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chut e- ¢l osurentraidedissschene aceprdiigde thel invention. Gijenlpgic schames qeydde uged tp H‘é’°'§'?'\s? {he pame
menber, t he usftiomRiFteqdrpthes mephapies! ﬁ@"emﬁnaueﬁ‘éva&abf? the 6?F3|‘“"ﬁ$ﬂ&?d r"a'ﬁ\" gy pien feguire

assure that dl‘fﬂé“té"tgl“rsi"@f“e?renber Comes. to 1 d?ﬂ th t h h Irgg;gnt ORER,. A
separ at e™r out |Ef¥é”ﬁyé’f g é’gf%@‘é' 91’?"{? 'f '%e ‘Trﬁl q% ce n pasf(,“ows In the
M croprocesﬁ ? ase , Hitpor,/ 6
in Fig. 2 i prf g{m“ :ﬁl partment

B e_ly, e pi réi‘eyr &I@IQP B

cor r esponds Eo p? ﬁ g Eo lcan sh Il ts n e pro
to the ¢ OS edan cu dc cken %asts :b 9\§H5§h
Sht: & hds'BEer Fhikdd Aith Vo @bieSFoons

commands ™t h(ﬁmﬁghcf wiff 'ihedgl':ﬁ gHBLpf his'i émos‘f\éys céoﬂ)pﬁ &by SIgEIaEly ERAKing the witle 6 R Y
provi ded by 2yl GORRGF, s&ranfﬁpaatms corhgartMEHd ¥l P ccirsB, b8 PRaViEd By B fliduisFBIRing it 27,
steps N and lrt th@ﬂaqfo rinfehtafd fited tAEmiBRfoBihs. THE\@rdske Blacel oh the GIV@ SFiie Wighdtl sb khat
inertial ef fyRGher @il bb (N6 iSO ABpenbdd! THeRBthEF8 RPN BiEn dontaReY by tiedoliowiGgretipe pBagram
that t hegst iiStinh, ROwhIE ddaMHgimes\brk bivenraARinltes drdSkeondst (g} tresodriitales ¢ ninbls13@ sevomisk r
in an open RAGhdatiylevelkia@ spstifiedbriydeala oSIUb 1T Mith T0befng thetibtesi Nng t he chute 78.
Consi stent with the STI RRER OFF subroutine the 55 chute 78 will always be
open when the CHUTE CLOSURE subroutine Is called. In the manual and auto ¢
nodes, the routine begins by activating the stirrer notor. Wen the hone ¢
positions s sensed, the notor is deactivated. The hone position sensor nmay
be offset inits location if necessary to account for any significant
continued inertial notion of the chute-cl osure nenber before that nenber
cones to rest in its closed position. 7 EP 0 235 258 Bl Fig. 8G shows a
“subroutine, designated in TME, for specifying the cooking time. This '
‘'subroutife calls for a two-paraneter Instruction. The first is the opcode
TME, and the second is the cooking tinme. In the manual node the cooking
tinme, measured in hours, minutes or seconds, is entered fromthe keyboard:.
The m crop- rocessor initializes a real-time clock and, through a counting
| oop in the subroutine, counts down for the desig- 5 nated tinme. Wen the
timng |oop is conpleted, control returns to the main program The auto
node operates simlarly, except that the appropriate tine limt is recalled
fromthe nmenory | ocation indicated by the reci pe address counter KT. In the
program node the program address counter CT is increnented, the TME opcode
is storegs I n menory, the address counter |Is increnented again, and the tine
limt is stored in nenory. Fig. 8H shows an END subroutine, which turns off
the heating unit and stirrer and dispenser notors at the 10 end of the
sequence of recipe instructions. It will be appreciated that the logic flow
charts illustrated in Figs. 7 and 8A-G provide only an Illustrative control
| ogi ¢ sclene according to the invention. Qther |ogic schemes could be used
to acconplish the sane functions. |ndeed, other nmechanical arrangenents ~
equi valent to the ones illustrated herein may even require different |ogic
schenes. 15 By way of illustration, the following "recipe" |Is provided
for coq au yin according to the present invention. First, a carousel wth
its bott&m nenber attached is |oaded with the constituent ingredients as
follows. In the first conpartnent to be dispensed Is: three tabl espoons
butter; in the next conpartnent: mnced salt pork, chopped onions, sliced

carrot, garlic and shallots in the proportions Indicated above ; In the
next conpartnent: boned and cubed chi cker8 breasts; In the next conpartnent
the |l eafy herbs, nanely, the parsley, chervil, and 20 thynme ; in the next

conpartnent: one and one-half cup red wi ne which has been mxed with two
t abl espoons flour and with the salt and pepper. This is nost easily
accorrpl | shed by Vi gorousl y shaki ng the WI ne. |n a cl osed jar W|th the flour,

I e T



40 45 558  EP 0 235 258 Bl COO AU VIN Instructions
Heat up pot 4 TME 01 00

HTO 10

m nut e DSO
Melt butter 10
00 05 STO

DSO

Cook 30 seconds STO
Instructlons Cook 30 secQqiyifmedits END

Ftos,

STF TME 00 30
Renove veget ab
Conti nue_progra
00 30 DSO

Cook 1 minute S
TME 01 00

TME 01 00

bSo

Cook 1 m nute HFME400 3

9 EP 0 235 2
Di spense wine T

15

25

35

&6

STO
TME
STF
TME
STO
IME
STF
TME
END

00

00

00

10
00

0l

00

01

00

01

00

00

O 10

05
30
05

30

30
00
05
00

05

02

02

Add to carou%?T??ﬁﬁréggb

D spepessmesier TME 00 30
Di spense veget

COQ AU VI¥ ir vegetables 20

ot for

D spense diuxrKemi3pite TME
St FMNE-00 05 40 STE .
Cook 1 minute 5‘5% FHEE SrE ThE 01 00

Connents
for

1

abl es, pork TNE

Stir vegetables TME 00 05 15 STF TME 00 30

TME 00 05

30 seconds TME
01 00

hideex0 TME 00 02 DSO
Di spenseggher bs, Dg@getables TME 00 02 55 Dlsﬁiﬂge vegetables, pork Stir

%%Egéog¥% 00 05 STF DSO

Stir vegetables

Cook 30 seconds
Stir vegetables

Cook 30 seconds

Cl ose Chute

Remove vegetables from
pot; Add to carousel com-
partment with leafy herbs.

Continue program.

Heat pot for 30 seconds

Dispense chicken
Cook 1 minute
Stir chicken

Cook 1 minute

Cook 1 minute
Lower heat

Dispense herbs, vegetables

Stir

rtment with | eafy herbs.



TVE 15 00 Cook 15 minutes 10 STO

Stir TME 00 10 STF 15 CHC TWE 15 00

Cook 15 m nutes STO ' EP 0 235 258 B1 Stir TME 00 10 20
STF CHC TME 15 00 : Cook 15 m nut es. 25

STO . TME 00 05 Stir TME 00 10 STF 30

CHC TVME 10 00 Cook 10 m nutes STO 00 05
Stir, |eave uncove8®El STF 35 TME 00 02 DSO

Di spense mnushr oo np 00 02 40 :

ST TNE 00 05 STRHC piipense wine ose chute TME
05 00 IME 00 02 Cook 5 minutes END so The above

programlisting iscgdfered as an illustrati pnoge thataperation of thy
present Invention and is not offered for its eRi curean results. Indeed, it

has not yet been oPff M2t o produce an acCePKadPe™dBYEES vin, which
requi res?fine adj ustagrents I n the cooking tigeirand heating |levels. Wile
t he above provi desr@f&#]llgmd conpl ete disclosure of the preferred
enbodi nents of the T"hventTon, various nodifications and equivalents wll
occur to those skiSTRd in the art given the benefit of this disclosure. 55
It is to be expresghy understood that the Invention is not intended to be
limted only to the specific exanples and enbodi nents di scl osed herein, but
i s defined by the Bfpehde®cl ains. 10 EPCEok335omanytes aji ns 1.
Apparatus for autogedically cooking a variegyief culinary preparations of
prescri bed | ngredi s._accord- ing to predeterm ned recipes, including a
cooki ng yessel (10)5 h%(gtfﬁg nmeans (11) for heating the vessel, dis- 5
pensi ng means (12)STEnerally above the vessel for hol ding and di spensing
solid and liquid I edients Into said vessel, mcroprecessor control means
(91) communicating Wth said dispensing neans (12) and with said heat- ing
means (11) for corkM®I31$ @0t he di spensing ofopKelfnpioytest s and t he
heating »f the vesggd according to dis- pengigg and heating schedul es
predeterm ned by one of the recipes, stirring neans (13) nounted generally
above the vessel aH%®E %@ ek ng into the vessel for stirring contents
t hereof , and nenorgrgreans (94) for storing 10 control instructions
according to the rgcipes, the apparatus being characterized in that: the.
di spensi®fig nmeans ( i s disposed substantially directly above the vessel
(10) structured arfMEr¥@n@@d to hol d and t oCdp¥pédfsaibutiest he solid and the
| i quid ingredient; theri ng neans (13) : DU S igdly
directly above thes'f\'/éef%%b% 10) ; and there Fs%lg?c?tgggreel&%eérﬁ(w) for
sel ectively closi iFBnd openi ng the cooking vessel; 15 the control

35 . . . . . .
means cormmuni catingygle® owth the stirring means (13) for controlling the
stirring of said con- tents according to a stirring schedul e predeterm ned
by the one reci pe,CD%Q]d with the closure mseréFPF‘?é'?% f"b‘ls?’é&"&%ti cally
cl osing and openi "tME h&0 co®ki ng vessel (10) according to that recipe. 2. An

appar at yg accordi 40 claim1 wherein thergt@& alid (69) covering the
cooki ng vessel (1%{ the lid '
ME 00 05
STF
pu CHC Close chute
TME 05 00 Coock 5 minutes
END
50 The above program listing is offered as an illustration of the operation of thy present invention and is nat

offered for its eplcurean results. Indeed, it has not yet been optimized to produce an acceptable coq au vin,
which requires fine adjustments In the cooking times and heating levels.
While the above provides a full and complete disclosure of the preferred embodiments of the invention,
various modifications and equivalents will occur to those skilled in the art given the benefit of this disclosure.
65 ltis to be expressly understood that the Invention is not intended to be limited only to the specific examples
and embodiments disclosed herein, but is defined by the appended claims.
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being f.ormed with a |id aperture (78) through which Ingredients are

di spensed into said vessel ; and the closure 20 menber is nounted for
rotation and bei ng responsive to thepqonspgdsimeans (91) so as to be
rotatable upon com mand into positions opening and closing the lid
aperture (7%)“ § An apparatus for autonatically cooking a vari ety of
culinary prepar Tations of prescribed i ngredl ents according to predeterm ned

recipes, incl ufihmrasm&amcﬁaﬁ Ll.snﬁéry &gpamaarg%f drdstAbeli naaag mceaa
the vessel , jlicRsdsinfitbdEcipes, &bki ngo)aua g ma R ¢F1) foPhealig! I, dis-
l'iquid iggr e s nSarls! zggehaany\ésasmivesw r B\ QR dpEing $diid amiRuidiRPdiehls IHiERRS
(91) comunivgsabil Migrophbdessok ddRtratthEaREQ@ D cOBMERRAING withlsdid diRPéhsiid hélink (12) @Rk sBE heat-,
means (11) fifgrmeas(41)¥dr Edntrbiing theliRpatbinde BB ingedeiits irldahe haglng B R VieSseEdecordingo dis-
heati ng of 9ansthgussisalingaciadulel phgietemnirahd dp aresif the rezipek, Btitvdriginegnss(@3) enbuhtedsgenerally |
pr edet er m nablove the @essel add dxterdingdnto thewsset foratirdgranterts teerénd iandmenivay resane(94) @ dtoring

t hat di spensoenirgl irstactions(agd)dinigdo the recipesi theebparmids beingzhayenterited inthétd and di spense
bot h t he | i quithe dispensing meansi(12)iis fispgpeddishstentiaiindinaetly albvé e vaserl (10) strictmeddind grgged
di rect |y abovdo héidanddadispense both theiselid aod theliariddngediert: a pl ural ity of chanbers
of first and shesinideneaseti3)igounigdsulstantiplly direc °‘GZ’2 veszd)(wbenmgeraaamowe e
hol di ng and dike 6?95?%5‘6@&'%?8!" P‘fdé’di?'&'m“?“a 9yegselisecond ty $) (27) be| n‘g
adapt ed fSor ho‘l‘ed? 'Qﬁﬂ‘sd? 's?rgfgdﬁ"’(ft'f"ﬂ%?‘éﬂ? Qﬁlfg" co B sHrming,of ¢aid g
di spensi ng rre = it "0 g‘°§'8ﬂ‘l‘]’e'ﬁ?’“ A1 ¢
to a dischar g ppara S agtggl herelré(S éu e‘?sﬁal k c km vgssgll esl%d
to the vessg lng gl tsta% sure
4. An apgar Hﬁer?s%QEt otLtBn d%bi sp tﬁla col:nt ?m 99 l|)r§ aé’tg

fixed relat 'nQﬂdl Qp&ﬁb dd’r\%lﬁ@n%%lid% u@( @l rring ne ex en
into said vessgla a.a.s&:dnfs fmnhe@aﬁy%om@tﬂa.ap of&Msly aeaéaﬁ|$dscoabre@aﬁbe°d aﬁ&é’d\enisor
stirring theceming®predeiniradietipssSidiRding b EooRind)RERI (80)) Ndatinh bahk BIF ) flrhkatA the vesddld
means (73, ddpendirymeane(1 B HsIdhRhnd @spensiigablid AgH llgti@ingrbdidnts iMl@th6 RE&E Bnd Hil6rBproces-
commrand s OBbraaitdl neaiis (91) boniiMidsting With the dispéristhg medns (12yanapifhalictebtihg meana | Tl) fogtoh-0
cl ai m 4 whetraliing thendisparaing of thoingrédidnisiand the héting dfisaid vasgel aecnidiag to dipensing andientngl e
for bidi r ectthedidds pregdétarmined byodne ofthe ®tipas) thergppamini being cbaracletizaip thiatalispensing means
accor di ng t ¢t2rik strustu®d amsd aaramged todold eridaiispense butietheiqnid arvidiessolidingredientd moGifigd for rota-
coveri ng t héonstisphsen 'W@B@'P the ypel (1P)akeingifasmesiwith g rigralitnet chagberp of first 4ng slﬂ?@r‘!ﬂ% 6
(78) t hr BugRaidhfrsidyre; ??gf?&?*&ﬂdﬁ%f’rfef heldisg é'Ff‘s‘&‘mefis (§°“§algﬂd‘9'é§3"d@3'd s WEﬁﬂ"’a

R T S ol o et

bei ng nount ed '

Sso ag to bePPHP &?%I'*E‘“ﬂ'b?m‘e&%ﬁﬁ%ﬂ‘m’ AESispe ﬁ§°58?§é‘?ﬂ g °aﬁaf"%'r BEPIY 5"6 %
1id apergur dan arglg al WS, ac cor_dl ng to any one of the preceding

cl ai ns V\ﬁerel r{

sac
assenbly (21, 853 g 'QE“
for defining gy 8 xl%é‘sfse kzﬁi&r&l cifdy &aﬁ&ﬂ“ gl ypes o

respectively. pibands,2078] #é providaa foP i Marﬁlfé?u;% chrhtRanB Fr6if 84l SGtrs! hridhr¥®
wher ei n: ot he qgpgpensi ng neans (12) defl nes a d| spensi ng aperture (16, 33)

over said ves saeAn &rperafaa adtordingUaIeRIM H\Aserei thR&dns REroRting thecstiRing inermber (66) I8 ferabeNd
55 t he fof bitlirectionl radtiof bfeheditidifiembeag neans (12) upon conmand fromthe
control neans €, 8dappbratus geoiding toafainn3, REn Obr ciain Slwicdnamtbers i aJid (&9 tdvierdriglths dosking
regi strati omesael (10), thalidbeing éxrhadwdth atid 2pentuees(78) treaugh wiich itgyediehte amdispanseinto said ves-
schedul e« 9sel pandappar at us according to any one of the preceding clains

wher ei n: ER dpsprg Riemba (19) fopclasing Gﬂdi“ct ?Pp@lfi » Stip)clogyfre mpmben E19) being mokatpdiiorygtation
l'iquid ingr aefl heing sespongive tedfescoptrobmensp 1) o f° W‘H@a%" (’W%)‘"t‘? msiﬂmsa’g?mng

a chanber-definin _
it R

sai d st oppefd gpsigofheld %H"B‘He GP)OS| n t he openi ng at the bottom of said
chanber ; and Ja‘f"tFp ° fﬂ‘t"f’ﬁé‘?‘"“@&' FI”E% nh e; 8%fJ2) includes
responsi & i 23 °' "“‘ B 7? "’I’?é&‘i‘?gd'(‘ia? @ dpr dafiiiong
t he stopper F%ﬂq ga 8%;;“'? gto 6y° F%°§ "&’Rl ve ch]anbﬁr openi Sg 5
' ts di ane o t e recedjn
Tl e v o g '§ f pg&w (P iR

with the m or c?" ° °g"tﬁ“, %Rﬁe &s srn °° W m%ﬂﬁé)éo%’ol b8 ansfm o
and deacti vat fg N .tﬁ ohdfle/ ¥t S bm' I
seta heating Isg%g lean eat| tine ort e ea I ng neans.

appar at us acccgrﬂuuaa&essdoaummnm%ﬁwpradaan WhefBRANS cormrl ses a
removabl e menory cartridge. Anspriche . Vorrichtung zum aut omati schen

Kochen einer Vielfaltvon kulinarischen Ztlberel t ungen ausvorqmmlrmmn"”'lll'”"I



benen I.ngredi enzi en nach vorgegebenen Rezepten, unfassend ein Kochgeschirr
(10), slne Heizeinrichtung (11) zum Erwarnmen des Geschirrs, sine '
Abgabeel nrichtung (12) Im all genel nereP®#38 2ABIHI des Geschirrs zum

Berei thalten und Abgeben von festen und flissigen Ingredienzien In das

genannt e  Gesc hiafseeond type(2M Kk EHAMBE; fortfiding RIGRgPddRHISiluass £ ppErgad) Bd meatls @4, 4?
m t der genannt efor ARGAPRRI stpbet e iagtidn LBingthé SIRAIBEA2EE Bottokiof Shd harkteF kg

i n Verbi ndung skiebikspensifig Héans faARER bsnpases chri geidi(S0) ros finsive e rdi’dﬂ&aﬁh&\fembmﬂﬁe d@s
Geschi rrs nach péixggeansyme) forarping e stbpk i) butatsallopen@igwheli the téspective Siambé@pening
Rezept e vor gegddieits dichaige msitlan. Rt hr ei ndcht ung (13), die imaligenei nen

ober hal b des kdoélgesmnitysiotang ppabihe preteding tlaimsehiahifrthericompliseamudh kdyentry naeans (18)
RChren des | sAmmugisatie wifethmigroproesssos edotrol means (81) ard gprtedth manyally astivateragd (eadyvate
zum Spel cher e dierenshgehrsknongd stioke ineane anddemaniially eqia eting Iqel2ngn heating fime @rtbe heating
Voni cht ung dmem‘ﬁch gekennzei chnet |st, daM die Abgabeeinrichtung (12) Im
wesentticlen dilflcWe agrretys-Acerrdigcto KBl {fouhersin thesmemany meges cerprilARst f9mevablp memory
genei nsane ARR$H#8%el nrichtung Ist, die dazu ausgebildet und angeordnet tst,
sowohl die festen als auch die quISS|gen | ngr edi enzi en berelizuhalten und
abzugeben, die R~t]|re| nrichtung (13) I mwesentlichen direkt oberhalb des
Kochgeschlrr B Glvy ®angeordnet i st und dal & 30 sin Verschl ui el enent

(79) fur @as Sql\? it chum%ﬁ 6tmfe eaffvor l!ﬁans l?furyenr gen vsoebegcn e-
oRsiiy *Ea Oy, &m ubidhn

<o M s

Ver bi ndung s

Rt hr - Zei t pl a@eréiﬂal&h%h&?ﬂﬂge l'vorf %Qte nfﬁ%@ﬁ&na}{rﬁé ﬁé‘&ﬁ Edihe' Mikropro-
und mt dgm Mgisgdietini@hRERAL did J@aerééﬂar}ﬁ?éfnhb skiHdicting (ii2) mitte efl&wten Heizeinrichtung
Kochgeschi rr (16yif) VerBifdRg stehtSintdia Algasaer ﬁb\%&é@feh i lieZehwirinlM BedéhiRs #déh Abgabe-
of fnen. 35  und HeR-zeMSMinh £/ ¥k, dSHoR eMrh BékeRepls vokyBsben skid eiteradhRinrHaMY (13), die
vor gesehen i iaiaugei@ineﬁla&ﬂémgmﬁdmhrnséa&}mbaéeﬁktsm iVlesdaDinel G RbhrH des Ghas!
Deckel of f nundps¢eltid) esstregye bid eled Spetherindbifituad (9d) Aim Si@ichein ednzStaerinsbuldiaien gemadt den
genannt e ZocRezegters e/hicier Voalshiergaiaduchygeketiezeichnetiistidatas Ver schl u~el ement fM di e
dr ehbar nont | edie Abgabeeimrightang(12) inewéSertiloberedimakt iobdnhalbt des ljoch §ebhires($0) Rigebrtinet sral efhaB
es auf Befehl igeméhsaing Abggbeeinzichiang isk, die dazuradsgBbildetiuphangeordhet istDwwilk die festen alg auch
(78) gedreht wdiedassigkmingredier@ien bereitzhaltediand akzhgebery zum aut omat i schen Kochen

ei ner Vi el f al t digiRUknginiightyng 8o wespiiichep dir thalb des Kechageehigh ti0)engenednetist und dad

| ngr edi eri en ﬁac’w?fsv'm !9 e &9LHEr dre seleltive Sehl ﬁ?%@é@ﬁ@"%ﬂ(ﬂ&w yprpesehenishy o

ei ne Hei zei nri disStavere @“"QW mit desRARreintishiung{$3) i ieedinpung stehtsym, das Rihren des genana-
Abgabeei nri cht 6‘1‘Fd" °'2€fPﬁ“B%‘f‘"\é‘F?'ﬁ'éP FEFieuamede B belirfandep Rezept vgigggeben ist, und
fqu33|genIng ﬁ’fé“e’“&%fs(q)( \ethindung

stent. y
M Kkr o rozessor 'ﬂﬁ’fr‘ B ﬁ der Ab i cht 2
j Ea @%nun ( (igaus‘g(ebgféé durF% ﬁ.‘e |e en %gda SP‘TJ’ t%:‘l%g::

diag Mﬁggeschirr {10) gemaRl diesem Rezept

und m t r Hqche m! !1lfe|rn
eb

Ingredlenzle

2!
| d R eschi ef) ViSHa Qfdh-
clrem o %\2 e o ettty el i

~Abgabeei ngi Cﬁt lér\ﬂm'L Ag z%H%&@MéthGGL H&ﬁe@eﬂgﬂﬁéﬂl@ﬁh mh1§£rschuﬁk®9mlﬁber&h§vorgoscme.
f1fssigen al genghmbredlefRich RchGbrgbdatdnahl RERptert, luffasiRd Bih KadhBarkiti® (10} Be ABZAIBIAG]
und drehbar dhyz6iEvERfdiRS KocRgBhiks Gilaiastekinidhtund(@2) 2 Bérbiaiten Lsd Abgatsdn Barifesten
el ner Vi el zaid missiyelKngiaBibrizien iSdad KothgébciBhd éife Mikrbpréddsc@rdudréiarichtud (91)Y @b it der
di e genannt eAmasdemridhting (12Pynd 2t derdHeEzeindchtung(d H i bie IStbaérungder Atigisiider ingredienzien und
| ngr edl engi eder Eevaerhung Wb genemmtenrkdclgbstigs bananuonl eident derdReaspie vorgeyebeien Abpdbe{ )
dazu aus- gebeit-Zatpldnent verbuhdes dstgeeldhe gvogithtemy desinrch gelehizaidimat ist nialirethe sfemeigesioen
; und Abgabeeinrichtuny (18) apsdobildhiundjargegrdnétistalmesewohl die flilssigey alsandhalipddsten ingrbdien-
Kammem auf ei zierhgeaitiubbitge yod abzugsbencund drpblise dicekkoberheh degtiortigesdhis (10) monfient ist ynd enit
| nhal t e | ewetites Vielzahl yon Kemomeemsteh indzwailegrtjeusasbildetistovabel digsigrannty ierste[Arid2, 2F) dagus
Real | - ti%n %sebmeé'stgpﬁabsere mziee herelehatanind ahzpgebey und dig genannte zweita Ast B)idazuAYs-

‘nach Anspr chb@‘et'ﬁbﬂ‘Fﬂged F'Fe“(‘ Adpbzygebenc ¥Rdst ehendem Verhiltnis
zur genannten M %ﬁ“?ﬁ ﬁ 9@ '"F' ng ¥grapoeReRe fey Kpmern ayfein lgendip, eingAhgakeposi-
genannt e Kocf é‘g 1‘ %"F 0988 Kaghgesphis hgagqspen Bl digiDrRhuqgAls Real-
tikale Achse aI ts des genannt en Kochgesch| res In

ei nem i m°al i ge 11111 lg}al‘l_| q 235 258 Bl

m gen Must er en sles‘fh )l.gp:as ann
RChr el ement es g‘l(Ja uhéj;ei\\ de a des n n ac eschma  ei int al ﬁ'P ;%lekl:'eelsvfg:
vor gesehen sin ung nac nsp vvogr e 'E"'nrl

Drehen des ROhr el errent es (66) zur Drehungz6 des Ruhr el enentes in bel den
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