wiring in

accordance with the wiring rules.

A The fixed wiring must be protected.

1
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Gas connection

o

Any work on the gas equipment and systems should be performed by the
authorized and competent persons

Prior to installation, check that the local supply conditions (gas type and
gas pressure) are compliant with the product settings

LPG connection

Be careful that the gas hose and gas valve you use for your oven should be safe.
Attach the gas supply hose at the hose end being the oven and tighten by means of
clips and screw (Figure 6). Make sure it is tightened.

Gas hose of the oven should be me longer than 1500mm.

Pressure of the valve to be used for LPG should be 30 mbar- 300mmSS and
certificated.

Do not use an adjustable pressure reducing valve.

Gas suppl¥ hose should not pass through the hot section behind
the oven. Temperature of the gas hose should not exceed 90°C

Prior to use, make sure the system is gastight.

1-  G1/2 Nipple (union)

n 2-  Silicone gasket

<— 3-  G1/2 Hose inlet (gas inlet)

a- # 4-  Metal clamp

o f_" 5-  Gas hose (inner diameter 8mm )
8

I Figure 6

1-  G1/2 Nipple (union )
2-  Silicone gasket

g 3-  G1/2 NG hose ( natural gas hose as per EN
14800)

If your equipment is set for natural gas, you should have it connected by an
installer registered with the natural gas distribution company. Natural gas
connection of your equipment is 1/2".

If you desire to convert your equipment from LPG to natural gas or from natural
gas to LPG, please call the nearest service center for gas conversion settings

@ Alhafidh Group Trading fzeo. 2019
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Placement of cylinder wire and gas cylinder in case of product equipped with Regulator
cylinder compartment.

This part is used in some countries or
regions.

Take the cylinder wire inside the
boiler (figure 14 ) and put it in
designated place inside the
cylinder compartment ( Figure 15 ).

If the regulator is mounted on the
product, do not remove it and do not
play with its adjustment.

Figure
14

This device is fixed to prevent any
failures arising from high gas pressure.

In case of conversion from LPG to NG, you
are not required to remove the part.

LPG - NG, NG — LPG conversions;

o e W 4=
: ¢+ Figure Figure k ﬂ*'. ,r"’@ !
| [ = ] 16A 17 e o= !
Figure 19 Figure 19.1 Figure 19.2 Figure 19.

e« Open the door of the lower cabinet and mount the regulator to the cylinder. Remove the burner cover and burner as shown in the figure 19,

e |t should be in such dimensions as those dimensions shown in the Figure 16. Remove the injectorby help of 7's socket screw driver as shown in the

e Asshown in the Figurel6A, first place the lower part of the cylinder and then Figure 19.1. ) .
place the top part of the cylinder (figure 17) Fix the injector (D) you want to convert as shown in the Figure 19.2
(see Table1).
e Asshown in the Figure 18, the. gas hose should be mounter:‘i with.out keeping it Put the hurner in place again as shown in the Figure 19.3.
long. Make sure the gas hose is not damaged when the cylinder is placed and Upon completion of the conversion, then burn the burners in order
removed. and remove the switch on the control panel and adjust the low flame
length by tightening or untightening the screw on the gas valve (19.4
Assembly of Splashback (Optionall — — % cock) or inside the valve shaft.
For some versions, we use “Splash Back” instead of the top glass cover; and the
said Eanel is located in the Lower Drawer as packed; how to mount this Panel is e Then you desire to convert the oven burner, you should first remove the
described below step by step: oven cover by referring to the removal of the cover page.
r Untighten the screws (10) at the right
i and left sides on the rear of the tray e Remove the screws at the market
:-ln—p' by help of spanner and ensure the points (Figure 20).

PRy «—Ij-‘ skirt sheet into the channel in the

- A, lower part and tighten the screws .

il— T — again. : ‘ . i
. E Figure 2 ?—

2019 fzco. gladl) Bilsliacgano ® @ Alhafidh Group Trading fzeo. 2019
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Lift up the burner housing sheet firstin

direction of arrow and then upward L
towards the inside of the boiler and pull Hlar=— -
towards you to take the sheet out of its i § ey —/\_\—
place (figure 21) .. "’r —_— | —
- ¥ P — S —
Remove the mounting screws of the : N T W N - - :
e —
burner and pull the burner by 15mm to " Figure _"?r 7
release the burner (figure 22). i 21 — 4

L.

If there is lighter and thermo element
on the burner, remove the fixing rings
and take the parts away from the
burner.

After the burner is released, the
injector is remaoved by help of 7's

socket spanner and the desired
injector is mounted. See page 22 for

— o
the injector table.
Untighten the screw of tha air adjusting screw on ,-T %
the burner and bring the corresponding letter of Segman |
the desired gas type you want to adjust to the ':' 'L'
same axis of the screw and tighten the screw. 4 n':

You should bring it to GPL indicated on the air
adjusting sheet for LPG.

For NG, you should bring it to ‘N’ on the air
adjusting sheet.

Leakege control;

Open the valve or natural gas valve and apply soap water with ample foam to the
connection point to control for gastight.
Never control by flame.

Final control

1. Plug the power cable into the socket and activate fuse of the equipment,
2. Control the functions.

Placement

15

Place your product after you control the required power and gas connection.
When placing, make sure that the gas hose and power cable is not near the hot
surface of the product.

2019 fzco. dyladl) Biladldeg ano @
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When placing, make sure that the gas hose and power cable have not been
damaged.

Set your product to the kitchen counter as a minimum according to the dimensions
shown in the Figure 8.

' FOAA S RaDn

Disposal of the product

Destruction of the product

Packaging materials are dangerous for children. Keep the packaging materials at
such a place that cannot be reached by the children.

The package of the product is made of recyclable materials. Sort it out according to
the instructions on waste and dispose it. Do not throw it together with normal
domestic waste,

Transportation operations in future

e Keep the original package of the product and move the product in this original
packaging. Observe the instructions on the box. If the original box is not available,
then wrap it by blister packaging material or thick paperboard and tape it firmly.

e In order to prevent that the wire grill and tray in the oven do not give any damage
to the inner side of the oven’s door, place a cartoon strip on the inner side of the
oven'’s door so that it is in alignment with these trays. Tape the oven’s door to the
side walls.

e Tape the caps and tray supports firmly in place.

* Do not use the door or handle to move or transport the product.

m Do not put any object on the product. The product should be moved upright.

1
[-i‘ Control the general view of the product for any damage that may occur
during transportation.

16
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Disposal of old product

Dispose of the old product so that it does not give any damage to the environment.
E This product has a symbol (WEEE) on this product, indicating that the electric and
=== | electronic equipment waste should be collected separately. In other words, it means
that in order to recycle or disassemble this equipment to minimize any effect of it on
the environment, the EU Directive 2002/96/EC should be abserved. For further
information, contact with the concerned local and regional authorities.
Electronic products not subject to any controlled waste collection process constitute
potential risk both for the environment and human health as they contain harmful
substances.
You may refer to your authorized dealer or waste collection center of your
municipality for due disposal of the product.
Always cut the power plug and break the door lock, if any, so that the children may
not be exposed to any danger.

4) Initial Preparation

Things required to be done for energy saving

The following information would help you use the product ecologically and for
ENErgy saving:

s Use containers, dark in color or enamel coated for better heat transmission in the
oven.

= \When cooking the food, preheat the oven if it is required to be done as per the
recipe or the table given in the operating manual.

* Do not open the oven door frequently when cooking.

s Try to cook more than one food in the oven simultaneously. You may do that by
putting two cooking pots on the wire shelf.

s Cook more than one meal consecutively. So the oven will not lose its heat.

s Switch the oven off several minutes before expiration of the cooking time. In such
case, do not open the oven door.

® Defrost the frozen food before cooking.

First use

First cleaning
Some detergents or cleaning agents may give damage to the surface.
i 1. Take off all packaging materials.
2. Wipe surface of the product by a damp cloth or sponge and wipe it dry by a
cloth.

First Heating

Heat the product about 30 minutes and then switch it off. Thus any waste and
layers possibly left in the oven during production are cleaned by elimination
through incineration.

Hot surfaces may cause to burns| Do not touch hot surfaces of the unit. Keep
the children away from the product and use oven gloves!

2019 fzeo. dladl Bilslldcgano ®
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Electric oven

Take out all oven trays and wire shelf from the oven.

Close the oven door.

Select the static position.

Select the highest temperature; see Use of the electric oven.
Operate about 30 minutes.

Switch off the oven; see Use of the electric oven.

qun ks wik 2

m Smell and smoke occurs during the first heating. Ensure well-ventilation.

5) Use of the oven

General information about cooking, frying and grilling in the oven

: Rick of burn caused by hot steam. Be careful when opening the oven door as you

may be subject to hot steam

Hints on cooking in the oven

e Use appropriate metal plates with non-sticking coating or aluminum
containers or heat-resistant silicone moulds,

e  Use the space on the shelf in an optimum way.

s Place the cooking mould at the centre of the shelf.

e Select the correct shelf position prior to operating the oven or grill. Do not
change the shelf position when the oven is hot.

. old the oven door firmly.
Hints on roasting
. hen cooking whole chicken turkey and large part of meat the cooking

performance will be improved if you marinate them by use of lemon juice
and black pepper.

. Cooking of the bone-in-meats would last 15-30 minutes more than those
without bones.

° Calculate the cooking time as about 4-5 minutes per centimeter of the
meat thickness.

. fter e piration of the cooking time keep the meat in the furnace for 10
minutes. eat juice is better distributed on the fried meat and when the
meat is cut it does not come out.

. ish should be put on the medium or lower shelf on a flame-resistant plate

Hints on grill
hen you grill red meat fish and fowl they turn to brown uickly
forming a nice peel and do not get dry. oisette shish meat and
sausage bologna and juicy vegetables e.g. tomato onion are especially
suitable for grill.
. Distribute the parts to be grilled on the wire grill or on the tray with wire
grill in such a way that they do not go beyond the si es of the heater.

Bt
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. Slide the grill wire or oven tray in the oven at the level you desire.
. If you put some water in the oven tray, then you may clean it more
easily.

Fire risk arising from the food not suitable for grill

Only grill the food suitable for intensive grill flame.

Do not position the food much to the rear of the grill. Here is the hottest space
and the oily food may burst into flame.

Use of electric oven

Selection of temperature and operation mode
Models with sealed burners:

i } | & ! s
3 10 8 445 ]
1 Electric temperature switch 6 Switch lighter symbol
2 Electric function switch 7 Electric heater switch
3 Timer switch 8 Gas thermostat oven switch
4 Lamp and chicken roasting 9 Gas oven switch
switch 10 Gas oven switch

5 Lighter button

19
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Models with open burners

Use of the gas burners:

1303 22 . i ————
/" /?"' panel indicate switch.

(o

4] [,

1: Push the Gas burner switch and turn anticlockwise to high flame and-or temperature
position on the panel.

2: Ignite the lighter according to the version of your oven

3: Set to the desired flame position.

4: When the cooking completes, bring the oven switch clockwise to the upper point to
switch off the oven heater.

20
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@ Gasflowis cut

o High flame.
d Low flame.

Table 1
Imjoector and power table
EBurmer LFG Injoctor| NG Injoctor ""EF:’:“:‘:'__::’" NGF:’::VE.___‘_?"
Srmiall burner = 0.50 = 0.70 0.90 wvaw 0.90 Kww
rediurm = 0.65 = 0.92 1.65 kww 1.55 mww
Big Burner 3 0.80 = 1.20 2.5 kv 2.60 rar
Wok Burner o« 0.98 @ 145 35 v 370 o
k|
| -

Size of the container and dimension of the gas flame should comply with each other.
Adjust the gas flame in such a way that it will not protrude from the container base.
Put the container on the pot carrier by centering.

Gas cut-off safety assembly (for versions with thermal element)

If the hob burners have thermal element,
safety mechanism is activated and cuts off
the gas immediately against turning off
resulting from liquid overflown.

1. Push the Gas Range switch and turn anticlockwise to high flame postition.

2. |gnite the lighter according to the version of your range.

3. After ignition, push and hold the switch for 3-5 seconds for activation of the safety mechanism.
4. If no ignition occurs aftrr pushing and releasing the switch, repeat the same action by pushing
and holding the switch for 15 seconds.

5. Set to the desired flame position.

6. When the cooking completes, bring the oven switch clockwise to the upper point to switch off
the oven heater.
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ﬁ Figure 9 Figure 10 - Figure 11

Use of the gas oven

Switch symbols on the control panel indicate switch position.

i= i'

- Figure 12

-\ - -

6 ﬂ b . vl -

1-  Push the Gas Oven switch and turn 1-turn anticlockwise to high flame and-or
temperature position on the panel.

2- I, as shown in the Figure 12, the oven button controls the burner of the upper
heater, push the switch and turn clockwise to the grill inscription or flame sign.

3- lIgnite the lighter according to the version of your oven.

‘ Manual ignition hole ‘

<

4~ In case of versions with thermal element, after ignition, push and hold the switch
for 3-5 seconds for activation of the safety mechanism.

5- If no ignition occurs after pushing and releasing the switch, repeat the same
action by pushing and holding the switch for 15 seconds.

6- Set to the desired flame position.

7-  When the cooking completes, bring the oven switch clockwise to the
upper point to switch off the oven heater.

Oven injector and power table
LPG NG LPG version NG version
Burner
Injector Injectm‘ Power Power
90x60 Upper burner @ 0,85 @1,20 3,25KW 3,25 KW
90x60 Lower burner @ 0,92 @1,320 3,80 KW 3,40 KW
Upper burner
with cylinder 0,70
compartment ’ @0,92 1,70 KW 1,65 KW
Lower burner
with cylinder
@ 0,75 @1,10 2,40 KW 2,40 KW
compartment
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Use of grill sheet (if grill sheet is available for your product)

s When using the upper burner in case of the gas ovens, the oven door opens as
shown in the figure 13.

¢  Grill sheet is mounted on the rollers located under the control panel; the
cover is pushd forward to contact with the grill sheet.

Figure 13

Use of the chicken roasting (optional)

s |fyour product has chicken roasting accessories, take the shish among the
accessories and loosen the screw of the V-sheet (dovetail) on the shish. And
insert the shish into the chicken and then replace V-sheet firmly and tighten
the screw.

e Bakelite part behind the shish will help you carry the product easily. During
the cooking process, this part should be removed.

e Attach one chicken in maximum weight of 8 kg on the shish

.
U,
Use of the electric oven

Operation of the electronic oven is selected by use of the function switch.
Temperature is set by the temperature switch. All oven functions are switched off
by bringing the respective switch to the off (upper) position.

1. Setthe oven timer to the cooking time; see Use of the oven timer.

2. Bring the temperature switch to the desired operating mode.

3. Bring the function switch to the desired operating mode.

<< The oven heats up to the set temperature and maintains it. Temperature light is
on during the heating process>>
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Switching the electric oven off
Turn the oven timer to ‘off’ position.
In case the timer is set to a certain time, the timer will stop automatically; see Use
of the oven timer.
Turn the function switch and temperature switch to the off (upper) position.

Operation modes
Order of the operating modes shown here may vary depending on the arrangement
with your product.

Upper and Lower Heating

EI Upper and lower heating is on. The food is heated from below and above at the
same time. For example, it is suitable for cakes, pies or cakes in the cooking moulds and
casserole. Do the cooking with single tray.

Upper Heating

EI Only the upper heating is on. For example, it is suitable for cakes with bright
surface and food you desire to be brown on the surface.

Lower Heating

|;| Only the lower heating is on. For example, it is proper for pizza and the food you
desire to be brown underside.

Lower + upper + turbo fan (optional)

Upper + lower and turbo motor heating is on. The food ensures more homogenous
heating thanks to turbo motor. It is, for example, suitable for cakes, pies or cakes in the
cooking moulds and casserole. Do the cooking with single trays.

Grill (optional)

EI Grill (under the oven ceiling) operates. It is suitable for grill meat.
» For grilling, place the food portions on the shelf position under the grill
heater.
* Bring the temperature to the maximum setting.
* Turn the food over at about half of the grill time.

Heavy Grill (optional)

Grill operates (under the oven ceiling). It is suitable to grill meat.
e For grilling, put the food portions on the correct shelf position under the grill
heater.
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e Bring the temperature to the maximum value.
* Turn over the food at half of the grilling time.

Turbo motor (optional)

] It is used for defrosting thanks to its turbo motor.

Turbo resistor + turbo fan (optional)

—

X Turbo resistor and turbo motar heating is on. Foot are heated maore homogenously
thanks to the turbo motor. For example, it is suitable for cakes, yoghurt, pies or cakes in
the cooking moulds and casserole. Do the cooking by using a single tray.

Grill + chicken roasting (optional)

v
It is suitable for cooking by use of grill and chicken roasting motor.

* Ensure that the food arranged on the shish in form of grill such as meat,
chicken, etc. for even grill.

e Bring the temperature to the maximum value

Heavy grill + turbo fan (optional)

Heavy grill (upper and grill resistor) turbo motor heating is on. Turbo motor
guarantees more homogenous heating for the food. For example, it is suitable for
casseroles. Do the cooking with a single tray

Use of the oven timer

% MECHANICAL TIMER (version 2)
".j. . If the timer is as shown in Version 2:
5 i Turn the timer switch clockwise for cooking. Set
Sl the duration
Version
¢ ANALOG TIMER (version 4)
T 1 —-SETTING TIMER
‘,{"'__5 "*:s. & Press the button to set the time and hold it and turn anticlockwise
o __; s ,,j 2 - SETTING THE COOKING DURATION
¢t@‘:ﬁ_1:"m_,{§‘g‘—_§_' 3 It is possible to set the cooking time by the analog timer up to 180 minutes.
"""?L.l'!q;""‘ *  Alarm ring will automatically start after completion of the set time. To

silence the ringing alarm, turn the button anticlockwise without pressing it
Version4  and continue till it reaches to the manual symbol* & appears on the display.
Alarm will be off at this position,
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DIGITAL TIMER (version 3)

il:.C 4
T
000000
4 == § - +

OT-3000-VFD-0D is an electronic timing module for making the food in the oven ready for service

when you desire. To this end, simply set the time for cooking the food and the time you desire it
to be ready for service.

Furthermare, it may also be used as alarm timer independently of the oven, programmable by
minute.

SETTING TIME

Setting timer may only be made when there is no current cooking program (the display shows

the clock and hand icon). Press the button '; the colon between the hour and minute starts to

flash; you may set the time forward by 4 and backward by, =. When you pres these keys lon,
the time will advance in a fast way.

2059 ° 2 130 0 P 30°
r d’

¥ +

1) Switch to the hour setting mode. 2) Set the hour by use of + or 3) The display will become
- keys. fixed after 5 seconds.

SETTING ALARM

By this function, you may make the alarm ring at the end of the time you have set.
A:00 "4 | 706 "¢ |@ §:30
L | L1 '=—=_ || -
& od
-+

a =

.2

1) Select the alarm time
setting mode.

2)Enter the time by using + or  3)After several seconds, the
—keys (e.g.: 5 minutes) display comes back to show
the time.
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Note: How long remained to ring the alarm can be viewed on the display by pressing the key " ’

2 1135 °
-~

T,

4

TO SILENCE THE RINGING ALARM

2 35 %)) )

1)When the alarm time is set, the alarm starts | 2) You may silence the alarm by pressing the
to ring. fay ‘

AUTOMATIC COOKING PROGRAM

If you will start to immediately cook the food you put into the oven, you simply enter the cooking
time.

Example: We put the food we desire to cook in the oven and want it to cook it for 2 hours and 15
minutes.

Ig:30 3| 00z 2:l5

auto == auto '_

c:’-' od”

k= - +

1) The time is now 18:30. 2)Enter the cooking duration | 3)Enter the duration by using
in the setting mode. the keys + or -.
The oven timer is set to
, cook the food for 2 hours 0 .Y
av “} .h and 15 minutes starting o

from this moment. Please
remember to bring other
control switches on the
oven to the proper positions
according tot he cooking s
function and temperature you desire.

4) After several seconds, the display will start to show the crurent time, indicating that the food
is cooked.

Note: When making the cooking program or when the program is running, you may cancel the
program by pressing the key
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In the example given above, we saw that you may start the cooking process immediately by
entering the cooking time. And you may also view and, if required, set the time when the food

will be ready (cooking completion time) by pressing the key aI In the following example,
setting is made in such a way that the food will be ready at 21:30.

oc c'

-—H
1)The display shows the time | 2) You may set the cooking 3) After several seconds, the
when the food will be ready, | completion time by help of display will start to show the
i.e. 18:3042:15= 20:45. the keys + or -, time.

In this case, we have programmed the oven to be ready at 21:30. We had previously set the
cooking time of the food as 2 hours and 15 minutes. And in this case, the oven will start the

cooking process at 19:15, cook the food for 2 hours and 15 minutes and the cooking program will
complete at 21:30.

The display to appear when cooking process | The display to appear when the cooking
starts: process completes.

19:452 (o2 305

When the cooking program completes, the audio warning is enabled and if it is not silenced it will
operate for 7 minutes.

0 = 2 130 °

e =
g
9
—-—
| 1)  Switch the oven off. | 2) Reset the oven timer.

Naote: The oven will remain disabled until you reset the oven timer.
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In the example given above, the cooking time was entered and the cooking completion time
calculated automatically was changed by us in the second phase. If desired, it is also possible to
enter the cooking completion time; in such case, the cooking time will be calculated
automatically and, if required, it will be changed in the second phase.

IN CASE OF POWER FAILURE

In case the mains power is off, your oven will remain disabled for safety. This situation is shown
by the hand icon flashing on the display. In this position, even if there is currently a cooking
program, it will be deleted. The time shown on the display is also not correct and required to he

adjusted. First press the key ‘ to enable the oven and then you may set the time later (see
time setting).

Note: If you do not intend to operate the oven, remember to bring the switch on the oven to the
‘of ' position.

THE FLASHING ‘HAND ICON’ INDICATES THAT THE OVEN IS DISABLED AND YOU SHOULD PRESS

THE KEY ' TO SWITCH TO THE NORMAL POSITION.

SETTING ALARM VOLUME

1) Reset the aven timer by pressing the key .

2) You may hear the set volume by keeping the (-) key pressed. Release the key (-) and press it
hold it again to listen to and select the volume. (3 levels)

3) Now the alarm will ring at the volume you listened to last.

Note: The default alarm volume is at the higherst level. When the mains power is off, if the alarm
volume was changed, it will come back to the default setting.

SCREEN BRIGHTNESS SETTING

1) Reset the oven timer by pressing the key ' .

2) Pressthe key (+). Pressing and releasing the key (+) will enable you to view the screen
brightness level (3 levels)

3) Now the screen will be at the brightness level you left last.

Note:The default screen brightness is at the brightest level. When the mains power is off, if the
screen brightness level was changed, it will come back to the default setting.
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Cooking duration table

The lowest shelf of the oven is the 1% shelf. . - £ : I

N _ W _F_¥F_

1. The indicated values are determined at the laboratory. The values may vary from according
to your taste.
2. Switch off the function switch and oven by use of the temperature switch.

Food Cooking container Shelf position| Temperature cmk!"g
°c) duration (m)
(approx)
Cake in tray Oven tray 3 170...180 25...35
Cake in mold Cake mold 18..22 cm 1.2 170...180 30...40
Cookie Oven tray 3 170...190 25...35
Crisp Millefeuille Oven tray 3 180...1%0 25...35
bauut Oven tray 3 170...180 25...35
Pie Oven tray 3 200 40...50
Phyllo dough Roasting tray 5 200 35..45
Pastry Oven tray 3 180...190 40...45
Dough pastry Oven tray 3 180...180 40..50
Pizza Oven tray 1.2 200...220 15...20
Steak Oven tray 1.2 100...110
Lamb leg Oven tray 1.2 15 min.Max.» 90...100
Roasted chicken Oven tray 4 60..70
Turkey part Oven tray 1 25 dk.220 » 180..240
Fish Oven tray 1.2 200 15..25
Adjust the temperature to 150°C after “"minutes maximum’s».

Operation of the grill

A Hot surfaces may cause burns. Close the oven door at time of grilling.
When grilling, turn the timer setting switch, if any, to the hand symbol.

Opening the grill
1) Bring the function switch onto the grill symbaol you will select.
2) Then set it to the desired grill temperature.
3) Ifrequired, do preheating for about 5 minutes.
>> Temperature light turns on.

Switching Off the Grill

1. Bring the function switch to the off (upper) position.
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Grilling by the electric grill

Food Shelf position Grill time (Izgara siiresi (yaklasik)
Fish 4 30..40dk.*
Chicken in part 4 40..50dk.*
Larnb chops 4 40..50 dk.*
Steak 4 40..50 dk.*
Weal chops 4 40..50 dk.*
*depends on thickness,

6) _Use of the electric burners (hotplates)

If your product is equipped with electric burner, the switching system to be used will be
optionally as follows:

Positian Of @14s @145 @180 @180 RAPID
Switch 1000W RAPID150 1500w 2000w *
ow
1 100 W 156 W 155 W 200 W . ¢
2 165 W 210 W 185 W 250 W
3 255 W 285 W 330 W 330 W 2 L]
4 510 W B20 W 390w 930 W
5 750 W 1070 W 731 W 1250 W 1 4
6 1000 W 1500 W 1500 W 2000 W
Position Of @145 @145 @180 @180 .
Switch 1000W RAPID 1500W RAPID
1500W 2000W
1 250 W 400 W 400 W 750 W : L
2 750 W 1100 W 1100 W 1250 W
3 1000 W 1500 W 1500 W 2000 W
]
v g §]
— i T E
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In order to take advantage of the electric range in the
most efficient way; You are recommended to use pots
of 16-20cm in diameter.

If the pot base does not contact
with the heater surface, it
causes high energy consumption
and heat does not distribute
uniformly.

The pot or container is too big or too
small. If it overflows aver the glass edges,
it may break, The pots with very small
base diameter are not cost-effective as
they consume excessive energy.

t"'-_;-‘“}

[ !<=|I It is the right way of use.

After cleaning the range,

Use dry based pots on heat several minutes to dry

the range. Do not put - the top of the range. If you
- the pot lid, particularly ;  will not use it for an

the wet ones, on the

range.

extended time, lubricate the
top part to ensure a thin oil
film on it.

After use of the range,

A allaw it to cool down *  Stainless metal sheet around the electric
u. and wipe with a damp ranges may change color by heat. It does
cloth. If it's got dirty not cause any problem for use.

excessively, then clean
it thoroughly with

water,
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7) Maintenance and cleaning

General information

,& If the product is cleaned regularly, the service life of the product extends and the
frequently encountered problems reduce
Risk of electric shock!
Power connection of the product should be switched off prior to the cleaning to avoid of
any risk of electric shock .

I{?L\l “Caution: Glass lid may crack when heated.
Switch off all burners before the glass cover is closed.”

& Hot surfaces may cause to burns |
Allow the product to cool down prior to cleaning it.

* Product should be cleaned well after each use. Thus the food remnants are easily
cleaned off and when the product is used subsequently, incineration of such waste
is prevented.

* |tis not required to use any special cleaning agent to clean the product. Clean the
product by use of washing liquid, lukewarm water and a soft cloth or sponge and
dry by using a dry cloth.

» Make sure that any liquid left after the cleaning operation is completely wiped off
and any food splash around during the cooking process is immediately cleaned.

®  For cleaning stainless or inox surfaces and handle, do not use acid- or chlorine-
containing cleaning articles. Take care to wipe in one direction by use of a soft
cloth damped with soap and liquid (non-scratching) detergent.

m Some detergents or cleaning agents may give damage to the surface. Do not use
aggressive detergents, cleaning powders / creams or sharp objects.

Cleaning of the control panel

Do not use steam cleaning products for cleaning purpose.

Clean the control panel and control switches by use of a damp cloth and wipe it dry by
using a dry cloth.

Control panel may get damaged! Do not remove the control switch to clean the
control panel.

Cleaning the oven
No oven cleaner or other special cleaning agents are 1
required to clean the oven. It is recommended to wipe ' i '
the oven by use of a damp cloth when it is still ? =t
lukewarm. T
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Cleaning and removal of the oven door
Do not use hard and aggressive cleaning agents for cleaning the oven door; these
substances may scratch the surface and give damage to the window

“ Removel of the oven door
Turn part A shown in the figure 1 in
the direction of arrow.

As shown in the
Figure 2, insert the
Part A into the part
B.

Push forward in the
direction of arrow and pull
toward you the oven door
as shown in the figure 3.

Replacement of the oven lamp

& Hot surfaces may cause burns!
1. Open the oven door.
In order to eliminate electric shock, disconnect the power and allow it to cool down prior to
removal of the oven lamp.

m Oven lamp is a special electric lamp resistant to 300°C. For specifications of tle lamp, see
Technical specifications, page 3.

m Oven lamps may be supplied from the Authorized
Service Centers. Position of the lamp may be different
from the one indicated in the figure.

If your oven has a round lamp:
1. Disconnect the mains power.
2. Trun the glass door anticlockwise and remove.
3. Turn the oven lamp anticlockwise and replace with the new one.
4. Put the glass door in place again.

i -
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8) Recommended solutions for the problems

Product does not operate.

¥ The plug of the product (earthed) is possibly not plugged into the socket. Make
sure it is plugged into the socket.

v The fuse blows or fails. Inspect the fuses in the fuse board. If it is disengaged,
engage it again

Steam goes out when the oven operates
*  Steam going out of the oven during operation is normal. It is not a failure
Clanging is heard when the product is getting hot and cold.

v" The metal parts may make a sound due to expansion at time of heating. It is not a
cause of failure

Oven is not getting warm.

¥ No power supply. Make sure whether power is available at home and inspect the
fuses in the fuse board. If required, engage the fuses again.

¥ For versions equipped with timer, the timer is not set. Set the time or bring it to the
manual (hand) symbaol.

¥" The function and/or temperature switch is not set. Set the function and/or
temperature switch.

Oven light does not turn on

¥ No power. Make sure whether power is available at home and inspect the fuses in the
fuse board. If required, engage the fuses again.
¥ Oven light is damaged. Replace the oven light.

Problems with the gas oven

v Burner burns late when ignition is performed. Control the gas pressure
whether your product operates at the set pressure (see the nameplate in the
rear).

v" The burner turns off when it burns for a while. Control the gas pressure
whether your product operates at the set pressure (see the nameplate in the
rear).

v" Do not use the cylinder regulator as set.

If the problem is not eliminated although you have applied the instructions given in this
section, consult to the dealer or authorized service center. Do not try to repair the any
failed product yourself.

35

2019 fzco. dyladl) Biladldeg ano @
Ohyloio eqiaotis dlaks plasiail

@ Alhafidh Group Trading fzeo. 2019
' ie strctly pot

Reproduction In whicle or iy part

il

1

36


https://manualsee.com/blog/Q38BeAc4b.html

36

2019 fzco. dyladl) Biladldeg ano @
Ohyloio eqiaotis dlaks plasiail

JSLtal Gany Ja g il ke (8
Jan Y il

GsSe B v 28l Gaall Jua g (e oS8, Sl 280l Jange g Yo el piiall (28 (58 8 v
O Jla b adal il dle 55 ga gl adal gl Landl Y geade ol Slana A 568l abldl
Alua i ool Y pads allll
sael 3l e (e A0 el Al dds e 8 08 v
dan Ladic G AN Ga Lo i A

Sy Gl A3 o) Jaall 32 G Al e 5 51 2 A el e
CUAl a3 5 of il 5 b s Auiina & gl 3y

by e 138 183085 Cagens Gt Ladie ol gacal dssaal abil) s v
s ‘k" ‘I

Ao b 32ga gal) adal AN asily (3l 3 A0 el L sy e oSl 0 S0 il 8 Jead v
23 gal) A U peias e eldl o858 v el e il 13 gliea i 2oy adal gill Juadl | adal g8l
e Uil s ) deludl iy 6 Selu Lo (s giad Al
s sl Jadil) dpmim
Bma e 5 el Plide o Aila gl Flike )5S A V7
Boload) gl i gl lide e

Jaad ¥ gl dual

Ue 55250 el pdol Bl (anily Jal (3 eSSy e S e L G Juad v
e o il 131 Lelia 5 2o &l g (1) Juail |, pda) 520
Al Jaid Alleas Apalll &5 06 v
AN ¢ gsia

emall Tl iy Jany (1S13) Lagh g 3ol Tana pa 26l ALl 5 Lavie Jatily a jals (3) i v
(<aladl 852 s sall Alalll Jlo il) Sleall S ade

o e el baall Gdl Jax OIS 13 Lady Sl ek (e 28 deall (e 858 20 ikl 3all v
(<aladl 353 g gall Alalll e jlail) ead)

copedll AL Gle dele aaais Y v

Y saaiall Alpeall R, ol ALl Sl o8 aill 138 A 520l cladadl) gLl a2 Jaall ) il Jls 8
il elidy Jheall mital 230l Jglas

35

@ Alhafidh Group Trading fzeo. 2019
F Striclly praf

Rsprocuction in whicle or (rypart is st ibled


https://manualsee.com/blog/Q38BeAc4b.html

0l by 8B 5 i

(283 o Sy o gall o3 o 3 el ol Jal e sula daee Sl gal B0 8 Lot o g aaitis Y

34

Fla il 35y ekl

Gl by b

235m sl (A) Gxaill 3 040 8
sladls (1) A2, AL 2
e

Jal1 (A) Rabill Geaky o
b Gl LS (B) dala
(2) by 24

A s il S el
Lalu apudl ool 3 g LS
JA 5 G o LS )
(3) s

Al Al gt

I ) (o8 e 38 sl ,n_-,_mA
1 Gl B Al » shaull s 8

i T
ol Gl 1

AL OIS 130 05 s g oSl Hlaad W il e Yol SleSH Al Jeadl 0 1 Aud g S e

i

Agsia da 52300 i 3o Jeai Aals ik eS Aual o (il Aad []
3 dadall Ll Cliial gt i Al Clival g te g WY Jal

Jaaadnall Adluall 8 5e G il el el AL

JSl 8 e s Le e il M‘R—,ﬂmmﬁﬁm
pSIsn M Gl A g S Al agag Jla

2 e LS Ll Ll

Lo @ deludl e sladl e duall ala ) elaadl p2 2

Ban Al Lglaiid 5 A bl olasl e Lo ppwi A e dualil p 31 3

"-("P.". LelSa ala il olladll e} 4

2019 fzco. gladl) Bilsliacgano ®
G leio £qha0 Wit ek ool

cilaitl) g Ailall (7

e claglra

ek (e 1 JSLEN Jip i o e o e JE il Ll o 3 A
| mpsall lad

A Aany LAl i gl Sl LS il g (i 5N A (e o8

el Lo oala 3l Ul ey 8 i

"kl eladll BN 18 gl cha il alei

!L',_g_pﬂijiulc_,u*»_.ghagiA
el Ay el O il 3 S Ll

lalall L&y (5 a5 Y g A gy aladall UG, A1) 3) 48kl oy S 31t (S5 aosin) JS dey i) il W
Asdall s el b miiall alasnid se
a5 Aplilad adaly (803 elay o Bl i) Ciglasy 8 Cadaitll Jal o dals sale il pling Y w
Al A8l Aedad Adal 4y Adia
Ll 8 5 il pladall Ll poan e (pay el les dny ARl Bl gudl pan s (30 _ash .
Jﬁm‘)dlm‘c}hmuﬂ&‘wj)m1 ,lu&a?|&4}ﬂ3\y?m¥._|)ﬁdﬂlpm1
Of Gl il gl o bea el Allae )EAAS W Rac i Rplad Galed pladiuly Wity 3yl ol o SH
C‘““Jli:ﬁ)j:
Al g olaily

Calaill ey S o) Gualie ) cailamll B g 428508 Y m ghall G pall Cadanll ;|yu;=.,._..ed.:s[i.]
aladl il a1 Asasdl

bl dlee LA s Cadaidl o e arats Y EJ

s nnh‘ﬂ nl-u

e G Aald alndtiul Ledia o e g Al ALl Aadad aladil Satll ilia g pSatll da ol Clulaih, B

_f.samag.,j_gmx‘f.sm@m&ﬁwJ).;,u?s_..ma_-.,iu;,ﬁjm
QA s

S O st om g oAl e Jal e Beala M pa S gl 1 Calan o se alaasY Aala Y
LR R Ldla 3 be )5S0 Ledie ddlie 403la8 daksy

33

@ Alhafidh Group Trading fzeo. 2019

Risorocuction in whole or ot is strictly prohibxied


https://manualsee.com/blog/Q38BeAc4b.html

*

el el (S S sl §f S Sl sle Jl OIS Jla b
Ja s i b e Bl Gl S B sy of 5 ) jall 4 gliall
Alla 855 € 0 oS AL ) ALl ol 3 seeal saclall cilS

galat]

eSll pall oy 350 e el e geand) al o

w120 = 16 i _salib alsdtly s s

C
sle gl bacld ekl ae Ja.qa
Sl et ) S Lol oladly
8l adl g 55 ol A8 A 8
aladasll Jiay Jeil

O 8080 paad ala 8 gall Caudant aay
s gendiud () Jla s a0 al
(e Zy pantai saal Al g s il
Lusdl Ji i) plall (Ko

ol sl g g of Gl
Byl Jae o i ¥ ol

alasiull any 38 gall 3 g sl
s Al Al dalady 4l
elally aalat laa A5 € Jla

S Jaesll G snna

G A Lhaeld jalih aadiul
5 5al) 5 5 lgie Aladl sl

32

2019 fzco. gladl) Bilsliacgano ®
O lsio egino i dlas Bl

A ;S &g g0 3 5 9

() g5 8 a0 s al
*iadi 40— 30 4 i
*aadi50—40 4 gl ol
* 50 — 40 4 2y g s pal
* 338250 — 40 4 liay
*1id: 50 — 40 4 Slis Jae pad

aalll Ao Cauen ¥

gl B gl andh aladind (6

2 ol (el JSANG g SN plike B Ll 8 sty A0 ggtng s O g2 QR OIS Jla B

™ D180 RAPIT ?145
j 3 @180 ; @145 S
=] il
' . 520000 [ e RARIY | S ZUiall iy
1500
s 0 is155 | iy156 | =iy 100 1
1 i B, 250 1,185 | 1,210 | <y 165 2
<1330 24,330 | <0y285 | =a,255 3
3 4 3 =1:930 =390 5820 =, 510 4
<5 1250 Cls731 | 151070 | <iy750 5
20005 | 151500 | <1,1500 | <9, 1000 3
L |
pias
©180 RAPIT 9180 B14s e
hal) gnday
a5 2000 <y 1500  RAnY 25 1000 c
Sy 1500 3 3
iy 750 <y 400 <y 400 <y 250 1
iy 1250 =iy 1100 =iy 1100 =iy 750 2
=iy 2000 =i, 1500 =i, 1500 25 1000 3 3
S I [ TR et imm
e iy e SEL o O | iy (e
HEH - == -
| — ;’ Lo
, " . { | A |
1 - Ll i | ? - ‘e s |
' LK e [ i o

@ Alhafidh Group Trading fzeo. 2019

Risorocuction in whole or ot is strictly prohibxied

31


https://manualsee.com/blog/Q38BeAc4b.html

A Gl e Al (1) J

o0 e Adlia. oS8 ) ki N adll 98 (g et dany B RG] aill e Jpeanll 3
50l Ui 5 ddads gl Ui A gy o all bl 2

%ﬂn;—;j‘q (;‘__,;ﬂ):_,a} ._i‘)li &i"n q‘-h“ ﬁ.ﬁ_q PL‘I.E.“
35..25 180 ...170 3 o8 daipa Lipeall 60828
40....30 180 ...170 2l A 22,18 488 Ll Callall 8 48aS
35,..25 190 ...170 3 SF e Py
35...25 190 ...180 3 O Adlua e e 2 sia
35...25 180 ...170 3 G dgea Bola 5 ylad
50..40 200 3 U ia i
45 ...35 200 5 P 5 pady Clinaa
45....40 190...180 3 O s Ao 5 uld
50....40 190....180 3 oA A B8 2 b
20....15 220....200 2.1 G e 12y

110....100 2.1 G la by
100....90 el xie Zids 15 3. G Alaa Ciga g S
70....60 i ada 0 4 b A glad ssd

240....180 ”‘;;‘;“;fs 1 1A iz s o led
25....15 200 B 2 e O e o

A i An 33 150 (350 pa da ) el i
Ayl gl Jls
sl dglee JSA 8 o 3lel B s all AL - slad) Cas A
Gl Ades A ) 3 LEN 2o 3a g ) e ) e e o
Al asll s
Adg a0 (o) g gl Gey die Aala )l Alihe aula (1
stladll 55215 ) e 5 (2
Aalall sic G 4 § 52 (il iy 8 (3
5} gadl el o pial g
41 gl plis)
(e shal) At 1) AV s e Al ) lthe g 1
30

2019 fzco. dyladl) Biladldeg ano @
1Guleio eginn s ek Aol

B e ekl Aglee PlgBil St AGEN kil B Uab o8 Yl gl Saa dasay oDle] ) JE 8 L
5y s ap Al o3 3 Y ) el lee elgiil S 6 Janca Lt 131 Uil s pall B (g LSia 3 4l
Al 5 ghaal) L8 L 5 130 L sl oSy ) LS g5l gkl

shE'rELl:ili.:b
Gusay () el SR e S e el wiys | Aiel Gl Jasl) e g Al i gy A0 e ) gLl e
B 5ok bl ol dandl i ) JEEVL Y o Zeld) dapa sale) ing aie AN A mma

fos el ¥ 1 gl G A ity ) gt 5 o Jls (B BV Rty o Sl gl oy (a5 Y 1 4358
Ol Jdls gl fal Sl 8 G Lpiiny o JdlT -l

sl N e banall caay 4dly Jaall o B 0B RN O I Al iR M e el s Gl udy

QU S8 Jal G

AN & gas Bkt
L e L i ol dap e (e (1
B paines 8 (<) L) i daredall Ha ey AN S pea B2 Elane Sy (- ) ) e dareall 2 (2
A stien 3 ) Lo LAA15 A Cpuall 503 g law oSy (53
L Be Al B Ll ateadad (A Bl I3V Jeas e Y1 (3
3ad o Alishe daal e Ll pllaiil Jla A, adeadl b 5 giae ol o Sigeall 802t b 1 agpd
oAl a8 e 8 pme CUIS i (5 sie el (3 sl s puall

‘ D) e aaall biaally o all Aol laua sale) (Say (1
e JE8 (# ) U e ladamll N4 e 5 SN g gl saalte SIS (+ ) ) e davall v (2
(il sise 3 ) La s 5 A AILEY ¢ sl 528l (Sa
LBoe A b e LS 5 A gl e ASLI 85 Gage Y1 (3
Bad ol Al gl Saad O el Lol plhdl Jla 8 ahiaall g e ol o 2L ¢ gl Laws a8y 0 i
Coal sl e 8 e IS Iy i g siea e d 0l sl

29

@ Alhafidh Group Trading fzeo. 2019

FROrDCSTIon I WHENe O ify D 1S Stctly pronksied



https://manualsee.com/blog/Q38BeAc4b.html

W ad gl Ay, = ) e bkally (S 58 el e ey el 558 o) RS eV b L y2 sl
G5 Gy geali pll Jans il ol gl JUll fp Gl e 1) s et Sole) S LS | jals 4 aladall o Su
21:30 deludl 3 | ala plakil

25 £ 130 1030
o

3 |§
o
- - 4
e ) B G (1 g 85y O (2 Aol 33 i 5m Sus (3
2510l i Al ()  (+) oo Hdast el RIS
18:30+2:15=20:45

plakall g 32e Lye 28 US5 21:30 deledl ala alalall 0 Cumy il eali e U e 8 JSAI gy 4S5
il Alee (2 el 19:15 Aeludl Slakall | el ) dll oy wage Gl ey 4885 15 5 dele (2) o B
.21:30 deludl 2o Lgiia cgdall s o 0% Suan 4882 155 Odiela (2) 32dd

ung1m'.a_pW.n=_)@.m,_,ﬂ!&.;L:Jl '__d.H1EAU_H:Q|AJ.W= _}@Ewﬂluw1

((« 2 30 '-ﬁa& '9

u‘&...»léé,_jhf@ha?i.u] Jﬁ:l—n:lj‘;ld)—ﬂlt J\:\.}”J.ea._ldjnll G“‘L'J""Lﬂ:"im

1
(B :
c 30 i | |a
eddoo W
4 el S — + —
anay M il el aa )l (2 Call alal (1
il

delll pieal Fa Jaall 7l 0 il (S 1 4a g

28

2019 fzco. dyladl) Biladldeg ano @
1Guleio eginn s ek Aol

B e s s o B ot : 450
JIATY) & gun S

%

2Fascw)) P35 °

U s 5 ) Bl i it 1A Gy 5 e Jnially S ) (Saf2

S i N gl mali
Al cglall 530 Jana Sy il (8 daiy s pladall adas (e 5 A0S s

A 15 5 Al 2 saal dugda 3y g dggday e 5 Al alakall o all B Ly : JUi

1 ”Bﬂ\ (730

autu ‘

auto
QQ@.* oefooe snnne
4 & - 4 & - 4 k4 4 —
by S5 et s N i (2 18:30 ¥ deld (1

() s(+) okl

0 A b s ams oY) G A 5 lT

155 2 el sad 4 ¢ s gall alakall
PN Y X X X
4 I - +

A glaall 55l pall s dada gl e o

o) gl S hae ey AL el o (4
s e pladall ela )l 5 i

25 te bl (gl bl ) JEYT JS Ge 028 Ol IS gl s e ol guali il il (S 1 AysE

27

@Alhahdh Gmup‘(radmg f?on 2019
Riarocsuction i wix iryipart ie strclly prohilsled


https://manualsee.com/blog/Q38BeAc4b.html

(3 Jsesall) Ak 1 Aol

205

Q0OQOQ

A 8 - +
iy b8 3ala il (a0 e sl < KL 0 555 o KA 0 i g S e o Rl )l Aol
5ol o Slal 0685 of Cony W e Ll ;o lall Aa 301 5l JUAols ) e g ol 88 AT GLAN Jal (e g aill
OT-3000-VFD-OD._ il (8 Jiiue JS5; 3B ma yie 8 5aS Lgaladinn) (Ko LS ALl meld 3 B apaill 4

ds Lol baads
Lial (L o ielldl & Al e jelis) danl g s ede el g dllia (S0 Lavie deludl L S ¥

-) e el a5 (4) e bl Aeldl 8ol ) &b ¢ e gl 338 g Ao bl G ppribsill o ' 2l
Ao Teludl it g ) 390 538 o gl Janall o

S99 30 ¢ P 30 8
¢ f

1o

g ALl Dl e (3 Rl s deldl e (2 | 5ol daad 0 i (1
S5 (-} 5 () s
Jii}.ﬂ iﬁ hp\-‘d

L ety o st G0 eleil de Aualdl oda Jundy Y Jans

&30 e bl

eeoeoee ooood 0006@

el Je sl mll aa w

g il B caa die lalall i LB e

(e A8 a8l & aa E
Aaball e adall 403 dlee 8 4aladiul 20
(5581 5 asill A g sa 5 81 i
5105 dag ja 8 je Jemdy I ilade JS8; oY Sl pas oD dae Ao B 550 e 5 500 i
sl e pa ) Y S gl BN e s gal) ISl i)yl S ) e S el
Jgpall b glall dleal Silas
(i) Zlaall 50 + &) g E
gl st djmas 552l ook oo ebll dal (e e
5 saie S8 Gl o pogadasall glaall g aslll (538 (e @
é_,]:li.\al'lu-].ci_ﬂ_)a.\'lt..h .
(S IE51) 2580 Aa g pa + Ay 0 Al il m

ST Guilada 0S5 Y Sl i oy Jae Al (B g5l S s (508 Gl (5 sball (i) 4 sall A4 50
s peall b alal) Goleal Filea 5 paal) 8 Zdad Gl Raaka) Jaf pe Slie caslin g il 8 na 8 jae Juiady

GAN Aslu aladdil

(2 Jrsall) LSl ALl
A2 Utge JSE 3 Al Aol Aglie i) syl Aeldl ilS s b
Gl dana Jal e Reladl o flie slatly oLl 50

2 AL 2 gt g (3 o e daially saall Jas (2 1 58 i Lo gl (1
kY]
i e s || (385 1050 e o) () 5 (4) #

26

2019 fzco. dyladl) Biladldeg ano @
Ohyloio eqiaotis dlaks plasiail

@ Alhafidh Group Trading fzeo. 2019
F L Striclly praf

ArOCLIGHIGE I WHEHe o i vt ik

(4 Jie sall) At Aotid)

deludi a1

e el im0 0305 kel e Bl Gl L Jal 0 28
grame gb g Al

(bl Baa bauia 22

Jang ALEAl e bl Aol o 332 180 . ogdall 52s Jana S
i) ol e s et 5 A Sl olglil e LSS gl N1 e
Gy L el i shad) poSay rliall 5 o JISYY g
(%) ol 803 A g ) i gl pcl y daieada (50

L30e ] e A da gl aba A eay (JSAT L Snall

25

Bt


https://manualsee.com/blog/Q38BeAc4b.html

gl AN slik)
B aunay A Gl Aol Jaad
ol el alosiud Bl 5 ) sin elgiil vic LSyila gl (3lad Lo dipma G4k 35 8 Lo do bl laps 2ic
(Ll A 1) YEY) Ay 8 5l ) bt s A5l e g
Jand) Babail
A5 3l il s s gal) Juidedl e U el Jasdl aladl Qe iliag o8
ol g Ahad) il |Zl

s il 5 Sl Ja e Dhe ddie Jinl 5 oY) e SLAN a0 Jaas g slellp i sl
Goisall b el Adaal Jlea, sl e g sall Y STl 5 QAN ey sl iaSH)

sl c.umllj
pead g A 5 AN Y Sl g SRS (5 gladl dn ) peas Jal cpe Die Gadia g b 5 glall il
(sl leas

W oAl ey ety ) il Jaf e SEa Caidie Jang el il padll i) ¢pddl)
cgtied! Lggay prent il
(g o58Y) s A gras s gladl s Aiad) i)
Aagpadiie Jomiy S uilaie 8 e SL (i o Jae Alla g gl Aa g e g ladl s il il
oo e g pall 2 SUl g Gl il e g gl S il Sl e Sl i g )
Agiall (A el dylanl Jlas | 8l
(s 8a) a—:’.ﬂmm
Al gyl Jal e falie, Jee s (¢ ) Bl a3 82y pall 4l 52
A8 i s sl il e g sl 8 e gy A Y SL s s e
eVl e syl all o @
53l B 5B Caai vie slalall (i 8 e
(o) Gy 20 ]
Al (s Jaf e Asalia Jae Alla (i il a8 g sall A )
Al ol i Ciad pgaaall Gl e L sl ot g A Y Sl pal paag al @

24

2019 fzco. dyladl) Biladldeg ano @
Uik g ian i ks fas Gl

(Aaball 3335 Ja A) ¢l pdll dala

S g s sl Gloadl alaaiud sie 13 JKEN ppaall JSEI e ol Ol 2 e
PO G SR D | [RPERC S 1 KPR PR 1| A RGP SRR JCH 5 [ S | PN PUURT. 9 B TR

el sdl dalias
T W gy s T i Y =

L '_f..-" 2 _{""‘L_ 2 g

- - ; .
; A7 P
J—m‘- y _J'r_
- ! F
!.--J -
L
Sokil 14
13 Jsa

(s A58)) zladll 5 A4l alassiul

ejﬁ,;abl,d}”oﬂaﬁyﬁwlaie&d@ﬂiéﬂ|?Elﬁ.}ac'q..ﬂ! D2 il ) eSS 1Y) »
el dagy rlaall B gl ool 25 lgle A el @l By b e v s JSE e ) pliall dakad
A (80 madl e plaall Cady Sy 2l Ak ploall dadd S
,4,u|mhhﬂ1a3a&ﬂgsiay ﬂww|&wl%midpﬂ1@ﬁu|mﬁcﬁg L]
A58 &l e g opasall pladll s Y Ol s e

-
~

=

Y il aladiad

a) GG 3 el Al IS e b)) el danis oy AR ) #URe DA (e GleS O 8 dee baad LA a4
(oY) sad) BEY s e Ly ali) ~liiall aua g JA e ()  caills o)) 43S

Ol Aol alnisd phil e gglall Aland 2 300 S0l e 0 )8} Al Jasimy o8 ]

A pllaall 51 jadl Ay o 5 ) jall ~lide o 2

sthall Jaall Laas e 44 ) #lke pm (3
L o 3olall oda o Bdlayy Lple o et o A da ) (s ol B0 pa A s i 5S>
ol sl LS 51 g8 (T3S 5 ) el

23

@ Alhafidh Group Trading fzeo. 2019

REOrDCCtion I wiicda or iy pa s striclly orohibsied


https://manualsee.com/blog/Q38BeAc4b.html

S ¢ aladsad

Ul L 8 T A ) 8l A gl e 53 g sall il LAY (a5

= = i< a P g

K, -

Skl & 6 WHI Sedoll 1 E = Sakdl 1
\ = -
i} i} - L=
g Jsall 10 Js& 11 Jsal 12 Jsah

(ol)s el gl mzm g o dwim g Gebiall o Jlie () 552 olad) (om0 ol g Ul 0 A i o Jaeaal 2]
Pl fa e Aial) By el 3 ) el Aeay o
b a9ty Pl o daiazally 8 12 JREN L8 LS (g slall cpiiall S pay aSay o il jarte IS s B 22

il Bl S el il By e ey Belidl o e ool

oSl Al ) 8l sl g can Aol Gy e aeizl 3

eyl
sl

futinn sl ategiama :Iajl’

YO (NCRARLR, FEYWA [ T DV 51 N - P ER R . e P -\ SO TS T 5 g P+ e

RS

35 15 sad Al e Tl dbeall i S A @ g bt 2y JdY) @ik ol Ja & -5
Agsllaall gl 5 5 Ay e Zlad) ye -6
A e S Aol e ooty 0l Ui ety B 4y slladll gl Ales el aay clilaYl Jal e -7

‘:;}L'-“ &"'3"
As Uiy g YWY Jgan
T 32 pa A Ui ol iy Ll i T =
= *“‘ . = Ji'_l‘ ralall Sl il el Sall
<y 3325 <y 9325 1,20 ki 0.85 s | sl Gl all 60 x 90
<y 43,50 <y 380 1.30 U= 0,92 5 | Ll Gl 60 x 90
oy d1.65 ol A1,70 0.92 0,70 =i | Wl s gladl 3 sl
oy A2.40 oy A2.40 1,10 s 0,75 s | ) pead i) 31 sl

22

2019 fzco. gladl) Bilsliacgano ®
O lsio egino i dlas Bl

-
e -.'! = 4 J * = —
'.?.. riig- ¥ 2 ﬁ- T
T | g
-l = L 4 e T e !--. .
-l d .
P e e o ol
l! G'ﬂl.qw-p- FI
-~ - g o
1 Jsaadl
AsUaloN) g el ] gas
s e '“"u‘“”‘l Sl s e "‘ﬂ conpall Shall Wi ol Shal) alla ol
ity 240,90 | wly 40,90 0,70 = 0.50 58 | peall 00
Jdy 41,55 Sy 40,65 0,92 ki 0,65 b Logdi ol
oy 260 EFEEE 120 ski 0,80 ki sl
<ls 33,70 ol 438 1,45 sH 0.98 s g il ol 5
- oy ]
=
iy - . _- .
ra sleglinlz i giky Y Cuay LI el cay WD U aaa ae cenlila sl gl aaa 35S O iy
e gl Allaa Ciualia b sle gl

()l pualiad) b3 bl gal) B) SR adaldl) dlaall 5 00

adai Jal e a0 5 ) elacls (5 )l adl puaiall 2 gy
cle sl (2 pall Jilall (8 sl Ay ol )N kel s A1

f.

Al Jall Amaia g e dnia g oLl (e sladl puSag s ol g el o ge Gl ) Jaanlis ~like e Jaiual ;
aSaad G 3 ol il ge s Gl 1) Jlaily B8

Aglaadl 5 pls Jusidl (5580 315 5 3 Ukl e haial (ul I Jlail) aey

Al 15 s plial e hially dlead) (dd se | 2Uiall o 5 babim e JuatdY) Biads ol Sl 8
Al Jllisas o Alial e

A giall Amaa ) e doa s Ao lud) oo i oladly ol ) Sl 2lide s o8 el Alae (e LY 20061

h Bt =

21

@ Alhafidh Group Trading fzeo. 2019

Risarocsuction in whide or (rpart s stictly profibied


https://manualsee.com/blog/Q38BeAc4b.html

A gt @l gall

) 38 ga aladial

sl ik e ke JS Bladal 38yl ol ) 3aa3 (K
lia JS el 82y 5all

Al U dgaaa g e dawa el o lie slad) uSag o ol 5 3l 8 el ) Jaialil 2l e Jadal 1|
Pl e () () sl g s el 5 01 Jlaila 822
yglladl Jall 585 o i) ye 3

D e Ay Al i sty ol (A e s gl i 30l amg

20

2019 fzeo. dlail bilslacgano ®
www.alhafidh.com ohjads egia\ e 4t

Jﬂld:]éu,},ﬂ:aﬂg,hmﬂusu)n“@mﬁqﬂ‘wc‘a L]
Ay Lad Al g Lebdall 2€80 ) Al e Jab Ll ans i @
gl Apaliall & AAEY) e ) B Al yhd

ol (o i) Al i) e W) o0k g Y

ey of Aaall o Sl ey baa A5al dibiall sde ol 31 Al gl 8 haa Alall dahid) 8 ENeY) am Y
L e

S C R plasi)

Janll Jasig 551 ol jumd
o gall G Cdloa sall

¢Cc@ad

110 B 445

g
il Je deY 5 8 6 ol s el 2l ]
oSl gladl e 7 el dads ) Alia D
25 Sl 08 ke 8 cljalghic 3
Jladl 8 ga plEa | O s ga s gladll s rluadl #lide 4
Sl o p ke 10 Y 5.5

19

@ Alhafidh Group Trading fzeo. 2019
Farocustion i whele o i ol s strictly profibied


https://manualsee.com/blog/Q38BeAc4b.html

S el

Cooalt Jaha e gl A0l g il ) g S 7 AN
oAl Gl 3l

(ASLull) LS G g 38

b pg Sl O il plasiiel M it 8 ) Ra 5 Gle) s
a8 30 534l Jany il £

el Gl il il e il ikl

VSN R IR
@

RAVEQUACIN P PPV ST RUENG PP PC S SVRE Py ST PG ) et

il phadsad (5
Qﬂ1glt5ﬂi4qm!~,g+bll¢chb il
Sl 238 e AN 7 g A e el ol 38 ke BLEY) g T ALY AU e (31 YY) jlad

G (B il Allaia i
il sSaldl o g8 ol ial¥1 e e ol (Bl Balias ke Alhe Balie Gidea Ao o 22230l e
,3J1)=.L1

U858 Jemils ol (553 50 g gall Asliall Jitad

Gl Jats i dany 4 ekl (il aa @

sl g il 058 batie ol Apmainy iy A8 Y A58 5l 0 ) il 8 ol dpuial) Amaa ) 30 e

lalia il L e Ll o

il pladl bl f sl aad e vie Aadladdl Jal e 2 gut) QA 5 ¢ gall) pac i ¢ @
wehall ol e a8 g aalll e 5 sl

O AIAY aalll e (po Hahs 30 — 15 ey Jshal 33e GBI (35 0 pliall i3 pgalll e ey
Sl 3y 5k e alaal)
bl Jal e 3182 5 14 s palll (a yiasiin JS ling
JS aalll Jala aalll 43 ja g 568 8 b aelug (3383 [0 8aal g8l Jada aalll & g1 edall s clglil 2ag
skl die palll x4 A8 jall s Y g Juall

QA Jala el g e W1 Gl e dmiagp il o i e Jals el g cins e

(5.5l Ailaia g
siliall e Lenidd s Ak lgle JSAT 5 0lll e m e S8 plaall aad g el pad s Sl gl 2 sal and
JS Al (Joad) 3 5a0d) Dlia) Ol all ity Jlmally cliaad) 5l GAEN 5 5 piall pall alad s aalll a2l 0
@A dal e pals
Ol 05 Lem 5 o S 5l Ata Jako ) (ol 000 34 (550 ) gliad ) pddlll g cny
Ol dalaia et

18

2019 fzco. dyladl) Biladldeg ano @
Ohyloio eqiaotis dlaks plasiail

Al el el 2 Y Cum il iall ey o] -

IS s Jiwe IS A5 JKIVY 5 L Sl puaial) pans s s (o el (A (WEEE) 803 i) 338 3a 50
ol aliad i atiall a8 3olels Aalall E o) Syl g 5 (38 el ga bt Cigay o
bl Axpl po (g ST SOeall o Jgranll A1 aadl ) D) e i)l jual aiad ) e b
AmY) A

o ):qu..d,i:g,diujc.Mﬁ#@a@wweﬁ\lqm@,)ﬁm;\;ﬁdiﬁ
Letalag 53 pn gall 5 5Ll o1 gl

el ) LS gy oS5 3 ) e S e ) el Sl 3l (S

L omall JElsY) ay e ate Jal e el ey 38 2y O DU JB S 5 il A seS) JS)) adady o8

A g1 ) puaatl) (4
Q) g5 o on el i L
;AL 8 e JSi arg Cumy s JS0 lgal) alastul b slal 52l gl Sl sheall aS2elis
Ol (& Sl JS30 5 ) jall Ja5 A Ually Ausalall ol o500 A de gf o235l @
s Al B A Cpall Jgandl 5l A gl 2ulS Sl A pladall edas ol 8 aua oy i) dis 8 @
aall il Cpa g
edall 5 o 80 JO5 o Al b s Y e
s Sl ol (3 g (g )8 pn g (S 1) ey 0 ) B pladall (e 53 (g ST g e ) e
) i B g alalal)
4l g Ualtiae J1 ) La oy dl) 3550 Cam il Lagecang ) 3 0l (B Y el i @
ol e B ol g B Y (B Saey gkl 5 0 el J Al BUEL S e
eelall J8 sreadl ikl e alal Slicas @

B Jg¥ Jundidl)
54 Jg¥ caulatl)

el ot o clidiiall (e us-ﬂ-*m
alidll o pe JS & 33 -]
g&LdLLLmJMLAC_‘uj Jliﬂjhﬂ%t’“&”;’-hﬂ?ﬂ‘-z

0 d¥ (b

£l el 8 Ahiall cidall g bl (5 4S5 Ay ) a3y 4Bl ] o5 AE80 30 53 (yians el g2 A
il =il maal g 8 sl 8 agiall
il g piiall e JUlaY eyl el B AL 2 sl Gl Y 1 el cand o Bl & ol K
Bl pall daglaa o) jlas

17

@ Alhafidh Group Trading fzeo. 2019
F L Striclly praf

Ruorpduction inwholg or inpar s leileed


https://manualsee.com/blog/Q38BeAc4b.html

copall il eSSl 5 Sl o gl 5 (m pad pe SRl S 0 28 Sl
Y e 8 S 8 Rl LA Ly gl e b el S Ry 8

" =

gl (s
il L)
LJbaY 1 gl e ey el o) gy Jadtial | JWIaSU Al 5 a3l pe o8 il ) g )

4a | 5 lald ally Alaall 4,080 Clagheill Cous Calanl o e Caialy By gt ALE S e e Cadadl] 0l ga autial o
A il ALl g 30 gl 528 pm 5 Y il S ey
hiiall B a3 Cliles
o Al e Anall Clagledlly o) N1 aitall 85 ililae 8 Adall 538 Jaxiul 5 aiiall Al Aell; Lital @
255K Bl 00y ol 3 Rt ) g Al il il o A e S e a
A S 4k 5 ASpan
oty o il el Sl saad gl il B gl (g gl 305 daed o8 0 el NG Jal (e
Ly alanials el as g9 0 b i dadl o3 51 ) e 6 Ul STl as e i S ey 58
By
e a8 aloaiily jgadll aileny dBpall gyl e
il @l s ol i Jal e padall gl QLG (35 Y

A ae Ly A iiall B camg el (358 58l sldl i Y m

_Jc.sna._.m&@quPl;ﬁ,g;ﬁﬁmJ-w,unwxﬁm

16

2019 fzco. gladl) Bilsliacgano ®
hleio eqino i dlaks Bl

Jads g ad gl e gl slatly (31 el el dalia ol e
gloal ol g dalaily Lpmal 5 Y1 5o 3 5l o all
(21 Jsa) daleal

el saipla 15 Mg apad o3 3l jall 2) p i @
(22 JSAl) g S (B mead

MGl e 4l e jealie fialBamsda 4 e
ol e adaill sda Joadl p codnll Slilaaa Sy

Wwb.ﬂh#aﬁ_@ﬂhﬂldﬁgr‘i@ﬁl‘:l)i}h{ .
st kil & llaal) AN D Jasdd 5 7
22 dadeall B 3 g gall SN

"-”i i all a8 5 Gl e S5l ol gl il £ n 5 e
mfﬂqiﬂi&nlyjpd1uﬁdkaﬁﬂg,&ﬂl Jadl caieal Ligall
J et
o e e el gl ppaidalia Lo B3 sn sall GPL A o il any
A
Gl Jad e edsell gumidalia Je sjm el Giga e el Caay

= -

el p2e o)

gl el Al a5 50 Il K G pla el pn g ekl SR e S e Al il
S e D g g pde (e

Sl Ul poasy

A paadl)
Seall A el pdalall i )5 2alalls Al peSll Ul a1
el il g psen il 2

Gsall A s )
A Anada o gllaall SNl B Sleadl S i ad el a8l LAl i3s3 (e SN 2ay

5 PP - EEUUU [P PO P PR < P X PR PPER U, DAPREVSIE 9% [ Y. 9 R

15

@ Alhafidh Group Trading fzeo. 2019

Risorocuction in whole or ot is strictly prohibxied


https://manualsee.com/blog/Q38BeAc4b.html

alital)

(Ghldl g Jsall ey 8 Aadail sda aadid

A Jgmy ol i aSi 35 Sl (oS e plaia dllia S Jla
Sl Ml Il e Aadlll elleal) aial Jpall B4 5

o el I JHd) S e @il s gas e Gl Ml Al Y
apbally

m a3
t s Y2 u .
\? @ & @& |
e Ty o g - |
1908 19ad 1920 19.3 g

19 JE2) 8 e g LS Gl g ol M1 elaie 2 )

19,1 JSEN 3 e 5t LS ("7 o) Ontena (el ) i plasialy ANl o

(h i
/.' : (1 sl Sil) 19,2 JSA b oo 38 1S (D) 4l st Akl o5 5
19.4 Jsall 19.3 J820 4 ae gt LS il 8 il 1 S
o g pall PR 5 Ll WIS 50 o e gl (e olgiW) 2ay
plecall Jae Jals o all slas e 2gagall (10,4 JSE0 L placall) & 5l &) 5l b aSadl da gl
il Ul sk juad Jal (e

["ja_}iﬂﬂmﬁiﬁiglﬁoﬂ\awsﬂié‘)ﬂiw&h% .
N4l 36 dadeall
20._55.:JI‘|__.,§LH!J;JL:,}‘IP59:,J1V&U,JH¢E .

14

2019 fzco. gladl) Bilsliacgano ®
Uhlain eqian s fhiuks il

JAN Bl LA o o giad A5 gal 35 jadl cas g AN G dlu
(15 Q) 5 palt 4 3 Jala Al eadall GSall 84S 55 ¢l Jaka o sm pall (14 JS20) 8 jall cll #1580 23

E

E L8

| F——  S—
16 Jsal i 16 Jsal 17 Jsai 18 Jsa

onll e el el (8 5 i) 41330 elhe 8l e

16 JSall b iall LAl 5 ol S5 ol cons @

(17 JS2) 5 5all e (5 slell anill aua sy g | — 16 JSEN L3 Gase oa LS 4ilSe A Y515 0l Jid ain @

S i die Jall pghaja ) puai (pe U 18 JSAN 3 (pse g8 LS Liia lall agda ja Jpha (0585 0 s @
OB s i

(g i) Agstall Lyipeal)

— ot . . 0
—

: 1 1 Yt 0 4 i o g U 8 il gl any b oy
L il ol 8 Al 5 3 S0 gl S 55l 300 00
¢ 0 O S Ty B

ke plasiidy dteall eyl (e 825 sall (21 ) ela ) o
O lindl il 852 5m sl 51 e sl OS5 45 (10) 4
Al 8 e el Ak 8 ey s i pall el

13

@ Alhafidh Group Trading fzeo. 2019

Renrocuction in whode o i par is striclly pranibxied


https://manualsee.com/blog/Q38BeAc4b.html

Jad) S 53

B se s dalan Gedd J e s jeall s Colaalls Adletall Jlee ) 24 Ly E}

il Calalae Y Al (Gladl bt 5 Jall o 5) Sl daall ag il ad Ja g 58 of oS il 6 oSls
it Sl e 55
poaall ) 8 Sl o gl d Sy il 8 Lealaiial g A ) il deley Sl o sha A AaSh (e oS
Sl o e sy (6 JSA) 8 i alSEl oy el Ay mloall (o day e e oS 5y (il Cils 3 g gl
]
0 1500 ce 581 Jall o sl A sl o6 Y oy

30 lebrm 055 Ol anay B2 B3led Jaad Jilll Jall Jal (e pasiug 3 Al s Aol 5685 of g
.mm 300 mbar

Lol AL0E S el aadiud Y

90 &8 psk Al 51a 33 o) g QA GlA B2 g pall ASL) dikaiall (o S psk R S a2 iy @
Aygladn o
ALY JB DAl 3 Gle Cuul gm g ate e Kl

(0s8)) Bt -1
- OSble gl 2
; (R Jsa)  pshodl din -3
- e ke 4
l (ple 8 SISl il oyl 4 -5

ahall el Sa g

(08) Bim e n -1

G gl 2

(& B8 sie oanla S agh i) b e ka3
ool Ul g A 5] Al olayaail) AS 5 (e | galla) ol Sall ppma nSonl o s Jledl S
o el il lealldlas cOlea bl 6l jals o0l

el el aY WSia il )5 o b |l ey ) canlall G ) Bl Y (e Jgal) a8 e
2

12

2019 fzco. gladl) Bilsliacgano ®
O lsio egino i dlas Bl

Al ) i gl

A 2 8 A ghaa 8 Taiiall AS,AD o 81 S0y G 5isn (48 i Aaul g el 5 g E}
e N B gt (8 peital) i qasey il ) oSy

alil¥ U8 e a3 Al S Al ddee e Asslill (3 el ,ia)_;..;almu_,m,iaéauﬁmm‘,h)lgA
Chas fag V5 paateal s Grealiall (alSl¥) U8 e V] 330 560 RS20 aial) Jua s (S YV 1 O fina )
Aacaaa S jiAgles L5 ey Y] AN, il

pe a1 sl JSI e e el Gilall 8 il Sl lal A 568l clasall jlad A
LS U8 e i peSl) Jlafiad con il AL o1 3891 dusadha i (sl 5 (ol s sgSH U iy a5
i (S Jla b aia
cals il Aa gl an g Agia gl 8 Rl griiall il aa 488 i il S ASadl il sSE ol na w
all
Sl ARy rinall Al il pall e S peSH DS B 5 O s @

Al el da el i Aulae (gl ol n) U il (e e 1 s g2 1ty S Rarea e A

11

@ Alhafidh Group Trading fzeo. 2019

Risorocuction in whole or ot is strictly prohibxied


https://manualsee.com/blog/Q38BeAc4b.html

ﬁyc:.\.aﬂ‘_!iJ_H‘éi.ﬁ»_’JLaglCﬁa&ﬂt_us_)i_laic:ua““fljaji_;_)_ﬂygiiﬁj?mwﬁtA
Al Jadll (s 388 el Cilaiiall G 31 aus s

‘@}413;,5;@&;@&;&5Jes;,AJ'L;_\1;PIJq1MMiJL¢‘ﬂ;\,-x.:k,_g..,,A

el Gans miiall Gonm iy S 5 iy 31! g UL Sl 3kl e sl b 2a A
A gl dalaiall Sllltell ) ala 5 oLl Caagy AESA) D i gl e 5 paliall

Ad el Jala A8 pllas 5 jaliall ol Jlad) 85 ¢ 4 sall o b e (31 5aY) ;_'LI;[‘,_',A‘,";)Ui ol ggdl 24 A

gl ol 1890 3 pm 5 o o 3 ] ISl Jums S0 80l 5 g 3y 00 2 Y A
EVEL (ERTI v o

m 58 On ) gl i Anlann 3555 o iy A
sl e 20 (e SRR aaa & o cany

Cung S B gy gahall il e gie 1,80 pliyl e s ale 150 b dkad) zojha 56 ol cag A
OB s e S

g ae 75 dakhs Jaluey a8l sl ol 7 sihe g gedaall (il e a8 Bl Bk S0 of e A

LB e
bia % N e [ i
b -~ - Yo%
Ffr: f . 2 ’
k]
it =14 =
o 1 —— S * i
| - L/ e Y amsit
I - T~ B
ka5l a0
o [is
Cnadod Al gy ) 85 g il i gl oy o b (g Glaiall o LI st 1 Agalall ) pa¥t d
A e
o qus i

B3a AN D o e Y O WY iy (B

QA J31 el Gaa 33 g e Ja Y

aslaall oo sany e 5 e A ol GaS i 8

oS 1 (pm RS S 321 (0 (S5 W (i) (ol ) e (Jan 30 iU sall 3 O 1 o€ 5 s ol Ol
syl & g # iy Hg;\.h _)AYI

10

2019 fzco. dyladl) Biladldeg ano @
Ohyloio eqiaotis dlaks plasiail

sy ) ey il i )

Sda e oaladl B e i)l 8 52 e pad) AL S AW S ialiall idee b Adl s
lage o O o B pri 3l gl 4
(padina g

g e aSadll (3 e e alaadl Bl i ezl o) e

O el et 1 ol iy B i s 50 Ll b g il elilals o peiial) 3 pm o ipm tic e
Al 3s5 Jal e

giall LS e (58 st ol pa) il ) e Sl @

JRRECH (o=

ol e el 138 alasiied camg 1 ARS " A L CBaaY Aelaiiu e V5 L e delaiid adl pciiall 134 aaanad &
"R Al A S s pal alaaY aalaan s mew Yy L L)

ol e Lgilad Cadliall §f edhall Ciuiad ol &) 58l Gt ) saall e Jal (e il plaatul pae L

gi Sl t""‘i b Jall e g e C,_s:'ta e H;i 3‘ AasilY ¢ g e EELJI e é"l A g pens ’éﬁaﬂ iy
il ) B AW pa o Brenall A58V AN Jal (e 2l

Ll adad b o5 Aadiall AS A0 Lo Caao Ll Saall o Saall a2 )l 0l gl [ g8 A3l b g3 gl es )
L e gl JSAIL Al Jae Jdal (e 408 4 j2U0

S A (3
Ziall aladiul g8

abal) Ual e Ja se 0 S elodialy a8 3805l Jla 8 i) ae Gl el Do ghadll (33 5 e SU
£ e ol el

el gl el Sl do plad Gaea oIS g e iall aida y a3 Sl a5l File o pds

el a5 io JaN ) 5l el el (o gy Al el i saimall sl illy ol SV g

@ Alhafidh Group Trading fzeo. 2019
F Striclly praf

Ruorpduction inwholg or inpar s leileed


https://manualsee.com/blog/Q38BeAc4b.html

datua (6 m el LD ¢ Aaad s e 35 o005 ¢l o (s peSH Ll July o 1 4Tl o
LI s il (1) JsYI )l e

Aalatiol die 5 pall A glie e o Jatdd AlE sale ol o sl 358 0 @l iY@

eale Ao puin gall 381 3l (ki n sl J adis e  Y @

_,..._’-éﬁ JuikMI Aasud)
ity R -‘:‘:"
‘*a%x cin o il e i s ol A 2K Wl )

e JUilaY) e o 1 o Jaall G A 5 2 355

el (2 pmaa JEbY alad) i 1A A 2 AlaAd (YA Lol Jpa gl (S T e 3aE A3 N Al e
oAl e

S e Cdld) GalBWY sal g i 06 O st QLA padd G 8 O s Jlesl JB GO0 JUBY) e atar e

Ble) e ¢ silag el Ll 1y e 8 (e 2t jae 3y cpdl) kYT U8 (e il 138 Hlodiad
eV YN AG e ey lelaall e AASH e shaally abay 535 08 Jla b Adie 5l Apues 5 A0 58

aei e g0 JERY) 08 e il Cuda® aoe cang il caadll ace JibY) o oy

cang b JURYT e e b cauladll o g BlERY] g 13 LY e | pha chladl dlge JSE S
Al (b Lga g Slilaall (e aladll Cilaglad (385 \glgiad

o3t g ade o glad) JULM mlandl aoe con WS - giie ga g o il Gl (38 Al sale (gl g oae ang
bl i g gf Al Gl iy 08 31 NS

2019 fzeo. dladl Bilslldcgano ®
Ohyloio eqiaotis dlaks plasiail

e Jeidy g ddle 5 ) jalas s e ai Jsalll 0 3 J e (55003 DR I olaY cay e

el ey JSER q.\.i.hl'l Ll conar 3 A8kl daals A ol _,i Cldaall e rpalby W8 Y
she ,l'l el

Al i a4 Laailadl = glandl Y il e G il JUaiiS AL 3 ga auzas Y

Ll 3l el o B e JS & il 5208 o o piad¥) (35 5l sl gl 5 ) gum a3 Y
‘Q}IHELGDHJF

7 e A 5l Al pran Jame 5555 () o

ki Ly addll palic of 5l tall acdll ol GaLl LY aals W 1S3l O3S pa il )
Al Lgat i) il 340 g ONA B 1 el e glie o Jla aasi)

S Sha g 1) e el Gl a5 IS s il o3 Y

B Al el ) ol 5 Clum il danadhe e o pa jal il Jams Lavie L AN ) sy
. peall gl 5gS iy il 20 a5

s o 31 AL glad) Gsbo y5 50 pie e gl y (i G e Al oS0 a3 US 3l Y
Gl YA SN 31 jia) 95 g 5 )3 S g A oy JSI

sl JS Al aay piall (3] (e 28
Jaadl I3 Daale el J g gl S0y (A BV pgann g 0 il 0 555
dae Ala 8 58y il uali Y
b a0 o Jia a3 el a3 ol Al Jals il Jal e 485 4l sl sl pa355 Y @
e
G el gVl (B i 285 lall gy 3 (Y Jae Alla (B a5 ] ety o ) A e iy

elila) J gl g gmiiall (e (A paSl) Ll a1 ) g8 b colall Al g3 4dlilaly 25 Y (3 8 (5l gV s 3
Alls Aty Ao 52 (5 pall

lillae (st AL 3L (51 giiall Jas auias ¥
5_daia 5yl cld colifaie aasiug Y
Sl i ga I (5355 (M) Qo) by i (3 (S0 JSTE ope il ] B ke 3180 aaans Y

Al Jaf e

@ Alhafidh Group Trading fzeo. 2019
F sticty prof

Reproduction in whicle or (rypari is ibled


https://manualsee.com/blog/Q38BeAc4b.html

dalgll el Cilalat )2
Sl ol Auasll il casd Il Sgas ale e aebd N Gl Clalded e il 138 5 gis
30 e lacal) JSA S Jasy lagdaill sdgs ) 3N 200 ) Asalal)
plal ¥l
[ O [ TR PO SEL LT N[ A B K0 I X ONSUR e+ Y
RO, PP -PPURES s R 0 D5, | [P P . (V[ PP P - ORI T PSSR P B P |
JULY A ja cang el alasial T U1 Slaladll agd ang s agdlal (g g (padd aglih 3 05
ool Al il gl J g A5 )l gl e (381 g adally ans (a5 by 68 Bale pill Lo @

Jia (3 e )Y hall anat dilny e s 348 a6 b Al pne pladil aoe o Al g pladti) Jla
G Aypuna it 385000 04 Aybaal) ) Slaglacl) pon (38 s JSg 4y J5 093 g plaii

sl ol Sy A ) el
Dbl B8 5 g Joail | A 5 3alal) S A 50l S 6 adae gl i Sl 8 il e t5 Y e
Aaateall

B3 pmall Gually (g 3 et 4 OIS ol S IS Jla 3 il JiZ 8V e

Cla gite MR JELR ny A1 5] b oS8 mtiall 8 (il gl il gl el a) pre e e gal @
35 dadeall JSLEL AN ) Jal e Jal

D ol pladd | a paf a8 | adde oLl e 5l (55 YA e il Juiy a5 Y @

JsaSll alad gf Ay g1 J 5l Je Aglaal AuSladll e 55 A0 VAl b gl alasiuly 5 Y e
bl 5l calall g Aall ol a5 Siilens LA die i) e 680 LA aldd Lo e sl e
Oe W shue e 4S8N ) Baciaad) Alpall A8 55 U8 (e Wil ebadll 5 S il e (5 03 ol qasg @

Clasall o LS ppadina puall Galai) 08 ezl (5 5a8 G Clbaall Cung 538 of (S A1) )
Sy mvay

2019 fzco. dyladl) Biladldeg ano @
1Guleio eginn s ek Aol

I;‘JL’HMS.!“!

Jalall s gyl LIS IS a5 Y 6 il (i3 o canen il e 2 pall LS g o5 ST Cilias
PP TP
5 ekl BN e g Branall A0 Y1 5 line ) e p03% 1 G A Adiiea

o A 60 90 bisea

3 5 s A gl 0 ) B L et o gllaall A1 3 gall i) gl (g ) e Jal (e pasid ;g el A
sl G e sl 8 el

) il 60 x 90 (5 54l Al

g e gl
Sl and mlaall 538 A 60 90 zladll st dina

@ Alhafidh Group Trading f?on 2019

Risorocuction in whole or ot is strictly prohibxied


https://manualsee.com/blog/Q38BeAc4b.html

Al Siliea) gal) 1 el (1

]
34 60 — 50 <58 240 - 220 2330 / a1l = W g alal) sglial
&l 85,6 el _0.006 @;?1 2all Agily gl A3Ual | Slaay) fblgiuﬂ'l Yecdenally 4
el 25 al¥I o el 16 (S3Y1 2l Aalaiiad caay o M) akldY S e 5 -2
At 15 %3 g 2 1% 3 g b 2 0.75% 3 | P X : a3
e ?25%x3 - il / gl g g ; ; 1% Dt gl il 4
eala i el -5
HO5VV \\ . faall 6
) 7 LS Y1) e A0 sas) - o dgala¥l daslll -8
680x985»890 : ] - . bl pamddl g
(=Y Y "L gl <10
{§JL-':‘.‘! GuAl : . CU&J 11
| Akl b g dd ' Ciya -12
T ; il ellall _13
& s s :
e i D 82 14
108 = 60 x 90 ' day-16
98 =4x5,.60x90 Cill ana
A= ez ad

P IRV 1) ulaa (35 A0 5l Ay pe Sl ) WY 8 AN 6 AU e glas a1 !
(3 s ) s g e 0 seaall uaadll g glall - AW A Jee g Al A pasll Auilly

gl 3 5a by Jal (e G 304 (53 Sliaal sl (8 s o) sa) (S B]
! g JalS JS (3810 Y g Aalad o g ) o BN (A Al JIS2Y) ) B]

sl e bl 1 A0 il S 8 }iéa.nuhaa}_,.,mﬁmox[i]
Aob ki B el ot s i of il s3gd oy Ayl dg 180 gy Al syl i3

2019 fzco. gladl) Bilsliacgano ® @ Alhafidh Group Trading fzeo. 2019
Uiy berin egian i thaks Sl Renrocuction in whede of i pan is striclly pronibxled



https://manualsee.com/blog/Q38BeAc4b.html

gl

o
|
W W woto dh L & ww

10-8
16 -10
16
16
17
17
17
18

18
18
19
20
22
23
23
24
29—25
30
31
32-31
33
33
33
34
34

35

Jed (1
alall jeladl v
Al clial gl v
) Y v
g ) s (2

alall sl v

JukS A v

Al 5eSl Juae ) Jal e glal) v

ALY Ci

s A 3
sl ¥
S il S 5l v
caaladl) GBI — jleall e paladll
i) i) e ¥/
sl il o il o7

A8 Gl puaaatll (4
LI g el e 4y Qlill sy e v
W i) — J Y1 canlanill — J5Y) Alasiuy) v

Qﬂ] pladdiol (S
Qﬂl&@ﬁdbﬁbwﬂiiﬁ%&é&;&a
q-"‘-.‘,)dﬂll QJS;I'I Ph.-';-..:i

kil 38 e ,Ia'l.\i:».ni CJ":'

kel oy i PL\.—L.'mi C).‘.'.

,é}‘.ﬂl iala PL\;‘\S.wi CJ.."u

CL:;_‘“ BYELE ‘nll.\i:\ui CJ":'

Janll Lalail

Godl dela slaani)

el b 5 gan

@2l i Jn — 420 i

Al Bgall aladii) (6
chbail g dall (7
fde Elaslaa v/
pSadll da ol iyt v
L_J)-.ll ._]- - /
oAl A Jlasinl v

LELKELERAANS

JSLial) g a s cla e (8

2019 fzco. gladl) Bilsliacgano ®
O lsio egino i dlas Bl

@ Alhafidh Group Trading fzeo. 2019

Rsorocuction in wholeor in

o

i stictly profiied



https://manualsee.com/blog/Q38BeAc4b.html

