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 fó
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 p
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 p
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 p
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.
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 c
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 c
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r p
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r d
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 d
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 c
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 d
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 p
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 d
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 c
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 d
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 p
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a m
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 c
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a d
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 d
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 d
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l d
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 d

e 
pr

ec
ale

nt
am

ie
nt

o 
pu

ed
e 

to
m

ar
 h

as
ta

 4
5 

m
in

ut
os

. C
ie

rre
 la

 
ta

pa
 d
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M
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, p
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pá
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M
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a c
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m

po
 d
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a 4

 m
in

ut
os

 p
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a c
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 d
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ra
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 c
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a c
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 p
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 d
e 

LIS
TO

 (v
er

de
) s

e 
ilu

m
in

ar
á c

ua
nd

o 
se

 
ha

ya
 al

ca
nz

ad
o 

la 
te

m
pe

ra
tu

ra
.

7. 
Co

lo
qu

e 
el

 p
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, c
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s d
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a d
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 c
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 c
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 p
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 d
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 d
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 d
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 p
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 c
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r r
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y 
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m
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 d
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, l
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