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Important

Read these instructions for use carefully before using the appliance and save them for future
reference.

◗ Check if the voltage indicated on the appliance corresponds to the local mains voltage
before you connect the appliance.

◗ Only connect the appliance to an earthed wall socket.
◗ If the mains cord is damaged, it must be replaced by Philips, a service centre authorised by

Philips or similarly qualified persons in order to avoid a hazard.
◗ Always return the appliance to a service centre authorised by Philips for examination or

repair. Do not attempt to repair the appliance yourself, otherwise your guarantee will
become invalid.

◗ Clean the separate parts of the fryer thoroughly before using the appliance for the first time
(see chapter 'Cleaning'). Make sure all parts are completely dry before you fill the fryer with
oil or liquid fat.

◗ Never immerse the housing, which contains electrical components and the heating element,
in water nor rinse it under the tap.

◗ Always unplug the appliance after use. Do not move the fryer until it has cooled down
sufficiently.

◗ Do not switch the appliance on before you have filled it with oil or fat. Make sure the fryer
is always filled to a level between the two indication marks on the inside of the inner bowl.

◗ During frying, hot steam is released through the filter. Keep your hands and face at a safe
distance from the steam. You should also be careful of the hot steam when you open the lid.

◗ Keep the appliance out of the reach of children. Do not let the mains cord hang over the
edge of the table or worktop on which the appliance is standing.

◗ This appliance is intended for household use only. If the appliance is used improperly or for
(semi-)professional purposes or if it is used in a way that is not in accordance with the
instructions for use, the guarantee will become invalid and Philips will not accept liability for
any damage caused.

◗ Fry food golden-yellow instead of dark or brown and remove burnt remnants! Do not fry
starchy foods, especially potato and cereal products, at a temperature above 175cC (to
minimise the production of acrylamide).

Safety cut-out

This appliance is equipped with a safety cut-out that switches the appliance off if it overheats. This
may happen if there is not enough oil or fat in the fryer or if blocks of solid fat are being melted in
the fryer, which will prevent the heating element from being able to give off its heat.

◗ If the fryer doesn't work anymore, let the oil or fat cool down and turn to your Philips
dealer or a service centre authorised by Philips.

Preparing for use

1 Put the appliance on a horizontal, even and stable surface out of the reach of children.
If you want to place the fryer on top of the cooker, make sure the rings of the cooker have been 
turned off and are cold.

2 Fold out the handle of the basket (fig. 1).

3 Open the lid by lightly pressing the release button. The lid will open automatically (fig. 2).

4 Remove the basket from the fryer.

5 Fill the dry fryer with oil, liquid fat or melted solid fat up to the top indication mark on the
inside of the inner bowl (see section 'Oil and fat' for instructions on how to use solid fat)(fig. 3).
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Oil and fat

Never mix different types of oil or fat!

We advise you to use frying oil or liquid frying fat, preferably vegetable oil or fat that is rich in
unsaturated fats (e.g. linoleic acid).

It is possible to use solid frying fat, but in that case extra precautions are necessary to prevent the
fat from spattering and the heating element from overheating or becoming damaged.

1 If you want to use new blocks of fat, melt them slowly over a low heat in a normal pan.

2 Pour the melted fat carefully into the fryer.

3 Store the fryer with the resolidified fat still in it at room temperature.

4 If the fat gets very cold, it may start spattering when melted. Punch some holes into the
resolidified fat with a fork to prevent this.

Be careful not to damage the inner bowl with the fork.

Using the appliance

Frying

Be careful: hot steam will escape from the filter in the lid during frying.

1 Take the entire cord from the cord storage compartment and put the plug in the wall socket
(fig. 4).

Make sure the mains cord does not come into contact with hot parts of the appliance.

2 Set the temperature control to the required temperature (150-190cC) (fig. 5).
- For information about which temperature to select, check the package of the food to be fried

or the tables at the end of these instructions for use.
- The oil or fat will be heated to the selected temperature in 10 to 15 minutes.
- While the fryer is heating up, the temperature light goes out and on a number of times. When

it stays out for some time, the oil or fat has reached the preset temperature.
- After a batch has been fried, the temperature light also goes on. Wait until it stays out for some

time before frying the next batch.
B You can leave the basket in the fryer while the oil or fat is heating up.

3 Fold out the handle of the basket (fig. 1).

4 Open the lid by lightly pressing the release button (fig. 2).

5 Remove the basket from the fryer and put the food to be fried in the basket.
B For the best frying results, we advise you not to exceed the maximum quantities mentioned below.
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Solid fat

1575 g

1750 g

Oil/liquid fat

1.8 l

2.0 l

Min.

Max.

Frozen French fries

800 g

450 g

Home-made French fries

1000 g

600 g

Max. quantity

Recommended quantity for best result



6 Carefully put the basket in the fryer (fig. 6).
Make sure the basket has been inserted properly.

7 Close the lid.

8 HD6113 only - Set the required frying time (see section 'Timer' in this chapter).
You can also use the fryer without setting the timer.

9 Move the release slide of the basket handle towards you and carefully fold the handle against
the fryer (fig. 7).

B For a good end result, stick to the preparation time indicated on the package of the food to be fried
or the preparation time mentioned in the tables at the end of these instructions for use.

B For a uniform golden frying result, lift the basket out of the oil or fat a few times during frying and
gently shake the contents.

Timer (HD6113 only)

The timer indicates the end of the frying time, but does NOT switch the fryer off.

1 Press the timer button to set the frying time in minutes (fig. 8).
The set time will become visible on the display.

2 Keep the button pressed to put the minutes forward quickly. Release the button once the
required frying time has been reached.

- The maximum time that can be set is 99 minutes.
- A few seconds after you have set the frying time, the timer will start counting down.
- While the timer is counting down, the remaining frying time blinks on the display. The last

minute is displayed in seconds.

3 If the preset time is not correct, you can erase it by pressing the timer button for 2 seconds
at the moment the timer starts counting down (i.e. when the time starts to blink). Keep the
button pressed until '00' appears on the display. You can now set the correct frying time.

4 When the preset time has elapsed you will hear an audible signal. After 20 seconds the
audible signal will be repeated. You can stop the audible signal by pressing the timer button.

After frying

1 Fold out the handle of the basket.

2 Open the lid (fig. 9).
Beware of the hot steam and possible spattering of the oil.

3 Carefully remove the basket from the fryer.
To remove excess oil or fat, shake the basket over the fryer or put the basket in the draining
position by hooking it onto the rim of the inner bowl. Put the fried food in a bowl or colander
containing grease-absorbing paper, e.g. kitchen paper.

4 Unplug the appliance after use.

Do not move the fryer until the oil or fat has cooled down sufficiently, which takes 
approximately 60 minutes.
B If you do not use the fryer regularly, we advise you to remove the oil or liquid fat and to store it in

well-closed containers, preferably in the refrigerator or in a cool place. Fill the containers by pouring
the oil or fat through a fine sieve to remove food particles. Remove the frying basket before emptying
the inner bowl.
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B If the fryer contains solid fat, let the fat solidify in the fryer and store the fryer with the fat still in it
(see chapter 'Preparing for use', section 'Oil and fat').

Cleaning

Wait until the oil or fat has cooled down sufficiently.

Do not use any abrasive (liquid) cleaning agents or materials (e.g. scouring pads) to clean the 
appliance.

1 Remove the lid. The pour-out system will become visible (fig. 10).

2 Remove the basket from the fryer and pour out the oil or fat (fig. 11).

3 Clean the housing with a moist cloth (with some washing-up liquid) and/or kitchen paper.

Never immerse the housing in water.

4 Clean the inner bowl with hot water and some washing-up liquid.

5 Clean the lid and the basket in hot water with some washing-up liquid or in the dishwasher.

6 Rinse the parts with fresh water afterwards and dry them thoroughly.

Cleaning the permanent anti-grease filter

This appliance is equipped with a permanent filter. To guarantee optimal functioning, the metal filter
should be cleaned regularly.

◗ Clean the lid of the fryer in hot water with some washing-up liquid or in the dishwasher
every time you have used the appliance.

For thorough cleaning:

1 Undo the screws on the inside of the lid (fig. 12).

2 Remove the filter by pulling it off the inside of the lid. This may require some force! Let the
filter dry thoroughly before you put it back into the lid and before you start using the
appliance again (fig. 13).

3 Put the filter back into the lid and redo the screws on the inside of the lid.

Changing oil or fat

Because oil and fat lose their favourable properties rather quickly, you should change the oil or fat
regularly. To do so, follow the instructions below.

If you mainly use the fryer to prepare French fries and if you sieve the oil or fat after each use, you
can re-use the oil or fat 10 to 12 times before it needs to be changed. If you use the fryer to
prepare food that is rich in proteins (such as meat or fish), you should change the oil or fat more
often.

◗ Never use the same oil or fat longer than 6 months and always follow the instructions on
the package.

◗ Never add fresh oil or fat to used oil or fat.
◗ Never mix different types of oil or fat.
◗ Always change the oil or fat if it starts foaming when it is heated, if it has a strong smell or

taste or if it turns dark and/or syrupy.

ENGLISH 9



Disposing of used oil or fat

Pour used oil or liquid fat back into its original (resealable) plastic bottle. You can dispose of used fat
by letting it solidify in the fryer (without the basket in it) and subsequently scooping it out of the
fryer by means of a spatula and wrapping it in a newspaper. If applicable, you can put the bottle or
newspaper in the bin for non-compostable waste (not in the compostable waste bin) or dispose of
it in accordance with the regulations in your country.

Storage

1 Put all parts back into/onto the fryer and close the lid.

2 Wind up the cord, put it in the cord storage compartment and insert the plug into the plug
fixing facility (fig. 14).

3 Lift the fryer by its handles.

Frying tips

For an overview of preparation times and temperature settings, see the tables at the end of these
instructions for use.

Home-made French fries

You will make the tastiest and crispiest French fries in the following way:

1 Use firm potatoes and cut them into sticks. Rinse the sticks with cold water.
This will prevent them from sticking to each other during frying.
B Dry the sticks thoroughly.

2 Fry the French fries twice: the first time for 4-6 minutes at a temperature of 160cC, the
second time for 5-8 minutes at a temperature of 175cC.

3 Put the home-made French fries in a bowl and shake them. Let the fries cool down before
frying them for the second time.

Frozen food

Frozen fries have already been precooked, so you will only have to fry them once in accordance
with the instructions on the package.

Food from the freezer (-16 to -18cC) will cause the oil or fat to cool down considerably when it is
immersed in it. Because the food does not sear right away, it may also absorb too much oil or fat.

Take the following measures to prevent this:
- Preferably allow frozen food to defrost at room temperature before frying, unless stated

otherwise on the package of the food to be fried.
- Carefully shake off as much ice and water as possible and dab the food to be fried until it is

properly dry.
- Do not fry very large quantities at one time (consult the relevant table in these instructions for

use).
- Select the frying temperature mentioned in the relevant table at the end of these instructions

for use or on the package of the food to be fried. If there are no instructions, select a
temperature of 190cC.

- Lower the food into the oil or fat very gently, since frozen food may cause the hot oil or fat to
start bubbling violently.
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Getting rid of unwanted flavours

Certain types of food, particularly fish, can give the oil or fat an unpleasant flavour. To neutralise the
taste of the oil or fat:

1 Heat the oil or fat to a temperature of 160cC.

2 Put two thin slices of bread or a few sprigs of parsley in the oil.

3 Wait until no more bubbles appear and then scoop the bread or the parsley out of the fryer
with a spatula.

The oil or fat will now have a neutral taste again.

Environment

Remove the battery of the timer (HD6113 only) before you discard the appliance.

1 Use a small flat-blade screwdriver to remove the timer panel (fig. 15).

2 Remove the battery. Do not throw the battery away with the normal household waste, but
hand it in at an official collection point.

Guarantee & service

If you need information or if you have a problem, please visit the Philips website at
www.philips.com or contact the Philips Customer Care Centre in your country (you will find its
phone number in the worldwide guarantee leaflet). If there is no Customer Care Centre in your
country, turn to your local Philips dealer or contact the Service Department of Philips Domestic
Appliances and Personal Care BV.

Troubleshooting
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Solution

Check on the package of the food or in the tables in
these instructions for use whether the temperature
and/or preparation time you have selected is/are
correct. Set the temperature control to the correct
temperature.

Never fry more food at one time than the quantity
mentioned in the relevant table in these instructions
for use.

The fuse of temperature control may have blown,
causing the safety cut-out to switch the appliance off.
Turn to your Philips dealer or a service centre
authorised by Philips to have the fuse replaced.

Remove the lid and clean the lid and filter in hot water
with some washing-up liquid or in the dishwasher.

Change the oil or fat. Regularly sieve the oil or fat to
keep it fresh longer.

Use frying oil or liquid frying fat of good quality. Never
mix different types of oil or fat.

Possible cause

The selected temperature is too
low and/or the food has not
been fried long enough.

There is too much food in the
basket.

The oil or fat does not get hot
enough.

The permanent anti-grease filter
is saturated.

The oil or fat is no longer clean.

The type of oil or fat used is not
suitable for deep-frying food.

Problem

The fried food does
not have a golden
brown colour and/or
is not crispy.

The fryer gives off a
strong unpleasant
smell.



Preparation times and temperature settings

The tables below indicate how much of a particular type of food you can prepare at one time and
which temperature and preparation time you should select.

If the instructions on the package of the food to be fried differ from those in the tables, always
follow the instructions on the package.

*) Also see 'Frying tips' for the preparation of home-made French fries.

Solution

Check whether the lid has been closed properly.

Remove the lid and clean the lid and filter in hot
water with some washing-up liquid or in the
dishwasher.

Make sure the oil or fat in the fryer does not exceed
the maximum level.

Dry the food thoroughly before you start frying it and
fry the food in accordance with these instructions for
use.

Do not fry more food at one time than the quantity
mentioned in the relevant table in these instructions
for use.

Dry the food thoroughly before frying it.

Never mix different types of oil or fat and use oil or
liquid fat that contains an antifoam agent.

Clean the inner bowl as described in these
instructions for use.

Possible cause

The lid has not been closed
properly.

The permanent anti-grease filter
is saturated.

There is too much oil or fat in
the fryer.

The food contains too much
moisture.

There is too much food in the
frying basket.

The food contains too much
moisture.

The type of oil or fat used is
unsuitable for deep-frying food.

The inner bowl has not been
cleaned properly.

Problem

Steam escapes from
other places than
the filter.

During frying, the oil
or fat spills over the
edge of the fryer.

The oil or fat foams
strongly during
frying.
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Frying time
(minutes)

2-3

4-6 (go to 175cC in
this table for
instructions about
the 2nd cycle)

5-7

12-15

2-3

3-4

3-4

4-5

6-7

5-6

3-4

3-4

3-4

3-4

4-5

3-4

Max. quantity

1000 g

1000 g

Recommended
quantity for best
result

8-10 pieces

600 g

450 g

3-5 pieces

8-10 pieces

600 g

600 g

4-5 pieces

2-3 pieces

5-6 pieces

8-10 pieces

8-10 pieces

8-10 pieces

600 g

4-5 pieces

2 pieces

Type of food

Mushrooms

Home-made French
fries*) 1st frying
cycle

Fresh fish

Chicken (drumsticks)

Vegetable fritters
(e.g. cauliflower)

Home-made French
fries*) 2nd frying
cycle

Crisps (very thin
potato slices)

Potato croquettes

Chinese spring rolls

Vietnamese spring
rolls

Mini snacks

Squid rings in batter

Prawns

Aubergine (slices)

Meat/fish croquettes

Wiener schnitzel

Temperature

150cC

160cC

170cC

175cC

180cC

190cC

FRESH OR DEFROSTED FOOD

Frying time
(minutes)

15-20

5-6/7-8

6-7

10-12

8-10

4-5

4-5

4-5

6-7

Max. quantity

800 g

Recommended
quantity for best
result

3-5 pieces

450 g

4-5 pieces

2-3 pieces

5-6 pieces

8-10 pieces

8-10 pieces

8-10 pieces

4-5 pieces

Type of food

Chicken (drumsticks)

Frozen French fries

Potato croquettes

Chinese spring rolls

Vietnamese spring
rolls

Mini snacks

Squid rings in batter

Prawns

Meat/fish croquettes

Temperature

170cC

175cC

180cC

190cC

FROZEN FOOD



áé∏ãŸG ä’ƒcCÉŸGáé∏ãŸG ä’ƒcCÉŸG

IQGô◊GIQGô◊G

 ájƒÄe áLQO 170 ájƒÄe áLQO 170°°CC

 ájƒÄe áLQO 175 ájƒÄe áLQO 175°°CC

 ájƒÄe áLQO 180 ájƒÄe áLQO 180°°CC

 ájƒÄe áLQO 190 ájƒÄe áLQO 190°°CC

ä’ƒcCÉŸG ´ƒfä’ƒcCÉŸG ´ƒf
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á«eÉæà««ØdG QÉ°†ÿG ∞FÉØdá«eÉæà««ØdG QÉ°†ÿG ∞FÉØd
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IóHõdÉH QÉÑ◊G äÉ≤∏MIóHõdÉH QÉÑ◊G äÉ≤∏M

¿É«HhQ¿É«HhQ

â«chôc ∂ª°S/º◊â«chôc ∂ª°S/º◊

π°†aC’ É¡H í°üæj »àdG á«ªµdGπ°†aC’ É¡H í°üæj »àdG á«ªµdG
èFÉàædGèFÉàædG

™£b 5-3™£b 5-3

Æ450Æ450

™£b 5-4™£b 5-4

™£b 3-2™£b 3-2

™£b 6-5™£b 6-5

™£b 10-8™£b 10-8

™£b 10-8™£b 10-8

™£b 10-8™£b 10-8

™£b 5-4™£b 5-4

iƒ°ü≤dG á«ªµdGiƒ°ü≤dG á«ªµdG

ΩGôZ 800ΩGôZ 800

(≥FÉbO) »∏≤dG âbh(≥FÉbO) »∏≤dG âbh

15-2015-20

6-5/8-76-5/8-7

6-76-7

10-1210-12

8-108-10

4-54-5

4-54-5

4-54-5

6-76-7
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IQGô◊GIQGô◊G

 ájƒÄe áLQO 150 ájƒÄe áLQO 150°°CC

 ájƒÄe áLQO 160 ájƒÄe áLQO 160°°CC

 ájƒÄe áLQO 170 ájƒÄe áLQO 170°°CC

 ájƒÄe áLQO 175 ájƒÄe áLQO 175°°CC

 ájƒÄe áLQO 180 ájƒÄe áLQO 180°°CC

 ájƒÄe áLQO 190 ájƒÄe áLQO 190°°CC

ä’ƒcCÉŸG ´ƒfä’ƒcCÉŸG ´ƒf

ô£aô£a

∫hCG (@ á«dõæe á«∏≤e ÉWÉ£H∫hCG (@ á«dõæe á«∏≤e ÉWÉ£H
»∏b IQhO»∏b IQhO
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ÉWÉ£ÑdG ôFÉ£aÉWÉ£ÑdG ôFÉ£a

á«æ«°üdG QÉ°†ÿG ∞FÉØdá«æ«°üdG QÉ°†ÿG ∞FÉØd

á«eÉæà««ØdG QÉ°†ÿG ∞FÉØdá«eÉæà««ØdG QÉ°†ÿG ∞FÉØd

áØ«ØN äÉÑLháØ«ØN äÉÑLh

IóHõdÉH QÉÑ◊G äÉ≤∏MIóHõdÉH QÉÑ◊G äÉ≤∏M

¿É«HhQ¿É«HhQ

(íFGô°T) ¿É‚PÉH(íFGô°T) ¿É‚PÉH

â«chôc ∂ª°S/º◊â«chôc ∂ª°S/º◊

∫õà«æ°ûdG ôFÉ£a∫õà«æ°ûdG ôFÉ£a

π°†aC’ É¡H í°üæj »àdG á«ªµdGπ°†aC’ É¡H í°üæj »àdG á«ªµdG
èFÉàædGèFÉàædG

™£b 10-8™£b 10-8

Æ600Æ600

Æ450Æ450

™£b 5-3™£b 5-3

™£b 10-8™£b 10-8

Æ600Æ600

Æ600Æ600

™£b 5-4™£b 5-4

™£b 3-2™£b 3-2

™£b 6-5™£b 6-5

™£b 10-8™£b 10-8

™£b 10-8™£b 10-8

™£b 10-8™£b 10-8

Æ600Æ600

™£b 5-4™£b 5-4

¿Éà©£b¿Éà©£b

iƒ°ü≤dG á«ªµdGiƒ°ü≤dG á«ªµdG

ΩGôZ 1000ΩGôZ 1000

ΩGôZ 1000ΩGôZ 1000

(≥FÉbO) »∏≤dG âbh(≥FÉbO) »∏≤dG âbh

2-32-3

áLQO 175 »£Ñ°VG) 6-4áLQO 175 »£Ñ°VG) 6-4
∫hó÷G Gòg ‘ …ô¶fG ,ájƒÄe∫hó÷G Gòg ‘ …ô¶fG ,ájƒÄe

(á«fÉãdG »∏≤dG IQhO ∫ƒM(á«fÉãdG »∏≤dG IQhO ∫ƒM

5-75-7

12-1512-15

2-32-3

3-43-4

3-43-4

4-54-5

6-76-7

5-65-6

3-43-4

3-43-4

3-43-4

3-43-4

4-54-5

3-43-4
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Ò°†ëà∏d áÑ∏£àŸG äÉbhC’GÒ°†ëà∏d áÑ∏£àŸG äÉbhC’G
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.ä’ƒcCÉŸG ±ÓZ.ä’ƒcCÉŸG ±ÓZ

.á«dõæŸG á«∏≤ŸG ÉWÉ£ÑdG Ò°†ëàd &«∏≤dG íFÉ°üæ" Iô≤a ¤G É°†jG …ô¶fG (@.á«dõæŸG á«∏≤ŸG ÉWÉ£ÑdG Ò°†ëàd &«∏≤dG íFÉ°üæ" Iô≤a ¤G É°†jG …ô¶fG (@

á∏µ°ûŸGá∏µ°ûŸG

¿ƒd É¡d ¢ù«d á«∏≤ŸG ä’ƒcCÉŸG¿ƒd É¡d ¢ù«d á«∏≤ŸG ä’ƒcCÉŸG
.á°ûeô≤e â°ù«d hCG/h »ÑgP.á°ûeô≤e â°ù«d hCG/h »ÑgP

ájƒb áëFGQ IÓ≤ŸG Qó°üJájƒb áëFGQ IÓ≤ŸG Qó°üJ
.á¡jôc.á¡jôc

iôNCG øcÉeCG øe QÉîH Üô°ùàjiôNCG øcÉeCG øe QÉîH Üô°ùàj
.Î∏ØdG ÒZ.Î∏ØdG ÒZ

âjõdG ôjÉ£àj »∏≤dG á«∏ªY AÉæKCGâjõdG ôjÉ£àj »∏≤dG á«∏ªY AÉæKCG
.ájÓ≤dG áaÉM øe øgódG hCG.ájÓ≤dG áaÉM øe øgódG hCG

IƒZQ ¿Éfƒµj øgódG hCG âjõdG ¿GIƒZQ ¿Éfƒµj øgódG hCG âjõdG ¿G
.»∏≤dG AÉæKCG IÒÑc.»∏≤dG AÉæKCG IÒÑc

πªàÙG ÖÑ°ùdGπªàÙG ÖÑ°ùdG

ºàj ⁄ hCG/h GóL á°†Øîæe IQÉàıG IQGô◊G áLQOºàj ⁄ hCG/h GóL á°†Øîæe IQÉàıG IQGô◊G áLQO
.á«aÉc IóŸ ä’ƒcCÉŸG »∏b.á«aÉc IóŸ ä’ƒcCÉŸG »∏b

.á∏°ùdG ‘ ä’ƒcCÉŸG øe IÒÑc á«ªc ∑Éæg.á∏°ùdG ‘ ä’ƒcCÉŸG øe IÒÑc á«ªc ∑Éæg

.±Éc πµ°ûj øgódG hCG âjõdG øî°ùj ’.±Éc πµ°ûj øgódG hCG âjõdG øî°ùj ’

ºë°ûdG ¿ƒµàd ™fÉŸG ºFGódG Î∏ØdG íÑ°UCG ó≤dºë°ûdG ¿ƒµàd ™fÉŸG ºFGódG Î∏ØdG íÑ°UCG ó≤d
.ÉÄ∏à‡.ÉÄ∏à‡

.ÉØ«¶f øgódG hCG âjõdG ó©j ⁄.ÉØ«¶f øgódG hCG âjõdG ó©j ⁄

ºFÓe ¢ù«d Ωóîà°ùŸG øgódG hCG âjõdG ∞æ°U ¿GºFÓe ¢ù«d Ωóîà°ùŸG øgódG hCG âjõdG ∞æ°U ¿G
.ä’ƒcCÉŸG »∏≤d.ä’ƒcCÉŸG »∏≤d

.ΩÉµMÉH AÉ£¨dG ¥ÓZG ºàj ⁄.ΩÉµMÉH AÉ£¨dG ¥ÓZG ºàj ⁄

ºë°ûdG ¿ƒµàd ™fÉŸG ºFGódG Î∏ØdG íÑ°UCG ó≤dºë°ûdG ¿ƒµàd ™fÉŸG ºFGódG Î∏ØdG íÑ°UCG ó≤d
.ÉÄ∏à‡.ÉÄ∏à‡

.IÓ≤ŸG ‘ øgódG hCG âjõdG øe IÒÑc á«ªc ∑Éæg.IÓ≤ŸG ‘ øgódG hCG âjõdG øe IÒÑc á«ªc ∑Éæg

.áHƒWôdG øe ÒãµdG ≈∏Y ä’ƒcCÉŸG …ƒà–.áHƒWôdG øe ÒãµdG ≈∏Y ä’ƒcCÉŸG …ƒà–

.á∏°ùdG ‘ ä’ƒcCÉŸG øe IÒÑc á«ªc ∑Éæg.á∏°ùdG ‘ ä’ƒcCÉŸG øe IÒÑc á«ªc ∑Éæg

.áHƒWôdG øe ÒãµdG ≈∏Y ä’ƒcCÉŸG …ƒà–.áHƒWôdG øe ÒãµdG ≈∏Y ä’ƒcCÉŸG …ƒà–

ºFÓe ÒZ Ωóîà°ùŸG øgódG hCG âjõdG ∞æ°U ¿GºFÓe ÒZ Ωóîà°ùŸG øgódG hCG âjõdG ∞æ°U ¿G
.ä’ƒcCÉŸG »∏≤d.ä’ƒcCÉŸG »∏≤d

.ΩÉµMÉH »∏NGódG AÉYƒdG ¥ÓZG ºàj ⁄.ΩÉµMÉH »∏NGódG AÉYƒdG ¥ÓZG ºàj ⁄

π◊Gπ◊G

‘ ∫hGó÷G πNGO hCG É¡«∏b OGôŸG ä’ƒcCÉŸG ±ÓZ áÑ∏Y øe …ócCÉJ‘ ∫hGó÷G πNGO hCG É¡«∏b OGôŸG ä’ƒcCÉŸG ±ÓZ áÑ∏Y øe …ócCÉJ
Ö∏£àµdG âbƒdG hCG/h IQGô◊G áLQO âfÉc Ée GPG √òg ∫Éª©à°S’G äGOÉ°TQGÖ∏£àµdG âbƒdG hCG/h IQGô◊G áLQO âfÉc Ée GPG √òg ∫Éª©à°S’G äGOÉ°TQG

áLQóH ºµëàdG ìÉàØe »£Ñ°VG .Éë«ë°U √QÉ«àNÉH âªb …òdG Ò°†ëà∏dáLQóH ºµëàdG ìÉàØe »£Ñ°VG .Éë«ë°U √QÉ«àNÉH âªb …òdG Ò°†ëà∏d
.áë«ë°üdG IQGô◊G áLQO ¤G IQGô◊G.áë«ë°üdG IQGô◊G áLQO ¤G IQGô◊G

∫hó÷G ‘ IQƒcòŸG á«ªµdG øY ójõJ óMGh ¿BG ‘ ä’ƒcCÉe á«ªc »∏≤J ’∫hó÷G ‘ IQƒcòŸG á«ªµdG øY ójõJ óMGh ¿BG ‘ ä’ƒcCÉe á«ªc »∏≤J ’
.∫Éª©à°S’G äGOÉ°TQG πNGO Ö°SÉæŸG.∫Éª©à°S’G äGOÉ°TQG πNGO Ö°SÉæŸG

áLQóH ºµëàdG ìÉàØŸ …QGô◊G π«àØdG ∞∏J ób ¿ƒµj ¿CG πªàÙG øeáLQóH ºµëàdG ìÉàØŸ …QGô◊G π«àØdG ∞∏J ób ¿ƒµj ¿CG πªàÙG øe
π«ch …Ò°ûà°SG .πª©dG øY RÉ¡÷G ∞bƒj ¿ÉeC’G π°UÉa π©L É‡ IQGô◊Gπ«ch …Ò°ûà°SG .πª©dG øY RÉ¡÷G ∞bƒj ¿ÉeC’G π°UÉa π©L É‡ IQGô◊G

.…QGô◊G π«àØdG ∫GóÑà°S’ ¢ùÑ«∏«a øe πgDƒe áeóN õcôe …CG hCG ¢ùÑ«∏«a.…QGô◊G π«àØdG ∫GóÑà°S’ ¢ùÑ«∏«a øe πgDƒe áeóN õcôe …CG hCG ¢ùÑ«∏«a

πFÉ°S ¢†©Hh øNÉ°S AÉÃ Î∏ØdGh AÉ£¨dG »∏°ùZGh AÉ£¨dG »YõfGπFÉ°S ¢†©Hh øNÉ°S AÉÃ Î∏ØdGh AÉ£¨dG »∏°ùZGh AÉ£¨dG »YõfG
.¿ƒë°üdG ádÉ°ùZ ‘ hCG ¿ƒHÉ°üdG.¿ƒë°üdG ádÉ°ùZ ‘ hCG ¿ƒHÉ°üdG

¬FÉ≤H’ ΩÉ¶àfÉH øgódG hCG âjõdG á«Ø°üàH »eƒb .øgódG hCG âjõdG ‹óÑà°SG¬FÉ≤H’ ΩÉ¶àfÉH øgódG hCG âjõdG á«Ø°üàH »eƒb .øgódG hCG âjõdG ‹óÑà°SG
.∫ƒWCG IóŸ ÉLRÉW.∫ƒWCG IóŸ ÉLRÉW

GóHG »Lõ“ ’ .»∏≤dG øª°S hCG »∏≤dG âjR øe Ió«L á«Yƒf »eóîà°SGGóHG »Lõ“ ’ .»∏≤dG øª°S hCG »∏≤dG âjR øe Ió«L á«Yƒf »eóîà°SG
.øª°ùdG hCG âjõdG øe áØ∏àfl ±Éæ°UCG.øª°ùdG hCG âjõdG øe áØ∏àfl ±Éæ°UCG

.ΩÉµMÉH ≥∏ZG ób AÉ£¨dG ¿Éc GPG Ée …ócCÉJ.ΩÉµMÉH ≥∏ZG ób AÉ£¨dG ¿Éc GPG Ée …ócCÉJ

πFÉ°S ¢†©Hh øNÉ°S AÉÃ Î∏ØdGh AÉ£¨dG »∏°ùZGh AÉ£¨dG »YõfGπFÉ°S ¢†©Hh øNÉ°S AÉÃ Î∏ØdGh AÉ£¨dG »∏°ùZGh AÉ£¨dG »YõfG
.¿ƒë°üdG ádÉ°ùZ ‘ hCG ¿ƒHÉ°üdG.¿ƒë°üdG ádÉ°ùZ ‘ hCG ¿ƒHÉ°üdG

.iƒ°ü≤dG á«ªµdG ió©àJ ’ IÓ≤ŸG ‘ øgódG hCG âjõdG á«ªc ¿CG …ócCÉJ.iƒ°ü≤dG á«ªµdG ió©àJ ’ IÓ≤ŸG ‘ øgódG hCG âjõdG á«ªc ¿CG …ócCÉJ

Ö°ùM ä’ƒcCÉŸG »∏bGh »∏≤dG á«∏ª©H AóÑdG πÑb Gó«L ä’ƒcCÉŸG »ØØLÖ°ùM ä’ƒcCÉŸG »∏bGh »∏≤dG á«∏ª©H AóÑdG πÑb Gó«L ä’ƒcCÉŸG »ØØL
.∫Éª©à°S’G äGOÉ°TQG.∫Éª©à°S’G äGOÉ°TQG

∫hó÷G ‘ IQƒcòŸG á«ªµdG øY ójõJ óMGh ¿BG ‘ ä’ƒcCÉe á«ªc »∏≤J ’∫hó÷G ‘ IQƒcòŸG á«ªµdG øY ójõJ óMGh ¿BG ‘ ä’ƒcCÉe á«ªc »∏≤J ’
.∫Éª©à°S’G äGOÉ°TQG πNGO Ö°SÉæŸG.∫Éª©à°S’G äGOÉ°TQG πNGO Ö°SÉæŸG

.É¡«∏≤J ¿CG πÑb Gó«L ä’ƒcCÉŸG »ØØL.É¡«∏≤J ¿CG πÑb Gó«L ä’ƒcCÉŸG »ØØL

»eóîà°SGh øgódG hCG âjõdG øe áØ∏àfl äÉ«Yƒf ÚH GóHG »Lõ“ ’»eóîà°SGh øgódG hCG âjõdG øe áØ∏àfl äÉ«Yƒf ÚH GóHG »Lõ“ ’
.IƒZô∏d ™fÉe ô°üæY ≈∏Y …ƒàëj πFÉ°S øgO hCG âjR á«Yƒf.IƒZô∏d ™fÉe ô°üæY ≈∏Y …ƒàëj πFÉ°S øgO hCG âjR á«Yƒf

.∫Éª©à°S’G äGOÉ°TQG ‘ ¬«dG Ò°TG Ée Ö°ùM »∏NGódG AÉYƒdG »Ø¶f.∫Éª©à°S’G äGOÉ°TQG ‘ ¬«dG Ò°TG Ée Ö°ùM »∏NGódG AÉYƒdG »Ø¶f



áé∏ãŸG ä’ƒcCÉŸGáé∏ãŸG ä’ƒcCÉŸG

.É¡àÑ∏Y ±ÓZ ≈∏Y äÉª«∏©àdG Ö°ùM IóMGh Iôe É¡«∏b Öéj Gòd ,É≤Ñ°ùe É¡«¡W ” ób áé∏ãŸG ÉWÉ£ÑdG.É¡àÑ∏Y ±ÓZ ≈∏Y äÉª«∏©àdG Ö°ùM IóMGh Iôe É¡«∏b Öéj Gòd ,É≤Ñ°ùe É¡«¡W ” ób áé∏ãŸG ÉWÉ£ÑdG

 Iô°ûY áæeÉãdG hCG Iô°ûY á°SOÉ°ùdG â– IQGôM áLQO) áé∏ãŸG ä’ƒcCÉŸG Iô°ûY áæeÉãdG hCG Iô°ûY á°SOÉ°ùdG â– IQGôM áLQO) áé∏ãŸG ä’ƒcCÉŸG°°CC¿C’h .Éª¡«a É¡dÉNOG óæY øª°ùdG hCG âjõdG OhÈH ÖÑ°ùJ ±ƒ°S (¿C’h .Éª¡«a É¡dÉNOG óæY øª°ùdG hCG âjõdG OhÈH ÖÑ°ùJ ±ƒ°S (
.øª°ùdG hCG âjõdG øe ÒãµdG ¢üà“ É°†jG É¡fÉa ,Iô°TÉÑe áYô°ùH πHòJ ’ ä’ƒcCÉŸG.øª°ùdG hCG âjõdG øe ÒãµdG ¢üà“ É°†jG É¡fÉa ,Iô°TÉÑe áYô°ùH πHòJ ’ ä’ƒcCÉŸG

:∂dP Öæéàd äGƒ£ÿG √òg …òîJG:∂dP Öæéàd äGƒ£ÿG √òg …òîJG
--.∂dP ÒZ ä’ƒcCÉŸG èàæe ±ÓZ ≈∏Y ∫Éª©à°S’G äGOÉ°TQG Ö∏£J GPG ’G ,É¡«∏b πÑb ádóà©e IQGôM áLQóH áé∏ãŸG ä’ƒcCÉŸG ÖjhòJ π°†Øj.∂dP ÒZ ä’ƒcCÉŸG èàæe ±ÓZ ≈∏Y ∫Éª©à°S’G äGOÉ°TQG Ö∏£J GPG ’G ,É¡«∏b πÑb ádóà©e IQGôM áLQóH áé∏ãŸG ä’ƒcCÉŸG ÖjhòJ π°†Øj
--.Gó«L É¡«∏b OGôŸG ä’ƒcCÉŸG ∞«ØéàH »eƒbh ¿ƒµŸG AÉŸG hCG è∏ãdG ¢UôëH »∏jRCG.Gó«L É¡«∏b OGôŸG ä’ƒcCÉŸG ∞«ØéàH »eƒbh ¿ƒµŸG AÉŸG hCG è∏ãdG ¢UôëH »∏jRCG
--.(∫Éª©à°S’G äGOÉ°TQG Ö«àc ájÉ¡f ‘ ´ƒ°VƒŸG Gò¡H ¢UÉÿG ∫hó÷G ≈∏Y »©∏WG) óMGh ¿BG ‘ IÒÑc äÉ«ªc »∏≤J ’.(∫Éª©à°S’G äGOÉ°TQG Ö«àc ájÉ¡f ‘ ´ƒ°VƒŸG Gò¡H ¢UÉÿG ∫hó÷G ≈∏Y »©∏WG) óMGh ¿BG ‘ IÒÑc äÉ«ªc »∏≤J ’
--OGôŸG ä’ƒcCÉŸG ±ÓZ áÑ∏Y IOƒLƒŸG hCG √òg ∫Éª©à°S’G äGOÉ°TQG ájÉ¡f ‘ Ö°SÉæŸG ∫hó÷G ‘ IQƒcòŸG »∏≤dG IQGôM áLQO …ÎNGOGôŸG ä’ƒcCÉŸG ±ÓZ áÑ∏Y IOƒLƒŸG hCG √òg ∫Éª©à°S’G äGOÉ°TQG ájÉ¡f ‘ Ö°SÉæŸG ∫hó÷G ‘ IQƒcòŸG »∏≤dG IQGôM áLQO …ÎNG

 190 IQGôM áLQO …ÎNG ,IQƒcòe äGOÉ°TQG ∑Éæg øµJ ⁄ GPG .É¡«∏b 190 IQGôM áLQO …ÎNG ,IQƒcòe äGOÉ°TQG ∑Éæg øµJ ⁄ GPG .É¡«∏b°°CC.ájƒÄe áLQO.ájƒÄe áLQO
--Iƒ≤H øgódG hCG âjõdG ôjÉ£Jh ôKÉæàH ÖÑ°ùàJ áé∏ãŸG ä’ƒcCÉŸG ¿C’ ,IÓ≤ŸG πNGO øgódG hCG âjõdG πNGO ∞£∏Hh É«éjQóJ ä’ƒcCÉŸG ‹õfCGIƒ≤H øgódG hCG âjõdG ôjÉ£Jh ôKÉæàH ÖÑ°ùàJ áé∏ãŸG ä’ƒcCÉŸG ¿C’ ,IÓ≤ŸG πNGO øgódG hCG âjõdG πNGO ∞£∏Hh É«éjQóJ ä’ƒcCÉŸG ‹õfCG

.IÓ≤ŸG êQÉN ¤G.IÓ≤ŸG êQÉN ¤G

á¡jôµdG íFGhôdG øe ¢ü∏îàdGá¡jôµdG íFGhôdG øe ¢ü∏îàdG

:øgódG hCG âjõdG ¥Gòe πjó©àd .á¡jôc áëFGQ øgódG hCG âjõdG »£©J ¿CG øµÁ ∂ª°ùdG ¢üNC’ÉHh ä’ƒcCÉŸG ¢†©H:øgódG hCG âjõdG ¥Gòe πjó©àd .á¡jôc áëFGQ øgódG hCG âjõdG »£©J ¿CG øµÁ ∂ª°ùdG ¢üNC’ÉHh ä’ƒcCÉŸG ¢†©H

11 160 IQGôM áLQO ≈∏Y øgódG hCG âjõdG »æî°S 160 IQGôM áLQO ≈∏Y øgódG hCG âjõdG »æî°S°°CC.ájƒÄe áLQO.ájƒÄe áLQO

22.âjõdG πNGO ¢ùfhó≤ÑdG ¢†©H hCG ÚàØ«ëf õÑN »àëjô°T »©°V.âjõdG πNGO ¢ùfhó≤ÑdG ¢†©H hCG ÚàØ«ëf õÑN »àëjô°T »©°V

33.áaô¨e á£°SGƒH IÓ≤ŸG øe ¢ùfhó≤ÑdG hCG õÑÿG »∏jRG ºK äÉYÉ≤ØdG »¡àæJ ¿CG ¤G …ô¶àfG.áaô¨e á£°SGƒH IÓ≤ŸG øe ¢ùfhó≤ÑdG hCG õÑÿG »∏jRG ºK äÉYÉ≤ØdG »¡àæJ ¿CG ¤G …ô¶àfG

.∫ó©e ¥Gòe ≈∏Y øgódG hCG âjõdG π°üëj ±ƒ°S.∫ó©e ¥Gòe ≈∏Y øgódG hCG âjõdG π°üëj ±ƒ°S

áÄ«ÑdGáÄ«ÑdG

 RGôW §≤a) âbDƒŸG øe ájQÉ£ÑdG »YõfG RGôW §≤a) âbDƒŸG øe ájQÉ£ÑdG »YõfGHD6113HD6113.RÉ¡÷G øe ¢ü∏îàdG πÑb (.RÉ¡÷G øe ¢ü∏îàdG πÑb (

11º°SQ) âbDƒŸG øe »Ø∏ÿG Aõ÷G ´õæd í£°ùe Ò¨°U »ZGôH ∂Øe »eóîà°SGº°SQ) âbDƒŸG øe »Ø∏ÿG Aõ÷G ´õæd í£°ùe Ò¨°U »ZGôH ∂Øe »eóîà°SG(15(15..

22.»ª°SQ º«∏°ùJ õcôe ¤G É¡ª«∏°ùàH »eƒb πH ∫õæŸG äÉjÉØf ‘ É¡«eôJ ’ .ájQÉ£ÑdG »YõfG.»ª°SQ º«∏°ùJ õcôe ¤G É¡ª«∏°ùàH »eƒb πH ∫õæŸG äÉjÉØf ‘ É¡«eôJ ’ .ájQÉ£ÑdG »YõfG

áeóÿGh ¿Éª°†dGáeóÿGh ¿Éª°†dG

 ¢ùÑ«∏«a ácô°ûH ¢UÉÿG âfÎf’G ¿GƒæY IQÉjR AÉLôdG ,á∏µ°ûe ∂jód âfÉc hCG äÉeƒ∏©e ájC’ âéàMG GPG ¢ùÑ«∏«a ácô°ûH ¢UÉÿG âfÎf’G ¿GƒæY IQÉjR AÉLôdG ,á∏µ°ûe ∂jód âfÉc hCG äÉeƒ∏©e ájC’ âéàMG GPGwww.philips.comwww.philips.comõcôÃ π°üJG hCGõcôÃ π°üJG hCG
AÉLôdG ,∑ó∏H ‘ AÓª©dG áeóÿ õcôe óLGƒàj ⁄ GPG .(»ŸÉ©dG ¿Éª°†dG Iô°ûf ‘ ¿hóe ∞JÉ¡dG ºbQ óŒ ±ƒ°S) ∑ó∏H ‘ AÓª©dG áeóÿ ¢ùÑ«∏«aAÉLôdG ,∑ó∏H ‘ AÓª©dG áeóÿ õcôe óLGƒàj ⁄ GPG .(»ŸÉ©dG ¿Éª°†dG Iô°ûf ‘ ¿hóe ∞JÉ¡dG ºbQ óŒ ±ƒ°S) ∑ó∏H ‘ AÓª©dG áeóÿ ¢ùÑ«∏«a

.á«°üî°ûdG ájÉæ©dG h á«dõæŸG äGhOCÓd ¢ùÑ«∏«a ácô°ûd ™HÉàdG áeóÿG õcôÃ π°üJG hCG ¢ùÑ«∏«a π«ch á©LGôe.á«°üî°ûdG ájÉæ©dG h á«dõæŸG äGhOCÓd ¢ùÑ«∏«a ácô°ûd ™HÉàdG áeóÿG õcôÃ π°üJG hCG ¢ùÑ«∏«a π«ch á©LGôe

πcÉ°ûŸG πM π«dOπcÉ°ûŸG πM π«dO

á«Hô©dGá«Hô©dG16
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øgódG hCG âjõdG Ò«¨JøgódG hCG âjõdG Ò«¨J

.√ÉfOCG áfhóŸG äGOÉ°TQ’G »©ÑJG ,∂dòH ΩÉ«≤∏d .º¶àæe πµ°ûH øª°ùdG hCG âjõdG Ò«¨J ∂«∏Y Öéj Gòd ,áYô°ùH Éª¡°üFÉ°üN ¿Gó≤Øj øª°ùdGh âjõdG ¿C’.√ÉfOCG áfhóŸG äGOÉ°TQ’G »©ÑJG ,∂dòH ΩÉ«≤∏d .º¶àæe πµ°ûH øª°ùdG hCG âjõdG Ò«¨J ∂«∏Y Öéj Gòd ,áYô°ùH Éª¡°üFÉ°üN ¿Gó≤Øj øª°ùdGh âjõdG ¿C’

hCG âjõdG ΩGóîà°SG IOÉYG ∂æµÁ ,∫Éª©à°SG πc ó©H øª°ùdG hCG âjõdG á«Ø°üàH Ωƒ≤J âæc GPGh á«∏≤ŸG ÉWÉ£ÑdG »∏≤d IOÉY IÓ≤ŸG Úeóîà°ùJ âæc GPGhCG âjõdG ΩGóîà°SG IOÉYG ∂æµÁ ,∫Éª©à°SG πc ó©H øª°ùdG hCG âjõdG á«Ø°üàH Ωƒ≤J âæc GPGh á«∏≤ŸG ÉWÉ£ÑdG »∏≤d IOÉY IÓ≤ŸG Úeóîà°ùJ âæc GPG
∂ª°ùdÉc) ÚJhÈdÉH á«æ¨dG ä’ƒcCÉŸG Ò°†ëàd IÓ≤ŸG Úeóîà°ùJ âæc GPG .Ò«¨à∏d áLÉëH íÑ°üj ¿CG πÑb Iôe ô°ûY ÉæKG hCG äGôe ô°û©d øª°ùdG∂ª°ùdÉc) ÚJhÈdÉH á«æ¨dG ä’ƒcCÉŸG Ò°†ëàd IÓ≤ŸG Úeóîà°ùJ âæc GPG .Ò«¨à∏d áLÉëH íÑ°üj ¿CG πÑb Iôe ô°ûY ÉæKG hCG äGôe ô°û©d øª°ùdG

.ÌcCG äGôe OóY øª°ùdG hCG âjõdG Ò«¨J ∂«∏Y Öéj ,(ºë∏dGh.ÌcCG äGôe OóY øª°ùdG hCG âjõdG Ò«¨J ∂«∏Y Öéj ,(ºë∏dGh

ææ.∞«∏¨àdG áÑ∏Y ≈∏Y äGOÉ°TQ’G »©ÑJG ÉehOh Qƒ¡°T 6 øe ÌcC’ ¬JGP øgódG hCG âjõdG »eóîà°ùJ ’.∞«∏¨àdG áÑ∏Y ≈∏Y äGOÉ°TQ’G »©ÑJG ÉehOh Qƒ¡°T 6 øe ÌcC’ ¬JGP øgódG hCG âjõdG »eóîà°ùJ ’
ææ.Éeóîà°ùe ÉægO hCG Éeóîà°ùe ÉàjR ¥ƒa GójóL ÉægO hCG GójóL ÉàjR »Ñµ°ùJ ’.Éeóîà°ùe ÉægO hCG Éeóîà°ùe ÉàjR ¥ƒa GójóL ÉægO hCG GójóL ÉàjR »Ñµ°ùJ ’
ææ.øgódG hCG âjõdG øe áØ∏àfl ´GƒfCG §∏îH »eƒ≤J ’.øgódG hCG âjõdG øe áØ∏àfl ´GƒfCG §∏îH »eƒ≤J ’
ææ.øcGO ¿ƒd ¤G ∫ƒ– GPG hCG …ƒb ¥Gòe hCG ájƒb áëFGQ ¬jód âfÉc GPG hCG ,¬æ«î°ùJ óæY IƒZQ øjƒµàH CGóH GPG ÉehO øgódG hCG âjõdG Ò«¨àH »eƒb.øcGO ¿ƒd ¤G ∫ƒ– GPG hCG …ƒb ¥Gòe hCG ájƒb áëFGQ ¬jód âfÉc GPG hCG ,¬æ«î°ùJ óæY IƒZQ øjƒµàH CGóH GPG ÉehO øgódG hCG âjõdG Ò«¨àH »eƒb

Ωóîà°ùŸG øgódG hCG âjõdG øe ¢ü∏îàdGΩóîà°ùŸG øgódG hCG âjõdG øe ¢ü∏îàdG

øª°ùdG øe ¢ü∏îàdG ∂æµÁ .(É¡ªàN IOÉY’ á∏HÉb) á«µ«à°SÓÑdG á«∏°UC’G ¬àLÉLR ‘ Ωóîà°ùŸG πFÉ°ùdG øª°ùdG hCG Ωóîà°ùŸG âjõdG Öµ°ùH »eƒbøª°ùdG øe ¢ü∏îàdG ∂æµÁ .(É¡ªàN IOÉY’ á∏HÉb) á«µ«à°SÓÑdG á«∏°UC’G ¬àLÉLR ‘ Ωóîà°ùŸG πFÉ°ùdG øª°ùdG hCG Ωóîà°ùŸG âjõdG Öµ°ùH »eƒb
GPGh .áØ«ë°U á£°SGƒH ¬Ød ºK áaô¨e á£°SGƒH IÓ≤ŸG øe ¬àdGRG ºK øeh (IÓ≤ŸG πNGO ‘ á∏°ùdG OƒLh ¿hóH) IÓ≤ŸG ‘ GóeÉL ¬∏©L ∫ÓN øeGPGh .áØ«ë°U á£°SGƒH ¬Ød ºK áaô¨e á£°SGƒH IÓ≤ŸG øe ¬àdGRG ºK øeh (IÓ≤ŸG πNGO ‘ á∏°ùdG OƒLh ¿hóH) IÓ≤ŸG ‘ GóeÉL ¬∏©L ∫ÓN øe

.∑ó∏H ÚfGƒb Ö°ùM äÉjÉØædG á∏°S ‘ áØ«ë°üdG hCG áLÉLõdG ™°Vh ∂æµÁ ,∂dP ôaƒJ.∑ó∏H ÚfGƒb Ö°ùM äÉjÉØædG á∏°S ‘ áØ«ë°üdG hCG áLÉLõdG ™°Vh ∂æµÁ ,∂dP ôaƒJ

øjõîàdGøjõîàdG

11.AÉ£¨dG »≤∏ZCGh IÓ≤ŸG ¤G ™£≤dG ™«ªL …ó«YCG.AÉ£¨dG »≤∏ZCGh IÓ≤ŸG ¤G ™£≤dG ™«ªL …ó«YCG

22º°SQ) ¬d á°ü°üıG áëàØdG ‘ ¢ùÑ≤ŸG øjõîàH »eƒbh ∂∏°ùdG øjõîJ áÑ∏Y πNGO ¬«©°Vh »FÉHô¡µdG ∂∏°ùdG ∞∏H »eƒbº°SQ) ¬d á°ü°üıG áëàØdG ‘ ¢ùÑ≤ŸG øjõîàH »eƒbh ∂∏°ùdG øjõîJ áÑ∏Y πNGO ¬«©°Vh »FÉHô¡µdG ∂∏°ùdG ∞∏H »eƒb(14(14..

33.É¡«°†Ñ≤e á£°SGƒH IÓ≤ŸG »©aQG.É¡«°†Ñ≤e á£°SGƒH IÓ≤ŸG »©aQG

»∏≤dG íFÉ°üf»∏≤dG íFÉ°üf

.√òg ∫Éª©à°S’G äGOÉ°TQG ájÉ¡f ‘ IOƒLƒŸG ∫hGó÷G ¤G …ô¶fG ,IQGô◊G äÉLQOh Ò°†ëà∏d áÑ∏£àŸG äÉbhC’G øY á∏eÉ°T Iô¶f ≈∏Y ∫ƒ°üë∏d.√òg ∫Éª©à°S’G äGOÉ°TQG ájÉ¡f ‘ IOƒLƒŸG ∫hGó÷G ¤G …ô¶fG ,IQGô◊G äÉLQOh Ò°†ëà∏d áÑ∏£àŸG äÉbhC’G øY á∏eÉ°T Iô¶f ≈∏Y ∫ƒ°üë∏d

∫õæŸG ‘ Iô°†ÙG á«∏≤ŸG ÉWÉ£ÑdG∫õæŸG ‘ Iô°†ÙG á«∏≤ŸG ÉWÉ£ÑdG

:á≤jô£dG √ò¡H á°ûeôb ÉgÌcCGh á«∏≤e ÉWÉ£H Ö«WCG ≈∏Y Ú∏°ü– ±ƒ°S:á≤jô£dG √ò¡H á°ûeôb ÉgÌcCGh á«∏≤e ÉWÉ£H Ö«WCG ≈∏Y Ú∏°ü– ±ƒ°S

11.OQÉÑdG AÉŸÉH ÉWÉ£ÑdG ™HÉ°UCG »Ø£°TG .™HÉ°UCG ¤G É¡©«£≤àH »eƒbh á«°SÉb ÉWÉ£H »eóîà°SG.OQÉÑdG AÉŸÉH ÉWÉ£ÑdG ™HÉ°UCG »Ø£°TG .™HÉ°UCG ¤G É¡©«£≤àH »eƒbh á«°SÉb ÉWÉ£H »eóîà°SG
.»∏≤dG á«∏ªY AÉæKCG É¡°†©ÑH É¡bÉ°üàdG Öæéj ±ƒ°S ∂dP.»∏≤dG á«∏ªY AÉæKCG É¡°†©ÑH É¡bÉ°üàdG Öæéj ±ƒ°S ∂dP

CC.Gó«L ÉWÉ£ÑdG ™HÉ°UCG »ØØL.Gó«L ÉWÉ£ÑdG ™HÉ°UCG »ØØL

22 160 IQGôM áLQóH ≥FÉbO 6-4 IóŸ Iôe ∫hCG :ÚJôe ÉWÉ£ÑdG »∏bG 160 IQGôM áLQóH ≥FÉbO 6-4 IóŸ Iôe ∫hCG :ÚJôe ÉWÉ£ÑdG »∏bG°°CC 175 IQGôM áLQóH ≥FÉbO 8-5 IóŸ Iôe ÊÉKh ,ájƒÄe 175 IQGôM áLQóH ≥FÉbO 8-5 IóŸ Iôe ÊÉKh ,ájƒÄe°°CC
.ájƒÄe.ájƒÄe

33.á«fÉãdG Iôª∏d É¡«∏b Ó«∏b OÈJ á«∏≤ŸG ÉWÉ£ÑdG »YO .¬LôH »eƒbh AÉYh ‘ É«dõæe Iô°†ÙG á«∏≤ŸG ÉWÉ£ÑdG »©°V.á«fÉãdG Iôª∏d É¡«∏b Ó«∏b OÈJ á«∏≤ŸG ÉWÉ£ÑdG »YO .¬LôH »eƒbh AÉYh ‘ É«dõæe Iô°†ÙG á«∏≤ŸG ÉWÉ£ÑdG »©°V



33.IÓ≤ŸG øe QòëH á∏°ùdG »YõfG.IÓ≤ŸG øe QòëH á∏°ùdG »YõfG
AÉYƒdG áaÉëH É¡∏°Uh ∫ÓN øe πFÉ°ùdG Öjô°ùJ ™°Vh ‘ á∏°ùdG »©°V hCG ájÓ≤dG ¥ƒa á∏°ùdG »LQ ,øgódG hCG âjõdG øe IóFGõdG á«ªµdG ádGR’AÉYƒdG áaÉëH É¡∏°Uh ∫ÓN øe πFÉ°ùdG Öjô°ùJ ™°Vh ‘ á∏°ùdG »©°V hCG ájÓ≤dG ¥ƒa á∏°ùdG »LQ ,øgódG hCG âjõdG øe IóFGõdG á«ªµdG ádGR’

.Óãe ïÑ£ŸG ¥Qƒc âjõ∏d ¢üà‡ ¥Qh ≈∏Y …ƒàëj AÉYh ‘ á«∏≤ŸG ä’ƒcCÉŸG »©°V .»∏NGódG.Óãe ïÑ£ŸG ¥Qƒc âjõ∏d ¢üà‡ ¥Qh ≈∏Y …ƒàëj AÉYh ‘ á«∏≤ŸG ä’ƒcCÉŸG »©°V .»∏NGódG

44.ΩGóîà°S’G ó©H AÉHô¡µdG øY RÉ¡÷G »∏°üaG.ΩGóîà°S’G ó©H AÉHô¡µdG øY RÉ¡÷G »∏°üaG

.ÉÑjô≤J áYÉ°S ‹GƒM ¥ô¨à°ùj …òdG ôe’G ,Gó«L øgódG hCG âjõdG OÈj ¿CG ¤G IÓ≤ŸG ∂jôëàH »eƒ≤J ’.ÉÑjô≤J áYÉ°S ‹GƒM ¥ô¨à°ùj …òdG ôe’G ,Gó«L øgódG hCG âjõdG OÈj ¿CG ¤G IÓ≤ŸG ∂jôëàH »eƒ≤J ’

CC‘ É¡©°Vh π°†Øj .¥ÓZ’G áªqµfi á«YhCG ‘ ¬æjõîJ h πFÉ°ùdG øgódG hCG âjõdG ádGRÉH ∂ë°üæf ,ΩÉ¶àfÉH IÓ≤ŸG Úeóîà°ùJ ’ âæc GPG‘ É¡©°Vh π°†Øj .¥ÓZ’G áªqµfi á«YhCG ‘ ¬æjõîJ h πFÉ°ùdG øgódG hCG âjõdG ádGRÉH ∂ë°üæf ,ΩÉ¶àfÉH IÓ≤ŸG Úeóîà°ùJ ’ âæc GPG
.OQÉH ¿Éµe hCG áLÓãdG.OQÉH ¿Éµe hCG áLÓãdG

CCÒ°†ëàdÉ" Iô≤a ¤G …ô¶fG) É¡∏NGóH øgódG ™e IÓ≤ŸG øjõîàH »eƒb h IÓ≤ŸG ‘ óªéàj ¬«YO ,óeÉL øgO ≈∏Y …ƒà– IÓ≤ŸG âfÉc GPGÒ°†ëàdÉ" Iô≤a ¤G …ô¶fG) É¡∏NGóH øgódG ™e IÓ≤ŸG øjõîàH »eƒb h IÓ≤ŸG ‘ óªéàj ¬«YO ,óeÉL øgO ≈∏Y …ƒà– IÓ≤ŸG âfÉc GPG
.(&ægódG h âjõdÉ" AõL ,&eGóîà°SÓd.(&ægódG h âjõdÉ" AõL ,&eGóîà°SÓd

∞«¶æàdG∞«¶æàdG

.øgódG hCG âjõdG OÈj ¿CG ¤G …ô¶àfG.øgódG hCG âjõdG OÈj ¿CG ¤G …ô¶àfG

.RÉ¡÷G ∞«¶æàd á£°TÉc á∏FÉ°S ∞«¶æJ OGƒe …CG »eóîà°ùJ ’.RÉ¡÷G ∞«¶æàd á£°TÉc á∏FÉ°S ∞«¶æJ OGƒe …CG »eóîà°ùJ ’

11º°SQ) É«Fôe Öµ°ùdG ΩÉ¶f íÑ°üj ±ƒ°S .AÉ£¨dG »YõfGº°SQ) É«Fôe Öµ°ùdG ΩÉ¶f íÑ°üj ±ƒ°S .AÉ£¨dG »YõfG(10(10..

22º°SQ) øgódG hCG âjõdG »Ñµ°SGh ájÓ≤dG øe á∏°ùdG »YõfGº°SQ) øgódG hCG âjõdG »Ñµ°SGh ájÓ≤dG øe á∏°ùdG »YõfG(11(11 . .

33.¢UÉÿG ïÑ£ŸG ¥Qh hCG/h (∞«¶æàdG πFÉ°S ¢†©H ™e) á∏∏Ñe ¢TÉªb á©£b á£°SGƒH »LQÉÿG Aõ÷G »Ø¶f.¢UÉÿG ïÑ£ŸG ¥Qh hCG/h (∞«¶æàdG πFÉ°S ¢†©H ™e) á∏∏Ñe ¢TÉªb á©£b á£°SGƒH »LQÉÿG Aõ÷G »Ø¶f

.GóHG AÉŸG πNGO ájÓ≤∏d »LQÉÿG Aõ÷G …ôª¨J ’.GóHG AÉŸG πNGO ájÓ≤∏d »LQÉÿG Aõ÷G …ôª¨J ’

44.∞«¶æàdG πFÉ°S ¢†©Hh A≈aGO AÉÃ »∏NGódG AÉYƒdG »Ø¶f.∞«¶æàdG πFÉ°S ¢†©Hh A≈aGO AÉÃ »∏NGódG AÉYƒdG »Ø¶f

55.¿ƒë°üdG ádÉ°ùZ πNGO hCG ¿ƒHÉ°üdG πFÉ°S ¢†©Hh øNÉ°S AÉÃ á∏°ùdGh AÉ£¨dG ∞«¶æàH »eƒb.¿ƒë°üdG ádÉ°ùZ πNGO hCG ¿ƒHÉ°üdG πFÉ°S ¢†©Hh øNÉ°S AÉÃ á∏°ùdGh AÉ£¨dG ∞«¶æàH »eƒb

66.Gó«L É¡Ø«ØéàH »eƒbh ∂dP ó©H ∞«¶f AÉÃ ™£≤dG »Ø£°TG.Gó«L É¡Ø«ØéàH »eƒbh ∂dP ó©H ∞«¶f AÉÃ ™£≤dG »Ø£°TG

ºë°û∏d ™fÉŸG ºFGódG Î∏ØdG ∞«¶æJºë°û∏d ™fÉŸG ºFGódG Î∏ØdG ∞«¶æJ

.ΩÉ¶àfÉH ºFGódG Êó©ŸG Î∏ØdG ∞«¶æJ Öéj èFÉàædG π°†aCG ≈∏Y ∫ƒ°ü◊G ¿Éª°†d .ºFGO Î∏ØH Ohõe RÉ¡÷G ¿G.ΩÉ¶àfÉH ºFGódG Êó©ŸG Î∏ØdG ∞«¶æJ Öéj èFÉàædG π°†aCG ≈∏Y ∫ƒ°ü◊G ¿Éª°†d .ºFGO Î∏ØH Ohõe RÉ¡÷G ¿G

ææ.RÉ¡÷G É¡H Úeóîà°ùJ Iôe πc ‘ ¿ƒë°üdG ádÉ°ùZ πNGO hCG ¿ƒHÉ°üdG πFÉ°S ¢†©Hh øNÉ°S AÉÃ ájÓ≤dG AÉ£Z »Ø¶f.RÉ¡÷G É¡H Úeóîà°ùJ Iôe πc ‘ ¿ƒë°üdG ádÉ°ùZ πNGO hCG ¿ƒHÉ°üdG πFÉ°S ¢†©Hh øNÉ°S AÉÃ ájÓ≤dG AÉ£Z »Ø¶f

:πeÉ°ûdGh ≥«ª©dG ∞«¶æà∏d:πeÉ°ûdGh ≥«ª©dG ∞«¶æà∏d

11º°SQ) AÉ£¨dG πNGO IOƒLƒŸG »ZGÈdG »µaº°SQ) AÉ£¨dG πNGO IOƒLƒŸG »ZGÈdG »µa(12(12 . .

22πÑbh AÉ£¨dG πNGO ¤G ¬JOÉYG πÑb É«∏c ∞éj Î∏ØdG »YO !ó¡÷G ¢†©H Ö∏£àj ¿CG øµÁ ∂dP .AÉ£¨dG πNGO øe ¬Ñë°S ∫ÓN øe Î∏ØdG »YõfGπÑbh AÉ£¨dG πNGO ¤G ¬JOÉYG πÑb É«∏c ∞éj Î∏ØdG »YO !ó¡÷G ¢†©H Ö∏£àj ¿CG øµÁ ∂dP .AÉ£¨dG πNGO øe ¬Ñë°S ∫ÓN øe Î∏ØdG »YõfG
º°SQ) GOó› RÉ¡÷G ∫Éª©à°SGº°SQ) GOó› RÉ¡÷G ∫Éª©à°SG(13(13 . .

33.AÉ£¨dG πNGO IOƒLƒŸG »ZGÈdG ó°ûH »eƒbh AÉ£¨dG πNGO ¬fÉµe ¤G GOó› Î∏ØdG …ó«YCG.AÉ£¨dG πNGO IOƒLƒŸG »ZGÈdG ó°ûH »eƒbh AÉ£¨dG πNGO ¬fÉµe ¤G GOó› Î∏ØdG …ó«YCG

á«Hô©dGá«Hô©dG18
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55.á∏°ùdG ‘ É¡«∏b OGôŸG ä’ƒcCÉŸG »©°Vh IÓ≤ŸG øe á∏°ùdG »YõfG.á∏°ùdG ‘ É¡«∏b OGôŸG ä’ƒcCÉŸG »©°Vh IÓ≤ŸG øe á∏°ùdG »YõfG
CC.√ÉfOCG IQƒcòŸG äÉ«ªµdG » q£îJ Ωó©H ∂ë°üæf ,»∏≤dG èFÉàf π°†aC’.√ÉfOCG IQƒcòŸG äÉ«ªµdG »q£îJ Ωó©H ∂ë°üæf ,»∏≤dG èFÉàf π°†aC’

66º°SQ) QòëH IÓ≤ŸG ‘ á∏°ùdG »©°Vº°SQ) QòëH IÓ≤ŸG ‘ á∏°ùdG »©°V(6(6 . .
.í«ë°üdG πµ°ûdÉH á∏°ùdG ∫ÉNOG ” ¬fCÉH …ócCÉJ.í«ë°üdG πµ°ûdÉH á∏°ùdG ∫ÉNOG ” ¬fCÉH …ócCÉJ

77.AÉ£¨dG ≥∏ZCG.AÉ£¨dG ≥∏ZCG

88 RGôW §≤a RGôW §≤aHD6113HD6113.(&àbDƒª" Iô≤a ¤G …ô¶fG) »∏≤∏d Ö∏£àŸG âbƒdG »£Ñ°VG -.(&àbDƒª" Iô≤a ¤G …ô¶fG) »∏≤∏d Ö∏£àŸG âbƒdG »£Ñ°VG -
.â«bƒàdG RÉ¡L ΩGóîà°SG ¿hO É°†jCG IÓ≤ŸG ΩGóîà°SG ∂fÉµeÉH.â«bƒàdG RÉ¡L ΩGóîà°SG ¿hO É°†jCG IÓ≤ŸG ΩGóîà°SG ∂fÉµeÉH

99º°SQ) IÓ≤ŸG √ÉŒÉH QòëH ¢†Ñ≤ŸG …ƒWG h ∂gÉŒÉH á∏°ùdG ¢†Ñ≤e ôjô– ìÉàØe ∂jôëàH »eƒbº°SQ) IÓ≤ŸG √ÉŒÉH QòëH ¢†Ñ≤ŸG …ƒWG h ∂gÉŒÉH á∏°ùdG ¢†Ñ≤e ôjô– ìÉàØe ∂jôëàH »eƒb(7(7 . .

CCáÑ∏£àŸG äÉbhC’G ∫hóL ¤G hCG É¡«∏b OGôŸG ä’ƒcCÉŸG ±ÓZ áÑ∏Y ≈∏Y É¡«dG QÉ°ûŸG Ò°†ëàdG äÉbhCÉH »eõàdG ,Iôªãe èFÉàf ≈∏Y ∫ƒ°üë∏dáÑ∏£àŸG äÉbhC’G ∫hóL ¤G hCG É¡«∏b OGôŸG ä’ƒcCÉŸG ±ÓZ áÑ∏Y ≈∏Y É¡«dG QÉ°ûŸG Ò°†ëàdG äÉbhCÉH »eõàdG ,Iôªãe èFÉàf ≈∏Y ∫ƒ°üë∏d
.äGOÉ°TQ’G √òg ájÉ¡f ‘ IOƒLƒŸG ∫hGó÷G ‘ IQƒcòŸG Ò°†ëà∏d.äGOÉ°TQ’G √òg ájÉ¡f ‘ IOƒLƒŸG ∫hGó÷G ‘ IQƒcòŸG Ò°†ëà∏d

CC.∞£∏H äÉjƒàÙG ∂jôëàH »eƒb h »∏≤dG á«∏ªY ∫ÓN äGôe ™°†H øgódG hCG âjõdG øe á∏°ùdG »©aQG ,¿ƒ∏dG á«ÑgP h IóqMƒe »∏b áé«àæd.∞£∏H äÉjƒàÙG ∂jôëàH »eƒb h »∏≤dG á«∏ªY ∫ÓN äGôe ™°†H øgódG hCG âjõdG øe á∏°ùdG »©aQG ,¿ƒ∏dG á«ÑgP h IóqMƒe »∏b áé«àæd

 RGôW §≤a) âbDƒŸG RGôW §≤a) âbDƒŸGHD6113HD6113((

.πª©dG øY IÓ≤ŸG ±É≤jÉH Ωƒ≤j ’ ¬æµdh ,»∏≤dG âbh AÉ¡àfG ¤G »æeõdG âbDƒŸG ô°TDƒj.πª©dG øY IÓ≤ŸG ±É≤jÉH Ωƒ≤j ’ ¬æµdh ,»∏≤dG âbh AÉ¡àfG ¤G »æeõdG âbDƒŸG ô°TDƒj

11º°SQ) ≥FÉbódÉH »∏≤dG âbh QÉ«àN’ â«bƒàdG RÉ¡L ìÉàØe ≈∏Y §¨°†dÉH »eƒbº°SQ) ≥FÉbódÉH »∏≤dG âbh QÉ«àN’ â«bƒàdG RÉ¡L ìÉàØe ≈∏Y §¨°†dÉH »eƒb(8(8 . .
.¢Vô©dG á°TÉ°T ≈∏Y Éë°VGh QÉàıG âbƒdG íÑ°üj ±ƒ°S.¢Vô©dG á°TÉ°T ≈∏Y Éë°VGh QÉàıG âbƒdG íÑ°üj ±ƒ°S

22.»∏≤dG á«∏ª©d áHƒ∏£ŸG ≥FÉbódG OóY ¤G ∫ƒ°UƒdG óæY ìÉàØŸG ôjôëàH »eƒb .≥FÉbódG OóY ôjôªàd ÉWƒ¨°†e ìÉàØŸG »≤HCG.»∏≤dG á«∏ª©d áHƒ∏£ŸG ≥FÉbódG OóY ¤G ∫ƒ°UƒdG óæY ìÉàØŸG ôjôëàH »eƒb .≥FÉbódG OóY ôjôªàd ÉWƒ¨°†e ìÉàØŸG »≤HCG
--.á≤«bO ¿ƒ©°ùJ h ™°ùJ ƒg √ójó– øµÁ …òdG ≈°übC’G âbƒdG ¿G.á≤«bO ¿ƒ©°ùJ h ™°ùJ ƒg √ójó– øµÁ …òdG ≈°übC’G âbƒdG ¿G
--.‹RÉæàdG ó©dÉH »æeõdG âbDƒŸG CGóÑj ,»∏≤dG âbh ójó– øe ¿GƒK á©°†H ó©H.‹RÉæàdG ó©dÉH »æeõdG âbDƒŸG CGóÑj ,»∏≤dG âbh ójó– øe ¿GƒK á©°†H ó©H
--.¿GƒãdÉH IÒNC’G á≤«bódG ô¡¶J .á°TÉ°ûdG ≈∏Y ¢†«eƒdÉH »≤ÑàŸG âbƒdG Ωƒ≤j ,‹RÉæàdG ó©dÉH »æeõdG âbDƒŸG Ωƒ≤j Éªæ«H.¿GƒãdÉH IÒNC’G á≤«bódG ô¡¶J .á°TÉ°ûdG ≈∏Y ¢†«eƒdÉH »≤ÑàŸG âbƒdG Ωƒ≤j ,‹RÉæàdG ó©dÉH »æeõdG âbDƒŸG Ωƒ≤j Éªæ«H

33¬«a CGóÑj …òdG âbƒdG ‘ Úà«fÉK IóŸ âbDƒŸG ìÉàØe ≈∏Y §¨°†dG ∫ÓN øe ¬«fi ∂æµÁ ,í«ë°U ÒZ É≤Ñ°ùe •ƒÑ°†ŸG âbƒdG ¿Éc GPG¬«a CGóÑj …òdG âbƒdG ‘ Úà«fÉK IóŸ âbDƒŸG ìÉàØe ≈∏Y §¨°†dG ∫ÓN øe ¬«fi ∂æµÁ ,í«ë°U ÒZ É≤Ñ°ùe •ƒÑ°†ŸG âbƒdG ¿Éc GPG
< IQÉ°TG ô¡¶J ¿CG ¤G ÉWƒ¨°†e ìÉàØŸG »≤HCG .(¢†«eƒdÉH âbDƒŸG CGóÑj ÉeóæY …CG) ó©dG á«∏ªY âbDƒŸG< IQÉ°TG ô¡¶J ¿CG ¤G ÉWƒ¨°†e ìÉàØŸG »≤HCG .(¢†«eƒdÉH âbDƒŸG CGóÑj ÉeóæY …CG) ó©dG á«∏ªY âbDƒŸG'00''00'¿B’G ∂æµÁ .¢Vô©dG IÉ°T ≈∏Y <¿B’G ∂æµÁ .¢Vô©dG IÉ°T ≈∏Y <

.»∏≤∏d í«ë°üdG âbƒdG §Ñ°V.»∏≤∏d í«ë°üdG âbƒdG §Ñ°V

44¬ÑæŸG äƒ°üdG ±É≤jG ∂æµÁ .¬ÑæŸG äƒ°üdG Qhó°U Qôµàj ±ƒ°S á«fÉK 20 ó©H .¬Ñæe äƒ°U Ú©ª°ùJ ±ƒ°S É≤Ñ°ùe •ƒÑ°†ŸG âbƒdG Æƒ∏H óæY¬ÑæŸG äƒ°üdG ±É≤jG ∂æµÁ .¬ÑæŸG äƒ°üdG Qhó°U Qôµàj ±ƒ°S á«fÉK 20 ó©H .¬Ñæe äƒ°U Ú©ª°ùJ ±ƒ°S É≤Ñ°ùe •ƒÑ°†ŸG âbƒdG Æƒ∏H óæY
.âbDƒŸG ìÉàØe ≈∏Y §¨°†dG ∫ÓN øe.âbDƒŸG ìÉàØe ≈∏Y §¨°†dG ∫ÓN øe

»∏≤dG á«∏ªY ó©H»∏≤dG á«∏ªY ó©H

11.á∏°ùdG áµ°SÉe …ƒWG.á∏°ùdG áµ°SÉe …ƒWG

22º°SQ) AÉ£¨dG »ëàaGº°SQ) AÉ£¨dG »ëàaG(9(9 . .
.âjõdG ôjÉ£J ∫ÉªàMG h øNÉ°ùdG QÉîÑdG …QòMG.âjõdG ôjÉ£J ∫ÉªàMG h øNÉ°ùdG QÉîÑdG …QòMG

iƒ°ü≤dG á«ªµdGiƒ°ü≤dG á«ªµdG

èFÉàædG π°†aC’ É¡H í°üæj »àdG á«ªµdGèFÉàædG π°†aC’ É¡H í°üæj »àdG á«ªµdG

∫õæŸG ‘ Iô°†ÙG á«∏≤ŸG ÉWÉ£ÑdG∫õæŸG ‘ Iô°†ÙG á«∏≤ŸG ÉWÉ£ÑdG

ΩGôZ 1000ΩGôZ 1000

Æ600Æ600

áé∏ãe á«∏≤e ÉWÉ£Háé∏ãe á«∏≤e ÉWÉ£H

ΩGôZ 800ΩGôZ 800

Æ450Æ450



øgódG h âjõdGøgódG h âjõdG

!øgódG hCG âjõdG øe áØ∏àfl ´GƒfCG GóHG »Lõ“ ’!øgódG hCG âjõdG øe áØ∏àfl ´GƒfCG GóHG »Lõ“ ’

.™Ñ°ûe Ò¨dG øª°ùdÉH »æ¨dG »JÉÑædG øª°ùdG hCG »JÉÑædG âjõdG ∫Éª©à°SG π°†Øjh πFÉ°ùdG »∏≤dG øª°S hCG »∏≤dG âjR ∫Éª©à°SÉH ∂ë°üæf.™Ñ°ûe Ò¨dG øª°ùdÉH »æ¨dG »JÉÑædG øª°ùdG hCG »JÉÑædG âjõdG ∫Éª©à°SG π°†Øjh πFÉ°ùdG »∏≤dG øª°S hCG »∏≤dG âjR ∫Éª©à°SÉH ∂ë°üæf

IQGô◊ Úî°ùàdG IGOCG ÜÉ°ùàcG hCG øgódG ôjÉ£J Öæéàd ‘É°V’G Qò◊G »NƒJ Öéj ádÉ◊G √òg ‘ øµd h ,óeÉ÷G »∏≤dG øgO ΩGóîà°SG øµªŸG øeIQGô◊ Úî°ùàdG IGOCG ÜÉ°ùàcG hCG øgódG ôjÉ£J Öæéàd ‘É°V’G Qò◊G »NƒJ Öéj ádÉ◊G √òg ‘ øµd h ,óeÉ÷G »∏≤dG øgO ΩGóîà°SG øµªŸG øe
.É¡Ø∏J hCG á«aÉ°VG.É¡Ø∏J hCG á«aÉ°VG

11.ájOÉY IÓ≤e ‘ áFOÉg QÉf ≈∏Y A§ÑH É¡ÑjhòàH »eƒb ,IójóL øª°S äÉÑ©µe ∫Éª©à°SG äOQCG GPG.ájOÉY IÓ≤e ‘ áFOÉg QÉf ≈∏Y A§ÑH É¡ÑjhòàH »eƒb ,IójóL øª°S äÉÑ©µe ∫Éª©à°SG äOQCG GPG

22.IÓ≤ŸG ‘ QòëH Ü qhòŸG øgódG »Ñµ°SG.IÓ≤ŸG ‘ QòëH ÜqhòŸG øgódG »Ñµ°SG

33.ádóà©e IQGôM áLQO äGP áaôZ ‘ É¡∏NGóH øª°ùdG ™e IÓ≤ŸG øjõîàH »eƒb.ádóà©e IQGôM áLQO äGP áaôZ ‘ É¡∏NGóH øª°ùdG ™e IÓ≤ŸG øjõîàH »eƒb

44Öæéàd ácƒ°T á£°SGƒH óªÛG øgódG ‘ Üƒ≤K çhóëH »eƒb .¬fÉHhP óæY ôKÉæàdGh ôjÉ£àdÉH CGóÑj ¿CG πªàÙG øe ,GOQÉH øgódG íÑ°UCG GPGÖæéàd ácƒ°T á£°SGƒH óªÛG øgódG ‘ Üƒ≤K çhóëH »eƒb .¬fÉHhP óæY ôKÉæàdGh ôjÉ£àdÉH CGóÑj ¿CG πªàÙG øe ,GOQÉH øgódG íÑ°UCG GPG
.∂dP.∂dP

.ácƒ°ûdG á£°SGƒH »∏NGódG AÉYƒdG ±ÓJG Ωó©d Qò◊G »NƒJ.ácƒ°ûdG á£°SGƒH »∏NGódG AÉYƒdG ±ÓJG Ωó©d Qò◊G »NƒJ

RÉ¡÷G ΩGóîà°SGRÉ¡÷G ΩGóîà°SG

»∏≤dG»∏≤dG

.»∏≤dG á«∏ªY ∫ÓN AÉ£¨dG ‘ OƒLƒŸG Î∏«ØdG øe GQÉM ÉfÉNO Qó°ü«°S :…QòMG.»∏≤dG á«∏ªY ∫ÓN AÉ£¨dG ‘ OƒLƒŸG Î∏«ØdG øe GQÉM ÉfÉNO Qó°ü«°S :…QòMG

11º°SQ) §FÉ◊G ¢ùHÉb ‘ ¢ùÑ≤ŸG »©°V h »FÉHô¡µdG ∂∏°ùdG øjõîJ IQƒ°ü≤e øe ¬∏eÉµH ∂∏°ùdG …òNº°SQ) §FÉ◊G ¢ùHÉb ‘ ¢ùÑ≤ŸG »©°V h »FÉHô¡µdG ∂∏°ùdG øjõîJ IQƒ°ü≤e øe ¬∏eÉµH ∂∏°ùdG …òN(4(4..
.RÉ¡é∏d áæNÉ°ùdG AGõLC’G »FÉHô¡µdG ∂∏°ùdG ¢ùeÓj ’ ¿CÉH …ócCÉJ.RÉ¡é∏d áæNÉ°ùdG AGõLC’G »FÉHô¡µdG ∂∏°ùdG ¢ùeÓj ’ ¿CÉH …ócCÉJ

22 (190-150) áHƒ∏£ŸG áLQódG ¤G IQGô◊G áLQO »£Ñ°VG (190-150) áHƒ∏£ŸG áLQódG ¤G IQGô◊G áLQO »£Ñ°VG°°CCº°SQ)º°SQ).(5.(5
--ájÉ¡f ‘ IOƒLƒŸG ∫hGó÷G hCG É¡«∏b OGôŸG ä’ƒcCÉŸG ±ÓZ áÑ∏Y ¤G …ô¶fG ,ÉgQÉ«àNG Öéj IQGôM áLQO ájCG øY äÉeƒ∏©ŸG øe ójõª∏dájÉ¡f ‘ IOƒLƒŸG ∫hGó÷G hCG É¡«∏b OGôŸG ä’ƒcCÉŸG ±ÓZ áÑ∏Y ¤G …ô¶fG ,ÉgQÉ«àNG Öéj IQGôM áLQO ájCG øY äÉeƒ∏©ŸG øe ójõª∏d

.äGOÉ°TQ’G √òg.äGOÉ°TQ’G √òg
--.á≤«bO ô°ûY á°ùªN ICG Iô°ûY ∫ÓN IQÉàıG IQGô◊G ¤G øgódG hCG âjõdG Úî°ùJ Ωƒ≤j.á≤«bO ô°ûY á°ùªN ICG Iô°ûY ∫ÓN IQÉàıG IQGô◊G ¤G øgódG hCG âjõdG Úî°ùJ Ωƒ≤j
--IQGô◊G áLQO ≠∏H ób âjõdG ¿ƒµj âbƒdG ¢†©Ñd A≈Ø£æj ÉeóæY .äGôe á©°†H »Fƒ°†dG ô°TDƒŸG A≈Ø£æjh A»°†j ±ƒ°S ájÓ≤dG Úî°ùJ AÉæKCGIQGô◊G áLQO ≠∏H ób âjõdG ¿ƒµj âbƒdG ¢†©Ñd A≈Ø£æj ÉeóæY .äGôe á©°†H »Fƒ°†dG ô°TDƒŸG A≈Ø£æjh A»°†j ±ƒ°S ájÓ≤dG Úî°ùJ AÉæKCG

.É≤Ñ°ùe É¡£Ñ°V ” »àdG.É≤Ñ°ùe É¡£Ñ°V ” »àdG
--ä’ƒcCÉe áeRQ »∏b á∏°UGƒe πÑb Aƒ°†dG A≈Ø£æj ¿CG ¤G ô¶àfG .É°†jG »Fƒ°†dG ô°TDƒŸG A»°†j ±ƒ°S ,ä’ƒcCÉŸG øe áeRQ »∏b á«∏ªY ó©Hä’ƒcCÉe áeRQ »∏b á∏°UGƒe πÑb Aƒ°†dG A≈Ø£æj ¿CG ¤G ô¶àfG .É°†jG »Fƒ°†dG ô°TDƒŸG A»°†j ±ƒ°S ,ä’ƒcCÉŸG øe áeRQ »∏b á«∏ªY ó©H

.IójóL.IójóL

CC.øgódG hCG âjõdG Úî°ùJ á«∏ªY AÉæKCG ájÓ≤dG ‘ á∏°ùdG ∑ôJ ∂æµÁ.øgódG hCG âjõdG Úî°ùJ á«∏ªY AÉæKCG ájÓ≤dG ‘ á∏°ùdG ∑ôJ ∂æµÁ

33º°SQ) á∏°ùdG áµ°SÉe …ƒWGº°SQ) á∏°ùdG áµ°SÉe …ƒWG(1(1 . .

44º°SQ) ôjôëàdG ìÉàØe ≈∏Y ∞£∏H §¨°†dG ∫ÓN øe AÉ£¨dG »ëàaGº°SQ) ôjôëàdG ìÉàØe ≈∏Y ∞£∏H §¨°†dG ∫ÓN øe AÉ£¨dG »ëàaG(2(2 . .

á«Hô©dGá«Hô©dG20
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GóL º¡eGóL º¡e

.πÑ≤à°ùŸG ‘ ∂d ™Lôªc É¡H »¶ØàMGh RÉ¡÷G ΩGóîà°SG πÑb Gó«L ∫Éª©à°SÓd äGOÉ°TQ’G √òg …CGôbG.πÑ≤à°ùŸG ‘ ∂d ™Lôªc É¡H »¶ØàMGh RÉ¡÷G ΩGóîà°SG πÑb Gó«L ∫Éª©à°SÓd äGOÉ°TQ’G √òg …CGôbG

ææ.RÉ¡÷G π«°UƒJ πÑb »∏ÙG »FÉHô¡µdG QÉ«àdG ºFÓj RÉ¡÷G ≈∏Y ¬«dG QÉ°ûŸG »FÉHô¡µdG QÉ«àdG ¿CÉH …ócCÉJ.RÉ¡÷G π«°UƒJ πÑb »∏ÙG »FÉHô¡µdG QÉ«àdG ºFÓj RÉ¡÷G ≈∏Y ¬«dG QÉ°ûŸG »FÉHô¡µdG QÉ«àdG ¿CÉH …ócCÉJ
ææ.¢VqQDƒe §FÉM ¢ùHÉb ¤G §≤a RÉ¡÷G »∏°UhCG.¢VqQDƒe §FÉM ¢ùHÉb ¤G §≤a RÉ¡÷G »∏°UhCG
ææÉØbGƒe Öæéàd ∂dP h Ú∏gDƒe ¢UÉî°TCG hCG ¢ùÑ«∏«a øe πgDƒe äÉeóN õcôe hCG ¢ùÑ«∏«a øe ôNBÉH ¬dGóÑà°SG Öéj ,»FÉHô¡µdG ∂∏°ùdG ∞∏J GPGÉØbGƒe Öæéàd ∂dP h Ú∏gDƒe ¢UÉî°TCG hCG ¢ùÑ«∏«a øe πgDƒe äÉeóN õcôe hCG ¢ùÑ«∏«a øe ôNBÉH ¬dGóÑà°SG Öéj ,»FÉHô¡µdG ∂∏°ùdG ∞∏J GPG

.IÒ£N.IÒ£N
ææá«ŸÉ©dG áfÉª°†dG íÑ°üJ ±ƒ°S ’Gh ∂°ùØæH ¬ë«∏°üJ ‹hÉ– ’ .¬ë«∏°üJ hCG ¬°üëØd ¢ùÑ«∏«a øe πgDƒe áeóN õcôe ¤G RÉ¡÷G …ó«YCG ÉehOá«ŸÉ©dG áfÉª°†dG íÑ°üJ ±ƒ°S ’Gh ∂°ùØæH ¬ë«∏°üJ ‹hÉ– ’ .¬ë«∏°üJ hCG ¬°üëØd ¢ùÑ«∏«a øe πgDƒe áeóN õcôe ¤G RÉ¡÷G …ó«YCG ÉehO

.á«Z’.á«Z’
ææ™«ªL ¿CÉH …ócCÉJ .(&Ø«¶æàdÉ" Iô≤a ¤G …ô¶fG) Iôe ∫hC’ RÉ¡÷G ∫Éª©à°SG πÑb Gó«L ÉØ«¶æJ ájÓ≤∏d á∏°üØæŸG AGõLC’G ∞«¶æàH »eƒb™«ªL ¿CÉH …ócCÉJ .(&Ø«¶æàdÉ" Iô≤a ¤G …ô¶fG) Iôe ∫hC’ RÉ¡÷G ∫Éª©à°SG πÑb Gó«L ÉØ«¶æJ ájÓ≤∏d á∏°üØæŸG AGõLC’G ∞«¶æàH »eƒb

.ájÓ≤dG ¤G πFÉ°ùdG øª°ùdG hCG âjõdG áaÉ°VG πÑb ΩÉeÉ“ âØL ób ™£≤dG.ájÓ≤dG ¤G πFÉ°ùdG øª°ùdG hCG âjõdG áaÉ°VG πÑb ΩÉeÉ“ âØL ób ™£≤dG
ææ.AÉŸÉH º¡«Ø£°ûJ ’h …QGô◊G ô°üæ©dGh á«FÉHô¡c ô°UÉæY ≈∏Y …ƒàëj …òdG AÉŸG πNGO »LQÉÿG RÉ¡÷G AÉ£Z …ôª¨J ’.AÉŸÉH º¡«Ø£°ûJ ’h …QGô◊G ô°üæ©dGh á«FÉHô¡c ô°UÉæY ≈∏Y …ƒàëj …òdG AÉŸG πNGO »LQÉÿG RÉ¡÷G AÉ£Z …ôª¨J ’
ææ.ÒÑc óM ¤G OÈJ ¿CG ¤G ájÓ≤dG »cô– ’ .∫Éª©à°S’G ó©H AÉHô¡µdG øY RÉ¡÷G »∏°üaG ÉehO.ÒÑc óM ¤G OÈJ ¿CG ¤G ájÓ≤dG »cô– ’ .∫Éª©à°S’G ó©H AÉHô¡µdG øY RÉ¡÷G »∏°üaG ÉehO
ææÉª¡«dG ô°TDƒŸG ÚàeÓ©dG ÚH Ée π°üJ øgódG hCG âjõdG øe á«ªc áÄÑ©J øe …ócCÉJ .ø¡dG hCG âjõdÉH É¡àÄÑ©J πÑb IÓ≤ŸG π«¨°ûàH »eƒ≤J ’Éª¡«dG ô°TDƒŸG ÚàeÓ©dG ÚH Ée π°üJ øgódG hCG âjõdG øe á«ªc áÄÑ©J øe …ócCÉJ .ø¡dG hCG âjõdÉH É¡àÄÑ©J πÑb IÓ≤ŸG π«¨°ûàH »eƒ≤J ’

.»∏NGódG AÉYƒdG πNGO.»∏NGódG AÉYƒdG πNGO
ææóæY QÉîÑdG øe á°üjôM ÊƒµJ ¿CG É°†jG Öéj .QÉîÑdG øY ∂jójh ∂¡Lh …ó©HCG .Î∏ØdG ∫ÓN øe øNÉ°S QÉîH Qó°üj ±ƒ°S ,»∏≤dG á«∏ªY AÉæKCGóæY QÉîÑdG øe á°üjôM ÊƒµJ ¿CG É°†jG Öéj .QÉîÑdG øY ∂jójh ∂¡Lh …ó©HCG .Î∏ØdG ∫ÓN øe øNÉ°S QÉîH Qó°üj ±ƒ°S ,»∏≤dG á«∏ªY AÉæKCG

.AÉ£¨dG íàa.AÉ£¨dG íàa
ææ.RÉ¡÷G óLGƒàj å«M ôNBG í£°S hCG ádhÉW áØM ¥ƒa ¤óàj »FÉHô¡µdG ∂∏°ùdG »YóJ ’ .∫ÉØWC’G ∫hÉæàe øY Gó«©H RÉ¡÷G »YO.RÉ¡÷G óLGƒàj å«M ôNBG í£°S hCG ádhÉW áØM ¥ƒa ¤óàj »FÉHô¡µdG ∂∏°ùdG »YóJ ’ .∫ÉØWC’G ∫hÉæàe øY Gó«©H RÉ¡÷G »YO
ææá≤jô£H ¬eGóîà°SG ” GPG hCG á«aGÎMG ¬Ñ°T hCG á«aGÎMG ¢VGôZC’ RÉ¡÷G Gòg ΩGóîà°SG A»°SG GPG .§≤a ‹õæŸG ∫Éª©à°SÓd RÉ¡÷G Gòg ºª°Uá≤jô£H ¬eGóîà°SG ” GPG hCG á«aGÎMG ¬Ñ°T hCG á«aGÎMG ¢VGôZC’ RÉ¡÷G Gòg ΩGóîà°SG A»°SG GPG .§≤a ‹õæŸG ∫Éª©à°SÓd RÉ¡÷G Gòg ºª°U

.çóëj ób ∞∏J …C’ á«dhDƒ°ùe ájCG ¢ùÑ«∏«a πªëàJ ødh É«Z’ ¿Éª°†dG íÑ°üj ,∫Éª©à°S’G äGOÉ°TQ’ áØdÉfl.çóëj ób ∞∏J …C’ á«dhDƒ°ùe ájCG ¢ùÑ«∏«a πªëàJ ødh É«Z’ ¿Éª°†dG íÑ°üj ,∫Éª©à°S’G äGOÉ°TQ’ áØdÉfl
ææ¢üNC’ÉHh ájƒ°ûf ä’ƒcCÉe »∏≤J ’ !ábhôÙG ä’ƒcCÉŸG ÉjÉ≤H »∏jRGh øcGO »æH ¢ù«dh AGôØ°U á«ÑgP É¡fƒd íÑ°ü«d ä’ƒcCÉŸG »∏bG¢üNC’ÉHh ájƒ°ûf ä’ƒcCÉe »∏≤J ’ !ábhôÙG ä’ƒcCÉŸG ÉjÉ≤H »∏jRGh øcGO »æH ¢ù«dh AGôØ°U á«ÑgP É¡fƒd íÑ°ü«d ä’ƒcCÉŸG »∏bG

 ájƒÄe áLQO 175 øe ≈∏YCG IQGôM áLQO ≈∏Y ¢ùµ«∏ØfQƒµdG äÉéàæeh ÉWÉ£ÑdG ájƒÄe áLQO 175 øe ≈∏YCG IQGôM áLQO ≈∏Y ¢ùµ«∏ØfQƒµdG äÉéàæeh ÉWÉ£ÑdG°°CC.(ó«eÓjôcC’G IOÉe Qƒ¡X ¢†«Øîàd).(ó«eÓjôcC’G IOÉe Qƒ¡X ¢†«Øîàd)

¿ÉeC’G π°UÉa¿ÉeC’G π°UÉa

hCG âjR ∑Éæg øµj ⁄ GPG çóëj ¿CG øµÁ ∂dP .∑ôëª∏d IóFGõdG áfƒî°ùdG ádÉM ‘ πª©dG øY RÉ¡÷G ∞bƒj …òdG ¿ÉeCÓd π°UÉØH Ohõe RÉ¡÷G GòghCG âjR ∑Éæg øµj ⁄ GPG çóëj ¿CG øµÁ ∂dP .∑ôëª∏d IóFGõdG áfƒî°ùdG ádÉM ‘ πª©dG øY RÉ¡÷G ∞bƒj …òdG ¿ÉeCÓd π°UÉØH Ohõe RÉ¡÷G Gòg
.áfƒî°ùdG ójhõJ øe …QGô◊G ô°üæ©dG Öæéj …òdG ôeC’G IÓ≤ŸG ‘ ÜhòJ øgO ™£b ∑Éæg âfÉc GPG hCG IÓ≤ŸG ‘ ±Éc øgO.áfƒî°ùdG ójhõJ øe …QGô◊G ô°üæ©dG Öæéj …òdG ôeC’G IÓ≤ŸG ‘ ÜhòJ øgO ™£b ∑Éæg âfÉc GPG hCG IÓ≤ŸG ‘ ±Éc øgO

ææ.¢ùÑ«∏«a øe πgDƒe áeóN õcôe hCG ¢ùÑ«∏«a π«ch ¤G RÉ¡÷G º«∏°ùàH »eƒb ºK Ó«∏b OÈj øgódG hCG âjõdG »YO ,GóHG πª©J ’ ájÓ≤dG âfÉc GPG.¢ùÑ«∏«a øe πgDƒe áeóN õcôe hCG ¢ùÑ«∏«a π«ch ¤G RÉ¡÷G º«∏°ùàH »eƒb ºK Ó«∏b OÈj øgódG hCG âjõdG »YO ,GóHG πª©J ’ ájÓ≤dG âfÉc GPG

ΩGóîà°SÓd Ò°†ëàdGΩGóîà°SÓd Ò°†ëàdG

11.∫ÉØWC’G ∫hÉæàe øY Gó«©Hh âHÉKh í£°ùe »≤aCG í£°S ≈∏Y RÉ¡÷G »©°V.∫ÉØWC’G ∫hÉæàe øY Gó«©Hh âHÉKh í£°ùe »≤aCG í£°S ≈∏Y RÉ¡÷G »©°V
.IOQÉHh áÄØ£æe áfƒî°ù∏d IQOÉ°üdG ¿ôØdG äÉ≤∏M ¿ƒµJ ¿CÉH …ócCÉJ ¿ôØdG ¥ƒa ájÓ≤dG ™°VƒH âÑZQ GPG.IOQÉHh áÄØ£æe áfƒî°ù∏d IQOÉ°üdG ¿ôØdG äÉ≤∏M ¿ƒµJ ¿CÉH …ócCÉJ ¿ôØdG ¥ƒa ájÓ≤dG ™°VƒH âÑZQ GPG

22º°SQ) á∏°ùdG áµ°SÉe …ƒWGº°SQ) á∏°ùdG áµ°SÉe …ƒWG(1(1..

33º°SQ) É«µ«JÉeƒJhCG AÉ£¨dG íàØj ±ƒ°S .ôjôëàdG ìÉàØe ≈∏Y ∞£∏H §¨°†dG ∫ÓN øe AÉ£¨dG »ëàaGº°SQ) É«µ«JÉeƒJhCG AÉ£¨dG íàØj ±ƒ°S .ôjôëàdG ìÉàØe ≈∏Y ∞£∏H §¨°†dG ∫ÓN øe AÉ£¨dG »ëàaG(2(2 . .

44.ájÓ≤dG øe á∏°ùdG ´õfG.ájÓ≤dG øe á∏°ùdG ´õfG

55Iô≤a ¤G …ô¶fG) »∏NGódG AÉYƒdG πNGO ‘ ájƒ∏©dG IQÉ°T’G ájÉ¨d ÜhòŸG óªÛG øgódG hCG πFÉ°ùdG øgódG hCG âjõdÉH áaÉ÷G ájÓ≤dG …CÓeGIô≤a ¤G …ô¶fG) »∏NGódG AÉYƒdG πNGO ‘ ájƒ∏©dG IQÉ°T’G ájÉ¨d ÜhòŸG óªÛG øgódG hCG πFÉ°ùdG øgódG hCG âjõdÉH áaÉ÷G ájÓ≤dG …CÓeG
º°SQ) (óªÛG øgódG ∫Éª©à°SG á«Ø«c ∫ƒM äGOÉ°TQG ≈∏Y ∫ƒ°üë∏d &ægódGh âjõdÉ"º°SQ) (óªÛG øgódG ∫Éª©à°SG á«Ø«c ∫ƒM äGOÉ°TQG ≈∏Y ∫ƒ°üë∏d &ægódGh âjõdÉ"(3(3 . .

≥FÉbO≥FÉbO

≈°übCG≈°übCG

πFÉ°S øgO/âjRπFÉ°S øgO/âjR

Î«d 1.8Î«d 1.8

Î«d 2Î«d 2

óeÉL øgOóeÉL øgO

ΩGôZ 1575ΩGôZ 1575

ΩGôZ 1750ΩGôZ 1750
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