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8 Intended use

I n t ended us eRead these instructions carefully. Only then will you be 
able to operate your appliance safely and correctly. 
Retain the instruction manual and installation 
instructions for future use or for subsequent owners.

Check the appliance for damage after unpacking it. Do 
not connect the appliance if it has been damaged in 
transport.

This appliance is intended for domestic use and the 
household environment only. Only use the appliance to 
vacuum food in suitable vacuuming bags and 
vacuuming containers, and to heat-seal film.

Only operate this appliance in enclosed rooms.

This appliance may be used by children over the age of 
8 years old and by persons with reduced physical, 
sensory or mental capabilities or by persons with a lack 
of experience or knowledge if they are supervised or 
are instructed by a person responsible for their safety 
how to use the appliance safely and have understood 
the associated hazards.

Children must not play with, on, or around the 
appliance. Children must not clean the appliance or 
carry out general maintenance unless they are at least 
15 years old and are being supervised.

Keep children below the age of 8 years old at a safe 
distance from the appliance and power cable.

This appliance is intended for use up to a maximum 
height of 4000 metres above sea level.

( Important safety 
information

I mpor t ant s a f e t y i n f or mat i on:Warning – Risk of burns! 
The sealing bar in the vacuuming chamber 
becomes extremely hot if the appliance is 
used frequently and there are long heat-
sealing times. Never touch the hot sealing bar. 
Keep children away from the appliance.

:Warning – Risk of electric shock! 
■ Do not use any high-pressure cleaners or 

steam cleaners, which can result in an 
electric shock.

Risk of electric shock! ■ A defective appliance may cause electric 
shock. Never switch on a defective 
appliance. Unplug the appliance from the 
mains or switch off the circuit breaker in the 
fuse box. Contact the after-sales service.

Risk of electric shock! ■ Incorrect repairs are dangerous. Repairs 
may only be carried out by one of our 
trained after-sales engineers. If the 
appliance is faulty, unplug the mains plug or 
switch off the fuse in the fuse box. Contact 
the after-sales service.

:Warning – Risk of fire! 
The sealing bar in the vacuuming chamber 
becomes extremely hot. Combustible vapours 
may ignite. Do not vacuum any combustible 
liquids in the vacuuming bag. Do not store any 
combustible materials and objects inside the 
appliance.

:Warning – Risk of injury! 
■ The smallest cracks in the glass lid may 

result in it imploding when the vacuum is 
attached. Unplug the appliance from the 
mains or switch off the circuit breaker in the 
fuse box. Call the after-sales service. 

Risk of injury! ■ During the vacuuming process, the 
vacuuming chamber and the glass lid 
deform. Screw-top jars, other hard 
containers, and indeformable food that are 
vacuumed in the compartment when the lid 
is closed must not come into contact with 
this lid. Otherwise, the protective layer on 
the glass will be damaged and the glass lid 
may break. Hard containers and 
indeformable food must not protrude over a 
maximum height of 80 mm.

Risk of injury! ■ Any misuse of the vacuuming drawer may 
lead to injury. Do not insert any hoses that 
are connected to the appliance into any 
body cavities. Do not vacuum any living 
animals.
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]Causes of damage

Caus es of damageCaution!
■ Check the appliance for damage before each use. 

Pay particular attention to the intactness of the glass 
lid. 
Do not operate the appliance if the glass lid is 
damaged. Call the after-sales service.

■ Slowly open and close the glass lid.
■ Do not place any objects on the glass lid. Do not use 

the appliance as a work surface or storage space. 
Ensure that no objects can fall onto the glass lid. To 
use it, pull the drawer out fully until it reaches a stop. 
Completely close the drawer if you are not using it. 

■ Before closing the glass lid, ensure that there is no 
debris in the vacuuming chamber.

■ Ensure that the seals are not damaged by pointed or 
sharp objects.

■ Check that the seal on the glass lid is positioned 
correctly. Ensure that the seal's contact surface is 
clean and free from debris. Otherwise, this may 
impair the functionality of the appliance.
Do not operate the appliance if the seal is defective. 
If you do so, this may damage the appliance. Call 
the after-sales service.

■ Observe the cleaning instructions.
■ In the event of a power failure, the vacuum remains 

in the vacuuming chamber during the vacuuming 
process. Never attempt to use a tool to open the 
glass lid. Wait until the power supply has been re-
established and restart the vacuuming process

■ Do not vacuum food in its original packaging after 
you have opened it. Only use bags that are suitable 
for vacuuming food.

■ In the vacuum, liquids start to boil at low 
temperatures. This produces vapour and may cause 
the appliance to malfunction.
– Ensure that the food to be vacuumed is at the 

lowest possible initial temperature – within the 
range of 1 – 8 °C is best.

– Never vacuum liquids in the vacuuming bag at 
the maximum vacuuming level.

– Recommendation: Vacuum liquids in the 
vacuuming bag at vacuuming level 2.

– Carefully monitor the vacuuming process. It is 
normal for some bubbles to form when 
vacuuming liquids. Heat-seal the bag in good 
time as soon as the bubble formation visibly 
increases.

– Tip: You can also vacuum liquids in fixed, 
commercially available vacuuming containers. 
Use vacuuming level 3 for this. When vacuuming, 
do not use any plastic bottles or other vessels 
that contract during external vacuuming.

7Environmental protection

Env i r onment a l pr o t ec t i onEnvironmentally-friendly disposal

Dispose of packaging in an environmentally-friendly 
manner.

This appliance is labelled in accordance with 
European Directive 2012/19/EU concerning 
used electrical and electronic appliances 
(waste electrical and electronic equipment - 
WEEE). The guideline determines the 
framework for the return and recycling of used 
appliances as applicable throughout the EU.



en    Getting to know your appliance

6

*Getting to know your 
appliance

Get t i ng t o k now y our app l i anc eIn the vacuuming drawer, you can vacuum food in 
suitable bags and containers. This chapter provides you 
with information about the assembly and the basic 
functions of your appliance.

How does a vacuuming drawer work?

During the vacuuming process, air is pumped out of the 
vacuuming chamber and the bag. This produces a high 
vacuum in the chamber. The higher the vacuuming 
level, the less air remains in the chamber and the bag, 
and the higher the pressure difference to the 
environment. 

If the selected vacuuming level has been reached, the 
sealing bar is pressed against the silicone column on 
the glass lid. During this, the bag is heat-sealed. After a 
short cooling time, air flows back into the chamber, 
creating a loud noise. During this process, the bag 
suddenly contracts and encloses the food. The drawer's 
glass lid then opens.

Different degrees of vacuum can be created with 
vacuuming levels 1 to 3. The degrees that are reached 
here vary depending on the use case: When vacuuming 
in the container, the degrees of vacuum are lower and 
therefore better suited for the particular food. When the 
external vacuuming adaptor is attached, the vacuuming 
drawer automatically detects which mode has just been 
activated. 

Structure of the vacuuming drawer

Control panel

Vacuuming levels 1 2 3

Vacuuming in the bag 80% 95% 99%

Vacuuming containers and bot-
tles

50% 75% 90%

( Safety glass cover

0 Stainless steel vacuuming chamber

8 Air outlet

@ Sealing bar

Symbol Explanation

1 ÿ Switch on/off Switch the appliance on and off

2 ¹ Vacuum-sealing level Select the vacuum-sealing level

3 » Heat-sealing time Select a heat-sealing time

Heat-seal the vacuum-sealing bag early

4 < Start Start the vacuum-sealing process

º Stop Cancel the vacuum-sealing process

5 2 Dry Dry the pump

A Note Refer to the fault table
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Opening and closing

Press on the middle of the drawer to open or close it.

The drawer will spring out gently when you open it. You 
can then easily pull it out.

Accessory

The following accessories are included with the 
vacuum-sealing drawer:

Optional accessories

You can order optional accessories from our after-sales 
service or from your specialist retailer:

1Operating the appliance

Oper at i ng t he app l i anc eSwitch the appliance on and off

Touch the ÿ symbol to switch the appliance on or off.

If you do not make any changes, the appliance 
automatically switches off after 10 minutes.

Vacuuming in the bag

Vacuum the food in a suitable vacuuming bag in order 
to preserve the food for longer, to marinate it or to 
prepare it for sous-vide cooking.

Suitable vacuuming bag

Use the original vacuuming bags that are enclosed with 
the appliance or can be ordered as accessories. These 
bags are suitable for a temperature range of -40 °C –
 100 °C. This means that they can be used for storing 
food at low temperatures and also for cooking the 
vacuum-sealed food that is contained in the bags. The 
optimum heat-sealing time for this bag is level 2. The 
bags are suitable for use in the microwave. Pierce the 
bag before you heat it up in the microwave.

Only use bags that are suitable for vacuuming food. 
Commercially available products are different when it 
comes to the quality of the food, temperature 
resistance, material and surface. Ensure that the bag is 
used only for the purpose for which it is intended.

The heat-sealing time for the vacuuming bag always 
depends on the material from which it is made. In most 
cases, heat-sealing level 1 is sufficient for heat-sealing 
thin bags. Vacuuming bags that are made from a 
thicker material require a longer heat-sealing time at 
heat-sealing level 2 or higher.

The length of the heat-sealing column limits the size of 
the vacuuming bag that can be used. You should 
therefore only use bags with a maximum width of 
240 mm.

Filling the bag

Where possible, position the items of food in the 
vacuum-sealing bag next to each other and not on top 
of each other.

To ensure that the sealing seam is perfect, it is 
important that the edge of the bag is clean and dry. To 
ensure that the seam is perfect during the heat-sealing 
process, it is important that there is no food residue 
around the seam on the edge of the bag. Before you fill 
the bag, you should therefore fold over its edge by 
approx. 3 cm. Unfold the edge again once the bag has 
been filled.

External vacuum-sealing adapter

The adapter is attached to the air out-
let on the vacuum-sealing drawer in 
order to vacuum-seal vacuum-sealing 
containers.

Vacuum-sealing hose

The vacuum-sealing hose connects 
the external vacuum-sealing adapter to 
the vacuum-sealing container.

Vacuum-sealing bags

180 x 280 mm (50 pcs)

240 x 350 mm (50 pcs)

Accessories Specialist retail-
er order number

After-sales ser-
vice order num-
ber

Vacuum-sealing bag 
180 x 280 mm (x 100)

Z13CX62X0 17000224

Vacuum-sealing bag 
240 x 350 mm (x 100)

Z13CX64X0 17000225 
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To ensure that you can keep track of your bags and the 
food that is vacuumed within them, we recommend that 
you make a note on the bag of the date of the 
vacuuming along with the contents.

Proceed as follows:

1. Open the glass lid.
2. Place the vacuum-sealing bag in the compartment.

Notes
– Make sure that the food is at the lowest possible 

initial temperature – within the range of 1 – 8 °C 
is best.

Make sure that the air outlet is not covered so that 
the pump can extract the air from the 
compartment.
Make sure that the centre of the bag and the ends 
of the bag are lying flat on top of the heat-sealing 
column. This will ensure that the heat-sealing 
seam is perfectly closed.
– Make sure that the open end of the bag is 

protruding over the heat-sealing column by 
approx. 3 cm but that it is not touching the lid 
seal.

Note: Elevate the bag if necessary using an item 
such as a chopping board to prevent the bag from 
sliding down.

3. Touch the ¹ symbol to select a vacuum-sealing 
level.

4. Touch the » symbol to select a heat-sealing time.

5. Tightly close the glass lid and hold it there.
6. Touch the < symbol to start the vacuum-sealing 

process.
The vacuum-sealing process will now start. The 
vacuum-sealing level indicators will flash red one after 
the other until the value you selected has been reached.

The heat-sealing process will now start. The heat-
sealing level indicators will flash red one after the other 
until the value you selected has been reached.

At the end of the process, the chamber is ventilated and 
an acoustic signal sounds. You can now open the glass 
lid and remove the heat-sealed vacuum-sealing bag 
from the chamber.

:Warning – Risk of burns! 
The sealing bar in the vacuuming chamber becomes 
extremely hot if the appliance is used frequently and 
there are long heat-sealing times. Never touch the hot 
sealing bar. Keep children away from the appliance.

Notes
■ At the highest vacuuming level, the process may last 

up to 2 minutes. After this time, the bag is heat-
sealed and the vacuuming level that is reached 
lights up.

■ After vacuuming, check the heat-sealing seam on 
the bag. Carefully try to pull the seam apart. If it 
comes apart, select a higher heat-sealing level the 
next time. If the seam is deformed, it has become 
too hot. Select a lower heat-sealing level the next 
time or leave the appliance to cool.

■ If you vacuum food in bags several times in 
succession, the heat-sealing column becomes 
increasingly hotter. This may impair the quality of the 
heat-sealing seam. After several vacuuming 
processes, you should therefore select a lower heat-
sealing time or leave the appliance to cool for 
approx. 2 minutes between the processes.

Heat-sealing in good time

Use this function if you only want to pack your delicate 
food in a bag so that it is air-tight, without the contents 
sitting too tightly against the bag.

When air is being extracted from the bag, touch the 
» symbol to end the process and heat-seal the bag 
early.

The appliance displays the vacuuming level until it is 
reached.

At the end of the process, the chamber is ventilated and 
an acoustic signal sounds. You can now open the glass 
lid and remove the heat-sealed vacuuming bag from the 
chamber.

Note: To heat-seal the bag, the vacuum-sealing drawer 
requires a specific degree of vacuum. If you touch the 
» symbol first, the vacuum-sealing drawer pumps air 
out of the chamber until this degree has been reached. 
The bag is then heat-sealed.
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Cancelling the vacuuming process

When air is being extracted from the bag, touch the 
º symbol to cancel the process early.

The appliance displays the vacuuming level until it is 
reached.

The bag is not heat-sealed. The lid opens slightly and 
the chamber is ventilated. An acoustic signal sounds. 
You can now remove the vacuuming bag from the 
chamber.

Vacuuming in the container

Vacuum the food in a suitable vacuuming container in 
order to preserve the food for longer.

Suitable vacuuming containers

Only use containers that are suitable for vacuuming 
food. Commercially available products are different 
when it comes to the quality of the food and the 
material.

The vacuum hose that is enclosed with this appliance 
has an inner diameter of 3 mm. To ensure that the hose 
fits, you may require an adaptor for your container. In 
many cases, these adaptors are already included with 
the vacuuming containers.

Proceed as follows:

1. Open the glass lid.

2. Plug the vacuuming adaptor into the air outlet.
3. Secure the hose to the vacuuming adaptor and the 

vacuuming container.
4. Touch the ¹ symbol to select a vacuum-sealing 

level.
5. Touch the < symbol to start the vacuum-sealing 

process.
The vacuum-sealing process will now start. The 
vacuum-sealing level indicators will flash red one after 
the other until the value you selected has been reached.

The vacuuming levels stop pulsating as soon as the 
target value has been reached. The vacuuming level 
that has been reached lights up and an acoustic signal 
sounds. You can now detach the hose from the 
container and the external vacuuming adaptor.

Note: If larger bubbles form, cancel the vacuuming 
process.

Cancelling the vacuuming process

When air is being extracted from the bag, touch the 
º symbol to cancel the process early.

The appliance displays the vacuuming level until it is 
reached.

You can now detach the hose from the container and 
the external vacuuming adaptor.

Carrying out the drying program for vacuum 
pump

When vacuuming food, the smallest volume of water 
gets into the vacuum pump system. This effect is 
exacerbated when you are vacuuming liquids or 
extremely moist food. For this reason, the appliance 
comes with a drying function, which further removes 
any liquid that gathers in the pump.

If the 2 symbol is lit white, it is recommended that you 
run a drying cycle. However, at this point, you can 
continue to use the appliance as normal if you wish.

If the 2 symbol is lit red, you must run a drying cycle.

Proceed as follows:

1. Tightly close the glass lid and hold it there.
2. Touch the 2 symbol.
Drying will now start. It will take between 5 and 20 
minutes. The 2 symbol will flash red while drying is in 
progress.You can close the vacuum-sealing drawer 
while drying is in progress.

At the end of the program, the chamber is ventilated 
and an acoustic signal sounds. You can now open the 
glass lid.

Note: It may be the case that a single drying cycle is 
not sufficient. If, after one drying cycle, the 2 and  
A symbols are lit red, there is still moisture in the pump 
system. Wait until the A  symbol goes out and start 
another drying cycle.
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JSettings table and tips

Set t i ngs t ab l e and t i psVacuum for sous-vide cooking

You can use your vacuuming drawer to prepare food for 
sous-vide cooking. Sous-vide cooking is a method of 
cooking "under a vacuum" at low temperatures between 
50-95 °C and in 100% steam or in a bain marie.

The vacuuming drawer is used to heat-seal the food in a 
special air-tight, heat-resistant cooking bag. 

:Warning – Health risk! 
Sous-vide cooking is a method of cooking at low 
temperatures. As a result, it is important that you always 
follow the application and hygiene instructions below:

■ Only use high-quality, perfectly fresh food.
■ Wash and disinfect your hands. Use disposable 

gloves or cooking/grill tongs.
■ Take extra care when preparing critical food, such 

as poultry, eggs and fish.
■ Always thoroughly rinse and/or peel fruit and 

vegetables.
■ Always keep work surfaces and chopping boards 

clean. Use different chopping boards for different 
types of food.

■ Maintain the cold chain. Make sure that you only 
interrupt it briefly to prepare the food, and then 
return the food in its vacuum-sealed bag to the 
refrigerator for storage before you cook it.

■ Food is suitable for immediate consumption only. 
Once the food is cooked, consume it immediately. 
Do not store it after cooking – not even in the 
refrigerator. It is not suitable for reheating.

Vacuuming bags 
Use the enclosed vacuuming bags for sous-vide 
cooking. You can reorder the vacuuming bags.

Do not cook the food in the bag you bought it in (e.g. 
portions of fish). These bags are not suitable for sous-
vide cooking.

Where possible, position the items of food in the bag 
next to each other and not on top of each other.

Vacuuming 
Where possible, use the highest vacuuming level to 
vacuum-seal the food. This is the only way to achieve 
even heat transfer and therefore a perfect cooking 
result. 

Before cooking the food, check whether the vacuum in 
the bag is intact. Make sure that:

■ There is no/hardly any air in the vacuuming bag.
■ The heat-sealing seam is perfectly sealed.
■ There are no holes in the vacuuming bag – do not 

use the core temperature probe.
■ Pieces of meat or fish that have been vacuumed 

together are not pressed directly against one 
another.

■ As far as possible, avoid piling up vegetables and 
desserts when vacuuming them.

If in doubt, place the food into a new bag and vacuum it 
again.

Food should be vacuumed at most one day before it is 
cooked. This is the only way to prevent the escape of 
gases from the food (e.g. from vegetables) which inhibit 
the transfer of heat, or to prevent the texture of the food 
from changing, and thus altering how it cooks.

Fast marinating and flavouring

You can use your vacuuming bag to quickly add flavour 
to or marinate food such as meat, fruit and vegetables. 
Marinating your food in the traditional way usually takes 
a long time and is not particularly intensive. When you 
vacuum in a bag, the food's cell pores open and the 
marinade that is added can be absorbed quickly. This 
produces a more intensive taste in a much shorter time.

Storage and transport

Extend the storage time for food. Due to the low-oxygen 
environment in the vacuum, freshly vacuumed food 
remains edible for longer when it is stored correctly. 
The freezer burn is lower when the food has been 
frozen and vacuumed.

Re-seal food in glass containers (such as jams and 
sauces). The vacuuming significantly increases the 
storage time.

Notes
■ You must ensure that the glass containers that are 

used are no taller than 80 mm. Taller containers may 
damage the appliance's glass lid.

■ Only use screw-top jars that are robust and intact.
■ Only tighten the container by hand. The container is 

automatically sealed by the vacuum-sealing process.
■ Not all jars or lids are suitable for being re-sealed 

under a vacuum. After the vacuuming process, 
check whether a vacuum has occurred: A lid that is 
curving inwards and can only be opened with a lot of 
force is an indication that the vacuuming process 
has worked. If the lid makes a "clicking" sound when 
it is pushed in and released and if it is easy to open, 
no vacuum has occurred. Repeat the vacuuming 
process or use more suitable screw-top jars.�

Store food such as cheese, fish or garlic without any 
unpleasant odours. The hermetic sealing that takes 
place during vacuuming means that no unwanted 
odours can get out and the flavour cannot be absorbed 
by the other food.

Sealed vacuuming bags or vacuuming containers are 
the ideal means of transport for liquid foods. They are 
easy to handle, leak-proof and space-saving.
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Recommended settings

When stored appropriately, vacuumed food remains 
fresh for significantly longer. At higher vacuuming 
levels, the quality, appearance and ingredients of the 
food are better preserved.

The following table provides you with recommendations 
for the vacuumed levels for different foods. Observe the 
specific information on the recommended vacuuming 
levels and on preparing the food.

Notes
■ Only use fresh food. Check the quality of the food 

before vacuuming it.
■ Only vacuum cold food – within a temperature range 

of 1 – 8 °C is best.
■ Start at the lowest of the recommended vacuuming 

levels.
■ Check the quality of the food after you remove it 

from storage. Do not use any food that is of dubious 
quality.

Recommended vacuuming levels Special instructions

Food that is stored at room temperature (20 °C to 23 °C)

Baked goods 1, 2, 3

Dried baked items/biscuits 1

Tea/coffee 1, 2, 3 Store in a dark place

Rice/pasta 2 Vacuum in a container

Flour/semolina 1

Nuts without shell 3 Store in a dark place

Dried fruits 3

Crackers/chips 1, 2 Vacuum in a container

Fresh food that has been frozen (-18 °C to -16 °C) or stored in a refrigerator (3 °C to 7 °C)

Fish 3

Poultry 3

Meat 3

Whole sausage 3

Sliced sausage 3

Hard cheese 3

Soft cheese 2 Vacuum in a container

Vegetables 2 Peel and blanch beforehand

Washed green salad 2 Vacuum in a container

Herbs 1, 2 Vacuum in a container

Fruit (hard) 3

Fruit (soft) 2 Vacuum in a container

Pre-frosting recommended

*Pre-frost the food laid out on a plate for approx. 1 hour to preserve its structure.
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DCleaning

Cl eani ngOnly clean the appliance when it has been switched off.

Ensure that the sealing bar in the vacuuming chamber 
has cooled down. 

:Warning – Risk of burns! 
The sealing bar in the vacuuming chamber becomes 
extremely hot if the appliance is used frequently and 
there are long heat-sealing times. Never touch the hot 
sealing bar. Keep children away from the appliance.

During cleaning, ensure that no water or other liquid 
gets into the vacuum-sealing compartment or, in 
particular, into the vacuum pump's air outlet. Never 
spray the inside or outside of the appliance with water.

Use a high-pressure cleaner or steam jet cleaner.

Only use natural cleaning agents, such as washing-up 
liquid and water. Do not use any abrasive materials or 
cleaning agents that contain alcohol.

Clean the appliance using only a damp cloth.

Do not use any abrasive sponges that may scratch or 
any glass scrapers.

Note: Leave the appliance and accessory parts to fully 
dry after they have been cleaned.

Glass front and glass lid

Clean the glass front and the glass lid with glass 
cleaner and a soft cloth.

Do not use any abrasive sponges that may scratch or 
any glass scrapers.

Stainless steel vacuuming chamber

Always remove flecks of limescale, grease, starch and 
albumin (e.g. egg white) immediately. Corrosion can 
form under these patches or splashes. Clean with water 
and some washing-up liquid. Dry the surface with a soft 
cloth.

Plastic control panel

Do not use any abrasive sponges that may scratch or 
any glass scrapers.

Sealing bar

Remove the remaining film from the sealing bar.

Never use abrasive cleaning agents to clean the sealing 
bar. Use a soft cloth.

The sealing baris not suitable for dishwashers.

External vacuum-sealing adapter

Wash the adapter by hand. It is not suitable for 
dishwashers.

Vacuum hose

Rinse the vacuum hose by hand. It is not suitable for 
dishwashers.
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3Trouble shooting

Tr oubl e s hoot i ngFaults often have simple explanations. Before you call 
our after-sales service, please read the information in 
the table below.

Note: Any repair work must only be carried out by 
qualified experts. Incorrect repairs to your appliance 
may present considerable risks for the user.

Fault Error Causes Possible remedy

The A symbol will appear 
after a few seconds.

The vacuum cannot be cre-
ated properly.

The glass lid has not been closed prop-
erly.

Open and close the glass lid again. 
When doing so, lightly press on the glass 
lid for the first few seconds.

The seal on the glass lid is not fitted 
properly or is defective.

Check the seal.

The seal on the glass lid has deformed. Gently press the seal to straighten it out.

The lid on the external vacuum-sealing 
container has not been closed properly.

Check the position of the vacuum-seal-
ing lid. Only use suitable vacuum-sealing 
containers.

The external vacuum-sealing connection 
is not positioned correctly on the vac-
uum-sealing chamber's air outlet.

Check the position of the external vac-
uum-sealing connection.

The A symbol will appear 
after the pump has been run-
ning for 2 minutes.

It is taking too long to create a 
vacuum. Your selected vac-
uum-sealing level cannot be 
reached.

As the temperature rises, liquids begin to 
boil. At this point, the process of creating 
a vacuum stops.

Only vacuum-seal cold liquids.

If the vacuum-sealing chamber is wet, 
wipe it dry.

Heat-seal the vacuum-sealing bag early if 
large bubbles form.

Select a lower vacuum-sealing level.

The vacuum-sealing process 
will not start. The  < symbol 
does not appear even though 
the lid is closed.

The appliance is not detecting 
the lid.

The door switch on the glass lid is miss-
ing or is not being detected by the appli-
ance.

Call the after-sales service.

If you try to operate the appli-
ance several times in succes-
sion, the vacuum-sealing 
process seems to run as nor-
mal but the bag is not heat-
sealed.

The thermal switch on the heat-sealing 
transformer has been triggered.

Allow the appliance to cool for at least 
10 minutes. Then try again.

Allow the appliance to cool for at least 
2 minutes between vacuum-sealing 
operations.

The vacuum-sealing process 
is taking longer and longer.

There is too much moisture in the pump 
system.

The appliance monitors the vacuum-
sealing as it progresses. If too much liq-
uid is retained in the pump oil, the 
2 symbol will appear. Initiate drying.

The pump system is extremely hot. Allow the appliance to cool and then try 
again.

After the drying cycle has 
ended, the appliance is dis-
playing the 2  and  A 
 symbols.

One drying cycle alone was not suffi-
cient.

Wait until the A symbol is no longer lit 
up. Then start another drying cycle.
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The vacuum in the plastic bag 
is not retained.

The bag is defective. Sharp parts of the food (for example 
bones) may poke holes in the bag.

Check the bag for damage. Use a differ-
ent bag if it is damaged. If the damage is 
caused by sharp-edged parts of the food, 
as far as possible, position these in the 
bag in such a way that they cannot dam-
age the wall of the bag.

The heat-sealed seam is 
defective.

The heat-sealing time you have selected 
is unsuitable for the plastic from which 
the bag is made.

Select a different heat-sealing time.

There is liquid, grease or crumbs along 
the heat-sealed seam. The bag has 
creases along the heat-sealed seam.

Make sure that the bag is dry, that it has 
no creases, and that it is positioned fully 
on the heat-sealing bar.

Use a different bag. Fold over the edge 
of the bag by 3 cm before you fill it.

The lid cannot be opened. A slight vacuum has formed and it is 
holding the lid closed.

Do not use force or tools to open it. Initi-
ate vacuum-sealing again and then can-
cel it immediately.

Disconnect the appliance from the 
mains power supply. Wait 30 seconds 
and then start up the appliance again.

Touch the ÿ symbol for more than 5 
seconds. The system is reset.

Fault Error Causes Possible remedy
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4Customer service

Cus t omer s er v i c eOur after-sales service is there for you if your appliance 
needs to be repaired. We will always find an 
appropriate solution, also in order to avoid after-sales 
personnel having to make unnecessary visits.

E number and FD number

When calling us, please quote the full product number 
(E no.) and the production number (FD no.) so that we 
can provide you with the correct advice. The rating plate 
bearing these numbers can be found when you open 
the appliance door.

To save time, you can make a note of the numbers for 
your appliance and the telephone number of the after-
sales service in the space below in case you need 
them.

Please note that a visit from an after-sales service 
engineer is not free of charge in the event that the 
appliance has been misused, even during the warranty 
period.

Please find the contact data of all countries in the 
enclosed customer service list.

To book an engineer visit and product advice

Rely on the professionalism of the manufacturer. You 
can therefore be sure that the repair is carried out by 
trained service technicians who carry original spare 
parts for your appliances.

Technical specifications

E no.
 

FD no.
 

After-sales service O  

GB 0344 892 8989 
Calls charged at local or mobile rate.

IE 01450 2655 
0.03 € per minute at peak. Off peak 0.0088 € 
per minute.

Power supply: 220-240 V
50/60 Hz

Total connected load: 320 W
VDE approved: Yes
CE mark: Yes
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fa ϥΎϳήشتϣ ΕΎϣΪΧ

ΧدمΎت مشتريΎن  4

 εϭήϓ ί β̡ ΕΎϣΪΧ ،ΪηΎΑ Ϫتηد ήميόΗ ϪΑ ίΎيϧ Ύمη ϩΎ̴دست Ϫی کΗرϮλ در
 ΎΑ Ϫک ή̩ ،ΖϓΎϳ ϢهيϮΧ ر ΐسΎϨϣ ϞΣ ϩر ̮ϳ Ϫهميش Ύϣ .Ζس ϩدΎϣآ Ύϣ

Ϧϳ کΎر ή̡سϧ Ύϣ εϭήϓ ί β̡ ΕΎϣΪΧ ϞϨيΎ̩Ύϧ ΰر ίΎΑ ϪΑدΪϳهΎی Ϗيίϻήم 
.Ϊη ΪϨهϮΨϧ

(FD) يدϟϭت ϩرΎشم ϭ (E) لϭصΣم ϩرΎشم
 ϝϮμΤϣ ϩرΎمη ،εϭήϓ ί β̡ ΕΎϣΪΧ ΰکήϣ ΎΑ αΎمΗ مΎ̴Ϩه Ύًفτϟ

 Ϫر ϥΎ̰ϣ ΎΗ ΪيϨک ήکΫ ر ϩΎ̴دست (FD no.) ΪيϟϮΗ ϩرΎمη ϭ (E no.)

 Ϧϳ یϭΎΣ یϨϓ ΕΎμΨشϣ ΐδ̩ήΑ .Ϊϳآ Ϣهήϓ Ύϣ یήΑ يΤλ یϳΎمϨهر
.ΪيϨک ϩΪهΎشϣ ϩΎ̴دست Ώدر ϥدήک ίΎΑ مΎ̴Ϩه ΪيϧϮΗ  یϣ ر Ύه ϩرΎمη

 Ύه ϩرΎمη ΪيϧϮΗ یϣ ،دήϳ ίϭήΑ مΎ̴Ϩدر ه ΎϬϧآ ϪΑ ήΗ ϊϳήسی سήی دستήΑ
 ήϳί Ζمδϗ در εϭήϓ ί β̡ ΕΎϣΪΧ ζΨΑ ϦفϠΗ ϩرΎمη ϩήهم ϪΑ ر

.ΪيϨک ΖηددΎϳ

شمΎرϩ تϟϭيدشمΎرϩ مΣصϭل

O شϭرϓ ز ت پسΎدمΧ

 ،ϩΎ̴دست ί يΤλ ήيϏ ϩدΎستف ΕرϮλ در Ϫک ΪيηΎΑ Ϫتηد ϪΟϮΗ Ύًفτϟ
 ϥΎ̴ϳتی، رϧرΎ̳ ϩرϭتی در دΣ ،εϭήϓ ί β̡ ΕΎϣΪΧ ϦيδيϨ̰Η ϪόΟήϣ

.Ζδيϧ
 ΰکήϣ ΖسήϬϓ در ΪيϧϮΗ یϣ ر ΎرهϮکش ϪيϠک ϪΑ ρϮΑήϣ αΎمΗ ΕΎϋϼσ

.ΪيϳΎمϧ ϩΪهΎشϣ ΖسϮ̡ي ϥΎϳήشتϣ ΕΎϣΪΧ
 ϦΌمτϣ ΪيϧϮΗ یϣ ΐيΗήΗ Ϧϳ ϪΑ .ΪيϨد کΎتمϋ ϩΪϧίΎس Ζکήη ΖيΣϼλ ϪΑ

 Ϫد کϮη یϣ مΎΠϧ ی ϩΪϳد ϢيϠόΗ ήميόΗ ϥΎμμΨتϣ ςسϮΗ ΕήميόΗ Ϫک ΪيηΎΑ
.Ϊϧرد دϮΧ ϩήهم ϪΑ ر Ύمη ϩΎ̴ی دستϠλ کیΪϳ ΕΎότϗ

مشΧصΎت ϓنی
:ϩΎ̴دست ϕήΑΖϟϭ 240-220

ΰΗή60/50 ه

:ϝΎμΗ ̰یϳή̰تϟ رΎΑ ήΜکΪΣ ϊمΟΕϭ 320

:VDE ϪϳΪيϳأΗϪϠΑ
:CE ϥΎشϧ یردϪϠΑ
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رΣ ϩل ΣتمϟΎیϠϋت ΧΎϫطΎيرد
ϼΧء دϞΧ کيϼ̡ Ϫδستي̰ی 

.ΪϧΎϣ میϧ یϗΎΑ
.Ζس ΏήΧ Ϫδد کيϮη مϮکيϭ ΪϳΎΑ Ϫی کϳάϏ ΰيΗ یΎه ϪΒϟ

 ر Ϫδکي Ζس Ϧ̰مϣ (Ύه ϥϮΨست ϼًΜϣ)
.ΪηΎΑ ϩدήک ΥرϮس

 .ΪيϨرسی کήΑ ̳یΪϳد ΐآسي ήψϧ ί ر Ϫδکي
 ̮ϳ ί ،̳یΪϳد ΐد آسيϮΟϭ ΕرϮλ در

کيϪδ د ή̴ϳستفΎدϩ کϨيή̳ .Ϊ آسيΐ دΪϳ̳ی 
 Ώآ ΪϳΎΑ Ϫک Ζس یϳάϏ ΰيΗ یΎه ϪΒϟ ί یηΎϧ

 ر άϏ ،ϥΎ̰ϣ ΕرϮλ د، درϮη مϮکيϭ یΪϨΑ
 Ϧϳ Ϫک Ϊر دهيήϗ Ϫδکي ϞΧی دϠ̰η ϪΑ

 ΏήΧ ر Ϫδکي ϩرϮϳد ΪϨϧϮتϧ ΰيΗ یΎه ϪΒϟ
.ΪϨϨک

ϥΎϣί دήΣ ΖΧϭرΗی ϧتήΑ ϩΪη ΏΎΨی دήΣ ΖΧϭرΗی ήϳد درد.
 ϩΪη Ζدرس ϥآ ί Ϫδکي Ϫستي̰ی کϼ̡ ωϮϧ

.Ζδيϧ ΐسΎϨϣ

 ΏΎΨتϧ ی رή̴ϳی دΗرήΣ ΖΧϭد ϥΎϣί ̮ϳ
.ΪيϨک

 ،ϊϳΎϣ یΗرήΣ ΖΧϭد Ζمδϗ ϝϮσ در
 Ϫδرد. کيد دϮΟϭ άϏ یΎه ϩدήΧ Ύϳ یΑή̩
 ϩردϮΧ کϭή̩ یΗرήΣ ΖΧϭد Ζمδϗ در

.Ζس

ήΑرسی کϨيΪ کيΧ Ϫδش̮ سϭή̩ ،Ζک 
ϮΨϧرد ϩسϭ Ζ کϼًϣΎ رϭی ϣيϪϠ دήϗ ΖΧϭر 

.Ζس Ϫتϓή̳
 ή̡ ί ϞΒϗ .ΪيϨک ϩدΎستف ή̴ϳد Ϫδکي ̮ϳ ί

 ΎΗ ήتϣ تیϧΎد 3 سϭΪΣ ر ϥآ ϪΒϟ ،Ϫδکي ϥدήک
.ΪيϨک

ϼΧء کمی دϞΧ دستΎΠϳ ϩΎ̴د  ϩΪηسΖ درεϮ̡ دستϧ ίΎΑ ϩΎ̴می Ϯηد.
ϭ درεϮ̡ رδΑ تϣ Ϫ̴ϧ Ϫی درد.

ήΑی ίΎΑ کήدϥ درϭί ί εϮ̡ر ΰΑ Ύϳر 
ستفΎدϨ̰ϧ ϩيϭ .ΪکيϮم ر دΎΑϭرϩ رίΪϧ ϩی 

.ΪيϨک ϊτϗ ϪϠλΎϓϼΑ ϭ
 .ΪيϨک ΪΟ ϕήΑ ΰϳή̡ ί ر ϩΎ̴دست ϪΧΎηϭد
 ϩΎ̴دست ϩرΎΑϭد β̢س ϭ ΪيϨک ήΒλ ϪيϧΎΛ 30

.ΪيϨک Ϧηϭر ر
 .ΪيϨک βمϟ ϪيϧΎΛ 5 ί ζيΑ ر ÿ Ζϣϼϋ

سيδتϧίΎΑ ϢشϧΎی ϣی Ϯηد.
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fa ϋيΑΎϳ ΐی

ϋيΏ يΎبی  3

 ΰکήϣ ΎΑ αΎمΗ ί ϞΒϗ Ύًفτϟ .ΪϨتδه ϩدΎس ϻًϮمόϣ ϩΎ̴ی دستΎدهήϳ ϞϠϋ
.ΪيϳΎمϧ ϪόϟΎτϣ ر ήϳί ϝϭΪΟ د درϮΟϮϣ ΕΎϋϼσ ،εϭήϓ ί β̡ ΕΎϣΪΧ

 .ΪϧϮη مΎΠϧ ΪيϳأΗ ردϮϣ ϦيμμΨتϣ ςسϮΗ ΪϳΎΑ ΎϬϨΗ ΕήميόΗ :Ϫجϭت
όΗميΎϨϣΎϧ Εήسΐ دستη ϩΎ̴مϣ Ύم Ϧ̰سϬΟϮΗ ϞΑΎϗ ΕήτΧ Ζی ήΑی 

.ΪηΎΑ Ϫتηد ήΑرΎک

رΣ ϩل ΣتمϟΎیϠϋت ΧΎϫطΎيرد
 ϪيϧΎΛ ΪϨ̩ ί ΪόΑ A Ζϣϼϋ

Ύχهϣ ήی Ϯηد.
 ΕرϮλ يΤλ Ϟ̰η ϪΑ مϮکيϭ

ϧمی ̳يήد.
 ϩΪشϧ ϪتδΑ ϞϣΎر کϮτΑ ی Ϫيشη εϮ̡در

.Ζس
 .ΪϳΪϨΒΑ ϩرΎΑϭد ϭ ΪيϨک ίΎΑ ی ر Ϫيشη εϮ̡در

 ϝϭ ϪيϧΎΛ ΪϨ̩ یήΑ ،رΎک Ϧϳ مΎΠϧ مΎ̴Ϩه
ϓشΎر آرϣی رϭی درη εϮ̡يش Ϫی ϭرد 

.ΪيϨک
 Ϟ̰η ϪΑ ی Ϫيشη εϮ̡در ή̳يίر درϮϧ

 Ύϳ Ϫتϓή̴ϧ رήϗ دϮΧ یΎΟ در يΤλ
.Ζس ϩΪϳد ΐآسي

.ΪيϨرسی کήΑ ر ή̳يίر درϮϧ

 Ϟ̰η ήييϐΗ ی Ϫيشη εϮ̡در ή̳يίر درϮϧ
.Ζس ϩدήک Ϊ̡ي

 ΎΗ Ϊر دهيΎشϓ یϣآر ϪΑ ر ή̳يίر درϮϧ
Ϯη ϑΎλد.

 ،ϩΎ̴دست ί ϥϭήيΑ مϮکيϭ ϑήχ εϮ̡در
.Ζس ϩΪشϧ ϪتδΑ ϞϣΎر کϮτΑ

όϗϮϣيΖ درϭ ϑήχ εϮ̡کيϮم رήΑ رسی 
کϨيΎϨϣ ϑϭήχ ί ςϘϓ .ΪسήΑ ΐی ϭکيϮم 

.ΪيϨک ϩدΎستف ϥدήک
 Ϟ̰η ϪΑ ϩΎ̴دست ί ϥϭήيΑ مϮکيϭ ϝΎμΗ

 ϪψفΤϣ یϮی هΟϭήΧ یϭر يΤλ
.Ζس Ϫتϓή̴ϧ رήϗ مϮکيϭ

 ί یϧϭήيΑ مϮکيϭ ϝΎμΗ یήر̳يήϗ ϩϮΤϧ
.ΪيϨرسی کήΑ ر ϩΎ̴دست

 ΕΪϣ ϪΑ ̡̠م ϥدήر کΎک ί ΪόΑ
 ήهΎχ A Ζϣϼϋ ،ϪϘيϗ2 د

ϣی Ϯηد.

 ϝϮσ ΪΣ ί ζيΑ ءϼΧ دΎΠϳ
 ϪΑ یΑΎدستي ϥΎ̰ϣ .Ζس ϩΪکشي
درϭ ϪΟکيϮم ϧتϮΟϭ ϩΪη ΏΎΨد 

Ϊϧرد.

 ϪΑ ωϭήη ΕΎόϳΎϣ ،ΕرήΣ Ϧتϓر ϻΎΑ ΎΑ
 ΪϨϳآήϓ ،ϥΎϣί Ϧϳ در .ΪϨϨی کϣ ϥΪيηϮΟ

ΎΠϳد ϼΧء ϣتϣ ϒϗϮی Ϯηد.

.ΪيϨم کϮکيϭ یΪϨΑ Ώآ د رήس ΕΎόϳΎϣ ςϘϓ
 ΎΑ ήϧآ ،Ζس βيΧ مϮکيϭ ϪψفΤϣ ή̳

.ΪيϨش̮ کΧ ϝΎدستم
 ،Ζس ϩΪη Ϟش̰يΗ رگΰΑ یΎه ΏΎΒΣ ή̳
 Ζϗϭ ί ήΗدϭί ر Ϫδی کيΗرήΣ ΖΧϭد

.Ϊم دهيΎΠϧ
.ΪيϨک ΏΎΨتϧ ی رήم کمتϮکيϭ ϪΟدر

 ωϭήη ϥدήم کϮکيϭ ΪϨϳآήϓ
 Ϫ̰Ϩϳ دϮΟϭ ΎΑ .دϮη میϧ
 ،Ζس ϩΪη ϪتδΑ εϮ̡در

Ύχ  < Ζϣϼϋهϧ ήمی Ϯηد.

 κيΨشΗ ر εϮ̡در ϩΎ̴دست
.Ϊمی دهϧ

 Ύϳ Ζδيϧ ی Ϫيشη εϮ̡ی درϭر Ώدر ΪيϠک
ϮΗسς دستΎϨη ϩΎ̴سϳΎی ϧمی Ϯηد.

.Ϊϳή̴يΑ αΎمΗ εϭήϓ ί β̡ ΕΎϣΪΧ ΰکήϣ ΎΑ

 ήس Ζر ̡شΎΑ ΪϨ̩ ϩΎ̴تی دستϗϭ
 ΪϨϳآήϓ :دϮη ϪتΧΪϧ رΎک ϪΑ Ϣه

ϭکيϮم کήدΎϋ ήψϧ ϪΑ ϥدی 
 ΖΧϭد Ϫδکي Ύϣ Ϊی رسϣ

ήΣرΗی ϧمی Ϯηد.

سϮي̨ ήΣرΗی رϭی ήΗسϨفϮرϮΗΎϣر 
.Ζس ϩΪη ϝΎόϓ یΗرήΣ ΖΧϭد

 ϪϘيϗ10 د ϞϗΪΣ ΕΪϣ ϪΑ ϩΎ̴دست Ϊدهي ϩίΎΟ
.ΪيϨک εϼΗ ϩرΎΑϭد ϩΎ̴ϧد. آϮη ̮ϨΧ

 ،ϥدήم کϮکيϭ ΕΎيϠمϋ ϦيΑ ϩΎ̴دست Ϊدهي ϩίΎΟ
ϞϗΪΣ ΕΪϣ ϪΑ 2 دϗيϮη ̮ϨΧ ϪϘد.

ήϓآϭ ΪϨϳکيϮم ϭήϣ ϪΑر 
ϧϻϮσی ϣ ήΗی Ϯηد.

 ΪΣ ί ζيΑ ̡̠م Ϣتδسي ϞΧد ΖΑϮσر
.Ζس دΎϳί

 ΕرΎψϧ ϥدήم کϮکيϭ یΎهΪϨϳآήϓ ήΑ ϩΎ̴دست
 ΕΎόϳΎϣ ̡̠م ϦϏϭدر ر ΖΑϮσر ή̳ .ردد

 Ϧηϭ2 ر Ζϣϼϋ ،ΪηΎΑ Ϫتηد دϮΟϭ دیΎϳί
ϣی Ϯηد. Χ ϪΧή̩ش̮ کήدϥ ر رίΪϧ ϩی 

.ΪيϨک
.Ζس ϩΪη ύد ΕΪη ϪΑ ̡̠م Ϣتδسي ϩرΎΑϭد ϩΎ̴ϧآ ϭ دϮη ̮ϨΧ ϩΎ̴دست Ϊدهي ϩίΎΟ

.ΪيϨک εϼΗ
Η ί ΪόΑمΎم Χ ϪΧή̩ش̮ 
کήدϥ، دستΖϣϼϋ ϩΎ̴ هΎی

.Ϊی دهϣ ϥΎشϧ ر  A  ϭ 2

 ΎϬϨΗ یήΑ ϥدήش̮ کΧ ϪΧή̩ یήΟ
.Ζس ϩدϮΒϧ یϓΎر کΎΑ ̮ϳ

 β̢د. سϮη εϮϣΎΧ A Ζϣϼϋ ΎΗ ΪيϨک ήΒλ
Χ ϪΧή̩ ̮ϳش̮ کήدϥ دή̴ϳ ر رίΪϧ ϩی 

.ΪيϨک
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faϥدήک ΰميΗ

تميز ̯ردن  D
.ΪيϨک ΰميΗ Ζس εϮϣΎΧ یϧΎϣί ςϘϓ ر ϩΎ̴دست

 ̮ϨΧ ϥدήم کϮکيϭ ϪψفΤϣ ϞΧی دΗرήΣ ΖΧϭد ϪϠيϣ Ϫک ΪϳϮη ϦΌمτϣ
 .Ζس ϩΪη

ϫشدر - Χطر سΧϭت̴ی! :
 ΖΧϭی دΎه ϥΎϣί ϭ دήر ̳يήϗ ϩدΎستف ردϮϣ دΎϳί ΕΎόϓد ϪΑ ϩΎ̴دست ή̳

 ύر دΎيδΑ مϮکيϭ ϪψفΤϣ ϞΧد ΖΧϭد ϪϠيϣ ،ΪηΎΑ یϧϻϮσ یΗرήΣ
 ϥΎدکϮک .ΪيϨ̰ϧ βمϟ ،Ζس ύد Ϫی کϧΎϣί ر ΖΧϭد ϪϠيϣ ΰ̳ήد. هϮη یϣ

.Ϊϳرد Ϫ̴ϧ رϭد ϩΎ̴دست ί ر

 ϪψفΤϣ ردϭ ΕΎόϳΎϣ ήϳΎس Ύϳ Ώآ Ϫک ΪϳϮη ϦΌمτϣ ،ϥدήک ΰميΗ ϥΎϣί در
آΪϨΑ Ώی ϭکيϮم ϧشϮد ϣ ،Ύϳشϭ ΎًμΨرد ΟϭήΧی هϮی ̡م̠ ϼΧء ϧشϮد. 

.ΪيϨ̰ϧ یή̢س ϩΎ̴ی دستϭر Ύϳ ϞΧد ر Ώآ ΰ̳ήه
.ΪيϨک ϩدΎستف یϮηرΎΨΑ Ύϳ رΎشϓή̡ یϮتشδη ϩΎ̴دست ί

 .ΪيϨک ϩدΎستف Ώآ ϭ یϳϮشϓήχ ϊϳΎϣ ΪϨϧΎϣ ،یόيΒσ ϩΪϨϨک کΎ̡ دϮϣ ί ςϘϓ
.ΪيϨ̰ϧ ϩدΎستف Ϟ̰ϟ یϭΎΣ ϩΪϨϨک کΎ̡ دϮϣ Ύϳ ήΑί ϩΪϨϨک ΰميΗ دϮϣ ί

.ΪيϨک ΰميΗ رΪمϧ ϝΎدستم ί ϩدΎستف ΎΑ ςϘϓ ر ϩΎ̴دست
 ίسفΞϨ هΎی ήΑί کϣ Ϫم Ϧ̰سΎΠϳ ΚϋΎΑ Ζد Η Ύϳ ΪϧϮη εήΧيϪϐ هΎی 

.ΪيϨ̰ϧ ϩدΎستف Ϧک کΎ̡ Ϫيشη

 ϪΑ ΎΗ Ϊϳرά̴Α ،ϥدήک ΰميΗ ί β̡ ر ϥی آΒϧΎΟ ΕΎότϗ ϭ ϩΎ̴دست :Ϫجϭت
Ϯσر کΧ ϞϣΎش̮ Ϯηد.

شيشϪ جϭ ϭϠ درپϭش شيش Ϫی
 ϝΎدستم ϭ یϮη Ϫيشη ί ϩدΎستف ΎΑ ی ر Ϫيشη εϮ̡در ϭ یϳϮϠΟ Ϫيشη

.ΪيϨک ΰميΗ مήϧ
 ίسفΞϨ هΎی ήΑί کϣ Ϫم Ϧ̰سΎΠϳ ΚϋΎΑ Ζد Η Ύϳ ΪϧϮη εήΧيϪϐ هΎی 

.ΪيϨ̰ϧ ϩدΎستف Ϧک کΎ̡ Ϫيشη

مϔΣظϭ Ϫ̯ي ϡϭستيل ضد زن̲
 ϪϠλΎϓϼΑ ر ύήϣ ϢΨΗ ϩΪسفي ϭ ϪستΎشϧ ،یΑή̩ ،ی آه̰یΎه Ϫ̳ر Ϫهميش

Ηميΰ کϨيΪ. در ϪϧϮ̳ Ϧϳ ήϳί آϮϟد̳ی هϣ Ύم Ϧ̰سϮ̡ ΖسيΪ̳ی ΎΠϳد Ϯηد. 
 ر τس .ΪيϨک ΰميΗ یϳϮشϓήχ ϊϳΎϣ کمی ϭ مή̳ Ώآ ί ϩدΎستف ΎΑ ر ΎϬϧآ

.ΪيϨش̮ کΧ مήϧ Ϫ̩رΎ̡ ̮ϳ ΎΑ

صϪΣϔ ̯نترل پϼستي̰ی
 ίسفΞϨ هΎی ήΑί کϣ Ϫم Ϧ̰سΎΠϳ ΚϋΎΑ Ζد Η Ύϳ ΪϧϮη εήΧيϪϐ هΎی 

.ΪيϨ̰ϧ ϩدΎستف Ϧک کΎ̡ Ϫيشη

ميϪϠ دΧϭت
.ΪϳردήΑ ΖΧϭد ϪϠيϣ یϭر ί ر ϩΪϧΎϣ یϗΎΑ ϑΎفϟ

 ϩدΎستف ϩΪϨϳΎس ϩΪϨϨک کΎ̡ دϮϣ ί ΖΧϭد ϪϠيϣ ϥدήک ΰميΗ یήΑ ΰ̳ήه
.ΪيϨک ϩدΎستف مήϧ Ϫ̩رΎ̡ ί .ΪيϨ̰ϧ

.ΪيϨ̰ϧ ΰميΗ یϳϮشϓήχ ϦيηΎϣ در ر ΖΧϭد ϪϠيϣ

آدپتϭر ϭ̯يϡϭ بيرϭنی
 ΰميΗ یϳϮشϓήχ ϦيηΎϣ در ر ϥآ .ΪيϳϮشΑ دستی ΕرϮλ ϪΑ ر رϮ̡تآد

.ΪيϨ̰ϧ

ϡϭ̯يϭ ̲نϠشي
 ϦيηΎϣ در ر ϥآ .ΪيϨ̰شی کΑدستی آ ΕرϮλ ϪΑ م رϮکيϭ ̲ϨϠيη

.ΪيϨ̰ϧ ΰميΗ یϳϮشϓήχ
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ϩشد Ϫصيϭت تΎتنظيم
ϗϭتی άϏی ϭکيϮم Τλ Ϟ̰η ϪΑ ϩΪηيΪϬ̴ϧ ری Ϯηد، ήΑی δΑ ΕΪϣيΎر 

 ήهΎχ ،Ζکيفي ،ϥدήم کϮکيϭ ήΗϻΎΑ ΕΎΟدر در .ΪϧΎϣ یϣ ϩίΎΗ یήيشتΑ
Τϣ ϭتϬΑ άϏ ΕΎϳϮتΣ ήفϣ φی Ϯηد.

ϭΎΣ ήϳί ϝϭΪΟی λϮΗيϪ هϳΎی ήΑی ϧتΏΎΨ درϭ ϪΟکيϮم کήدάϏ ϥهΎی 
 ϩΪη ϪيλϮΗ ϥدήم کϮکيϭ ΕΎΟرد درϮϣ در ιΎΧ ΕΎϋϼσ .Ζس ϒϠتΨϣ

.ΪيηΎΑ Ϫتηد ήψϧ در ر άϏ ϥدήک ϩدΎϣآ ϭ

Ϫجϭت
 ■ ،άϏ ϥدήم کϮکيϭ ί ζ̡ي .ΪيϨک ϩدΎستف ϩίΎΗ یϳάϏ دϮϣ ί ςϘϓ

.ΪيϨرسی کήΑ ر ϥآ Ζکيفي
 ■ ϪΟ8 در ΎΗ 1 یΎϣد ϩدϭΪΤϣ در – ΪيϨم کϮکيϭ د رήی سάϏ ΎϬϨΗ

.Ζس ΖϟΎΣ ϦϳήتϬΑ دή̳ تیϧΎس
 ■.ΪيϨک ίΎϏآ ϩΪη ϪيλϮΗ ϥدήم کϮکيϭ ΕΎΟدر ϦϳήΗ ϦيϳΎ̡ ΎΑ ر رΎک
 ■ ر ϥآ Ζکيفي ،Ϊϳرϭی آϣ ϥϭήيΑ ریΪϬ̴ϧ ϞΤϣ ί ر άϏ Ϫی کϧΎϣί

.ΪيϨ̰ϧ ϩدΎستف ردک دϮ̰شϣ Ζکيفي Ϫی کϳάϏ ί .ΪيϨرسی کήΑ

ϩشد Ϫصيϭ̯ردن ت ϡϭ̯يϭ یΎϫ ϪصدرجΎΧ یΎϫ ملόϟرϭدست

مϭد Ϗذيی نϬ̴دری شدϩ در دمΎی تϕΎ (20 درجϪ سΎنتی ̳رد تΎ 23 درجϪ سΎنتی ̳رد)
η ϭ ϥΎϧ3 ،2 ،1يϨϳήی

ΖيϮ̰δيΑ/̮شΧ یϨϳήη ϭ ϥΎϧ1

ϩϮϬϗ/یΎ̩3 ،2 ،1ΪيϨری کΪϬ̴ϧ ̮ϳرΎΗ ϞΤϣ در
ΎستΎ̡/ΞϧήΑ2ΪيϨم کϮکيϭ ϑήχ ϞΧد
ΎϨيϟϮ1آرد/سم

ΰϐϣ ϞيΟ3آΪيϨری کΪϬ̴ϧ ̮ϳرΎΗ ϞΤϣ در
ϩΪη ̮شΧ یΎه ϩϮيϣ3

β̢̩ي/ήکή1، 2کΪيϨم کϮکيϭ ϑήχ ϞΧد

ϏذΎϫی تΎزϩ يΦ زدϩ (-18 درجϪ سΎنتی ̳رد تΎ -16 درجϪ سΎنتی ̳رد) يΎ نϬ̴دری شدϩ در يΧچΎل (3 درجϪ سΎنتی ̳رد تΎ 7 درجϪ سΎنتی ̳رد)
Ύϣ3هی

ϥΎکيΎϣ3

ΖηϮ̳3

ϞϣΎک βسيϮ3س

ϩΪη εήΑ βسيϮ3س

Ζسف ήيϨ̡3

دϭ ϑήχ ϞΧکيϮم کϨيϨ̡2Ϊيήϧ ήم
ΕΎΠϳΰΒ2سΪيϨک ̨ϧϼΑ ϭ Ϊϳή̴يΑ ΖسϮ̡ ϼًΒϗ

Ϫتδη ΰΒد سϻΎ2سΪيϨم کϮکيϭ ϑήχ ϞΧد
دϭ ϑήχ ϞΧکيϮم کϨي1Ϊ، 2سΰΒی

(Ζسف) ϩϮيϣ3

دϭ ϑήχ ϞΧکيϮم کϨيϣ2ΪيϩϮ (ήϧم)
̡يΠϧ ζمΎد λϮΗيϣ Ϫی Ϯηد

*άϏ ر رϭی ϳ̮ سيϨی ζΨ̡ کϨيϭΪΣ ϭ Ϊد 1 سΖϋΎ ̡يΠϨϣ ζمΪ کϨيΖϓΎΑ ΎΗ Ϊ آΣ ϥفϮη φد.
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Ύϫ Ϫن̰ت ϭ تΎل تنظيمϭجد  J

ϭ̯يϡϭ بری پΧت تΣت ϼΧء
 ΖϬΟ άϏ یίΎس ϩدΎϣی آήΑ دϮΧ ϥدήم کϮکيϭ یϮکش ί ΪيϧϮΗ یϣ

 άϏ ϦتΨ̡ εϭر ̮ϳ ءϼΧ ΖΤΗ ΖΨ̡ .ΪيϨک ϩدΎستف ءϼΧ ΖΤΗ ΖΨ̡
«در ϼΧ ςϳήηء» در ήΣرϳΎ̡ ΕيΑ ϦيΎΗ 50 Ϧ 95 درϪΟ سϧΎتی ή̳د 

.Ζس ریΎϣ ϦΑ در Ύϳ %100 رΎΨΑ در ϭ
کشϮی ϭکيϮم کήدήΑ ϥی دήΣ ΖΧϭرΗی άϏ در کيϭΎϘϣ ΖΨ̡ Ϫδم در 

ήΣ ήΑήΑرΕ در ϳϭ ςϳήηژϮΟϭ ϥϭΪΑ ϩد هϮϣ Ϯرد ستفΎدήϗ ϩر 
ϣی ̳يήد. 

ϫشدر - Χطر آسيΏ بϪ سϼمتی! :
 ϪΑ .Ζس ϦيϳΎ̡ یΎه ΕرήΣ در άϏ ϦتΨ̡ εϭر ̮ϳ ءϼΧ ΖΤΗ ΖΨ̡

هميϦ دϟيδΑ ،ϞيΎر  ϢϬϣسΖ کϪ هميشϪ دستϮرόϟمϞ هΎی کΎرήΑدی 
:ΪيϨک ΖϳΎϋر ر ήϳί تیηΪϬΑ ϭ

 ■.ΪيϨک ϩدΎستف ϩίΎΗ ϼًϣΎک ϭ ،Ζکيفي ΎΑ یϳάϏ دϮϣ ί ςϘϓ
 ■ ϑήμϣ رΎΑ ̮ϳ ζ̰دست ί .ΪيϨی کϧϮفϋΪο ϭ ΪيϳϮشΑ د رϮΧ ϥΎدست

.ΪيϨک ϩدΎستف Ϟϳή̳/ΖΨ̡ ήΒϧ Ύϳ تیηΪϬΑ
 ■ ύήϣ ϢΨΗ ،ϥΎکيΎϣ ΪϨϧΎϣ ،ήτΧ ή̡ یϳάϏ دϮϣ ϥدήک ϩدΎϣم آΎ̴Ϩه

.ΪيηΎΑ Ϫتηد ϩژϳϭ Ζϗهی دΎϣ ϭ
 ■.Ϊϳή̴يΑ ΖسϮ̡ Ύϳ/ϭ ΪيϳϮشΑ ϞϣΎر کϮσ ϪΑ ر ΕΎΠϳΰΒس ϭ ϩϮيϣ Ϫهميش
 ■ .Ϊϳرد Ϫ̴ϧ ΰميΗ ر ϥدήد کήΧ یΎه ϪتΨΗ ϭ رΎک ϞΤϣ ΡϮτس Ϫهميش

 ϩدΎستف ΕϭΎتفϣ ϥدήد کήΧ یΎه ϪتΨΗ ί άϏ ϥϮ̳ΎϧϮ̳ ωϮϧ یήΑ
.ΪيϨک

هميشϮϣ Ϫد ϳάϏی ر سήد Ϫ̴ϧ درϮϣ .Ϊϳد رΖϬΟ ςϘϓ  آΎϣدϩ سίΎی ■ 
 ϩΪη مϮکيϭ Ϫδدر کي ر ήϧآ β̢س ϭ ،ΪϳرϭΎيΑ ϥϭήيΑ ϝΎ̪Ψϳ ί άϏ

 ΎΠϧΎدر هم ϦتΨ̡ ϥΎϣί ΎΗ ϭ Ϊيϧدή̳ήΑ ϝΎ̪Ψϳ ϞΧد ϪΑ ϩرΎΑϭد
.ΪيϨری کΪϬ̴ϧ

 ■ ،Ϊη ϪتΨ̡ άϏ Ϫی کϧΎϣί .Ζس ΐسΎϨϣ ریϮϓ ϑήμϣ یήΑ ΎϬϨΗ άϏ
 - ΪϳرΪϧ Ϫ̴ϧ ϦتΨ̡ ί β̡ ر άϏ .ΪيϨک ϑήμϣ ̲ϧدر ϥϭΪΑ ر ϥآ

.Ζδيϧ ΐسΎϨϣ دΪΠϣ ϥدήم کή̳ یήΑ άϏ Ϧϳ .ϝΎ̪Ψϳ تی درΣ

̯يسΎϫ Ϫی ϭ̯يϡϭ ̯ردن 
 ϩήهم ϪΑ ϩΪη Ϫر ϥدήم کϮکيϭ یΎه Ϫδکي ί ءϼΧ ΖΤΗ ΖΨ̡ یήΑ
 ϩرΎΑϭد ر ϥدήم کϮکيϭ یΎه Ϫδکي Ϧϳ ΪيϧϮΗ یϣ .ΪيϨک ϩدΎستف ϩΎ̴دست

.Ϊدهي εرΎسف
 ΕΎότϗ ϼًΜϣ) Ϊϳΰ̢ϧ ،Ϊϳ ϩΪϳήΧ ر ϥآ Ϫی ک Ϫδکي ϥΎهم ϞΧد ر άϏ

.ΪϨتδيϧ ΐسΎϨϣ ءϼΧ ΖΤΗ ΖΨ̡ یήΑ Ύه Ϫδکي Ϧϳ .(هیΎϣ
 Ϊر دهيήϗ Ϣر هΎϨدر ک Ϫδکي ϞΧد ی رϳάϏ دϮϣ ،ϥΎ̰ϣ ΕرϮλ در

.ή̴ϳد Ϣی هϭر Ϫϧ ϭ
ϭ̯يϡϭ ̯ردن

در ϮλرήΑ ،ϥΎ̰ϣ Εی ϭکيϮم کήدϦϳήΗϻΎΑ ί ،άϏ ϥ درϭ ϪΟکيϮم 
 ΐδک ΐيΗήΗ Ϧϳ ϪΑ ϭ Ύϣή̳ ΖسΪ̰ϳ ϝΎϘتϧ یήΑ ϩر ΎϬϨΗ Ϧϳ .ΪيϨک ϩدΎستف

 .Ζس ΖΨ̡ در ϞϣΎی ک ϪΠتيϧ
Ψ̡ ί ϞΒϗتήΑ ،άϏ Ϧرسی کϨيΪ کϼΧ Ϫء دϞΧ کيϪδ دسϮΨϧ ΖردϗΎΑ ϩی 

:Ϫک ΪϳϮη ϦΌمτϣ .ΪηΎΑ ϩΪϧΎϣ

 ■.ΪηΎΑ ϪتηΪϧ دϮΟϭ یϳϮهي̨ ه ΎًΒϳήϘΗ/̨هي ϥدήم کϮکيϭ Ϫδکي ϞΧد
 ■.ΪηΎΑ ϩΪη مΎΠϧ ϞϣΎر کϮσ ϪΑ یΗرήΣ ΖΧϭد
 ■ ί – ΪηΎΑ ϪتηΪϧ دϮΟϭ ϥدήم کϮکيϭ Ϫδی کيϭی رΧرϮهي̨ س

.ΪيϨ̰ϧ ϩدΎستف άϏ ϞΧد ΞϨسΎϣد
 ■ ή̴ϳΪی همϭر ΎًيمϘتδϣ ،Ϊϧ ϩΪη مϮکيϭ Ϣه ΎΑ Ϫهی کΎϣ Ύϳ ΖηϮ̳ ΕΎότϗ

.ΪϨηΎΑ ϩΪشϧ ϩدήشϓ
ϳΎΟ ΎΗی کϥΎ̰ϣ Ϫ درد، ί رϭی هϢ ̩يϥΪ سϭ ΕΎΠϳΰΒ دسήهΎ در ■ 

.ΪيϨک ΏΎϨتΟ ϥدήم کϮکيϭ مΎ̴Ϩه

 Ϊر دهيήϗ ΪϳΪΟ Ϫδکي ̮ϳ ϞΧد ر άϏ ،Ϊϳرد ΪϳدήΗ ردϮϣ Ϧϳ در ή̳
.ΪيϨم کϮکيϭ ر ϥآ ϩرΎΑϭد ϭ

 Ϫ̴ϧ ϩΪη مϮکيϭ ϥϮΗ یϣ ίϭر ̮ϳ ΕΪϣ ϪΑ ήΜکΪΣ ϦتΨ̡ ί ζ̡ي ر άϏ
 (ΕΎΠϳΰΒس ί ϼًΜϣ) άϏ ί ΎهίΎ̳ ΝϭήΧ ί یή̡يش̴ي ϩر ΎϬϨΗ Ϧϳ .Ζηد

 ϪΑ ϭ ،άϏ ΖϓΎΑ ήييϐΗ ί یή̡يش̴ي Ύϳ ،ΪϧϮη یϣ Ύϣή̳ ϝΎϘتϧ ί ϊϧΎϣ Ϫک
.Ζس ϥآ ΖΨ̡ ̴یϧϮ̴̩ ϥΪη ϥϮ̳ή̳د ΐيΗήΗ Ϧϳ

ϊزدن سري Ϫيϭد ϭ ر ̯ردند ϡόط
ϣی ϧϮΗيί Ϊ کيϭ ϪδکيϮم کήدϮΧ ϥد ήΑی ϭΰϓدϥ سϮϣ ϊϳήد Ϣόσ در 
کάϏ ϪΑ ϩΪϨϨهϳΎی ϣ ،ΖηϮ̳ ΪϨϧΎϣيϭ ϩϮ س ΕΎΠϳΰΒستفΎدϩ کϨيϢόσ .Ϊ در 
 ϪΑ دیΎϳί Ϣόσ ϭ دήΑ یϣ دیΎϳί ϥΎϣί ϻًϮمόϣ تیϨس εϭر ϪΑ άϏ ϥدήک

 ίΎΑ άϏ یϟϮϠس άϓΎϨϣ ،Ϫδکي ϞΧد ϥدήم کϮکيϭ مΎ̴Ϩرد. هΪϧ ϩήهم
 ΏάΟ Ζϋήس ϪΑ ΪϨϧϮΗ یϣ ϩΪη ϩدϭΰϓ ϩΪϨϨر کد Ϣόσ دϮϣ ϭ ΪϧϮη یϣ
 ΪيϟϮΗ ήΗ ϩΎΗϮر کΎيδΑ یϧΎϣί در ی رήيشتΑ رΎيδΑ Ϣόσ رΎک Ϧϳ .ΪϧϮη

.ΪϨی کϣ

نϬ̴دری Σ ϭمل ϭ نϘل
ΪϬ̴ϧ ϥΎϣί ΕΪϣری άϏ رζϳΰϓ  دهيϪΑ .Ϊ دϟيΤϣ Ϟيς ک Ϣکδيژϥ در 

ϼΧ ςϳήηء، ϳάϏی کϭ ϩίΎΗ ϪکيϮم  ϩΪηسΤλ Ϟ̰η ϪΑ ή̳ ΖيΪϬ̴ϧ ری 
 άϏ Ϫی کϧΎϣί .ΪϧΎϣ یϣ یϗΎΑ ϑήμϣ ϞΑΎϗ یήΗ یϧϻϮσ ΕΪϣ یήΑ ،دϮη

.Ζس ήر کمتΰϳήϓ در ϥآ ̲ϧر ήييϐΗ ϥΰيϣ ،دϮη مϮکيϭ ϭ ΪمΠϨϣ
 ΎهΎΑήϣ ΪϨϧΎهم) ΪيϨی کΪϨΑ Ώآ ϩرΎΑϭی د Ϫيشη ϑϭήχ ϞΧد ر άϏ

ϭ سβ هϭ .(ΎکيϮم کήدΪϬ̴ϧ ϥΎϣί ΕΪϣ ϥری رϞ̰η ϪΑ  ̩شم̴يήی 
.Ϊی دهϣ ζϳΰϓ

Ϫجϭت
 ■ ήيشتΑ ωΎفΗر ϩدΎستف ردϮϣ ی Ϫيشη ϑϭήχ Ϫک ΪϳϮη ϦΌمτϣ ΪϳΎΑ

 εϮ̡در ϪΑ Ζس Ϧ̰مϣ ήΗΪϨϠΑ ϑϭήχ .ΪϨηΎΑ ϪتηΪϧ ήيمتϠيϣ 80 ί
.ΪϨϧΰΑ ΐآسي ϩΎ̴ی دست Ϫيشη

 ■ ϢϟΎس ϭ Ϣ̰Τϣ Ϫک ΪيϨک ϩدΎستف ̡ي̪ی Ώدر ΎΑ ΎΑήϣ یΎه Ϫيشη ί ΎϬϨΗ
.ΪϨηΎΑ

درϑήχ Ώ رΎΑ ςϘϓ  دسϢ̰Τϣ Ζ کϨيήϓ .Ϊآϭ ΪϨϳکيϮم Ϯσ ϪΑر ■ 
.ΪϨی کϣ یΪϨΑ Ώآ ر ϑήχ رΎدکϮΧ

همη ϪيشϪ هΎی Ύϳ ΎΑήϣ درεϮ̡ هήΑ Ύی آΪϨΑ Ώی ΪΠϣد در ϼΧء ■ 
ΎϨϣسϧ ΐيδتήϓ ί β̡ .ΪϨآϭ ΪϨϳکيϮم کήدήΑ ،ϥرسی کϨيΪ کϼΧ Ϫء 

 ίΎΑ یήΑ ϭ ΪηΎΑ Ϫتϓر ϭήϓ ϞΧد Ζسم ϪΑ Ϫی کΑدر :ΪηΎΑ ϩΪη دΎΠϳ
 ΪϨϳآήϓ Ϫک Ζس ϥآ ϩΪϨده ϥΎشϧ ΪηΎΑ دیΎϳί ΕرΪϗ ϪΑ ίΎيϧ ϥآ ϥدήک

 Ώدر ϥدر دΎشϓ ΎΑ ή̳ .Ζس ϩΪη مΎΠϧ يΤλ Ϟ̰η ϪΑ ϥدήم کϮکيϭ
 ϪΑ Ώدر ϭ دϮη ϩΪيϨη “̮يϠی ”کΪλ ϥآ ϥدήک Ύره ϭ ϞΧد ϪΑ

رΣتی Ϯη ίΎΑد، ϼΧء ΎΠϳد ϧش ϩΪسήϓ .Ζآϭ ΪϨϳکيϮم کήدϥ رή̰Η ر 
.ΪيϨک ϩدΎستف ήΗ ΐسΎϨϣ ̡ي̪ی Ώدر ΎΑ یΎه Ϫيشη ί Ύϳ ΪيϨک

 ΎϬϧآ ωϮτΒϣΎϧ یϮΑ ί یϧή̴ϧ ϥϭΪΑ ر ήسي Ύϳ هیΎϣ ،ήيϨ̡ ΪϨϧΎϣ دیϮϣ
 Ϊتϓ یϣ ϕΎفΗ ϥدήم کϮکيϭ ϥΎϣί در Ϫی کϠϣΎی کΪϨΑ Ώآ .ΪيϨری کΪϬ̴ϧ
ϧ ϩίΎΟمی دهΪ هي̨ ϮΑی ϮΧΎϧست Ϫی ϨϣتشϮη ήد ϧ Ϣόσ ϭيϮϣ ΏάΟ ΰد 

ϳάϏی دϧ ή̴ϳمی Ϯηد.
 ϞمΣ یήΑ ΎرهΎ̰هر ϦϳήتϬΑ ،ϥدήم کϮکيϭ ϑϭήχ Ύϳ مϮکيϭ یΎه Ϫδکي

 ΪϧرΪϧ شتیϧ ،ΪϧϮη یϣ ΎΠΑΎΟ تیΣر ϪΑ .ΪϨηΎΑ یϣ ϊϳΎϣ یϳάϏ دϮϣ ϞϘϧ ϭ
.ΪϨϨی کϣ ϝΎϐη ی کمیΎπϓ ϭ
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ϭϐϟ ̯ردن ϓرآيند ϭ̯يϡϭ ̯ردن
 ΪيϨک βمϟ ر º Ζϣϼϋ ،Ζس ϥΪη ϪيϠΨΗ ϝΎΣ در Ϫδی کيϮه Ϫی کϧΎϣί

.ΪΑΎϳ ϥΎϳΎ̡ Ζϗϭ ί ήΗدϭί ΪϨϳآήϓ ΎΗ
.Ϊی دهϣ ζϳΎمϧ ϥآ ϦيϣأΗ ϥΎϣί ΎΗ ر ϥدήم کϮکيϭ ϪΟدر ϩΎ̴دست

 ϪϳϮϬΗ ϪψفΤϣ ϭ دϮη یϣ ίΎΑ کمی εϮ̡د. درϮη میϧ یΗرήΣ ΖΧϭد Ϫδکي
 Ϫδکي ΪيϧϮΗ یϣ ̮Ϩϳ .Ϊϳی آϣ در Ϊλ ϪΑ یΗϮλ رΪهش ̮ϳ .ددή̳ یϣ

.ΪϳرϭΎيΑ ϥϭήيΑ ϪψفΤϣ ί م رϮکيϭ

ϑل ظرΧ̯ردن د ϡϭ̯يϭ
 ΐسΎϨϣ ϑήχ در ر άϏ ،ήΗ یϧϻϮσ ΕΪϣ ϪΑ άϏ ϥدήک φفΣ یήΑ

.ΪيϨم کϮکيϭ

ظرϑϭ منΎسΏ بری ϭ̯يϡϭ ̯ردن
 .ΪϨتδه ΐسΎϨϣ άϏ ϥدήم کϮکيϭ یήΑ Ϫک ΪيϨک ϩدΎستف یϓϭήχ ί ΎϬϨΗ
ΎΠΗ ΕϻϮμΤϣری ϮΟϮϣد در ίΎΑر ΎϨϣ ήψϧ ίسϮΑ ΐدήΑ ϥی Ϯϣد 

.ΪϨتδه ΕϭΎتفϣ ϩدΎستف ردϮϣ دϮϣ ϭ یϳάϏ
ηيϭ ̲ϨϠکيϮم کήد ϥرϪΑ ϩΪη Ϫ همϦϳ ϩή دستϩΎ̴ دری ήτϗ دϠΧی 
 Ζس Ϧ̰مϣ ،̲ϨϠيη يΤλ یή̳يΎΟ ί ϥΎϨميσ یήΑ .Ζس ήيمتϠيϣ 3

 Ϧϳ ،ردϮϣ ریΎيδΑ در .ΪيηΎΑ Ϫتηر دϮ̡تآد ̮ϳ ϪΑ ίΎيϧ دϮΧ ϑήχ یήΑ
.ΪϧϮη یϣ Ϫر ϥدήم کϮکيϭ ϑϭήχ ϩήهم ϪΑ ΎرهϮ̡تآد

بϪ ترتيΏ زير ϋمل ̯نيد:
.1 .ΪيϨک ίΎΑ ی ر Ϫيشη εϮ̡در

.2 .Ϊر دهيΎشϓ Ϯی هΟϭήΧ ϞΧد ر ϥدήم کϮکيϭ رϮ̡تآد

.3  ϑήχ ϭ ϥدήم کϮکيϭ رϮ̡تآد ϪΑ Ϣ̰Τϣ ϭ يΤλ Ϟ̰η ϪΑ ر ̲ϨϠيη
.ΪيϨک Ϟλϭ ϥدήم کϮکيϭ

.4 .ΪيϨک βمϟ مϮکيϭ ϪΟدر ΏΎΨتϧ یήΑ ¹ ر Ζϣϼϋ

.5 .ΪيϨک βمϟ مϮکيϭ ΪϨϳآήϓ ωϭήη یήΑ ر < Ζϣϼϋ
 ϪΑ ϥΪرسي ΎΗ مϮکيϭ ϪΟی درΎهή̴ϧΎشϧ .دϮη یϣ ωϭήη ϥدήم کϮکيϭ ΪϨϳآήϓ

.ΪϨϧί یϣ ̮̩شم ΰϣήϗ ̲ϧر ΎΑ یή̴ϳد ί ΪόΑ ̰یϳ ،ϩΪη ΏΎΨتϧ ϪΟدر

 ή̴ϳد ϥآ ϪΑ ρϮΑήϣ ήϳدΎϘϣ ،ήψϧ ردϮϣ ءϼΧ ϪΟدر ϥΪη ϦيϣأΗ دήΠϣ ϪΑ
̩شم̮ ϮΨϧهί ΪϨد. درϼΧ ϪΟء ΗأϣيϩΪη Ϧ رϣ Ϧηϭی Ϯηد ϳ ϭ̮ هشΪر 
ΗϮλی Ϊλ ϪΑ در ϣی آϣ ̮Ϩϳ .Ϊϳی ϧϮΗيη ΪيϨϠ̲ رϭ ϑήχ ί  آد̡تϮر 

.ΪيϨک ΪΟ یϧϭήيΑ ϥدήم کϮکيϭ

 ر ϥدήم کϮکيϭ ΪϨϳآήϓ ،ΪϧΪη Ϟش̰يΗ یήΗ Ζηی درΎه ΏΎΒΣ ή̳ :Ϫجϭت
.ΪيϨک Ϯϐϟ

ϭϐϟ ̯ردن ϓرآيند ϭ̯يϡϭ ̯ردن
 ΪيϨک βمϟ ر º Ζϣϼϋ ،Ζس ϥΪη ϪيϠΨΗ ϝΎΣ در Ϫδی کيϮه Ϫی کϧΎϣί

ήϓ ΎΗآϭί ΪϨϳدϮη Ϯϐϟ Ζϗϭ ί ήΗد.
.Ϊی دهϣ ζϳΎمϧ ϥآ ϦيϣأΗ ϥΎϣί ΎΗ ر ϥدήم کϮکيϭ ϪΟدر ϩΎ̴دست

ϣ ̮Ϩϳی ϧϮΗيη ΪيϨϠ̲ رϭ ϑήχ ί  آد̡تϮر ϭکيϮم کήدΑ ϥيϧϭήی 
.ΪيϨک ΪΟ

ϡϭ̯يϭ ی پمپش̮ ̯ردن برΧ ϪمΎی برنجر
هΎ̴Ϩم ϭکيϮم کήدάϏ ϥ، آΏ در کمتϣ ϢΠΣ Ϧϳήمϭ Ϧ̰رد سيδتϢ ̡م̠ 
ϼΧء ϣی Ϯηد. ωϮοϮϣ Ϧϳ در ϭ ϥΎϣίکيϮم کήدάϏ Ύϳ ΕΎόϳΎϣ ϥهΎی 

δΑيΎر آΪΑر Ηشϣ ΪϳΪی Ϯηد. ϪΑ هميϦ دϟيϞ، دستϋ ̮ϳ ϪΑ ϩΎ̴مή̰Ϡد Χش̮ 
.Ϊϳدί یϣ در ̡م̠ ر ϩΪη ϊمΟ ϊϳΎϣ ϪϧϮ̳ ήه Ϫک ،Ζس ϩΪη ΰϬΠϣ Ϧک
 ϪΧή̩ ̮ϳ دϮη یϣ ϪيλϮΗ ،Ϊη Ϧηϭر Ϊسفي ̲ϧر ΎΑ 2 Ζϣϼϋ ή̳

 ΪيϧϮΗ یϣ ΰيϧ ϥΎϣί Ϧϳ در ،ϝΎΣ Ϧϳ ΎΑ .ΪيϨی کίΪϧ ϩر ر ϥدήش̮ کΧ
.ΪيϨک ϩدΎستف ϩΎ̴دست ί ϝϮمόϣ Ϟ̰η ϪΑ

ΎΑ 2 Ζϣϼϋ ή̳ رϧ̲ سفيη ،Ϊη ΰϣήϗ ΪمΧ ϪΧή̩ ̮ϳ ΪϳΎΑ Ύش̮ 
.ΪيϨی کίΪϧ ϩر ر ϥدήک

بϪ ترتيΏ زير ϋمل ̯نيد:
.1 .Ϊϳرد Ϫ̴ϧ ΖϟΎΣ ϥΎدر هم ϭ ΪϳΪϨΒΑ Ϣ̰Τϣ ی ر Ϫيشη εϮ̡در
.2 .ΪيϨک βمϟ 2 رΖϣϼϋ

 ϝϮσ ϪϘيϗ20 د ΎΗ 5 ϦيΑ ΪϨϳآήϓ Ϧϳ .دϮη یϣ ωϭήη ϥدήش̮ کΧ ΪϨϳآήϓ
 .Ϊϧί یϣ ̮2 ̩شم Ζϣϼϋ ،ϥدήش̮ کΧ ΪϨϳآήϓ ϝϮσ در .Ϊی کشϣ

.ΪϳΪϨΒΑ ΪϨϳآήϓ ϝϮσ در ΪيϧϮΗ یϣ م رϮکيϭ یϮکش

 εϮ̳ ϪΑ یΗϮλ ریΪهش ϭ دϮη یϣ ϪϳϮϬΗ ϪψفΤϣ ،ϪϣΎϧήΑ یΎϬتϧ در
.ΪيϨک ίΎΑ ی ر Ϫيشη εϮ̡در ΪيϧϮΗ یϣ ̮Ϩϳ .Ϊی رسϣ

 ϥدήش̮ کΧ ϪϣΎϧήΑ یήΟ رΎΑ ̮ϳ ςϘϓ Ϫرد کد دϮΟϭ ϥΎ̰ϣ Ϧϳ :Ϫجϭت
 ΎΑ A ϭ 2 یΎه Ζϣϼϋ ،ϥدήش̮ کΧ ϪΧή̩ ί ΪόΑ ή̳ .ΪηΎΒϧ یϓΎک

رΰϣήϗ ̲ϧ رΪϧϮη Ϧηϭ، هίϮϨ در سيδتϢ ̡م̠ رϮΟϭ ΖΑϮσد درد. 
 ϥدήش̮ کΧ ϪΧή̩ ̮ϳ β̢س ϭ دϮη εϮϣΎΧ A Ζϣϼϋ ΎΗ ΪيϨک ήΒλ

.ΪيϨی کίΪϧ ϩر ر ή̴ϳد



10

faϩΎ̴ی دستίΪϧ ϩر

ήΑی σميί ϥΎϨ آΎ̳هی ΪόΑی ηمί Ύ کيϪδ هϳάϏ ϭ Ύی کϪ در آϭ ΎϬϧکيϮم 
 ر ϥآ ΕΎϳϮتΤϣ ϭ ϥدήم کϮکيϭ ΦϳرΎΗ Ϫδی کيϭر ϢيϨی کϣ ϪيλϮΗ ،ϩΪη

.ΪيϨک ΖηددΎϳ

بϪ ترتيΏ زير ϋمل ̯نيد:
.1 .ΪيϨک ίΎΑ ی ر Ϫيشη εϮ̡در
.2 .Ϊر دهيήϗ ϪψفΤϣ ϞΧد م رϮکيϭ Ϫδکي

Ϫجϭت
 – – ΪηΎΑ Ϫتηد ر Ϧ̰مϣ Ϫيϟϭ ΕرήΣ ϦϳήΗ ϦيϳΎ̡ άϏ ΪϳϮη ϦΌمτϣ

.Ζس ΕرήΣ ϦϳήتϬΑ دή̳ تیϧΎس ϪΟ8 در ΎΗ 1 ϩدϭΪΤϣ
 ϭϫ ندϭپمپ بت Ύشد تΎب ϩد نشدϭمسد ϭϫ جیϭرΧ يدϭمطمئن ش

ر ز مϔΣظϪ بيرϭن ب̰شد.
مطمئن شϭيد Ϫ̯ مر̯ز ̯يسϭ Ϫ د ϭنتΎϬی ̯يسϪ بϪ ش̰ل تΧت 

رϭی ϗسمت بϻΎی پΎيϭ Ϫ̯يϭΧ ϡϭبيدϩ بΎشد. ين Ύ̯ر بϋΎث 
 Ϫرتی بسترΣ تΧϭسط دϭص تϘن نϭی بدϠ̰ش Ϫد درز بϭمی ش

شϭد.
τϣمΪϳϮη ϦΌ سمίΎΑ Ζ کيϭΪΣ Ϫδد 3 سϧΎتيمتϭ ϪϳΎ̡ ί ήکيϮم – 

.ΪηΎΒϧ αΎمΗ در εϮ̡در ή̳يίر درϮϧ ΎΑ Ύϣ ΪϧΰΑ ϥϭήيΑ

 ϻΎΑ ،εήΑ ϪتΨΗ ϞΜϣ یϠϳΎسϭ ςسϮΗ ر Ϫδم، کيϭΰϟ ΕرϮλ در :Ϫجϭت
ϥΪϳΰϐϟ ί ΎΗ ΪϳήΒΑ آϪΑ ϥ سمϳΎ̡ ΖيϮϠΟ Ϧ̳يήی Ϯηد.

.3 .ΪيϨک βمϟ مϮکيϭ ϪΟدر ΏΎΨتϧ یήΑ ¹ ر Ζϣϼϋ

.4 .ΪيϨک βمϟ یΗرήΣ ΖΧϭد ϥΎϣί ΏΎΨتϧ یήΑ ر » Ζϣϼϋ

.5 .Ϊϳرد Ϫ̴ϧ ΖϟΎΣ ϥΎدر هم ϭ ΪϳΪϨΒΑ Ϣ̰Τϣ ی ر Ϫيشη εϮ̡در

.6 .ΪيϨک βمϟ مϮکيϭ ωϭήη یήΑ ر < Ζϣϼϋ
 ϪΑ ϥΪرسي ΎΗ مϮکيϭ ϪΟی درΎهή̴ϧΎشϧ .دϮη یϣ ωϭήη ϥدήم کϮکيϭ ΪϨϳآήϓ

.ΪϨϧί یϣ ̮̩شم ΰϣήϗ ̲ϧر ΎΑ یή̴ϳد ί ΪόΑ ̰یϳ ،ϩΪη ΏΎΨتϧ ϪΟدر

ήϓآΪϨϳ دήΣ ΖΧϭرΗی ϣ ωϭήηی Ϯηد. ϧشή̴ϧΎهΎی درϪΟ دήΣ ΖΧϭرΗی 
 ΰϣήϗ ̲ϧر ΎΑ یή̴ϳد ί ΪόΑ ̰یϳ ،ϩΪη ΏΎΨتϧ ϪΟدر ϪΑ ϥΪرسي ΎΗ

.ΪϨϧί یϣ ̮̩شم

 εϮ̳ ϪΑ یΗϮλ رΪهش ̮ϳ ϭ دϮη یϣ ϪϳϮϬΗ ϪψفΤϣ ،ΪϨϳآήϓ ϥΎϳΎ̡ در
ϣی رسϣ ̮Ϩϳ .Ϊی ϧϮΗيΪ درη εϮ̡يش Ϫی رίΎΑ  کϨيϭ Ϊ کيϭ ϪδکيϮم 

.ΪϳرϭΎيΑ ϥϭήيΑ ϪψفΤϣ ί ر ϩΪη ϪتΧϭد
ϫشدر - Χطر سΧϭت̴ی!  :

 ΖΧϭی دΎه ϥΎϣί ϭ دήر ̳يήϗ ϩدΎستف ردϮϣ دΎϳί ΕΎόϓد ϪΑ ϩΎ̴دست ή̳
 ύر دΎيδΑ مϮکيϭ ϪψفΤϣ ϞΧد ΖΧϭد ϪϠيϣ ،ΪηΎΑ یϧϻϮσ یΗرήΣ

 ϥΎدکϮک .ΪيϨ̰ϧ βمϟ ،Ζس ύد Ϫی کϧΎϣί ر ΖΧϭد ϪϠيϣ ΰ̳ήد. هϮη یϣ
.Ϊϳرد Ϫ̴ϧ رϭد ϩΎ̴دست ί ر

Ϫجϭت
 ■ ϝϮσ ϪΑ ϪϘيϗ2 د ΎΗ Ζس Ϧ̰مϣ ϥدήم کϮکيϭ ϪΟدر ϦϳήΗϻΎΑ در ΪϨϳآήϓ

 ϪΟدر ϭ Ζس ϩΪη مϮکيϭ Ϫδکي ،ϥΎϣί Ϧϳ Ζηά̳ ί β̡ .ΪϣΎΠϧ
ϭکيϮم کήدϪΑ ϥ دسΖ آϩΪϣ رϣ Ϧηϭی Ϯηد.

 ■ ΎΑ .ΪيϨرسی کήΑ ر Ϫδی کيϭی رΗرήΣ ΖΧϭد ،ϥدήم کϮکيϭ ί β̡
 Ϫόϓد ،Ϊη ίΎΑ ΖΧϭد ή̳ .ΪيϨک ίΎΑ Ϣه ί ر ΖΧϭد ΪيϨی کόس ρΎتيΣ
 ήييϐΗ ΖΧϭد ή̳ .ΪيϨک ΏΎΨتϧ ر ήΗϻΎΑ یΗرήΣ ΖΧϭد ϪΟدر ̮ϳ ΪόΑ
 ΖΧϭد ϪΟدر ̮ϳ ΪόΑ Ϫόϓد .Ζس ϩΪη ύد ΪΣ ί ζيΑ ،ΪϨک Ϊ̡ي Ϟ̰η

ήΣرΗی ϳΎ̡يήΗ Ϧی رϧ تΏΎΨ کϨيϩίΎΟ Ύϳ Ϊ دهيΪ دستϮη ̮ϨΧ ϩΎ̴د.
 ■ ΖΧϭد ϪϳΎ̡ ،ΪيϨم کϮکيϭ Ύه Ϫδ̡ی در کيΎر ̡يΎΑ ϦϳΪϨ̩ ر άϏ ή̳

 ΖΧϭد Ζکيفي Ζس Ϧ̰مϣ ήϣ Ϧϳ .دϮη یϣ ύد ήيشتΑ یΗرήΣ
 ΪϳΎΑ ،ϥدήم کϮکيϭ ΪϨϳآήϓ ΪϨ̩ ί β̡ ،ϦϳήΑΎϨΑ .ΪϨک ϞتΨϣ ی رΗرήΣ
ϥΎϣί ̮ϳ دήΣ ΖΧϭرΗی کمتή رϧ تΏΎΨ کϨيΑ Ύϳ Ϊيήϓ ϦآΪϨϳهϭΪΣ Ύد 

2 دϗيήΒλ ϪϘ کϨيΎΗ Ϊ دستϮη ̮ϨΧ ϩΎ̴د.

ϡΎ̴نϫدϭرتی زرΣ تΧϭد
ϋ Ϧϳ ίمή̰Ϡد ϧΎϣί ΎϬϨΗی ستفΎدϩ کϨيΪ کϣ Ϫی ϮΧهيάϏ Ϊی ϮΧ αΎδΣد 
 ϥی آΑ ،Ζس ϩΪη ΝرΎΧ ϥی آϮم هΎمΗ Ϫک ΪيϨی کΪϨΑ ϪتδΑ ی Ϫδدر کي ر

.ΪηΎΑ Ϫتηر دήϗ Ϫδد کيΎϳί رΎشϓ ΖΤΗ ΕΎϳϮتΤϣ Ϫک
 ΪيϨک βمϟ ر » Ζϣϼϋ ،Ζس ϥΪη ϪيϠΨΗ ϝΎΣ در Ϫδی کيϮه Ϫی کϧΎϣί

ήϓ ΎΗآϭ ΪΑΎϳ ϥΎϳΎ̡ ΪϨϳ کيϭί ϪδدΖϗϭ ί ήΗ دήΣ ΖΧϭرΗی Ϯηد.
.Ϊی دهϣ ζϳΎمϧ ϥآ ϦيϣأΗ ϥΎϣί ΎΗ ر ϥدήم کϮکيϭ ϪΟدر ϩΎ̴دست

 εϮ̳ ϪΑ یΗϮλ رΪهش ̮ϳ ϭ دϮη یϣ ϪϳϮϬΗ ϪψفΤϣ ،ΪϨϳآήϓ ϥΎϳΎ̡ در
 ϩΪη مϮکيϭ Ϫδکي ϭ ΪيϨک ίΎΑ ی ر Ϫيشη εϮ̡در ΪيϧϮΗ یϣ ̮Ϩϳ .Ϊی رسϣ

.ΪϳرϭΎيΑ ϥϭήيΑ ϪψفΤϣ ί ر

 ί یμΨشϣ ϪΟدر ϪΑ ،Ϫδی کيΗرήΣ ΖΧϭی دήΑ مϮکيϭ یϮکش :Ϫجϭت
 ί ر Ϯم هϮکيϭ یϮکش ،ΪيϨک βمϟ ر » Ζϣϼϋ ΪتΑ .ردد ίΎيϧ ءϼΧ
 β̢د. سϮη ϦيϣأΗ ήψϧ ردϮϣ ϪΟدر ΎΗ ΪϨی کϣ ̡̠م ϥϭήيΑ ϪΑ ϪψفΤϣ ϞΧد

کيϪδ دήΣ ΖΧϭرΗی ϣی Ϯηد.
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fa ϩΎ̴ی دستίΪϧ ϩر

بΎز ̯ردن ϭ بستن
.Ϊر دهيΎشϓ ϥآ ϦتδΑ ϭ ϥدήک ίΎΑ یήΑ ر Ϯکش ςسϭ Ζمδϗ

 ϪΑ ر ϥآ ΪيϧϮΗ یϣ β̢س .Ϊϧί یϣ ϥϭήيΑ یϣآر ϪΑ Ϯکش ،ϥدήک ίΎΑ مΎ̴Ϩه
.Ϊ̰شيΑ ϥϭήيΑ تیΣر

ϭϟزϡ جΎنبی
:ΪϧϮη یϣ Ϫر مϮکيϭ یϮکش ϩήهم ϪΑ ήϳί یΒϧΎΟ مίϮϟ

آدپتϭر ϭ̯يϡϭ بيرϭنی
 ϥدر دήϗ ءϼΧ ΖΤΗ یήΑ رϮ̡تآد
ϭ ϑϭήχکيϮم، ΟϭήΧ ϪΑی هϮی 

کشϮی ϭکيϮم ϣ Ϟλϭی Ϯηد.
ϡϭ̯يϭ ̲نϠشي

 ی رϧϭήيΑ مϮکيϭ رϮ̡تم، آدϮکيϭ ̲ϨϠيη
.ΪϨی کϣ Ϟμتϣ مϮکيϭ ϑήχ ϪΑ

ϡϭ̯يϭ یΎϫ Ϫ̯يس
ϣ 280 x 180يϠيمتή (Ϊϋ 50د)

ϣ 350 x 240يϠيمتή (Ϊϋ 50د)

ϭϟزϡ جΎنبی ΧتيΎری
 Ύϳ εϭήϓ ί β̡ ΕΎϣΪΧ ΰکήϣ ί ΪيϧϮΗ یϣ ری رΎتيΧ یΒϧΎΟ مίϮϟ

:ΪيϳΎمϧ ϪيϬΗ یμμΨΗ یΎه ϩΎ̴ηϭήϓ

شمΎرϩ سΎϔرش ϭϟزϡ جΎنبی
 ϩΎ̴شϭرϓ
تΧصصی

شمΎرϩ سΎϔرش 
مر̯ز ΧدمΎت پس 

ز ϓرϭش
 ήيمتϠيϣ 280 x 180 مϮکيϭ Ϫδکي

(Ϊϋ 100د)
Z13CX62X017000224

 ήيمتϠيϣ 350 x 240 مϮکيϭ Ϫδکي
(Ϊϋ 100د)

Z13CX64X0 17000225

ϩΎ̴زی دستند ϩر  1

ϩΎ̴ش ̯ردن دستϭمΎΧ ϭ شنϭر
ÿ Ζϣϼϋ رϟ مβ کϨيΎΗ Ϊ دستϩΎ̴ رϮη εϮϣΎΧ Ύϳ Ϧηϭد.

 ϪϘيϗ10 د ί β̡ رΎدکϮΧ رϮσ ϪΑ ϩΎ̴دست ،ΪيϨ̰ϧ ϝΎمϋ یήييϐΗ ̨هي ή̳
ϣ εϮϣΎΧی Ϯηد.

Ϫل ̯يسΧ̯ردن د ϡϭ̯يϭ
 Ύϳ άϏ ϥدήر کد Ϣόσ یήΑ ،ήΗ یϧϻϮσ ΕΪϣ یήΑ άϏ ϥدήک φفΣ ΖϬΟ

.ΪيϨک ϩدΎستف ΐسΎϨϣ مϮکيϭ Ϫδکي ί ،ءϼΧ در άϏ ΖΨ̡ یήΑ

̯يسϪ منΎسΏ بری ϭ̯يϡϭ ̯ردن
 ΎϬϧآ ،ΪيϨک ϩدΎستف ϩΪη Ϫر ϩΎ̴دست ϩήهم ϪΑ Ϫک Ϟλ مϮکيϭ یΎه Ϫδکي ί

رϣ ی ϧϮΗيίϮϟ ϥϮϨϋ ϪΑ Ϊم ΒϧΎΟی ϧيΰ سفΎرε دهيϦϳ .Ϊ کيϪδ هήΑ Ύی 
 ΐسΎϨϣ دή̳ تیϧΎس ϪΟ100 در ΎΗ دή̳ تیϧΎس ϪΟ40 در- ΕرήΣ ϩدϭΪΤϣ

هδتΗήΗ Ϧϳ ϪΑ .ΪϨيϣ ΐی Ϧϳ ί ϥϮΗ کيϪδ هήΑ Ύی ΪϬ̴ϧری άϏ در دΎϣی 
 ϩدΎستف Ύه Ϫδکي ϞΧدر د ϩΪη مϮکيϭ یάϏ ΖΨ̡ یήΑ ϦيϨ̪هم ϭ ϦيϳΎ̡

 Ύه Ϫδکي .Ζس 2 ϪΟدر Ϫδکي Ϧϳ یΗرήΣ ΖΧϭی دήΑ ϪϨيϬΑ ϥΎϣί .دήک
 ϥدήم کή̳ ί ζ̡ي ر Ϫδکي .ΪϨتδه ΐسΎϨϣ Ϯϳϭϭή̰ϳΎϣ در ϩدΎستف یήΑ

.ΪيϨک ΥرϮس Ϯϳϭϭή̰ϳΎϣ در
 .ΪϨتδه ΐسΎϨϣ άϏ ϥدήم کϮکيϭ یήΑ Ϫک ΪيϨک ϩدΎستف یϳΎه Ϫδکي ί ΎϬϨΗ

ΎΠΗ ΕϻϮμΤϣری ϮΟϮϣد در ίΎΑر ΎϨϣ ήψϧ ίسϮΑ ΐدήΑ ϥی Ϯϣد 
 ΕϭΎتفϣ ΎϬϧآ τس ϭ Ϫيϟϭ دϮϣ ،ΕرήΣ ήΑήΑ در ΖϣϭΎϘϣ ،یϳάϏ

 ،ϩΪη Ϫتϓή̳ ήψϧ ر درϮψϨϣ یήΑ ΎϬϨΗ Ϫδکي ί ΪϳϮη ϦΌمτϣ .ΪϨتδه
ستفΎدϮη ϩد.

ϥΎϣί دήΣ ΖΧϭرΗی ήΑی کيϭ ϪδکيϮم هميشϮϣ ϪΑ Ϫد Ϯϣرد ستفΎدϩ در 
سΖΧΎ آδΑ ϥت̴ی درد. در ΑيشتϮϣ ήرد، درϪΟ دήΣ ΖΧϭرΗی ήΑ 1ی 

δΑتϦ کيϪδ هΎی ίΎϧک کϓΎی سΖ. کيϪδ هΎی ϭکيϮم سΧΎتϮϣ ί ϩΪη Ϫد 
 ήΗϻΎΑ Ύϳ 2 یΗرήΣ ΖΧϭد ϪΟدر در ήيشتΑ ΖΧϭد ϥΎϣί ϪΑ ،ήΗ ϢيΨο

.Ϊϧرد ίΎيϧ
ϩίΪϧ کيϭ ϪδکيϮم  ϞΑΎϗستفΎدϭΪΤϣ ،ϩد ϪϳΎ̡ ϝϮσ ϪΑ دήΣ ΖΧϭرΗی 
 ήيمتϠيϣ 240 νήϋ ήΜکΪΣ ΎΑ یΎه Ϫδکي ί ΪϳΎΑ ΎϬϨΗ ،ϦϳήΑΎϨΑ .Ζس

.ΪيϨک ϩدΎستف

Ϫپر ̯ردن ̯يس
در ϮλرϮϣ ،ϥΎ̰ϣ Εد ϳάϏی ر دϞΧ کيϭ ϪδکيϮم در کΎϨر هήϗ Ϣر 

.ή̴ϳΪ̰ϳ یϭر Ϫϧ ϭ Ϊدهي
 Ϫδکي ϪΒϟ Ϫک Ζس ϢϬϣ رΎيδΑ ،ΖΧϭد ϥدϮΑ κϘϧ یΑ ί ϥΎϨميσ یήΑ
ΗميΧ ϭ ΰش̮ ήΑ .ΪηΎΑی σميΑ ί ϥΎϨی ϮΑ κϘϧدϥ دΖΧϭ در هΎ̴Ϩم 

 ϥϮϣήی در ̡يϳάϏ دϮϣ یΎϳΎϘΑ ̨هي Ϫک Ζس ϢϬϣ رΎيδΑ ،یΗرήΣ ΖΧϭد
 ،Ϫδکي ϥدήک ή̡ ί ϞΒϗ ϦϳήΑΎϨΑ .ΪηΎΑ ϪتηΪϧ دϮΟϭ Ϫδکي ϪΒϟ یϭر ΖΧϭد
ϪΒϟ ΪϳΎΑ کيϪδ رϭΪΣ د 3 سϧΎتيمتΎΗ ή کϨيί β̡ .Ϊ آϥ کϪ کيΎΗ Ϊη ή̡ Ϫδی 

.ΪيϨک ίΎΑ ر ϥآ ϪΒϟ
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faΪسيΎϨشΑ د رϮΧ ϩΎ̴دست

دستϭΧ ϩΎ̴د ر بشنΎسيد  *
 ΐسΎϨϣ ϑϭήχ ϭ Ύه Ϫδکي ϞΧم دϮکيϭ یϮدر کش ر άϏ ΪيϧϮΗ یϣ Ύمη
ϭکيϮم کϨيΪ. در ΗΎϋϼσ ΎΑ ζΨΑ Ϧϳی در Ϯϣرد ϋ ϭ ΐμϧمή̰ϠدهΎی 

.ΪϳϮη یϣ ΎϨηد آϮΧ ϩΎ̴ی دستϠλ

̯شϭی ϭ̯يϡϭ چϭ̴نΎ̯ Ϫر می ̯ند؟
 ϥϭήيΑ ϪΑ Ϫδکي ϭ مϮکيϭ ϪψفΤϣ ί Ϯه ،ϥدήم کϮکيϭ ΪϨϳآήϓ ϝϮσ در

ϣ̰يϣ ϩΪی Ϯηد. ΪϳΪ̡ ΐΟϮϣ ήϣ Ϧϳ آϼΧ ϥΪϣی ΪϳΪη در Τϣفϣ Ϫψی Ϯηد. 
هΪϘϣ Ϫ̩ ήر ϼΧء ΑيشتΪηΎΑ ή، هϮی کمتήی در Τϣفϭ Ϫψ کيϗΎΑ Ϫδی 

ϣی Χ ϭ ،ΪϧΎϣتϓ ϑϼشΎر Τϣ ΎΑيς ̡يΑ ϥϮϣήيشتϣ ήی Ϯηد.
ή̳ درϼΧ ϪΟء ϧتΗ ϩΪη ΏΎΨأϣيϮη Ϧد، ϣيϪϠ دϪϳΎ̡ ϪΑ ΖΧϭ سيϠيϧϮ̰ی 

رϭی درη εϮ̡يش Ϫی ϓشήدϣ ϩی Ϯηد. در ϥΎϣί Ϧϳ، کيϪδ آΪϨΑ Ώی 
 ϞΧد ϪΑ ϩرΎΑϭد Ϯه ،ϩΎΗϮری کΎک ̮ϨΧ ̮ϳ ί β̡ .دϮη یϣ یΗرήΣ

 ،ΪϨϳآήϓ Ϧϳ ϝϮσ در .ΪϨی کϣ دΎΠϳ یΪϨϠΑ یΪλ ϭ ،ΪΑΎϳ یϣ ϥΎϳήΟ ϪψفΤϣ
 εϮ̡در β̢د. سήی ̳يϣ ήΑ در ر άϏ ϭ دϮη یϣ ϊمΟ ϥΎϬ̳Ύϧ Ϫδکي

ηيش Ϫی کشϣ ίΎΑ Ϯی Ϯηد.
 ΎΑستفΎدί ϩ درϪΟ هΎی ϭ 3 ΎΗ 1کيϮم، درΨϣ ΕΎΟتϠفی ϼΧ ίء ΎΠϳد 
 ،ϩدΎستف ردϮϣ ϪΑ ϪتδΑ Ϊϳی آϣ Ζدس ϪΑ ΎΠϨϳ در Ϫی کΗΎΟد. درϮη یϣ

ϣم Ϧ̰سϣ ΖتفΪηΎΑ ΕϭΎ: هΎ̴Ϩم ϭکيϮم کήدϥ دϑήχ ϞΧ، درϼΧ ΕΎΟء 
ϳΎ̡يήΑ ϦϳήΑΎϨΑ ϭ ήΗ Ϧی ΧήΑی άϏهΎی ΎϨϣ ιΎΧسήΗ ΐ هδتΪϨ. هΎ̴Ϩم 

 ϝΎόϓ ΖϟΎΣ رΎدکϮΧ رϮσ ϪΑ ϩΎ̴م، دستϮکيϭ یϧϭήيΑ رϮ̡تآد ϥدήک Ϟμتϣ
.ΪϨی کϣ یΑΎϳرد ر ϩΪη

123درجΎϫ Ϫی ϭ̯يϡϭ ̯ردن

Ϫδکي ϞΧد ϥدήم کϮکيϭ%80%95%99

Ύی هήτΑ ϭ ϑϭήχ ϥدήم کϮکيϭ%50%75%90

ϡϭ̯يϭ یϭر ̯شΎتΧΎس

درη εϮ̡يش Ϫی ϳمϨی)
0̲ϧί Ϊο Ϟستي مϮکيϭ ϪψفΤϣ
8Ϯی هΟϭήΧ
@ΖΧϭد ϪϠيϣ

صϪΣϔ ̯نترل

تϭضيϼϋمت
1ÿεϮϣΎΧ/Ϧηϭر ΪيϠکϩΎ̴دست ϥدήک εϮϣΎΧ ϭ Ϧηϭر
ϧتΏΎΨ درϭ ϪΟکيϮمدرϭ ϪΟکيϮم2¹
ϧتϥΎϣί ΏΎΨ دήΣ ΖΧϭرΗیϥΎϣί دήΣ ΖΧϭرΗی«3

Ϫδم کيΎ̴Ϩدهϭί یΗرήΣ ΖΧϭد
4<ωϭήηمϮکيϭ ΪϨϳآήϓ ωϭήη

ºϒϗϮΗمϮکيϭ ΪϨϳآήϓ Ϯϐϟ
52ϥدήش̮ کΧ̡̠م ϥدήش̮ کΧ

AϪΟϮΗΪيϨک ωϮΟر Εدήϳ ϝϭΪΟ ϪΑ
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fa ϩΎ̴ی دستΑήΧ یΎه ΖϠϋ

ϩΎ̴بی دسترΧ یΎϫ تϠϋ  ]

ΣتيΎط!
̡يί ζ هΎΑ ήر ستفΎدϩ، دستϩΎ̴ رήψϧ ί  آسيΐ هΎی ΣتمϟΎی ήΑرسی ■ 

کϨيΪ. دϳϭ Ζϗژϩ دηتηΎΑ ϪيΪ کϪ درη εϮ̡يش Ϫی هميشϪ سϗΎΑ ϢϟΎی 
 .ΪϧΎمΑ

 .ΪيϨ̰ϧ ϩدΎستف ϩΎ̴دست ί ،ی Ϫيشη εϮ̡̳ی درΪϳد ΐآسي ΕرϮλ در
.Ϊϳή̴يΑ αΎمΗ εϭήϓ ί β̡ ΕΎϣΪΧ ΰکήϣ ΎΑ

 ■.ΪϳΪϨΒΑ ϭ ΪيϨک ίΎΑ یϣآر ϪΑ ی ر Ϫيشη εϮ̡در
 ■ ϥϮϨϋ ϪΑ ϩΎ̴دست ί .ΪهيΪϧ رήϗ ی Ϫيشη εϮ̡ی درϭر ی رΌيη ̨هي

 ϝΎتمΣ Ϫک ΪϳϮη ϦΌمτϣ .ΪيϨ̰ϧ ϩدΎستف ریΪϬ̴ϧ یΎπϓ Ύϳ رΎک ΰيϣ
 Ϯکش ،ϩدΎستف یήΑ .ΪηΎΑ ϪتηΪϧ دϮΟϭ ϩΎ̴ی دستϭی رΌيη ̨هي ρϮϘس
 ϩΎ̴دست ί ή̳ .ΪسήΑ ϒϗϮΗ ϪτϘϧ ϪΑ ΎΗ Ϊ̰شيΑ ϥϭήيΑ ϞϣΎر کϮσ ϪΑ ر

 .ΪϳΪϨΒΑ ϞϣΎر کϮσ ϪΑ ر Ϯکش ،ΪيϨمی کϧ ϩدΎستف
̡يδΑ ί ζتϦ درη εϮ̡يش Ϫی، τϣمΪϳϮη ϦΌ هي̨ Ϋ ϪϧϮ̳رΗی در ■ 

.ΪηΎΑ ϩΪϧΎمϧ یϗΎΑ مϮکيϭ ϪψفΤϣ
 ■ ϩΪϳΪϧ ΐآسي ϩΪϧήΑ Ύϳ ΰيΗ یΎيη ςسϮΗ ή̳يίی درΎرهϮϧ ΪϳϮη ϦΌمτϣ

.ΪϨηΎΑ
 ■ يΤλ یΎΟ ی در Ϫيشη εϮ̡ی درϭر ή̳يίر درϮϧ ΪيϨرسی کήΑ

 ΰميΗ ή̳يίر درϮϧ αΎمΗ τس ΪϳϮη ϦΌمτϣ .ΪηΎΑ Ϫتηر دήϗ دϮΧ
 ϩΎ̴د دستή̰Ϡمϋ ،ΕرϮλ Ϧϳ ήيϏ در .ΪηΎΒϧ ϥی آϭی رϟΎϐηآ ϭ ΪηΎΑ

دΎ̩ر Χتϣ ϝϼی Ϯηد.
 .ΪيϨ̰ϧ ϩدΎستف ϩΎ̴دست ί ،ή̳يίر درϮϧ ̳یΪϳد ΐآسي ΕرϮλ در

 ί β̡ ΕΎϣΪΧ ΰکήϣ ΎΑ .ΪϨيΒΑ ΐآسي ϩΎ̴دست Ζس Ϧ̰مϣ ،رΎک Ϧϳ ΎΑ
.Ϊϳή̴يΑ αΎمΗ εϭήϓ

 ■.ΪيϨک ΖϳΎϋر ر ϥدήک ΰميΗ یΎه ϞمόϟرϮدست
 ■ ϥدήم کϮکيϭ ΪϨϳآήِϓ مΎ̴Ϩه ϩΪη دΎΠϳ ءϼΧ ،ϕήΑ یότϗ ΕرϮλ در

 εϮ̡در ΪيϨ̰ϧ یόس ΰ̳ήه .ΪϧΎϣ یϣ یϗΎΑ مϮکيϭ ϪψفΤϣ ϞΧدر د
 ϕήΑ ϥΎϳήΟ ΎΗ ΪيϨک ήΒλ .ΪيϨک ίΎΑ رΰΑ ί ϩدΎستف ΎΑ ی ر Ϫيشη

ΪيϨک ίΎϏآ ًدΪΠϣ ر ϥدήم کϮکيϭ ΪϨϳآήϓ ϭ دϮη رήϗήΑ ϩرΎΑϭد
ϳάϏی ر کδΑ ϪتΪϨΑ Ϫی آ ϩΪη ίΎΑ ϥسΖ، دΎΑϭرϩ در همδΑ ϥΎتΪϨΑ Ϫی ■ 

Ϡλی ϭکيϮم Ϩ̰ϧيί ΎϬϨΗ .Ϊ کيϪδ هϳΎی ستفΎدϩ کϨيΪ کήΑ Ϫی ϭکيϮم 
.ΪϨتδه ΐسΎϨϣ άϏ ϥدήک

 ■ .ΪϨϨی کϣ ϥΪيηϮΟ ϪΑ ωϭήη  ϦيϳΎ̡ یΎه ΕرήΣ ء، درϼΧ در ΕΎόϳΎϣ
 ر ϩΎ̴د دستή̰Ϡمϋ ΪϧϮΗ یϣ ϭ دϮη یϣ رΎΨΑ ϥΪϣآ ΪϳΪ̡ ΐΟϮϣ ήϣ Ϧϳ

.ΪϨد کήϳ رΎ̩د
 - Ϫيϟϭ ΕرήΣ ϦϳήΗ ϦيϳΎ̡ دϮη مϮکيϭ ΪϳΎΑ Ϫی کϳάϏ ΪϳϮη ϦΌمτϣ

 ϦϳήتϬΑ دή̳ تیϧΎس ϪΟ8 در ΎΗ 1 ϩدϭΪΤϣ – ΪηΎΑ Ϫتηد ر Ϧ̰مϣ
.Ζس ΕرήΣ

هΕΎόϳΎϣ ΰ̳ή ر دϞΧ کيϭ ϪδکيϮم ϦϳήΗϻΎΑ ΎΑ درϭ ϪΟکيϮم - 
.ΪيϨ̰ϧ

 -.ΪيϨم کϮکيϭ 2 ϪΟدر ΎΑ مϮکيϭ Ϫδکي ϞΧد ر ΕΎόϳΎϣ :ϪيλϮΗ
ήϓآϭ ΪϨϳکيϮم کήدϥ رϪΑ  دήψϧ ΖΤΗ Ζϗ دηتηΎΑ ϪيΪ. هΎ̴Ϩم - 

 ζϳΰϓ ΎΑ .Ζس یόيΒσ ΏΎΒΣ ΪϨ̩ Ϟش̰يΗ ،ΕΎόϳΎϣ ϥدήم کϮکيϭ
 ΖΧϭد ΎΑ ΐسΎϨϣ ϥΎϣί در ر Ϫδکي ،Ύه ΏΎΒΣ Ϟش̰يΗ دϮϬشϣ

.ΪϳΪϨΒΑ یΗرήΣ
ϧ̰تϣ :Ϫی ϧϮΗيΕΎόϳΎϣ Ϊ ر دϭ ϑϭήχ ϞΧکيϮم سϧ ΖΨيΰ کϪ در - 

ίΎΑر ϮΟϮϣد هδتϭ ΪϨکيϮم کϨيήΑ .Ϊی Ϧϳ کΎر ί درϭ 3 ϪΟکيϮم 
کήد ϥستفΎدϩ کϨيΪ. هΎ̴Ϩم ϭکيϮم کήدήτΑ ί ،ϥی هΎی ϼ̡ستي̰ی 

 ϩدΎستف ،ΪϧϮη یϣ ϊمΟ یϧϭήيΑ ءϼΧ مΎ̴Ϩه Ϫی کϓϭήχ ήϳΎس Ύϳ
.ΪيϨ̰ϧ

ΎϔΣظت ز مΣيط زيست  7

رϭش دϭر ندΧتن دستϩΎ̴ بر طب ϕصϭل زيست مΣيطی
Ϯϣد δΑتΪϨΑ Ϫی دستϩΎ̴ ر ήΑ سΤϣ Ζδϳί ϦϳίϮϣ ϭ ϝϮλ αΎيτی دϭر 

.ΪϳίΪϧΎيΑ
 Ύ̡ϭر ϪϳدΎΤΗ 2012/19/EU ϞمόϟرϮدست αΎسήΑ ϩΎ̴دست Ϧϳ

 (waste electrical and electronic equipment - WEEE)

 Ϟمόتδϣ ي̰یϧϭή̰تϟ ϭ ̰یϳή̰تϟ یΎه ϩΎ̴دست ιϮμΧ در
 εϭر ΏϮ̩رΎϬ̩ ϞمόϟرϮدست Ϧϳ .Ζس ϩردϮΧ ΐδ̩ήΑ

 ϪيϠی كήΑ ر Ϟمόتδϣ ϯΎه ϩΎ̴دست ΖϓΎϳίΎΑ ϭ ϥدΎستήϓ β̡
.Ζس ϩدϮمϧ ϦييόΗ Ύ̡ϭر ϪϳدΎΤΗ Ϯπϋ ϯΎرهϮکش
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faϩΎ̴د دستήΑرΎک

ϩΎ̴ربرد دستΎ̯  8
 ،ΎمϨهر Ϧϳ ϖيϗد ϪόϟΎτϣ ί β̡ ΎϬϨΗ .ΪيϨك ϪόϟΎτϣ Ζϗد ΎΑ ر ΎمϨهر Ϧϳ
ηمΎϗ Ύدر ήΑ ϩήϬΑ ϪΑدری Τλيϳ ϭ مί Ϧ دستϮΧ ϩΎ̴د ϮΧهيϮΑ Ϊد. 

دϓتϪ̩ή هΎی رهϨمΎی ستفΎدΐμϧ ϭ ϩ ر ΖϬΟ ستفΎدϩ هΎی آΗی ήΑ Ύϳی 
.ΪيϨک φفΣ یΪόΑ ϥΎ̰ϟΎϣ

ίΎΑ ί β̡ کήدδΑ ϥتΪϨΑ Ϫی، دستϩΎ̴ رήψϧ ί  آسيΐ هΎی ΣتمϟΎی ήΑرسی 
 ϥآ ϝΎμΗ ί ،Ζس ϩΪϳد ΐآسي ϞϘϧ ϭ ϞمΣ مΎ̴Ϩدر ه ϩΎ̴دست Ϫ̪ϧΎϨ̩ .ΪيϨک

.ΪيϨری کددϮΧ ϕήΑ ϪΑ
 ί .Ζس ϝΰϨϣ ϞΧد ϭ ̴یϧΎΧ ϑرΎμϣ یήΑ ςϘϓ ϩΎ̴دست Ϧϳ یήΑرΎک

 ΐسΎϨϣ ϑϭήχ ϭ Ύه Ϫδدر کي άϏ ϥدήم کϮکيϭ یήΑ ΎϬϨΗ ϩΎ̴دست Ϧϳ
.ΪيϨک ϩدΎستف ϑΎفϟ یΗرήΣ ΖΧϭد ϭ ،ϥدήم کϮکيϭ

.ΪيϨک ϩدΎستف ϩΎ̴دست Ϧϳ ί ϪتδΑ ςيΤϣ در ςϘϓ
 ϝΎ8 س ί ήΗϻΎΑ ϥΎدکϮک ςسϮΗ ΪϧϮΗ یϣ یΗرϮλ در ςϘϓ ϩΎ̴دست Ϧϳ

 Ύϳ ϪΑήΠΗ ΪϗΎϓ دήϓ ΰيϧ ϭ یϨهΫ Ύϳ یδΣ ،کتیήΣ ΖϳدϭΪΤϣ یرد دήϓ ϭ
 Ϫتηر دήϗ ΕرΎψϧ ΖΤΗ Ϫد کήر ̳يήϗ ϩدΎستف ردϮϣ یϓΎک ΕΎϋϼσ

 ΖϓΎϳدر ϩΎ̴دست ί Ϧمϳ ϩدΎستف ϪϨيϣί در م رίϻ یΎه είϮϣآ Ύϳ ΪϨηΎΑ
.ΪϨηΎΑ ϩدήدرک ک ر ϥآ ί یηΎϧ ΕήτΧ ϭ ϩدϮمϧ

 Ϧϳ ΪϳΎΒϧ ϥΎدکϮک .ΪϨϨی کίΎΑ ϥآ ϑήσ Ύϳ ϩΎ̴دست Ϧϳ ΎΑ ΪϳΎΒϧ ϥΎدکϮک
 Ϫ̰Ϩϳ ή̴ϣ ΪϨϨم کΪϗ ϥی آϠری کΪϬ̴ϧ ϪΑ ΖΒδϧ Ύϳ ΪϨϨک ΰميΗ ر ϩΎ̴دست

.ΪϨم دهΎΠϧ ر رΎک Ϧϳ ΕرΎψϧ ΖΤΗ ϭ ΪϨηΎΑ ϪϟΎ15 س ϞϗΪΣ
 Ϫ̴ϧ ϕήΑ Ϣسي ϭ ϩΎ̴دست ί Ϧمϳ ϪϠλΎϓ در ر ϝΎ8 س ί ήکمت ϥΎدکϮک

.Ϊϳرد
 τس ί یήتϣ 4000 ήΜکΪΣ ωΎفΗر در ϩدΎستف رϮψϨϣ ϪΑ ϩΎ̴دست Ϧϳ

.Ζس ϩΪη Ϫتϓή̳ ήψϧ در Ύϳدر

طΎϋϼت م ϡϬيمنی  (
ϫشدر - Χطر سΧϭت̴ی! :

ή̳ دستϪΑ ϩΎ̴ دΎϳί ΕΎόϓد Ϯϣرد ستفΎدήϗ ϩر ̳يήد ϥΎϣί ϭ هΎی 
دήΣ ΖΧϭرΗی ϧϻϮσی ϣ ،ΪηΎΑيϪϠ دΖΧϭ دΤϣ ϞΧفϭ ϪψکيϮم 
 ،Ζس ύد Ϫی کϧΎϣί ر ΖΧϭد ϪϠيϣ ΰ̳ήد. هϮη یϣ ύر دΎيδΑ

.Ϊϳرد Ϫ̴ϧ رϭد ϩΎ̴دست ί ر ϥΎدکϮک .ΪيϨ̰ϧ βمϟ
ϫشدر - Χطر برϕ ̳رϓت̴ی! :
 ■ ،ΪيϨ̰ϧ ϩدΎستف یϮηرΎΨΑ Ύϳ رΎشϓ ή̡ یϮتشδη یΎه ϩΎ̴دست ί

ϣ ήϳίی ΎΠϳ ΚϋΎΑ ΪϧϮΗد ϓή̳ ϕήΑت̴ی ή̳دد.
دستόϣ ϩΎ̴يϣ ΏϮی ΎΠϳ ΚϋΎΑ ΪϧϮΗد ϓή̳ ϕήΑت̴ی Ϯηد. ■ 

 .ΪيϳΎمϨϧ ΏϮيόϣ ϩΎ̴دست ϥدήک Ϧηϭر ϪΑ مΪϗ ΰ̳ήه
 ϊτϗ ΪيϠک Ύϳ ϭ ΪيϨک ΝرΎΧ ϕήΑ ΰϳή̡ ί ر ϩΎ̴دست ϪΧΎηϭد
 εϮϣΎΧ ΖϟΎΣ در ر ϝΰϨϣ ίϮيϓ ϪΒόΟ د درϮΟϮϣ ϥΎϳήΟ
.Ϊϳή̴يΑ αΎمΗ εϭήϓ ί β̡ ΕΎϣΪΧ ΰکήϣ ΎΑ .Ϊر دهيήϗ

 ■ ΕήميόΗ .Ζس کΎϧήτΧ ΐسΎϨϣΎϧ ϭ ίΎΠϣήيϏ ΕήميόΗ
 Ϫ̰Βη ϩΪϳد είϮϣآ ϥΎμμΨتϣ ί ̰یϳ ςسϮΗ ΪϳΎΑ ςϘϓ

 ίϭήΑ ΕرϮλ د. درή̳ي ΕرϮλ Ύϣ εϭήϓ ί β̡ ΕΎϣΪΧ
 ϊτϗ ر ίϮيϓ Ύϳ Ϊ̰شيΑ ی رϠλ ϪΧΎηϭد ،ϩΎ̴د در دستήϳ

.Ϊϳή̴يΑ αΎمΗ εϭήϓ ί β̡ ΕΎϣΪΧ ΰکήϣ ΎΑ .ΪيϨک
ϫشدر - Χطر آتش سϭزی! :

ϣيϪϠ دήΣ ΖΧϭرΗی دΤϣ ϞΧفϭ ϪψکيϮم δΑيΎر دϣ ύی Ϯηد. 
 ϪϧϮ̳ ̨هي .ΪϧϮη رϭ ϪϠόη Ζس Ϧ̰مϣ ϝΎόتη ϞΑΎϗ یΎرهΎΨΑ

η ϞΑΎϗ ϊϳΎϣتϟΎόی ر دϞΧ کيϭ ϪδکيϮم Ϩ̰ϧيΪ. هي̨ Ϯϣ ϪϧϮ̳د 
.ΪيϨ̰ϧ ریΪϬ̴ϧ ϩΎ̴دست ϞΧد ی رϟΎόتη ϞΑΎϗ Ίη Ύϳ

ϫشدر - Χطر برϭز جرΣت! :
 ■ Ϧ̰مϣ εϮ̡در Ϫيشη یϭی رΎرد̳ی هϮΧ کήΗ ϦϳήΗ ̮ ̩Ϯک

 ί Ϫيشη رΎΠفϧ ΚϋΎΑ ءϼΧ ΖΤΗ Ϧتϓή̳ رήϗ مΎ̴Ϩه Ζس
 ΪيϨک ΝرΎΧ ϕήΑ ΰϳή̡ ί ر ϩΎ̴دست ϪΧΎηϭد .ΪϧϮη ϞΧد
Ύϳ ϭ کϠيϮΟϮϣ ϥΎϳήΟ ϊτϗ Ϊد در ϓ ϪΒόΟيϝΰϨϣ ίϮ ر در 

 εϭήϓ ί β̡ ΕΎϣΪΧ ΰکήϣ ΎΑ .Ϊر دهيήϗ εϮϣΎΧ ΖϟΎΣ
.Ϊϳή̴يΑ αΎمΗ

 ■ εϮ̡در ϭ مϮکيϭ ϪψفΤϣ ،ϥدήم کϮکيϭ ΪϨϳآήϓ مΎ̴Ϩه
 Ώدر ΎΑ ی Ϫيشη ϑϭήχ .ΪϨϨی کϣ Ϊ̡ي Ϟ̰η ήييϐΗ ی Ϫيشη

 ήييϐΗ ϥΎ̰ϣ Ϫی کϳΎهάϏ ϭ ΖΨس ϑϭήχ ήϳΎ̡ي̪ی، س
 ϥآ ΎΑ ϩΎ̴دست εϮ̡در ϥΪη ϪتδΑ مΎ̴Ϩه ΪϳΎΒϧ ،ΪϧرΪϧ Ϟ̰η

در ΗمΪϨηΎΑ αΎ. در ϏيϮλ Ϧϳ ήرψϓΎΤϣ Ϫϳϻ ،Εتی رϭی 
 Ϫتδ̰η Ζس Ϧ̰مϣ ی Ϫيشη εϮ̡در ϭ ΪϨيΑ یϣ ΐآسي Ϫيشη

 Ϟ̰η ήييϐΗ ϥΎ̰ϣ Ϫی کϳΎهάϏ ϭ ΖΨس ϑϭήχ .دϮη
.ΪϨηΎΑ Ϫتηد ήيمتϠيϣ 80 ί ήيشتΑ ωΎفΗر ΪϳΎΒϧ ،ΪϧرΪϧ

 ■ Ζس Ϧ̰مϣ مϮکيϭ یϮکش ί ΖدرسΎϧ ϩدΎستف ϪϧϮ̳ ήه
̲ هΎی  ϨϠيη ί مΪد. هي̨ کϮη ΖΣήΟ ίϭήΑ ΐΟϮϣ
 ϥΪΑ یΎه ϩήفΣ ί ̮ϳ ̨رد هيϭ ر ϩΎ̴دست ϪΑ Ϟμتϣ

.ΪيϨ̰ϧ مϮکيϭ ی ر ϩΪϧί دϮΟϮϣ ̨هي .ΪيϨ̰ϧ
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