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Additional information on products, accessories, 
replacement parts and services can be found at 
www.bosch-home.com and in the online shop 
www.bosch-eshop.com
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en    Intended use
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.
This appliance is only intended to be fully fitted 
in a kitchen. Observe the special installation 
instructions.
Check the appliance for damage after 
unpacking it. Do not connect the appliance if it 
has been damaged in transport.
Only a licensed professional may connect 
appliances without plugs. Damage caused by 
incorrect connection is not covered under 
warranty.
This appliance is intended for domestic use 
only. The appliance must only be used for the 
preparation of food and drink. The appliance 
must be supervised during operation. Only 
use this appliance indoors.
This appliance is intended for use up to a 
maximum height of 4000 metres above sea 
level.
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.
Always slide accessories into the cooking 
compartment the right way round. 

( Important safety 
information

I mpor t ant s af e t y i n f or mat i onGeneral information

:Warning – Risk of fire! 
Combustible items stored in the cooking 
compartment may catch fire. Never store 
combustible items in the cooking 
compartment. Never open the appliance door 
if there is smoke inside. Switch off the 
appliance and unplug it from the mains or 
switch off the circuit breaker in the fuse box.

:Warning – Risk of serious burns! 
■ Accessories and ovenware become very 

hot. Always use oven gloves to remove 
accessories or ovenware from the cooking 
compartment.

Risk of burns! ■ Alcoholic vapours may catch fire in the hot 
cooking compartment. Never prepare food 
containing large quantities of drinks with a 
high alcohol content. Only use small 
quantities of drinks with a high alcohol 
content. Open the appliance door with care.

:Warning – Risk of scalding! 
■ The accessible parts become hot during 

operation. Never touch the hot parts. Keep 
children at a safe distance.

Risk of scalding! ■ When you open the appliance door, hot 
steam may escape. Open the appliance 
door with care. Keep children at a safe 
distance.

Risk of scalding! ■ Water in a hot cooking compartment may 
create hot steam. Never pour water into the 
hot cooking compartment. 

:Warning – Risk of injury! 
■ Scratched glass in the appliance door may 

develop into a crack. Do not use a glass 
scraper, sharp or abrasive cleaning aids or 
detergents.

Risk of injury! ■ The hinges on the appliance door move 
when opening and closing the door, and 
you may be trapped. Keep your hands away 
from the hinges.
4
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:Warning – Risk of electric shock! 
■ Incorrect repairs are dangerous. Repairs 

may only be carried out and damaged 
power cables replaced by one of our 
trained after-sales technicians. If the 
appliance is defective, 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 and serious injury! ■ The cable insulation on electrical 
appliances may melt when touching hot 
parts of the appliance. Never bring 
electrical appliance cables into contact with 
hot parts of the appliance.

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.

:Warning – Hazard due to magnetism! 
Permanent magnets are used in the control 
panel or in the control elements. They may 
affect electronic implants, e.g. heart 
pacemakers or insulin pumps. Wearers of 
electronic implants must stay at least 10 cm 
away from the control panel.

Microwave

:Warning – Risk of fire! 
■ Using the appliance for anything other than 

its intended purpose is dangerous and may 
cause damage. 
The following is not permitted: drying out 
food or clothing, heating slippers, grain or 
cereal pillows, sponges, damp cleaning 
cloths or similar. 
For example, heated slippers and grain or 
cereal pillows may catch fire, even several 
hours after they have been heated.The 
appliance must only be used for the 
preparation of food and drinks.

Risk of fire! 

■ Food may catch fire. Never heat food in 
heat-retaining packages. 
Do not leave food heating unattended in 
containers made of plastic, paper or other 
combustible materials. 
Do not select a microwave power or time 
setting that is higher than necessary. Follow 
the information provided in this instruction 
manual. 
Never use the microwave to dry food. 
Never defrost or heat food with a low water 
content, e.g. bread, at too high a microwave 
power or for too long.

Risk of fire! ■ Cooking oil may catch fire. Never use the 
microwave to heat cooking oil on its own.

:Warning – Risk of explosion! 
Liquids and other food may explode when in 
containers that have been tightly sealed. 
Never heat liquids or other food in containers 
that have been tightly sealed.

:Warning – Risk of burns! 
■ Foods with peel or skin may burst or 

explode during, or even after, heating. 
Never cook eggs in their shells or reheat 
hard-boiled eggs. Never cook shellfish or 
crustaceans. Always prick the yolk when 
baking or poaching eggs. The skin of foods 
that have a peel or skin, such as apples, 
tomatoes, potatoes and sausages, may 
burst. Before heating, prick the peel or skin.

Risk of burns! ■ Heat is not distributed evenly through baby 
food. Never heat baby food in closed 
containers. Always remove the lid or teat. 
Stir or shake well after the food has been 
heated. Check the temperature of the food 
before it is given to the child.

Risk of burns! ■ Heated food gives off heat. The ovenware 
may become hot. Always use oven gloves 
to remove ovenware or accessories from 
the cooking compartment.

Risk of burns! ■ Airtight packaging may burst when food is 
heated. Always observe the instructions on 
the packaging. Always use oven gloves to 
remove dishes from the cooking 
compartment.

Risk of burns! ■ The accessible parts become very hot when 
in operation. Never touch hot parts. Keep 
children at a safe distance.

Risk of burns! 
5



en    Important safety information
■ Using the appliance for anything other than 
its intended purpose is dangerous. 
You are not permitted to use it to dry food 
or clothing or to warm slippers, grain or 
cereal pillows, sponges, damp cleaning 
cloths or the like. 
This is because, for instance, overheated 
slippers, grain or cereal pillows, sponges 
and damp cleaning cloths, etc., may cause 
burns to the skin.

:Warning – Risk of scalding! 
■ There is a possibility of delayed boiling 

when a liquid is heated. This means that the 
liquid reaches boiling temperature without 
the usual steam bubbles rising to the 
surface. Even if the container only vibrates a 
little, the hot liquid may suddenly boil over 
and spatter. When heating, always place a 
spoon in the container. This will prevent 
delayed boiling.

:Warning – Risk of injury! 
■ Unsuitable ovenware may crack. Porcelain 

or ceramic ovenware can have small 
perforations in the handles or lids. These 
perforations conceal a cavity below. Any 
moisture that penetrates this cavity could 
cause the ovenware to crack. Only use 
microwave-safe ovenware.

Risk of injury! ■ If using the appliance in microwave mode 
only, placing cookware and containers 
made of metal inside the appliance may 
cause sparks when the appliance is 
operating. This will damage the appliance. 
Never use metal containers when using the 
appliance in microwave mode only.

:Warning – Risk of electric shock! 
The appliance is a high-voltage appliance. 
Never remove the casing.

:Warning – Risk of serious damage to 
health! 
■ The surface of the appliance may become 

damaged if it is not cleaned properly. 
Microwave energy may escape. Clean the 
appliance on a regular basis, and remove 
any food residue immediately. Always keep 
the cooking compartment, door seal, door 
and door stop clean. ~  "Cleaning" 
on page 16

Risk of serious damage to health! ■ Microwave energy may escape if the 
cooking compartment door or the door seal 
is damaged. Never use the appliance if the 
cooking compartment door or the door seal 
is damaged. Contact the after-sales service.

Risk of serious damage to health! ■ Microwave energy will escape from 
appliances that do not have any casing. 
Never remove the casing. For any 
maintenance or repair work, contact the 
after-sales service.
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]Causes of damage
Caus es of damageCaution!
■ Creation of sparks: Metal – e.g. a spoon in a glass – 

must be kept at least 2 cm from the cooking 
compartment walls and the inside of the door. 
Sparks can irreparably damage the glass on the 
inside of the door.

■ Foil containers: Do not use foil containers in the 
appliance. They damage the appliance by producing 
sparks.

■ Operating the microwave without food: Operating the 
appliance without food in the cooking compartment 
may lead to overloading. Never switch on the 
microwave unless there is food inside. The short 
crockery test is the exception to this rule. 
~  "Microwave" on page 11

■ Moisture in the cooking compartment: Over an 
extended period of time, moisture in the cooking 
compartment may lead to corrosion. Allow the 
cooking compartment to dry after use. Do not keep 
moist food in the closed cooking compartment for 
extended periods of time. Do not store food in the 
cooking compartment.

■ Extremely dirty seal: If the seal is very dirty, the 
appliance door will no longer close properly during 
operation. The fronts of adjacent units could be 
damaged. Always keep the seal clean. 
~  "Cleaning" on page 16

■ Microwave popcorn: Never set the microwave output 
too high. Use a maximum microwave output of 600 
watts. Always place the popcorn bag on a glass 
plate. The door panels may jump if overloaded.

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.
7
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*Getting to know your 
appliance

Get t i ng t o k now y our app l i anc eIn this chapter, we will explain the indicators and 
controls. You will also find out about the various 
functions of your appliance.

Note: Depending on the appliance model, individual 
details and colours may differ.

Control panel
In the control panel, you can use the various buttons, 
touch fields and the rotary selector to set the required 
function of the appliance. The current settings are 
shown in the display.
The overview shows the control panel when the 
appliance is switched on with a selected operating 
mode.

Controls
The individual controls are adapted for the various 
functions of your appliance. You can set your appliance 
simply and directly.

Buttons and touch fields
Here you can find a short explanation of the various 
buttons and touch fields.

--------

The touch field, which has a value on the display that 
can be changed or displayed in the foreground, lights 
up red.

Rotary selector
You use the rotary selector to change the adjustment 
values shown in the display.
In most selection lists, e.g. programmes, the first 
selection follows the last. 
In some selection lists, e.g. duration, you have to turn 
the rotary selector back the other way when you reach 
the minimum or maximum value.

Display
The display is structured so that the information can be 
read at a glance in any situation.
The value that you can currently set is in focus. It is 
displayed in white lettering and underlined. The value in 
the background is displayed in grey.

900600360

180

Heizarten
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( Buttons 
The buttons on the left- and right-hand side of the 
control panel have a pressure point. Press these 
buttons to activate them.
For appliances that do not have a stainless steel 
front, these two button touch fields do not have a 
pressure point.

0 Touch fields 
There are sensors under the touch fields. Simply 
touch the respective symbol to select the function.

8 Rotary selector 
The rotary selector is fitted so that you can turn it 
indefinitely to the left or right. Press it lightly and 
move it in the direction required using your finger.

@ Display 
You can see the current adjustment values, 
options or notes in the display.

Symbol Meaning

Buttons
ÿ on/off Switching the appliance on and 

off
l start/stop Starting or stopping an operation

Touch fields
90 Microwave output Selects 90 watts 

180 Microwave output Selects 180 watts 
360 Microwave output Selects 360 watts 
600 Microwave output Selects 600 watts 
900 Microwave output Selects 900 watts 
s Time-setting options Select time-setting options
% Programmes Selects a programme 
a Weight Selects the weight in the pro-

gramme 
° Information Display notes

Hold down (approx. 3 secs) to call 
up the basic settings

v Automatic door opening Opens the appliance door
8
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Display ring
The display ring can be found around the outside of the 
display.
If you change a value, the display ring shows you where 
you are in the selection list. Depending on the settings 
area and length of the selection list, the display ring 
may be continuous or divided into segments.
As the cooking time counts down, one red segment 
disappears each second. After each full minute, all 
segments light up red again.

Further information
In most cases, the appliance provides notes and further 
information on the action just carried out. 
Touch the ° field. The note is shown in the display for a 
few seconds. Use the rotary selector to scroll to the end 
of longer notes.
Some notes are displayed automatically, for example as 
confirmation, or to provide an instruction or warning.

Cooking compartment functions
The functions in the cooking compartment make your 
appliance easier to use. This, for example, enables the 
cooking compartment to be well lit and a cooling fan to 
prevent the appliance from overheating.

Automatic door opening
The appliance door springs open if you activate the 
automatic door opening. You can fully open the 
appliance door manually.
The automatic door opening does not work in the event 
of a power cut. You can open the door manually.

Notes
■ If you open the appliance door during operation, the 

operation is paused.
■ When you close the appliance door, the operation 

does not continue automatically. You must restart 
the operation manually.

■ If the appliance has been switched off for a long 
time, the appliance door will open after a time delay.

Interior lighting
When you open the appliance door, the interior lighting 
switches on. If the door remains open for longer than 
around five minutes, the cooking compartment lighting 
switches off again. When the automatic door opening is 
activated, the cooking compartment lighting switches 
on again.
For all operating modes, the cooking compartment 
lighting switches on as soon as the operation is started. 
When the operation has finished, the lighting switches 
off.

Cooling fan
The cooling fan switches on as required. The hot air 
escapes above the door.
The cooling fan may continue to run for a certain time 
after the operation.

Caution!
Do not cover the ventilation slots. Otherwise, the 
appliance may overheat.

Notes
■ The appliance remains cool during microwave 

operation. Despite this, the cooling fan will still 
switch on. The fan may run on even when the 
microwave operation has ended.

■ Condensation may form on the door window, interior 
walls and floor. This is normal and does not 
adversely affect microwave operation. Wipe away the 
condensation after cooking.

Focus The value in focus can be changed directly with-
out first being selected.
After starting an operation, the cooking time is 
always in focus.

Emphasis As you change the value in focus using the rotary 
selector, only this value is displayed larger.

Heizarten
 600W 

04m56sHeizarten
Weight 
500g
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KBefore using for the first 
time

Bef or e us i ng f or t he f i r s t t i meBefore you can use your new appliance, you must 
make some settings.

Initial use
After connecting the appliance to the power or following 
a power cut, the settings for initial use are shown on the 
display. It may take a few seconds for the instruction to 
appear.

Note: You can change these settings at any time in the 
basic settings. ~  "Basic settings" on page 15

Selecting the language

1. Turn the rotary selector to set the required language.
2. Press the s field to confirm.

The next setting appears.

Setting the time

1. Set the time using the rotary selector.
2. Press the s field to confirm.
A note appears in the display confirming that the initial 
use has been completed.

1Operating the appliance
Oper at i ng t he app l i anc eYou have already learnt about the controls and how 
they work. Now we will explain how to set your 
appliance. You will learn about what happens when you 
switch the appliance on and off, and how to select the 
operating mode.

Switching the appliance on and off
Before you are able to set the appliance, you must 
switch it on.

Note: The timer can also be set when the appliance is 
switched off. Some displays and notes remain visible in 
the display after the appliance has been switched off.

Switch off your device when it is not being used. If no 
settings are applied for a long time, the appliance 
switches itself off automatically.

Switching on the appliance
Press the on/off button ÿ to switch on the appliance.
All touch fields light up red. The Bosch logo appears in 
the display, followed by the maximum microwave 
output.
The appliance is ready to use.
The s field lights up red.
You can find out how to set the operating modes in the 
individual chapters.

Switching off the appliance
Press the on/off button ÿ to switch off the appliance.
Any functions that may be running are cancelled.
The time appears on the display.

Note: You can set whether or not the time should be 
displayed when the appliance is switched off in the 
basic settings. 

Operation
Some operating steps are the same for all operating 
modes. In the following, you can learn about the basic 
operating steps.

Starting the operation
You must press the start/stop button l to start each 
operation.
After the operation starts, your settings are shown in the 
display. The display ring is also displayed, which shows 
the cooking time counting down.

Note: If the operation is paused due to the appliance 
door being opened, the operation must be restarted 
using the start/stop button l after the door has been 
closed.

Pausing the operation
You can pause and restart the operation by pressing 
the start/stop button l.
Press the on/off button to delete all settings.
10
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Notes
■ Opening the appliance door also pauses the 

operation. 
■ The fan may continue to run after an operation is 

paused or cancelled.

Selecting an operating mode
After the appliance is switched on, the default operating 
mode is displayed. You can start this setting 
immediately.
If you want to select a different operating mode, you 
can find detailed descriptions of these modes in the 
appropriate chapters.

The following always applies:
1. Touch the appropriate field.
2. Turn the rotary selector to change the selection in 

focus.
3. If necessary, change other settings.

To do this, touch the appropriate field and change 
the value using the rotary selector.

4. Press the start/stop button l to start.
The appliance starts the operation.

^Microwave
Mi c r owav eYou can use the microwave to cook, heat up or defrost 
food quickly.
To ensure optimum use of the microwave, please 
observe the notes on cookware and familiarise yourself 
with the data in the application tables at the end of the 
instruction manual. ~  "Tested for you in our cooking 
studio" on page 19

Cookware
Not all cookware is microwavable. So that your food is 
heated and the appliance is not damaged, only use 
microwavable cookware.

Suitable cookware
Heat-resistant cookware made of glass, glass ceramic, 
porcelain, ceramic or heat-resistant plastic are suitable. 
These materials allow microwaves to pass through.
You can also use serving dishes. This saves you having 
to transfer food from one dish to another. You should 
only use cookware with decorative gold or silver trim if 
the manufacturer guarantees that they are suitable for 
use in microwaves.

Unsuitable cookware
Metal cookware is unsuitable. Metal does not allow 
microwaves to pass through. Food in covered metal 
containers will remain cold.

Caution!
Creation of sparks: Metal – e.g. a spoon in a glass – 
must be kept at least 2 cm from the cooking 
compartment walls and the inside of the door. Sparks 
can irreparably damage the glass on the inside of the 
door.

Cookware test
Never switch on the microwave unless there is food 
inside. The short cookware test is the only exception to 
this rule.
Perform the following test if you are unsure whether 
your cookware is suitable for use in the microwave.

1. Heat the empty cookware at maximum power for ½ 
to 1 minute.

2. Check the temperature of the cookware during this 
time.

The cookware should remain cold or warm to the touch.

The cookware is unsuitable if it becomes hot or sparks 
are generated.
In this case, stop the test.

:Warning – Risk of burns! 
The accessible parts become very hot when in 
operation. Never touch hot parts. Keep children at a 
safe distance.
11
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Microwave power settings
The following microwave power settings are available.
The microwave power settings do not always 
correspond to the exact wattage that the appliance 
uses.

Default value: 
The appliance provides a default cooking time for each 
microwave output setting. You can accept this value or 
change it in the appropriate area.
The maximum setting is for heating liquids. After a 
certain period, the microwave's power output is reduced 
to below maximum to protect the appliance.After a 
cooling period, the microwave's full power will be 
available once more.

Setting the microwave
Example: Microwave output 600 W, cooking time 
5 minutes.

1. Press the on/off button ÿ to switch on the 
appliance.
The appliance is ready to use. The maximum 
microwave output is displayed as the default value in 
the display. You can change this at any time.

2. Touch the field of the required microwave output.

The microwave output and a default cooking time 
are shown in the display. The s field lights up red.

3. Turn the rotary selector to set the required cooking 
time.

4. Press the start/stop button l to start.

The cooking time counts down on the display.

Notes
■ When you switch on the appliance, the highest 

microwave output always appears in the display as a 
suggestion.

■ If you open the appliance door during use, the fan 
may continue to run.

Cooking time elapsed
An audible signal sounds. 
The operation has finished. 
To stop the signal early: 
Touch the s field.
Press the on/off button ÿ to switch off the appliance.

Note: After touching the s button, the timer function 
appears; after a short time, it automatically disappears. 
Press the s again for the option to increase the 
cooking time.

Changing the cooking time
This can be done at any time.
Change the cooking time using the rotary selector. 
The operation continues.

Changing the microwave output
This can be done at any time.
Touch the field for the required microwave output.
The cooking time remains unchanged. 
The operation continues.

Note:  If the set cooking time exceeds the maximum 
time for the microwave output of 900 W, it is reduced 
automatically. The operation stops. Press the l button 
to start the operation.

Setting Food Maximum cook-
ing time

90 W For defrosting delicate foods 1 hr 30 mins
180 W For defrosting and continued cooking 1 hr 30 mins
360 W For cooking meat and for heating del-

icate foods
1 hr 30 mins

600 W For heating and cooking food 1 hr 30 mins
900 W For heating liquids 30 mins

900

180

Heizarten
 01m00s 

600W

360 600

Heizarten05m00s

› Timer
› Cook.time

Heizarten
 600W 

04m56s
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OTimer
Ti merYou can use the timer as a kitchen timer. The timer runs 
alongside other settings. You can set it at any time, 
even if the device is switched off. It has its own audible 
signal so that you can tell whether it is the timer or a 
cooking time which has elapsed.

Setting the timer
The maximum setting is 24 hours.  
The higher the value, the longer the time intervals.

1. Touch the s field.
The timer is displayed.

2. Set the timer duration using the rotary selector.

3. Press the s field to start.
Note: The timer will also start automatically after a 
few seconds.

The timer duration counts down. The display switches 
back after a short time. A timer symbol is also shown on 
the display.

When the timer duration comes to an end, a note 
appears and an audible signal sounds. You can cancel 
the audible signal early by touching the s field.

Note: If an operating mode with a set cooking time is 
already running, the cooking time is highlighted. Touch 
the s field to display the timer. The timer duration is 
highlighted for a certain amount of time and can be 
altered.

Changing the timer
To change the timer, touch the s field. The timer is 
displayed in white and in focus, and can be changed by 
using the rotary selector.

Cancelling the timer
If you want to cancel the timer, reset the duration on the 
timer to zero. Once the change has been applied, the 
symbol is no longer lit up.

PProgrammes
Pr ogr ammesYou can prepare food really easily using the various 
programmes. You select a programme and enter the 
weight of your food. The program then applies the most 
suitable settings.

Setting a programme
Example: "Defrost bread" programme, weight 250 g.

1. Press the on/off button ÿ to switch on the 
appliance.
The appliance is ready to use.

2. Press the % field.
The first programme appears in the display.

3. Turn the rotary selector to set the required 
programme.

4. Press the a field.
The default value for the weight appears in the 
display.

5. Turn the rotary selector to set the required weight.

6. Press the start/stop button l to start.
The cooking time counts down on the display.

Notes
■ The cooking time is calculated by the programmes.
■ For some dishes, the display provides instructions 

for turning or stirring during preparation. Follow the 
information provided. Opening the appliance door 
pauses the operation. After closing the appliance 
door, restart the operation. If you do not turn or stir 
the dish, the programme runs as normal until it 
reaches the end.

Information on the programmes
Place the food in the cold cooking compartment.
Take the food out of its packaging and weigh it. If it is 
not possible to enter the exact weight, you should round 
it up or down.

Heizarten15m40s
Timer

Heizarten
350g�

Defrost
Bread

06m06s

Heizarten
Weight 
250g
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en    Programmes
For the programmes, always use microwavable 
cookware, for example made of glass or ceramic. 
Observe the cookware tips in the programme table.
A table of suitable types of food with appropriate weight 
ranges and the cookware required can be found in the 
section after the notes.
It is not possible to set a weight outside the weight 
range.
With many dishes, a signal sounds after a certain time. 
Turn or stir the food.

Defrosting:
■ As far as possible, freeze and store food flat and in 

portion-sized quantities at -18 °C.
■ Place the frozen food in flat cookware, such as a 

glass or porcelain plate.
■ After defrosting in the appliance, leave the food to 

continue defrosting for a further 15 to 90 minutes 
until it reaches an even temperature.

■ Bread should only be defrosted in the required 
amounts, as it quickly becomes stale.

■ Liquid will be produced when defrosting meat or 
poultry. Drain off this liquid when turning meat and 
poultry and under no circumstances use it for other 
purposes or allow it to come into contact with other 
foods.

■ After turning, remove any minced meat that has 
already defrosted.

■ Whole poultry should be placed in the cookware 
breast-side down and poultry portions skin-side 
down.

Vegetables:
■ Fresh vegetables: Cut into pieces of an equal size. 

Add one tablespoon of water for every 100 g 
vegetables.

■ Frozen vegetables: This programme is only suitable 
for blanched, not pre-cooked vegetables. It is not 
suitable for frozen vegetables in a cream sauce. Add 
1 to 3 tablespoons of water. Do not add water to 
spinach or red cabbage.

Potatoes:
■ Boiled potatoes: Cut into pieces of an equal size. 

Add two tablespoons of water per 100 g of potatoes, 
and salt to taste.

■ Unpeeled boiled potatoes: Use potatoes of the same 
thickness. Wash the potatoes and prick the skin. 
Place the wet potatoes in a dish. Do not add water.

Rice:
■ Do not use brown or boil-in-the-bag rice.
■ Add two to two-and-a-half times the amount of water 

to rice.

Resting time
Some dishes need to rest in the cooking compartment 
after the programme has ended.

Programme table

Dish Resting time
Vegetables Approx. 5 minutes
Potatoes Approx. 5 minutes. First pour off the 

remaining water
Rice 5 to 10 minutes

Programme Suitable food Weight range in kg Cookware
Defrosting
Bread* Bread, whole, round or long; sliced bread; sponge 

cake, yeast cake, fruit flan, cakes without icing, cream 
or gelatine

0.20-1.50 kg Shallow cookware without lid 
Cooking compartment floor

Meat* Joints, flat pieces of meat, minced meat, chicken, pou-
lard, duck

0.20-2.00 kg Shallow cookware without lid 
Cooking compartment floor

Fish* Whole fish, fish fillet, fish cutlet 0.10-1.00 kg Shallow cookware without lid 
Cooking compartment floor

Cooking
Fresh vegetables** Cauliflower, broccoli, carrots, kohlrabi, leeks, peppers, 

courgettes
0.15-1.00 kg Cookware with lid 

Cooking compartment floor
Frozen vegetables** Cauliflower, broccoli, carrots, kohlrabi, red cabbage, 

spinach
0.15-1.00 kg Cookware with lid 

Cooking compartment floor
Potatoes** Boiled potatoes, unpeeled boiled potatoes, chopped 

potatoes of the same size
0.20-1.00 kg Cookware with lid 

Cooking compartment floor
Rice** Rice, long-grain rice 0.05-0.30 kg Deep cookware with lid 

Cooking compartment floor
*) Observe the signals given when it is time to turn the food
**) Observe the signals given when it is time to stir the food
14
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QBasic settings
Bas i c s et t i ngsThere are various settings available to you in order to 
help use your appliance effectively and simply. You can 
change these settings as required.

Changing the basic settings
The appliance must be switched off.

1. Touch the ° field for approx. 3 seconds.
Instructions on how to proceed appear in the 
display.

2. Press the s field to confirm the instructions.
The first setting, "Language", appears in the display.

3. Turn the rotary selector to change the setting as 
required.

4. Touch the s field.
The next setting is shown in the display and can be 
changed using the rotary selector.

5. Touch the s field to go through all the settings and 
use the rotary selector to make changes as required.

6. When finished, press and hold the ° field for approx. 
3 seconds to confirm the settings.

A note is shown in the display to confirm that the 
settings have been saved.

Cancelling
If you do not want to save the changes, you can press 
the on/off button to cancel. A note is shown in the 
display to confirm that the settings have not been 
saved.

List of basic settings
Depending on the features of your appliance, not all 
basic settings are accessible.

Note: Changes to the language, button tone and 
display brightness settings take effect immediately. All 
other changes take effect after the settings have been 
saved.
--------

Power cut
The changes you make to the settings are retained 
even after a power cut.
Only the settings pertaining to the initial use of the 
appliance need to be implemented once again 
following a power cut.

Changing the time
If you want to change the time, for example from 
summer to winter time, you have to change the basic 
setting.
The appliance must be switched off.

1. Touch the ° field for approx. 3 seconds.
Notes on the process appear on the display.

2. Press the s field to confirm the notes.
The first setting "language" appears in the display.

3. Touch the s field.
The setting for the clock appears.

4. Turn the rotary selector to change the clock time.
5. Press and hold the ° field for approx. 3 seconds to 

confirm the setting.
A note is shown on the display to confirm that the 
settings have been saved.

Setting Options
Language Set the language
Clock Set the current time
Audible signal Short cooking time

Medium cooking time*
Long cooking time

Button tone Switched on
Switched off* 
(Button tone at on/off always on)

Display brightness Scale with 5 levels
Level 3*

Clock Switched on*
Switched off

Night-time dimming Switched off**
Switched on (Display dimmed between 
22:00 and 6:00)

Demo mode Switched off*
Switched on 
(only displayed during the first 3 minutes 
after the appliance has been reset or is 
used for the first time)

Factory settings Reset
Do not reset*

* Factory setting (factory settings may vary depending on the appli-
ance model)
15
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DCleaning
Cl eani ngWith good care and cleaning, your appliance will retain 
its appearance and remain fully functioning for a long 
time to come. We will explain here how you should 
correctly care for and clean your appliance.

:Warning – Risk of burns! 
The appliance becomes very hot. Never touch the 
interior surfaces of the cooking compartment or the 
heating elements. Always allow the appliance to cool 
down. Keep children at a safe distance.

:Warning – Risk of electric shock! 
Do not use any high-pressure cleaners or steam 
cleaners, which can result in an electric shock.

:Warning – Risk of injury! 
Scratched glass in the appliance door may develop into 
a crack. Do not use a glass scraper, sharp or abrasive 
cleaning aids or detergents.

Note: Unpleasant odours, for example after fish has 
been prepared, can be removed very easily. Add a few 
drops of lemon juice to a cup of water. Always place a 
spoon in the container to prevent delayed boiling. Heat 
the water for 1 to 2 minutes at maximum microwave 
output.

Cleaning agent
To ensure that the different surfaces are not damaged 
by using the wrong cleaning agent, observe the 
information in the table.
Do not use:

■ Harsh or abrasive cleaning agents.
■ Metal or glass scrapers to clean the door panels.
■ Metal or glass scrapers to clean the door seal.
■ Hard scouring pads or sponges.
■ Cleaning agents with a high alcohol content.

Wash new sponge cloths thoroughly before use.

Area Cleaning agent
Appliance front Hot soapy water: Clean using a dish cloth and 

then dry with a soft cloth. Do not use a metal or 
glass scraper for cleaning.

Display Wipe down using a microfibre cloth or a 
slightly damp cloth. Do not wipe with a wet 
cloth.

Stainless steel Hot soapy water: Clean using a dish cloth and 
then dry with a soft cloth. Remove flecks of 
limescale, grease, starch and albumin (e.g. 
egg white) immediately. Corrosion can form 
under such flecks. Special stainless-steel 
cleaning agents are available from the after-
sales service or from specialist retailers.

Cooking compart-
ment made of stain-
less steel

Hot soapy water or vinegar solution: Clean 
using a dish cloth and then dry with a soft 
cloth. Do not use oven spray or any other 
aggressive oven cleaners or abrasive materi-
als. Scouring pads, rough sponges and pan 
cleaners are also unsuitable. These items 
scratch the surface. Allow the interior surfaces 
to dry thoroughly.

Door panels Glass cleaner: Clean with a dish cloth. Do not 
use a glass scraper.

Door seal 
Do not remove.

Hot soapy water: Clean with a dish cloth and 
do not scour. Do not use a metal or glass 
scraper for cleaning.

Area Cleaning agent
16
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3Trouble shooting
Tr oubl e s hoot i ngIf a fault occurs, there is often a simple explanation. 
Before calling the after-sales service, please refer to the 
fault table and attempt to correct the fault yourself.

Tip: If a dish does not turn out exactly as you wanted, 
refer to the following chapter, where you will find lots of 
tips and notes relating to the optimum 

settings.~  "Tested for you in our cooking studio" 
on page 19  

:Warning – Risk of electric shock! 
Incorrect repairs are dangerous. Repairs may only be 
carried out and damaged power cables replaced by 
one of our trained after-sales technicians. If the 
appliance is defective, unplug the appliance from the 
mains or switch off the circuit breaker in the fuse box. 
Contact the after-sales service.

Fault table

--------

Fault Possible cause Remedy/information
The appliance does not work or the 
display is not working

The plug is not plugged into the mains Connect the appliance to the electricity supply
Power cut Check whether other kitchen appliances are working
The circuit breaker is faulty Check in the fuse box to make sure that the fuse for 

the appliance is OK
Faulty operation Switch off the circuit-breaker for the appliance in the 

fuse box and switch it back on after approx. 60 sec-
onds

The appliance cannot be started The appliance door is not fully closed Close the appliance door
Appliance does not heat up. 
The m symbol for demo mode is 
shown in the display.

The appliance is in demo mode Deactivate demo mode in the basic settings. 
To do this, briefly disconnect the appliance from the 
mains (switch off the household fuse or the circuit 
breaker in the fuse box). Then deactivate demo mode 
in the basic settings within 3 minutes.

The rotary selector has fallen out of 
the support in the control panel.

The rotary selector has been accidentally disengaged. The rotary selector can be removed. Simply place the 
rotary selector back in its support in the control panel 
and push it in so that it engages and can be turned as 
usual.

The rotary selector can no longer be 
turned easily.

There is dirt under the rotary selector. The rotary selector can be removed. To disengage the 
rotary selector, simply remove it from the support. 
Alternatively, press on the outer edge of the rotary 
selector so that it tips and can be picked up easily.
Carefully clean the rotary selector and its support on 
the appliance using a cloth and soapy water. Dry with 
a soft cloth. Do not use any sharp or abrasive materi-
als. Do not soak or clean in the dishwasher.
Do not remove the rotary selector too often so that the 
support remains stable.

The interior lighting is not working The interior lighting is faulty Call the after-sales service
Error message "Exxx"* If an error message is displayed, switch the appliance 

off and on again; if the message disappears, it was a 
one-off problem. If the fault occurs again or the error 
message is still displayed, please contact the after-
sales service and provide the fault code.

* Special features:
Error message "E0532": Open and close the appliance door.
Error message "E6501": Switch off the appliance. Wait for 10 minutes. Switch the appliance on again.
17
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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. 
If your appliance operates with steam, you will find the 
rating plate on the right-hand side behind the panel.

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.
This appliance corresponds to the standards EN 55011 
and CISPR 11. It is a Group 2, Class B product.
Group 2 means that microwaves are produced for the 
purpose of heating food. Class B states that the 
appliance is suitable for private households.

Technical specifications

E no.
 

FD no.
 

After-sales service O  

GB 0344 892 8979 
Calls charged at local or mobile rate.

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

Z-Nr:FD:E-Nr:

Type:

Power supply 220-240 V, 50/60 Hz
Max. total connected load 1220 W
Microwave output 900 W (IEC 60705)
Microwave frequency 2450 MHz
Fuse 10 A

Dimensions (H/W/D)
- Appliance 382 x 594 x 318 mm
- Cooking compartment 220 x 350 x 270 mm

VDE approved Yes
CE mark Yes
18
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JTested for you in our 
cooking studio

Tes t ed f or y ou i n our c ook i ng s t ud i oHere, you can find a selection of dishes and the ideal 
settings for them. We show you which microwave 
output is best for your dish. There are also tips about 
cookware and preparation methods.

Notes
■ The values in the table always apply to the cooking 

compartment when it is cold and empty. Before 
using the appliance, remove all unnecessary 
cookware from the cooking compartment.

■ The times specified in the tables are only guidelines. 
They will depend on the quality and composition of 
the food.

■ Always use an oven cloth or oven gloves when 
taking hot cookware out of the cooking 
compartment.

:Warning – Risk of scalding! 
When pulling out the cookware, hot liquid may overflow. 
Carefully pull the cookware out of the cooking 
compartment. 

The following tables provide you with numerous options 
and settings for the microwave.

The times given in the tables are guidelines; they 
depend on the cookware used, and the quality, 
temperature and consistency of the food.
Time ranges are often specified in the tables. Set the 
shortest time first and then extend the time if necessary.
It may be that you have different quantities from those 
specified in the tables. There is a rule of thumb for 
operating the microwave: Double the amount = double 
the time, half the amount = half the time.
You can place the cookware in the middle on the 
cooking compartment floor. The food will then absorb 
the microwaves from all sides.

Defrosting
Place the frozen food in an open container on the 
cooking compartment floor.
Turn or stir the food once or twice during the defrosting 
time. Large pieces of food should be turned several 
times. When turning, remove any liquid that has been 
produced during defrosting.
Leave defrosted items to stand at room temperature for 
a further 10 to 60 minutes so that the temperature can 
even out. You can remove the giblets from poultry at 
this point.

Note: Place the ovenware on the cooking compartment 
floor.

Dish Weight Microwave output in watts, 
time in minutes

Note

Whole pieces of beef, pork or veal (on the 
bone or boned)

800 g 180 W, 15 mins + 90 W, 15-25 mins Turn several times
1000 g 180 W, 20 mins + 90 W, 20-30 mins
1500 g 180 W, 25 mins + 90 W, 25-30 mins

Meat in pieces or slices of beef, veal or pork 200 g 180 W, 5-8 mins + 90 W, 5-10 mins Separate the slices/pieces of meat when turn-
ing500 g 180 W, 8-11 mins + 90 W, 10-15 

mins
800 g 180 W, 10 mins + 90 W, 10-15 mins

Minced meat, mixed 200 g 90 W, 10-15 mins Freeze food flat if possible; 
turn several times during defrosting and 
remove any minced meat that has already 
defrosted

500 g 180 W, 5 mins + 90 W, 10-15 mins
1000 g 180 W, 15 mins + 90 W, 20-25 mins

Poultry or poultry portions 600 g 180 W, 8 mins + 90 W, 10-15 mins Turn during defrosting; 
remove liquid that escapes during defrosting1200 g 180 W, 15 mins + 90 W, 20-25 mins

Fish fillet, fish steak or slices 400 g 180 W, 5 mins + 90 W, 10-15 mins Separate any defrosted parts
Whole fish 300 g 180 W, 3 mins + 90 W, 10-15 mins Turn during defrosting

600 g 180 W, 8 mins + 90 W, 15-20 mins
Vegetables, e.g. peas 300 g 180 W, 10-15 mins Stir carefully during defrosting
Fruit, e.g. raspberries 300 g 180 W, 6-9 mins Stir carefully during defrosting and separate 

any defrosted parts500 g 180 W, 8 mins + 90 W, 5-10 mins
Butter, defrosting 125 g 180 W, 1 min. + 90 W, 1-2 mins Remove all packaging

250 g 180 W, 1 min. + 90 W, 2-4 mins
Loaf of bread 500 g 180 W, 8 mins + 90 W, 5-10 mins Turn during defrosting

1000 g 180 W, 12 mins + 90 W, 10-20 mins
Cakes, dry, e.g. sponge cake 500 g 90 W, 10-15 mins Separate the pieces of cake; 

only for cakes without icing, cream or crème 
pâtissière

750 g 180 W, 5 mins + 90 W, 10-15 mins
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Defrosting, heating up or cooking frozen 
food
Take ready meals out of the packaging. They will heat 
up more quickly and evenly in microwaveable 
cookware. The different components of the meal may 
not require the same amount of time to heat up.
Food which lies flat will cook more quickly than food 
which is piled high. You should therefore distribute the 
food so that it is as flat as possible in the cookware. 
Food should not be placed in layers on top of one 
another.

Always cover the food. If you do not have a suitable lid 
for your cookware, use a plate or special microwave 
foil.
Stir or turn the food 2 or 3 times during cooking.
After heating, allow the food to stand for a further 2 to 5 
minutes to allow the temperature to even out.
This will help the food retain its own distinct taste, which 
means it will require less seasoning.

Note: Place the ovenware on the cooking compartment 
floor.

Heating

:Warning – Risk of scalding! 
There is a possibility of delayed boiling when a liquid is 
heated. This means that the liquid reaches boiling 
temperature without the usual steam bubbles rising to 
the surface. Even if the container only vibrates a little, 
the hot liquid may suddenly boil over and spatter. When 
heating, always place a spoon in the container. This will 
prevent delayed boiling.

Caution!
Creation of sparks: Metal – e.g. a spoon in a glass – 
must be kept at least 2 cm from the cooking 
compartment walls and the inside of the door. Sparks 

can irreparably damage the glass on the inside of the 
door.

Notes
■ Take ready meals out of the packaging. They will 

heat up more quickly and evenly in microwaveable 
cookware. The different components of the meal 
may not require the same amount of time to heat up.

■ Always cover the food. If you do not have a suitable 
cover for your cookware, use a plate or special 
microwave foil.

■ Stir or turn the food several times during the heating 
time. Check the temperature.

■ After heating, allow the food to stand for a further 2 
to 5 minutes to allow the temperature to even out.

■ Always use an oven cloth or oven gloves when 
removing plates from the appliance.

Note: Place the ovenware on the cooking compartment 
floor.

Cakes, moist, e.g. fruit flan, cheesecake 500 g 180 W, 5 mins + 90 W, 15-20 mins Only for cakes without icing, cream or gela-
tine750 g 180 W, 7 mins + 90 W, 15-20 mins

Dish Weight Microwave output in watts, 
time in minutes

Note

Dish Weight Microwave output in watts, 
cooking time in minutes

Note

Menu, plated meal, ready meal 
(2-3 components)

300-400 g 600 W, 8-13 mins Covered

Soup 400 g 600 W, 8-12 mins Cookware with lid
Stew 500 g 600 W, 10-15 mins Cookware with lid
Slices or pieces of meat in sauce, e.g. goulash 500 g 600 W, 10-15 mins Cookware with lid
Fish, e.g. fillet steaks 400 g 600 W, 10-15 mins Covered
Bakes, e.g. lasagne, cannelloni 450 g 600 W, 10-15 mins Cookware without lid
Side dishes, e.g. rice, pasta 250 g 600 W, 3-7 mins Cookware with lid, add liquid

500 g 600 W, 8-12 mins
Vegetables, e.g. peas, broccoli, carrots 300 g 600 W, 7-11 mins Cookware with lid, add 1 tbsp of water

600 g 600 W, 14-17 mins
Creamed spinach 450 g 600 W, 10-15 mins Cook without additional water
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Cooking

Notes
■ Food which lies flat will cook more quickly than food 

which is piled high. You should therefore distribute 
the food so that it is as flat as possible in the 
cookware. Food should not be placed in layers on 
top of one another.

■ Cook the food in cookware with a lid. If you do not 
have a suitable lid for your cookware, use a plate or 
special microwave foil.

■ This will help the food retain its own distinct taste, 
which means it will require less seasoning.

■ After cooking, allow the food to stand for a further 2 
to 5 minutes to allow the temperature to even out.

■ Always use an oven cloth or oven gloves when 
removing plates from the appliance.

Note: Place the ovenware on the cooking compartment 
floor.

Dish Amount Microwave output in watts, 
time in minutes

Note

Menu, plated meal, ready meal 
(2-3 components)

600 W, 5-8 mins -

Beverages 125 ml 900 W, ½-1 min. Always place a spoon in the container, do not 
overheat alcoholic drinks; check occasionally 
while heating

200 ml 900 W, 1-2 mins
500 ml 900 W, 3-4 mins

Baby food, e.g. baby bottles 50 ml 360 W, approx. ½ min Bottles without teat or lid; shake or stir well 
after heating and ensure that you check the 
temperature

100 ml 360 W, ½-1 min.
200 ml 360 W, 1-2 mins

Soup, 1 cup 175 g each 600 W, 1-2 mins -
Soup, 2 cups 175 g each 600 W, 2-3 mins -
Meat in sauce 500 g 600 W, 7-10 mins -
Stew 400 g 600 W, 5-7 mins -

800 g 600 W, 7-8 mins -
Vegetables, 1 portion 150 g 600 W, 2-3 mins -
Vegetables, 2 portions 300 g 600 W, 3-5 mins -

Dish Amount Microwave output in watts, 
time in minutes

Note

Whole chicken, fresh, no giblets 1200 g 600 W, 25-30 mins Turn half way through the time
Fish fillet, fresh 400 g 600 W, 7-12 mins -
Fresh vegetables 250 g 600 W, 6-10 mins Cut the vegetables into pieces of equal size; 

add 1 to 2 tbsp water per 100 g of vegeta-
bles; 
stir while heating

500 g 600 W, 10-15 mins

Potatoes 250 g 600 W, 8-10 mins Cut the potatoes into pieces of equal size; 
add 1 tbsp water for every 100 g of potatoes; 
stir while heating

500 g 600 W, 10-15 mins
750 g 600 W, 15-22 mins

Rice 125 g 600 W, 4-6 mins + 
180 W, 12-15 mins

Add double the amount of liquid

250 g 600 W, 6-8 mins + 
180 W, 15-18 mins

Sweet foods, e.g. blancmange (instant) 500 ml 600 W, 6-8 mins Stir the blancmange thoroughly 2 to 3 times 
using an egg whisk while heating

Fruit, compote 500 g 600 W, 9-12 mins Stir while heating
Microwave popcorn 100 g 600 W, 3-4 mins Always place the popcorn bag on the glass 

tray; 
observe the manufacturer's instructions
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Microwave tips

ETest dishes
Tes t d i s hesThe quality and performance of the appliances are 
tested by test institutes using the following dishes. In accordance with EN 60705, IEC 60705 or DIN 

44547, and EN 60350 (2009)

Cooking only using the microwave

Defrosting only using the microwave

You cannot find any information about the settings for the quantity of 
food you have prepared.

Lengthen or shorten the cooking time according to the following rule of 
thumb: Double the amount = double the time, half the amount = half the time

The food has become too dry. Next time, set a shorter cooking time or select a lower microwave power set-
ting. Cover the food and add more liquid.

The time has elapsed but the food is not defrosted, hot or cooked. Set a longer time. Large quantities and food which is piled high require longer 
times.

Time has elapsed but the food is overheated at the edge but not done 
in the middle.

Stir it during the cooking time and next time, select a lower microwave power 
setting and a longer cooking time.

After defrosting, the poultry or meat is defrosted on the outside but 
not defrosted in the middle.

Next time, select a lower microwave output setting. Turn large amounts of 
poultry or meat several times.

Dish Microwave output in watts, cooking time in minutes Note
Custard, 1000 g 600 W, 11-12 mins + 180 W, 8-10 mins Pyrex dish
Sponge, 475 g 600 W, 7-9 mins Pyrex dish, dia. 22 cm
Meat loaf, 900 g 600 W, 25-30 mins Pyrex cake dish, 28 cm long

Dish Microwave output in watts, defrosting time in minutes Note
Meat, 500 g "Meat" programme, 500 g 

or 
180 W, 8 mins + 90 W, 7-10 mins

Pyrex dish, dia. 24 cm
22
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∞jhhôμ«ªdG ¿ôØH á°UÉN íFÉ°üf

 á≤∏©àªdG §Ñ°†dG ´É°VhCG ¢Uƒ°üîH äÉeƒ∏©e ájCG ≈∏Y Qƒã©dG ∂æμªj ’
.√OGóYEÉH âªb …òdG ΩÉ©£dG á«ªμH

 = á«ªμdG ∞©°V :á«dÉàdG á«°SÉ°SC’G IóYÉ≤∏d É≤ah »¡£dG øeR ô«°ü≤J hCG ádÉWEÉH ºb
âbƒdG ∞°üf = á«ªμdG ∞°üf ,âbƒdG ∞©°V

.Iô«Ñc áLQóH áª©WC’G ±ÉØL ¿ôa IQó≤d πbCG §Ñ°V ™°Vh ôàNG hCG áeOÉ≤dG IôªdG »a ô°übCG »¡W øeR §Ñ°VG
.πFGƒ°ùdG øe ójõªdG ∞°VCGh ΩÉ©£dG á«£¨àH ºb .∞jhhôμ«ªdG

 hCG ¬æ«î°ùJ ºàj ¿CG ¿hO hCG ΩÉ©£dG øY óªéàdG ÜGòj ¿CG ¿hO âbƒdG ≈°†≤fG
.¬«¡W

 äGôàa ≈dEG êÉàëJ äÉ≤Ñ£dG IOó©àe áª©WC’Gh Iô«ÑμdG äÉ«ªμdG .∫ƒWCG Iôàa §Ñ°VG
.É k«Ñ°ùf á∏jƒW

 áaÉëdG øe áWôØªdG áfƒî°ù∏d ΩÉ©£dG ¢Vô©àj »¡£dG øeR AÉ°†≤fG óæY
.∞°üàæªdG øe è°†æj ºd Éªæ«H

 πbCG §Ñ°V ™°Vh áeOÉ≤dG IôªdG »a ôàNGh »¡£dG øeR AÉæKCG ΩÉ©£dG Ö«∏≤àH ºb
.∫ƒWCG »¡W øeRh ∞jhhôμ«ªdG ¿ôa IQó≤d

 »a ,êQÉîdG øe ºë∏dG hCG Qƒ«£dG øY óªéàdG áHGPEG ºàj óªéàdG áHGPEG ó©H
.πNGódG øe Ióªéàe π¶J ø«M

 äÉ«ªμdG Ö∏bG .∞jhhôμ«ªdG ¿ôa IQó≤d πbCG §Ñ°V ™°Vh áeOÉ≤dG IôªdG »a ôàNG
.äGôe IóY Ωƒë∏dG hCG Qƒ«£dG øe Iô«ÑμdG

IôÑàîªdG ¥ÉÑWC’G  E
 ¥ÉÑWCG ΩGóîà°SÉH QÉÑàNG äÉÄ«g á£°SGƒH Iõ¡LC’G AGOCGh IOƒL QÉÑàNG ºJ

.á«dÉàdG ä’ƒcCÉªdG
  DIN 44547 hCG  IEC 60705 hCG  EN 60705 áØ°UGƒª∏d É≤ah

 EN 60350  (2009) h

§≤a ∞jhhôμ«ªdG ¿ôa ΩGóîà°SÉH »¡£dG

≥Ñ£dG≥FÉbódÉH »¡£dG øeR ,•GƒdÉH ∞jhhôμ«ªdG ¿ôa IQóbá¶MÓe

ºL 1000 ,Oôà°SÉcá≤«bO 10-8 ,•Gh 180 + á≤«bO 12-11 ,•Gh 600¢ùcôjÉH ≥ÑW

ºL 475 ,»éæØ°SEG ∂«cá≤«bO 9-7 ,•Gh 600º°S 22 ô£≤H ,¢ùcôjÉH ≥ÑW

ºL 900 ,ΩhôØe ºëd ÖdÉbá≤«bO 30-25 ,•Gh 600º°S 28 ∫ƒ£H ,∂«μdÉH ¢UÉîdG ¢ùcôjÉÑdG ÖdÉb

§≤a ∞jhhôμ«ªdG ¿ôa ΩGóîà°SÉH óªéàdG áHGPEG

≥Ñ£dG≥FÉbódÉH óªéàdG áHGPEG øeR ,•GƒdÉH ∞jhhôμ«ªdG ¿ôa IQóbá¶MÓe

ºL 500 ,ºëd ºL 500 ,zΩƒë∏dG{ èeÉfôH
 hCG

≥FÉbO 10-7 ,•Gh 90 + ≥FÉbO 8 ,•Gh 180

º°S 24 ô£≤H ,¢ùcôjÉH ≥ÑW
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≥Ñ£dGá«ªμdG ,•GƒdÉH ∞jhhôμ«ªdG ¿ôa IQób
≥FÉbódÉH âbƒdG

á¶MÓe

 IõgÉL áÑLh ,áÑLh ≥ÑW ,á∏eÉμàe áÑLh
(áKÓK hCG ¿ÉØæ°U)

á≤«bO 8-5 ,•Gh 600-

äÉHhô°ûªdGπe 125.á≤«bO 1-½ ,•Gh 900 ,AÉYƒdG »a á≤©∏e ™°Vh ≈∏Y É kªFGO ¢UôMG
 øe ôãcCG á«dƒëμdG äÉHhô°ûªdG ø«î°ùàH º≤J ’

 AÉæKCG ôNB’ ø«M øe Ühô°ûªdG ÖbGQh ,ΩRÓdG
¬æ«î°ùJ

πe 200á≤«bO 2-1 ,•Gh 900

πe 500á≤«bO 4-3 ,•Gh 900

áYÉ°VôdG äÉLÉLR πãe ,™°VôdG ∫ÉØWC’G ΩÉ©Wπe 50á≤«bO ∞°üf »dGƒM ,•Gh 360 ,AÉ£Z hCG áª∏M ≈∏Y …ƒàëJ ’ »àdG äÉLÉLõdG
 ócCÉJh ø«î°ùàdG ó©H Gó«L É¡Ñ«∏≤J hCG É¡LôH ºb

IQGôëdG áLQO á©LGôe øe
πe 100.á≤«bO 1-½ ,•Gh 360

πe 200á≤«bO 2-1 ,•Gh 360

óMGh Üƒc ,AÉ°ùMºL 175 É¡æe πcá≤«bO 2-1 ,•Gh 600-

¿ÉHƒc ,AÉ°ùMºL 175 É¡æe πcá≤«bO 3-2 ,•Gh 600-

¢Uƒ°üdÉH ºëdºL 500á≤«bO 10-7 ,•Gh 600-

áæîjºL 400á≤«bO 7-5 ,•Gh 600-

ºL 800á≤«bO 8-7 ,•Gh 600-

IóMGh áÑLh ,äGhô°†îdGºL 150á≤«bO 3-2 ,•Gh 600-

¿ÉàÑLh ,äGhô°†îdGºL 300á≤«bO 5-3 ,•Gh 600-

»¡£dG
äÉ¶MÓe

 ■ øe ´ô°SCG πμ°ûH É¡«¡W ºàj »≤aCG iƒà°ùe ≈∏Y IOhôØªdG áª©WC’G
 ΩÉ©£dG ™jRƒàH Ωƒ≤J ¿CG »¨Ñæj ∂dòdh .äÉ≤ÑW »a áYƒ°VƒªdG áª©WC’G

 »a ΩÉ©£dG ™°Vh Rƒéj ’ .¿ÉμeE’G Qób »¡£dG AÉfEG »a √Oôa ºàj å«ëH
.É¡°†©H ¥ƒa äÉ≤ÑW

 ■ AÉ£Z ∂jód ôaƒàj ºd GPEG .AÉ£¨H Ohõe »¡W AÉfEG »a ΩÉ©£dG »¡£H ºb
 á«fó©ªdG á«£¨àdG ≥FÉbQ hCG ≥ÑW Ωóîà°SÉa ,»¡£dG AÉfE’ Ö°SÉæe

.∞jhhôμ«ªdG ¿ôØd á°ü°üîªdG

 ■ ºK øeh ,ΩÉ©£∏d õ«ªªdG ¥GòªdG ≈∏Y ®ÉØëdG »a ∂dP óYÉ°ùj ±ƒ°S
.É«Ñ°ùf πbCG πHGƒàdG øe ¬LÉ«àMG ¿ƒμ«°S

 ■ á«aÉ°VEG ≥FÉbO 5 h ø«à≤«bO ø«H ìhGôàJ Ióªd ΩÉ©£dG ∑ôJG ,»¡£dG ó©H
.¬JQGôM áLQO ¢ùfÉéàJ å«ëH

 ■ ¥ÉÑWC’G êGôNEG óæY ¿ôØ∏d G kRÉØb hCG ¿ôØ∏d ¢TÉªb á©£b É kªFGO Ωóîà°SG
.RÉ¡édG øe

.»¡£dG õ«M á«°VQCG ≈∏Y ¿ôØdG »fGhCG ™°V :á¶MÓe

≥Ñ£dGá«ªμdG ,•GƒdÉH ∞jhhôμ«ªdG ¿ôa IQób
≥FÉbódÉH âbƒdG

á¶MÓe

…hÓμdGh óÑμdG ¿hóH ,áLRÉW ,á∏eÉc áLÉLOºL 1200á≤«bO 30-25 ,•Gh 600»¡£dG øeR ∞°üàæe ó©H É¡Ñ∏bG

êRÉW ,¬«∏«a ∂ª°SºL 400á≤«bO 12-7 ,•Gh 600-

áLRÉ£dG äGhô°†îdGºL 250á≤«bO 10-6 ,•Gh 600 ,ºéëdG ájhÉ°ùàe ™£b ≈dEG äGhô°†îdG ™£bG
 AÉªdG øe ø«Jô«Ñc ø«à≤©∏e hCG Iô«Ñc á≤©∏e ∞°VCG

 ,äGhô°†îdG øe ºL 100 πμd
ø«î°ùàdG AÉæKCG Ö«∏≤àdÉH ºb

ºL 500á≤«bO 15-10 ,•Gh 600

¢ùWÉ£ÑdGºL 250á≤«bO 10-8 ,•Gh 600 ,ºéëdG ájhÉ°ùàe ™£b ≈dEG ¢ùWÉ£ÑdG ™£bG
 ºL 100 πμd AÉªdG øe Iô«Ñc á≤©∏e ∞°VCG

 ,¢ùWÉ£ÑdG øe
ø«î°ùàdG AÉæKCG Ö«∏≤àdÉH ºb

ºL 500á≤«bO 15-10 ,•Gh 600

ºL 750á≤«bO 22-15 ,•Gh 600

RQC’GºL 125 + ≥FÉbO 6-4 ,•Gh 600
á≤«bO 15-12 ,•Gh 180

πFÉ°ùdG øe á«ªμdG ∞©°V ∞°VCG

ºL 250 + ≥FÉbO 8-6 ,•Gh 600
á≤«bO 18-15 ,•Gh 180

 èæjOƒÑdG πãe ,IÓëªdG áª©WC’G
(õ«¡éàdG á©jô°S)

πe 500á≤«bO 8-6 ,•Gh 600 AÉæKCG äGôe 3 hCG ø«Jôe Gó«L èæjOƒÑdG Ö«∏≤àH ºb
¢†«ÑdG á≤Øîe ΩGóîà°SÉH ø«î°ùàdG

äƒÑªc ,¬cGƒaºL 500á≤«bO 12-9 ,•Gh 600ø«î°ùàdG AÉæKCG Ö«∏≤àdÉH ºb

∞jhhôμ«ªdG QÉ°ûaºL 100á≤«bO 4-3 ,•Gh 600 ,á«LÉLR á«æ«°U ≈∏Y QÉ°û«ØdG ¢ù«c ÉªFGO ™°V
á©fÉ°üdG á¡édG äÉª«∏©J ™ÑJG
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≥Ñ£dG¿RƒdG ,•GƒdÉH ∞jhhôμ«ªdG ¿ôa IQób
≥FÉbódÉH âbƒdG

á¶MÓe

kÓãe ∂«c õ«°ûJh ¬cGƒa ∂«c ,ÖWQ ,∂«cºL 500á≤«bO 20-15 ,•Gh 90 + ≥FÉbO 5 ,•Gh 180 hCG ¢SÓL ≈∏Y ájƒàëªdG ô«Z ∂«μdG ´GƒfC’ §≤a
ø«JÓ«L hCG áªjôc ºL 750á≤«bO 20-15 ,•Gh 90 + ≥FÉbO 7 ,•Gh 180

IóªéªdG áª©WC’G »¡W hCG ø«î°ùàdG hCG óªéàdG áHGPEG
 âbh »a äÉÑLƒdG √òg ø«î°ùJ ºàj .É¡JGƒÑY øe IõgÉédG äÉÑLƒdG êôNCG
 .∞jhhôμ«ªdG ¿ôØd áÑ°SÉæªdG »¡£dG »fGhCG »a É°ùfÉéJ ôãcCG πμ°ûHh ´ô°SCG

 ΩRÓdG âbƒdG øe Qó≤dG ¢ùØæd áÑLƒdÉH áØ∏àîªdG ±Éæ°UC’G êÉàëJ ’ ób
.ø«î°ùà∏d

 áª©WC’G øe ´ô°SCG πμ°ûH É¡«¡W ºàj »≤aCG iƒà°ùe ≈∏Y IOhôØªdG áª©WC’G
 ºàj å«ëH ΩÉ©£dG ™jRƒàH Ωƒ≤J ¿CG »¨Ñæj ∂dòdh .äÉ≤ÑW »a áYƒ°VƒªdG

 ¥ƒa äÉ≤ÑW »a ΩÉ©£dG ™°Vh Rƒéj ’ .¿ÉμeE’G Qób »¡£dG AÉfEG »a √Oôa
.É¡°†©H

 ,»¡£dG AÉfE’ Ö°SÉæe AÉ£Z ∂jód ôaƒàj ºd GPEG .ΩÉ©£dG á«£¨àH ÉªFGO ºb
.∞jhhôμ«ªdG ¿ôØd á°ü°üîªdG á«fó©ªdG á«£¨àdG ≥FÉbQ hCG ≥ÑW Ωóîà°SÉa

.»¡£dG AÉæKCG äGôe çÓK hCG ø«Jôe ¬Ñ∏b hCG ΩÉ©£dG Ö«∏≤àH ºb

 á«aÉ°VEG ≥FÉbO 5 h ø«à≤«bO ø«H ìhGôàJ Ióªd ΩÉ©£dG ∑ôJG ,ø«î°ùàdG ó©H
.¬JQGôM áLQO ¢ùfÉéàJ å«ëH

 ¿ƒμ«°S ºK øeh ,ΩÉ©£∏d õ«ªªdG ¥GòªdG ≈∏Y ®ÉØëdG »a ∂dP óYÉ°ùj ±ƒ°S
.É«Ñ°ùf πbCG πHGƒàdG øe ¬LÉ«àMG

.»¡£dG õ«M á«°VQCG ≈∏Y ¿ôØdG »fGhCG ™°V :á¶MÓe

≥Ñ£dG¿RƒdG ,•GƒdÉH ∞jhhôμ«ªdG ¿ôa IQób
≥FÉbódÉH »¡£dG øeR

á¶MÓe

 IõgÉL áÑLh ,áÑLh ≥ÑW ,á∏eÉμàe áÑLh
(áKÓK hCG ¿ÉØæ°U)

ºL 400-300á≤«bO 13-8 ,•Gh 600IÉ£¨e

AÉ°ùMºL 400á≤«bO 12-8 ,•Gh 600AÉ£¨H »¡W »fGhCG

áæîjºL 500á≤«bO 15-10 ,•Gh 600AÉ£¨H »¡W »fGhCG

ºë∏dG ¢TÓL πãe ,¢Uƒ°üdÉH ºë∏dG ™£b hCG íFGô°TºL 500á≤«bO 15-10 ,•Gh 600AÉ£¨H »¡W »fGhCG

¬«∏«ØdG íFGô°T πãe ,∑Éª°SCGºL 400á≤«bO 15-10 ,•Gh 600IÉ£¨e

»fƒ∏«fÉμdGh É«fGRÓdG πãe ,äÉæé©eºL 450á≤«bO 15-10 ,•Gh 600AÉ£Z ¿hóH »¡W AÉfEG

áfhôμ©ªdG ,RQC’G πãe ,á«ÑfÉL ¥ÉÑWCGºL 250á≤«bO 7-3 ,•Gh 600πFÉ°S ∞°VCG ,AÉ£¨H »¡W »fGhCG

ºL 500á≤«bO 12-8 ,•Gh 600

QõédG ,»∏chôÑdG ,A’RÉÑdG πãe äGhô°†îdGºL 300á≤«bO 11-7 ,•Gh 600AÉªdG øe Iô«Ñc á≤©∏e ∞°VCG ,AÉ£¨H »¡W »fGhCG

ºL 600á≤«bO 17-14 ,•Gh 600

ïfÉÑ°ùdG ¿ƒé©eºL 450á≤«bO 15-10 ,•Gh 600»aÉ°VEG AÉe ¿hóH »¡£dÉH ºb

ø«î°ùàdG

:  !äGAGƒàcÉH áHÉ°UE’G ô£N - ôjòëJ
 ¿CG »æ©j Gògh .πFGƒ°ùdG ø«î°ùJ AÉæKCG ¿É«∏¨dG »a ôNCÉJ çóëj ¿CG øμªj

 IOÉà©ªdG QÉîÑdG äÉYÉ≤a óYÉ°üàJ ¿CG ¿hO ¿É«∏¨dG áLQO ≈dEG π°üj πFÉ°ùdG
 hCG Iƒ≤H øNÉ°ùdG πFÉ°ùdG QƒØj ¿CG øμªj AÉYƒ∏d RGõàgG πbCG ™eh .í£°ùdG ≈∏Y
 .AÉYƒdG πNGO á≤©∏e ™°Vh ≈∏Y É kªFGO ¢UôMG ,ø«î°ùàdG AÉæKCG .PGPQ ôjÉ£àj

.¿É«∏¨dG ôNCÉJ IôgÉX ÖæéàJ ∂dòHh

!¬«ÑæJ
 πNGO á≤©∏ªdG ∫ÉãªdG π«Ñ°S ≈∏Y ,¿ó©ªdG ™°Vƒ oj ¿CG Öéj :Qô°ûdG ¿ƒμJ
 ÖfÉédGh »¡£dG õ«M ¿GQóL øe º°S 2 øY π≤J ’ áaÉ°ùe ≈∏Y ,ÜƒμdG

 »∏NGódG ÖfÉédÉH êÉLõdG ±ÓJEG »a Qô°ûdG ÖÑ°ùàj ó≤a .ÜÉÑ∏d »∏NGódG
.¬MÓ°UEG Ö©°üj πμ°ûH ÜÉÑ∏d

äÉ¶MÓe
 ■ »a äÉÑLƒdG √òg ø«î°ùJ ºàj .É¡JGƒÑY øe IõgÉédG äÉÑLƒdG êôNCG

 ¿ôØd áÑ°SÉæªdG »¡£dG »fGhCG »a É°ùfÉéJ ôãcCG πμ°ûHh ´ô°SCG âbh
 øe Qó≤dG ¢ùØæd áÑLƒdÉH áØ∏àîªdG ±Éæ°UC’G êÉàëJ ’ ób .∞jhhôμ«ªdG

.ø«î°ùà∏d ΩRÓdG âbƒdG
 ■ ,»¡£dG AÉYƒd Ö°SÉæe AÉ£Z ∂jód ôaƒàj ºd GPEG .ΩÉ©£dG á«£¨àH ÉªFGO ºb

.∞jhhôμ«ªdG ¿ôØd á°ü°üîªdG á«£¨àdG ≥FÉbQ hCG ≥ÑW Ωóîà°SÉa
 ■ áLQO ™LGQh .ø«î°ùàdG Ióe AÉæKCG äGôe IóY ΩÉ©£dG Ö∏b hCG Ö«∏≤àH ºb

.IQGôëdG
 ■ ≥FÉbO 5 h ø«à≤«bO ø«H ìhGôàJ Ióªd ΩÉ©£dG ∑ôJG ,ø«î°ùàdG ó©H

.¬JQGôM áLQO ¢ùfÉéàJ å«ëH á«aÉ°VEG
 ■ ¥ÉÑWC’G êGôNEG óæY ¿ôØ∏d G kRÉØb hCG ¿ôØ∏d ¢TÉªb á©£b É kªFGO Ωóîà°SG

.RÉ¡édG øe

.»¡£dG õ«M á«°VQCG ≈∏Y ¿ôØdG »fGhCG ™°V :á¶MÓe
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 »a ÉgQÉÑàNG ºJ »àdG ¥ÉÑWC’G  J
ÉæH ¢UÉîdG »¡£dG ƒjOƒà°S

 ∂d í°Vƒf ±ƒ°S .É¡d á«dÉãªdG §Ñ°†dG ´É°VhCGh ¥ÉÑWC’G øe ábÉH Éæg óéJ
 É°†jCG ∑Éæg .√ó©J …òdG ≥Ñ£∏d Ö°ùfC’G ∞jhhôμ«ªdG ¿ôa IQób §Ñ°V ™°Vh

.ô«°†ëàdG ¥ôWh »¡£dG »fGhCG ∫ƒM íFÉ°üf

äÉ¶MÓe
 ■ OQÉH ƒgh »¡£dG õ«M ≈∏Y É kªFGO …ô°ùJ ∫hóédG »a IOQGƒdG º«≤dG

 øe ájQhô°†dG ô«Z »fGhC’G ™«ªL êôNCG ,RÉ¡édG ΩGóîà°SG πÑb .ÆQÉah
.»¡£dG õ«M

 ■ »gh .§≤a ájOÉ°Tôà°SG º«b áHÉãªH ∫hGóédG »a IOóëªdG äÉbhC’G ó©J
.ΩÉ©£dG ΩGƒb á©«ÑWh IOƒL iƒà°ùe ≈∏Y óªà©J

 ■ äGRÉØb hCG ¿ôØ∏d á°ü°üîe ¢TÉªb á©£b ΩGóîà°SG ≈∏Y ÉªFGO ¢UôMG
.»¡£dG õ«M øe »¡£dG »fGhCG hCG áæNÉ°ùdG äÉ«dÉªμdG êGôNEG óæY ¿ôØdG

:  !äGAGƒàcÉH áHÉ°UE’G ô£N - ôjòëJ
 »¡£dG »fGhCG Öë°SG .øNÉ°ùdG πFÉ°ùdG Öμ°ùæj ób ,»¡£dG »fGhCG êGôNEG óæY

 .»¡£dG õ«M êQÉN QòëH

 ¿ôØd §Ñ°†dG ´É°VhCGh äGQÉ«îdG øe ójó©dG á«dÉàdG ∫hGóédG ∂d Ωó≤J
.∞jhhôμ«ªdG

 óªà©J »gh ,§≤a ájOÉ°Tôà°SG º«b áHÉãªH ó©J ∫hGóédG »a IOóëªdG äÉbhC’G
.¬eGƒbh ¬JQGôM áLQOh ΩÉ©£dG IOƒLh áeóîà°ùªdG »¡£dG »fGhCG ≈∏Y

 á«æeR Ióe ô°übCG §Ñ°VG .∫hGóédG »a á«æeõdG äÉbÉ£ædG ójóëJ ÉÑdÉZ ºàj
.Ωhõ∏dG óæY É¡JOÉjõH ºb ºK ájGóÑdG »a

 IóYÉb ∑Éæg .∫hGóédG »a IOóëªdG ∂∏J øY áØ∏àîe äÉ«ªc ∂jód ¿ƒμj ób
 ∞°üfh ,øeõdG ∞©°V = á«ªμdG ∞©°V :∞jhhôμ«ªdG π«¨°ûàd á«°SÉ°SCG

.øeõdG ∞°üf = á«ªμdG

 ¢üàªj mòFóæYh .»¡£dG õ«M á«°VQCG ∞°üàæe »a »¡£dG »fGhCG ™°Vh ∂æμªj
.ÖfGƒédG ™«ªL øe ∞jhhôμ«ªdG ábÉW ΩÉ©£dG

óªéàdG áHGPEG
.»¡£dG õ«M á«°VQCG ≈∏Y ìƒàØe AÉYh »a óªéàªdG ΩÉ©£dG ™°V

 »¨Ñæjh .óªéàdG áHGPEG Ióe AÉæKCG ø«Jôe hCG Iôe ΩÉ©£dG Ö«∏≤J hCG Ö∏≤H ºb
 πFGƒ°S ájCG ádGREÉH ºb ,Ö«∏≤àdG óæY .äGôe IóY Iô«ÑμdG ΩÉ©£dG ™£b Ö∏b

.óªéàdG áHGPEG øY áéJÉf

 10 øe Ióªd áaô¨dG IQGôM áLQO »a óªéàdG É¡æY ÜGò oªdG AGõLC’G ∑ôJG
 .á∏KÉªàe IQGôM áLQO ≈dEG AGõLC’G ™«ªL π°üJ ≈àM á≤M’ á≤«bO 60 ≈àM

.Qƒ«£∏d á«∏NGódG AÉ°ûMC’G ádGREG âbƒdG Gòg »a øμªjh

.»¡£dG õ«M á«°VQCG ≈∏Y ¿ôØdG »fGhCG ™°V :á¶MÓe

≥Ñ£dG¿RƒdG ,•GƒdÉH ∞jhhôμ«ªdG ¿ôa IQób
≥FÉbódÉH âbƒdG

á¶MÓe

 ƒ∏àÑdG ºëd ,á∏eÉμdG …ô≤ÑdG ºë∏dG ™£b
(º¶Y ¿hóH hCG º¶©dÉH)

ºL 800á≤«bO 25-15 ,•Gh 90 + ≥FÉbO 15 ,•Gh 180äGôe IóY É¡Ñ∏bG

ºL 1000á≤«bO 30-20 ,•Gh 90 + ≥FÉbO 20 ,•Gh 180

ºL 1500á≤«bO 30-25 ,•Gh 90 + ≥FÉbO 25 ,•Gh 180

ƒ∏àÑdG ºëd hCG …ô≤ÑdG ºë∏dG íFGô°T hCG ™£bºL 200á≤«bO 10-5 ,•Gh 90 + á≤«bO 8-5 ,•Gh 180Ö«∏≤àdG AÉæKCG ºë∏dG ™£b/íFGô°T π°üaG

ºL 500á≤«bO 15-10 ,•Gh 90 + á≤«bO 11-8 ,•Gh 180

ºL 800á≤«bO 15-10 ,•Gh 90 + á≤«bO 10 ,•Gh 180

§∏àîe ΩhôØe ºëdºL 200á≤«bO 15-10 ,•Gh 90 ,øμeCG ¿EG í£°ùe πμ°ûH ΩÉ©£dG ó«ªéàH ºb
 ,¬æY óªéàdG áHGPEG AÉæKCG äGôe IóY ΩÉ©£dG Ö∏bG
 óªéàdG ¬æY ÖjPCG ΩhôØe ºëd ájCG êGôNEÉH ºbh

π©ØdÉH

ºL 500á≤«bO 15-10 ,•Gh 90 + ≥FÉbO 5 ,•Gh 180

ºL 1000á≤«bO 25-20 ,•Gh 90 + ≥FÉbO 15 ,•Gh 180

Qƒ«£dG AGõLCG hCG Qƒ«£dGºL 600á≤«bO 15-10 ,•Gh 90 + ≥FÉbO 8 ,•Gh 180 ,¬æY óªéàdG áHGPEG AÉæKCG ΩÉ©£dG Ö∏bG
 áHGPEG øY èàæj …òdG πFÉ°ùdG øe ¢ü∏îJh

óªéàdG
ºL 1200á≤«bO 25-20 ,•Gh 90 + ≥FÉbO 15 ,•Gh 180

íFGô°T hCG ∂ª°S íFGô°T ,¬«∏«a ∂ª°SºL 400á≤«bO 15-10 ,•Gh 90 + ≥FÉbO 5 ,•Gh 180óªéàdG É¡æY ÜGòj AGõLCG ájCG π°üaG

á∏eÉc ∑Éª°SCGºL 300á≤«bO 15-10 ,•Gh 90 + ≥FÉbO 3 ,•Gh 180¬æY óªéàdG áHGPEG AÉæKCG ΩÉ©£dG Ö∏bG

ºL 600á≤«bO 20-15 ,•Gh 90 + ≥FÉbO 8 ,•Gh 180

A’RÉÑdG πãe äGhô°†NºL 300á≤«bO 15-10 ,•Gh 180óªéàdG áHGPEG AÉæKCG ¢UôëH Ö«∏≤àdÉH ºb

≥«∏ o©dG äƒJ πãe ,á¡cÉaºL 300á≤«bO 9-6 ,•Gh 180 π°üaGh óªéàdG áHGPEG AÉæKCG ájÉæ©H É¡Ñ«∏≤àH ºb
óªéàdG É¡æY ÜGò oj AGõLCG ájCG ºL 500á≤«bO 10-5 ,•Gh 90 + ≥FÉbO 8 ,•Gh 180

óªéàdG áHGPEG ,óHõdGºL 125≥FÉbO 2-1 ,•Gh 90 + á≤«bO 1 ,•Gh 180∞«∏¨àdG OGƒe ™«ªL ádGREÉH ºb

ºL 250≥FÉbO 4-2 ,•Gh 90 + á≤«bO 1 ,•Gh 180

õÑN ÖdÉbºL 500á≤«bO 10-5 ,•Gh 90 + ≥FÉbO 8 ,•Gh 180¬æY óªéàdG áHGPEG AÉæKCG ΩÉ©£dG Ö∏bG

ºL 1000á≤«bO 20-10 ,•Gh 90 + ≥FÉbO 12 ,•Gh 180

kÓãe »éæØ°SEG ∂«c ,±ÉL ,∂«cºL 500á≤«bO 15-10 ,•Gh 90 ,∂«μdG ™£b π°üaG
 hCG ¢SÓL ≈∏Y ájƒàëªdG ô«Z ∂«μdG ´GƒfC’ §≤a

Oôà°SÉc hCG áªjôc
ºL 750á≤«bO 15-10 ,•Gh 90 + ≥FÉbO 5 ,•Gh 180
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AÓª©dG áeóN  ar

AÓª©dG áeóN 4
 ∑RÉ¡L êÉàMG Ée GPEG ¿ƒ©dG ÉæH á°UÉîdG ™«ÑdG ó©H Ée áeóN õcGôe ∂d Ωó≤J

 ∂dPh ,ÉÑ°SÉæe ÓM OÉéjEG ≈∏Y ÉªFGO ¢Uôëf ±ƒ°Sh .ìÓ°UEG ∫ÉªYCG ájC’
.´GO ¿hO ∂«dEG ™«ÑdG ó©H Ée áeóN »«æa ÜÉgP Öæéàd

FD ™æ°üdG ºbQh E èàæªdG ºbQ
 ≈àM (FD ) ™æ°üdG ºbQh (E ) èàæªdG ºbQ ôcP ≈Lôj ÉæH ∫É°üJ’G óæY

 πªëJ »àdG ™æ°üdG áMƒd óéJh .áë«ë°üdG IQƒ°ûªdG ∂d Ωó≤f ¿CG ™«£à°ùf
 .RÉ¡édG ÜÉH íàa óæY ΩÉbQC’G √òg

 øªjC’G ÖfÉédG ≈∏Y ™æ°üdG áMƒd óéà°ùa ,QÉîÑdÉH πª©j ∑RÉ¡L ¿Éc GPEG
.ìƒ∏dG ∞∏N

 ºbQh ∑RÉ¡L ΩÉbQCG øjhóJ ∂æμªj π£Y çhóM ádÉM »a âbƒdG ô«aƒàd
 ádÉM »a √ÉfOCG IOƒLƒªdG äÉZGôØdG »a ™«ÑdG ó©H Ée áeóN õcôe ∞JÉg

.É¡«dEG áLÉëdG

 èàæªdG ºbQ
 E no. 

  ™æ°üdG ºbQ
FD no. 

 

O AÓª©dG áeóN 

 ádÉM »a á«fÉée â°ù«d ™«ÑdG ó©H Ée áeóN »æa IQÉjR ¿CG IÉYGôe ≈Lô oj
.¿Éª°†dG ¿Éjô°S Iôàa AÉæKCG ≈àM ,RÉ¡édG ΩGóîà°SG Aƒ°S

 AÓª©dG áeóN áëF’ »a ∫hódG ™«ªéH á°UÉîdG ∫É°üJ’G äÉfÉ«H óéJ
.á≤aôªdG

èàæªdG øY QÉ°ùØà°SÓdh »æØdG øe IQÉjR õéëd

É«fÉ£jôH  0344 892 8979
 hCG á«∏ëªdG ä’É°üJ’G áØjô©àH äÉªdÉμªdG áØ∏μJ ÜÉ°ùàMG ºàj

.ádGƒédG
GóædôjCG 01450 2655

 IhQòdG äÉYÉ°S êQÉNh .IhQòdG äÉbhCG »a á≤«bó∏d hQƒj 0.03
.á≤«bó∏d hQƒj 0.0088

 …òdG ¿CG É kæÄª£e øμà∏a .á©fÉ°üdG á¡édG á«aGôàMG ≈∏Y OÉªàY’G ∂æμªj
.∂Jõ¡LC’ á«∏°UCG QÉ«Z ™£b ¿ƒeóîà°ùj ø«HQóe ø««æa ìÓ°UE’G òØæ«°S

 øª°V êQóæjh .CISPR 11 h EN 55011 äÉØ°UGƒª∏d ≥HÉ£e RÉ¡édG Gòg
.B áÄØdG ,2 áYƒªéªdG äÉéàæe

 .ΩÉ©£dG ø«î°ùJ ¢Vô¨d á©æ°üe ∞jhhôμ«ªdG ¿GôaCG ¿CG 2 áYƒªéªdG »æ©J
.»dõæªdG ΩGóîà°SÓd ºFÓe RÉ¡édG ¿CG B áÄØdG í°VƒJh

á«æØdG äÉØ°UGƒªdG

AÉHô¡μdG Qó°üeõJôg 60/50 ,§∏a 240-220

 »dÉªLE’G πªë∏d ≈°übC’G óëdG
π°UƒªdG

•Gh 1220

∞jhhôμ«ªdG ¿ôa IQób •Gh 900
(IEC 60705 áØ°UGƒªdG)

∞jhhôμ«ªdG äÉLƒe OOôJõJôg Éé«e 2450

ô¡°üªdGô«ÑeCG 10

(≥ª©dG/¢Vô©dG/´ÉØJQ’G) OÉ©HC’G

RÉ¡édG -ºe 318  x 594  x 382

»¡£dG õ«M -ºe 270  x 350  x 220

 AÉHô¡μdG »°Sóæ¡e OÉëJG øe óªà©e
VDE ¿ÉªdC’G

º©f

CE á«HhQhC’G á≤HÉ£ªdG áeÓYº©f
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ar ∫É£YC’G ≈∏Y Ö∏¨àdG

∫É£YC’G ≈∏Y Ö∏¨àdG  3
 õcôªH ∫É°üJ’G πÑb .§«°ùH ìô°T ÖdÉ¨dG »a ¬d ¿ƒμj Ée CÉ£N çóM GPEG

 í«ë°üJ ádhÉëeh ∫É£YC’G ∫hóL ≈dEG ´ƒLôdG ≈Lôj ™«ÑdG ó©H Ée áeóN
.∂°ùØæH CÉ£îdG

 É¡«a ÖZôJ âæc »àdG áé«àædG ¢ùØæH ¥ÉÑWC’G óMCG êôîj ºd GPEG :áë«°üf
 íFÉ°üædG øe ô«ãμdG ¬H óéJ å«M ,»dÉàdG π°üØdG ≈dEG ™LQÉa ,§Ñ°†dÉH

 ºJ »àdG ¥ÉÑWC’G{ .á«dÉãªdG §Ñ°†dG ´É°VhCÉH á≤∏©àªdG äÉ¶MÓªdGh
 19 áëØ°U »a zÉæH ¢UÉîdG »¡£dG ƒjOƒà°S »a Égô«°†ëJ

:  !»FÉHô¡μdG ≥©°üdG ô£N - ôjòëJ
 hCG ìÓ°UE’G ∫ÉªYCG AGôLEG Rƒéj ’h .IQƒ£N πãªJ áª«∏°ùdG ô«Z ìÓ°UE’G ∫ÉªYCG
 »a ø«∏eÉ©dG ø«HQóªdG ø««æØdG óMCG áaô©ªH ’EG áØdÉàdG AÉHô¡μdG äÓHÉc ô««¨J
 π°üaG ,RÉ¡édÉH π∏N Qƒ¡X ádÉM »a .Éæd á©HÉàdG ™«ÑdG ó©H Ée áeóN õcGôe

 »a OƒLƒªdG á«FÉHô¡μdG IôFGódG ™WÉb π°üaG hCG AÉHô¡μdG øY RÉ¡édG
.™«ÑdG ó©H Ée áeóN õcôªH π°üJG .ôgÉ°üªdG ¥hóæ°U

∫É£YC’G ∫hóL

π£©dGπªàëªdG ÖÑ°ùdGäÉeƒ∏©ªdG/πëdG

 ¢Vô©dG IóMh hCG πª©j ’ RÉ¡édG
πª©J ’

»FÉHô¡μdG ¢ùÑ≤ªdG »a ´ƒ°Vƒe ô«Z ¢ùHÉ≤dGAÉHô¡μdG Qó°üªH RÉ¡édG π«°UƒàH ºb

.»FÉHô¡μdG QÉ«àdG ´É£≤fGπª©J iôNCG ïÑ£e Iõ¡LCG ∑Éæg âfÉc GPEG Ée ¢üëaG

á«FÉHô¡μdG IôFGódG ™WÉb π£©J ≈∏Y RÉ¡édG ô¡°üe ¿CG ócCÉJh ôgÉ°üªdG ¥hóæ°U ¢üëaG
ΩGôj Ée

π«¨°ûàdÉH π∏N RÉ¡édÉH ¢UÉîdG á«FÉHô¡μdG IôFGódG ™WÉb π°üaG
 Iôe ¬∏«°UƒàH ºb ºK ,ôgÉ°üªdG ¥hóæ°U »a OƒLƒªdGh

á«fÉK 60 »dGƒM ó©H iôNCG

RÉ¡édG π«¨°ûJ øμªj ’ΩÉJ πμ°ûH ≥∏¨j ºd RÉ¡édG ÜÉHRÉ¡édG ÜÉH ≥∏ZCG

 .ø«î°ùàdÉH Ωƒ≤j ’ RÉ¡édG
 á≤jô£H ¢UÉîdG m õeôdG ô¡¶j
.¢Vô©dG á°TÉ°T »a ¢VGô©à°S’G

¢VGô©à°S’G á≤jôW »a RÉ¡édG ´É°VhCG »a ¢VGô©à°S’G á≤jôW á«dÉ©a ±É≤jEÉH ºb
 .á«°SÉ°SC’G §Ñ°†dG

 IôàØd á«FÉHô¡μdG áμÑ°ûdG øY RÉ¡édG π°üaG ∂dòH ΩÉ«≤∏d
 ™WÉb π°üaG hCG ∫õæªdÉH OƒLƒªdG ô¡°üªdG ∞bhCG) Iô«°üb
 ó©H .(ôgÉ°üªdG ¥hóæ°U »a OƒLƒªdG á«FÉHô¡μdG IôFGódG
 ´É°VhCG »a ¢VGô©à°S’G á≤jôW á«dÉ©a ±É≤jEÉH ºb ∂dP

.≥FÉbO 3 ∫ÓN á«°SÉ°SC’G §Ñ°†dG

 •ƒ≤°ù∏d QGhódG QÉ«àN’G ìÉàØe ¢Vô©J
.ºμëàdG áMƒd »a ¬àeÉYO øe

.ó°üb ¿hO QGhódG QÉ«àN’G ìÉàØe π°üa ºJ IOÉYEG iƒ°S ∂«∏Y Ée .QGhódG QÉ«àN’G ìÉàØe ™∏N øμªj
 ºμëàdG áMƒ∏H ¬àeÉYO »a QGhódG QÉ«àN’G ìÉàØe Ö«côJ

.OÉà©ªdÉc √ôjhóJ ìÉà ojh ≥°û©àj å«ëH ¬«∏Y §¨°†dGh

 QÉ«àN’G ìÉàØe ôjhóJ π¡°ùdG øe ó©j ºd
.QGhódG

.QGhódG QÉ«àN’G ìÉàØe πØ°SCG äÉNÉ°ùJG óLƒJ ìÉàØe π°üØd .QGhódG QÉ«àN’G ìÉàØe ™∏N øμªj
 §¨°VG ,πjóH πëch .áeÉYódG øe ¬©∏NG ,QGhódG QÉ«àN’G

 RôÑj å«ëH QGhódG QÉ«àN’G ìÉàªd á«LQÉîdG áaÉëdG ≈∏Y
.¬©∏N π¡°ùjh êQÉî∏d

 RÉ¡édÉH ¬àeÉYOh ájÉæ©H QGhódG QÉ«àN’G ìÉàØe ∞ q p¶f
 ºb ºK .¿ƒHÉ°üdÉH êhõªe AÉeh ¢TÉªb á©£b Éeóîà°ùe

 ájCG Ωóîà°ùJ ’ .áªYÉf ¢TÉªb á©£b ΩGóîà°SÉH ∞«ØéàdÉH
 »a ∞«¶æàdG hCG ™≤ædÉH º≤J ’ .á°TOÉN hCG IOÉM OGƒe

.¥ÉÑWC’G ádÉ°ùZ
 ßaÉëJ »μd Qôμàe πμ°ûH QGhódG QÉ«àN’G ìÉàØe ™∏îJ ’

.É¡JÉÑK ≈∏Y áeÉYódG

πª©J ’ á«∏NGódG IAÉ°VE’Gá∏£©e á«∏NGódG IAÉ°VE’G™«ÑdG ó©H Ée áeóN õcôªH π°üJG

"Exxx"* CÉ£N ádÉ°SQ ¬∏«¨°ûJh RÉ¡édG ±É≤jEÉH ºb ,CÉ£N ádÉ°SQ ∂d äô¡X GPEG
 áFQÉW á∏μ°ûe »¡a ádÉ°SôdG âØàNG GPEÉa ,iôNCG Iôe

 GPEG hCG iôNCG Iôe π∏îdG çóM GPEG .§≤a IóMGh Iôe çóëJ
 õcôªH ∫É°üJ’G ≈Lô«a ,á°Vhô©e CÉ£îdG ádÉ°SQ â∏X

.CÉ£îdG Oƒc º¡FÉ£YEGh ™«ÑdG ó©H Ée áeóN

:á°UÉN ÉjGõe *

.¬≤∏ZCG ºK RÉ¡édG ÜÉH íàaG :"E0532" CÉ£îdG ádÉ°SQ

.iôNCG Iôe RÉ¡édG π«¨°ûàH ºb .≥FÉbO 10 Ióªd ô¶àfG .RÉ¡édG ∞bhCG :"E6501" CÉ£îdG ádÉ°SQ
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∞«¶æàdG  ar

∞«¶æàdG  D
 √ô¡¶ªH É k¶Øàëe ∑RÉ¡L π¶j ó«édG ∞«¶æàdGh Ió«édG ájÉæ©dG ∫ÓN øe

 Éæg ∂d ìô°ûf ±ƒ°Sh .á∏jƒW IôàØd á∏eÉμdG IAÉØμdÉH ¬à«Ø«Xh …ODƒjh
.¬Ø«¶æJh RÉ¡édÉH ájÉæ©∏d í«ë°üdG Üƒ∏°SC’G

:  !¥hôëH áHÉ°UE’G ô£N - ôjòëJ
 »¡£dG õ«ëd á«∏NGódG í£°SC’G G kóHCG ¢ùª∏J ’ .ájÉ¨∏d É kæNÉ°S RÉ¡édG íÑ°üj
 ∫ÉØWC’G ó©HCGh .OôÑj RÉ¡édG ∑ôJ ≈∏Y É kªFGO ¢UôMG .ø«î°ùàdG ô°UÉæY hCG

.á«aÉc áaÉ°ùªd

:  !»FÉHô¡μdG ≥©°üdG ô£N - ôjòëJ
 ¿CG øμªj å«M ,QÉîÑdÉH hCG »dÉ©dG §¨°†dÉH ∞«¶æJ Iõ¡LCG ájCG Ωóîà°ùJ ’

.»FÉHô¡c ≥©°U çhóM »a ÖÑ°ùàJ

:  !áHÉ°UE’G ô£N - ôjòëJ
 á£°TÉc Ωóîà°ùJ ’ .äÉ≤≤°ûJ ≈dEG Qƒ£àJ ób RÉ¡édG ÜÉH êÉLR ¢ThóN

.ádÉcCG hCG áæ°ûN ∞«¶æJ OGƒe hCG ∞«¶æàdG ≈∏Y IóYÉ°ùe πFÉ°Sh hCG êÉLR

 ∑Éª°SC’G ô«°†ëJ ó©H kÓãe ô¡¶J »àdÉc áÑëà°ùe ô«Z íFGhQ ájCG :á¶MÓe
 ≈dEG ¿ƒª«∏dG ô«°üY äGô£b ¢†©H ∞°VCG .ádƒ¡°S πμH É¡æe ¢ü∏îàdG øμªj

 ø«î°ùàH ºb .»∏¨dG ôNCÉJ ™æªd AÉYƒdG »a á≤©∏e ÉªFGO ™°V .AÉªdG øe Üƒc
.∞jhhôμ«ªdG ¿ôØd IQób ≈°übCG ≈∏Y ø«à≤«bO hCG á≤«bO Ióªd AÉªdG

∞«¶æàdG IOÉe
 ô«Z ∞«¶æJ IOÉe ΩGóîà°S’ káé«àf áØ∏àîªdG í£°SC’G Qô°†J ΩóY ¿Éª°†d

.∫hóédG »a IOQGƒdG äÉeƒ∏©ªdG ≈YGôJ ,áÑ°SÉæe

:Ωóîà°ùJ ’

 ■.πcBÉà∏d áÑÑ°ùªdG hCG áæ°ûîdG ∞«¶æàdG OGƒe
 ■.ÜÉÑdG äÉMƒd ∞«¶æJ óæY êÉLõdG hCG ¿OÉ©ªdG äÉ£°TÉc
 ■.ÜÉÑdG ≥∏Z ΩÉμMEG QÉWEG ∞«¶æJ óæY êÉLõdG hCG ¿OÉ©ªdG äÉ£°TÉc
 ■.ø°ûîdG ∞«¶æàdG èæØ°SEG hCG ∞«d
 ■.∫ƒëμdG øe á«dÉY áÑ°ùf ≈∏Y ájƒàëªdG ∞«¶æàdG OGƒe

.É¡eGóîà°SG πÑb G kó«L IójóédG ∞«¶æàdG äÉéæØ°SEG π°ùZG

¥É£ædG∞«¶æàdG IOÉe

RÉ¡édG á¡LGh :øNÉ°S »fƒHÉ°U ∫ƒ∏ëe
 ºb ºK »fGhCG áWƒa ΩGóîà°SÉH ∞«¶æàdÉH ºb
 .áªYÉf ¢TÉªb á©£b ΩGóîà°SÉH ∞«ØéàdÉH

 »a êÉLõdG hCG ¿OÉ©ªdG äÉ£°TÉc Ωóîà°ùJ ’
.∞«¶æàdG

¿É«ÑdG è«°ùædG á≤«bO ¢TÉªb á©£b ΩGóîà°SÉH í°ùeG
 á©£b ΩGóîà°SÉH í°ùªdÉH º≤J ’ .Ó«∏b áÑWQ hCG

.á∏∏Ñe ¢TÉªb

π«à°S ¢ù∏fÉà°S’G :øNÉ°S »fƒHÉ°U ∫ƒ∏ëe
 ºb ºK »fGhCG áWƒa ΩGóîà°SÉH ∞«¶æàdÉH ºb

 ºb .áªYÉf ¢TÉªb á©£b ΩGóîà°SÉH ∞«ØéàdÉH
 É°ûædG ™≤Hh á«ægódG hCG ájô«édG ™≤ÑdG ádGREÉH

 øªa .QƒØdG ≈∏Y (¢†«ÑdG ¢VÉ«H πãe) ∫’õdGh
 øμªj .™≤ÑdG √òg πØ°SCG CGó°üdG ¿ƒμàj ¿CG øμªªdG

 π«à°S ¢ù∏fÉà°SÓd á°UÉN äÉØ¶æe ≈∏Y ∫ƒ°üëdG
 ôLÉàªdG hCG ™«ÑdG ó©H Ée áeóN õcGôe iód

.á°ü°üîàªdG

¥É£ædG∞«¶æàdG IOÉe

 ´ƒæ°üªdG »¡£dG õ«M
π«à°S ¢ù∏fÉà°S’G øe

 :πîdG ∫ƒ∏ëe hCG øNÉ°S »fƒHÉ°U ∫ƒ∏ëe
 ºb ºK »fGhCG áWƒa ΩGóîà°SÉH ∞«¶æàdÉH ºb
 .áªYÉf ¢TÉªb á©£b ΩGóîà°SÉH ∞«ØéàdÉH

 äÉØ¶æe ájCG hCG ¿ôØdG ∞«¶æJ …GôÑ°SG Ωóîà°ùJ ’
 á°ûªbC’G ôÑà©J .á°TOÉN OGƒe hCG iôNCG ádÉcCG ¿ôa

 äÉØ¶æªdGh áæ°ûîdG äÉéæØ°SE’Gh á°TOÉîdG
 å«M .É°†jCG áÑ°SÉæe ô«Z äÉjÓ≤dÉH á°UÉîdG

 .í£°SC’ÉH ¢ThóN çhóM »a AÉ«°TC’G √òg ÖÑ°ùàJ
.É keÉªJ ∞éJ á«∏NGódG í£°SC’G ∑ôJG

ÜÉÑdG äÉMƒd áWƒa ΩGóîà°SÉH ∞«¶æàdÉH ºb :êÉLõdG ∞¶æe
.êÉLR á£°TÉc Ωóîà°ùJ ’ .»fGhCG

 ≥∏Z ΩÉμMEG QÉWEG
 ÜÉÑdG

.¬©∏îJ ’

 ΩGóîà°SÉH ∞«¶æàdÉH ºb :øNÉ°S »fƒHÉ°U ∫ƒ∏ëe
 äÉ£°TÉc Ωóîà°ùJ ’ .∑ôØdÉH º≤J ’h »fGhCG áWƒa

.∞«¶æàdG »a êÉLõdG hCG ¿OÉ©ªdG
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ar á«°SÉ°SC’G §Ñ°†dG ´É°VhCG

á«°SÉ°SC’G §Ñ°†dG ´É°VhCG  Q
 RÉ¡édG ΩGóîà°SG »a ∑óYÉ°ùàd ∂d áMÉàe áØ∏àîe §Ñ°V ´É°VhCG ∑Éæg

.IQhô°†dG Ö°ùM √òg §Ñ°†dG ´É°VhCG ô««¨J ∂æμªj .áWÉ°ùHh á«dÉ©ØH

á«°SÉ°SC’G §Ñ°†dG ´É°VhCG ô««¨J
.É kØbƒàe RÉ¡édG ¿ƒμj ¿CG Öéj

.1 .ÉÑjô≤J ¿GƒK 3 Ióªd° ¥É£ædG ¢ùªdG
.¢Vô©dG IóMh ≈∏Y ∞jô°üàdG á«Ø«c äÉª«∏©J ô¡¶àa

.2 .äÉª«∏©àdG ó«cCÉàd s ¥É£ædG ≈∏Y §¨°VG
.¢Vô©dG IóMh »a zá¨∏dG{ ∫hC’G §Ñ°†dG ™°Vh ô¡¶j

.3 .áÑZôdG Ö°ùM §Ñ°†dG ™°Vh ô««¨àd QGhódG QÉ«àN’G ìÉàØe QOCG

.4 .s ¥É£ædG ¢ùªdG
 ΩGóîà°SÉH √ô««¨J øμªjh ¢Vô©dG IóMh »a »dÉàdG §Ñ°†dG ™°Uh ô¡¶j

.QGhódG QÉ«àN’G ìÉàØe
.5  ìÉàØe Ωóîà°SGh §Ñ°†dG ´É°VhCG ™«ªL íØ°üàd s ¥É£ædG ¢ùªdG

.áÑZôdG Ö°ùM ô««¨à∏d QGhódG QÉ«àN’G
.6  »dGƒëd ÉWƒ¨°†e ¬H ßØàMGh ° ¥É£ædG ≈∏Y §¨°VG ,AÉ¡àf’G óæY

.§Ñ°†dG ´É°VhCG ó«cCÉàd ¿GƒK 3
.§Ñ°†dG ´É°VhCG ßØM ≈∏Y ó«cCÉà∏d ¢Vô©dG IóMh »a á¶MÓe ô¡¶J

AÉ¨dE’G
 ±É≤jEG/π«¨°ûJ QõdG ≈∏Y §¨°†dG ∂æμªj äGô««¨àdG ßØM »a ÖZôJ ºd GPEG

 ´É°VhCG ßØM ΩóY ≈∏Y ó«cCÉà∏d ¢Vô©dG IóMh »a á¶MÓe ô¡¶J .AÉ¨dEÓd
.§Ñ°†dG

á«°SÉ°SC’G §Ñ°†dG ´É°VhCG áëF’
 §Ñ°†dG ´É°VhCG ¢†©H ∑Éæg ,∑RÉ¡L É¡H ™àªàj »àdG äGõ«ª∏d É≤ah

.É¡«dEG ∫ƒ°UƒdG øμªj ’ »àdG á«°SÉ°SC’G

§Ñ°†dG ™°VhäGQÉ«îdG

á¨∏dGá¨∏dG §Ñ°V

áYÉ°ùdG»dÉëdG âbƒdG §Ñ°V

á«Jƒ°U IQÉ°TEGô«°ü≤dG »¡£dG øeR
*§°SƒàªdG »¡£dG øeR
πjƒ£dG »¡£dG øeR

QõdG áª¨fá∏¨°ûe
 *áØbƒàe

(á∏¨°ûe ÉªFGO ±É≤jEG/π«¨°ûJ QõdG áª¨f)

¢Vô©dG IóMh ´ƒ£°S áLQOäÉjƒà°ùe 5 ¬H èjQóJ
3* iƒà°ùªdG

áYÉ°ùdG*á∏¨°ûe
áØbƒàe

»∏«d ΩÉàYEG**∞bƒàe
 IôàØdG »a ¢Vô©dG IóMh ΩÉàYEG ºàj) π¨°ûe

(6:00 h 22:00 ø«H Ée

¢VGô©à°S’G á≤jôW*áØbƒàe
 á∏¨°ûe

 IOÉYEG ó©H ≥FÉbO 3 ∫hCG ∫ÓN §≤a ¢Vô© oJ)
(≈dhC’G Iôª∏d ¬eGóîà°SG óæY hCG RÉ¡édG §Ñ°V

 πjOƒe Ö°ùM ™æ°üªdG §Ñ°V ´É°VhCG ∞∏àîJ ób) ™æ°üªdG §Ñ°V ™°Vh  *
(RÉ¡édG

§Ñ°†dG ™°VhäGQÉ«îdG

™æ°üªdG §Ñ°V ´É°VhCG§Ñ°†dG IOÉYEG
*§Ñ°†dG IOÉYEÉH º≤J ’

 πjOƒe Ö°ùM ™æ°üªdG §Ñ°V ´É°VhCG ∞∏àîJ ób) ™æ°üªdG §Ñ°V ™°Vh  *
(RÉ¡édG

 IóMh ´ƒ£°S áLQOh QGQRC’G áª¨fh á¨∏dG ≈∏Y ºàJ »àdG äGô««¨àdG :á¶MÓe
 ó©H É¡∏«©ØJ ºàj iôNC’G äGô««¨àdG ™«ªL .QƒØdG ≈∏Y É¡∏«©ØJ ºàj ¢Vô©dG

.§Ñ°†dG ´É°VhCG ßØM

.»FÉHô¡μdG QÉ«àdG ´É£≤fG
 ≈àM É¡H ®ÉØàM’G ºàj §Ñ°†dG ´É°VhCG ≈∏Y É¡FGôLEÉH Ωƒ≤J »àdG äGô««¨àdG

.»FÉHô¡μdG QÉ«àdG ´É£≤fG ó©H

 Iôe Égò«ØæJ Öéj RÉ¡é∏d »dhC’G ΩGóîà°S’ÉH á≤∏©àªdG §Ñ°†dG ´É°VhCG §≤a
.»FÉHô¡μdG QÉ«àdG ´É£≤fG ó©H iôNCG

âbƒdG ô««¨J
 â«bƒàdG ≈dEG »Ø«°üdG â«bƒàdG øe ∫ÉãªdG π«Ñ°S ≈∏Y ,âbƒdG ô««¨J äOQCG GPEG

.»°SÉ°SC’G §Ñ°†dG ™°Vh ô««¨J ∂«∏Y Öéj ,…ƒà°ûdG

.É kØbƒàe RÉ¡édG ¿ƒμj ¿CG Öéj

.1 .ÉÑjô≤J ¿GƒK 3 Ióªd ° ¥É£ædG ¢ùªdG
.¢Vô©dG IóMh ≈∏Y äGAGôLE’ÉH á≤∏©àªdG äÉ¶MÓªdG ô¡¶J

.2 .äÉ¶MÓªdG ó«cCÉàd s ¥É£ædG ≈∏Y §¨°VG
.¢Vô©dG IóMh »a zá¨∏dG{ ∫hC’G §Ñ°†dG ™°Vh ô¡¶j

.3 .s ¥É£ædG ¢ùªdG
.áYÉ°ùdÉH ¢UÉîdG §Ñ°†dG ™°Vh ô¡¶«a

.4 .áYÉ°ùdG âbh ô««¨àd QGhódG QÉ«àN’G ìÉàØe QOCG

.5  ™°Vh ó«cCÉàd ¿GƒK 3 »dGƒëd ÉWƒ¨°†e ¬H ßØàMGh ° ¥É£ædG ≈∏Y §¨°VG
.§Ñ°†dG

.§Ñ°†dG ´É°VhCG ßØM ≈∏Y ó«cCÉà∏d ¢Vô©dG IóMh »a á¶MÓe ô¡¶J
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èeGôÑdG  ar

 π«Ñ°S ≈∏Y ,∞jhhôμ«ª∏d áÑ°SÉæªdG »¡£dG »fGhCG ÉªFGO èeGôÑdG ™e Ωóîà°SG
 »¡£dG »fGhCG äGOÉ°TQEG ≈YGôJ .±õîdG hCG êÉLõdG øe áYƒæ°üªdG ∫ÉãªdG

.èeGôÑdG ∫hóL »a IOƒLƒªdG

 ä’ó©e É¡©eh áª©WC’G øe áÑ°SÉæªdG ´GƒfC’G ≈∏Y πªà°ûj k’hóL óéJ
 ó©H ìhô°ûªdG AõédG »a áeRÓdG »¡£dG »fGhCGh áÑ°SÉæªdG ¿GRhC’G

.äÉ¶MÓªdG

.OóëªdG ¿RƒdG ¥É£f êQÉN ¿Rh …CG §Ñ°V øμªj ’

 hCG Ö∏≤H ºb .áæ«©e Iôàa ó©H á«Jƒ°U IQÉ°TEG Qó°üJ ,áª©WC’G øe ô«ãμdG ™e
.ΩÉ©£dG Ö«∏≤J

:óªéàdG áHGPEG
 ■ í£°S ≈∏Yh ájhÉ°ùàe äÉ«ªμH ¬æjõîJh ΩÉ©£dG ó«ªéàH ºb ,øμeCG GPEG

.Ωº18- IQGôM áLQO óæY ƒà°ùe
 ■ hCG »LÉLR øë°U πãe ,í£°ùe »¡W AÉYh »a óªéªdG ΩÉ©£dG ™°V

.ø«∏°SQƒH
 ■ øe ¢ü∏îàj ΩÉ©£dG ∑ôJG ,RÉ¡édG »a ΩÉ©£dG øY óªéàdG áHGPEG ó©H

 ≈dEG ¬FGõLCG ™«ªL π°üJ ≈àM iôNCG á≤«bO 90 ≈dEG 15 øe Ióªd è∏ãdG
.á∏KÉªàe IQGôM áLQO

 ■ ¬fEG å«M ,§≤a áHƒ∏£ªdG äÉ«ªμdÉH õÑîdG øY óªéàdG áHGPEG »¨Ñæj
.øØ©dÉH ÜÉ°üj Ée É©jô°S

 ■ Gòg øe ¢ü∏îJ .Qƒ«£dG hCG Ωƒë∏dG øY óªéàdG áHGPEG óæY πFÉ°S èàæj
 ájC’ ±hôX ájCG âëJ ¬eóîà°ùJ ’h Qƒ«£dGh Ωƒë∏dG Ö∏b óæY πFÉ°ùdG

.iôNCG áª©WCG ájCG ¢ùeÓj ¬∏©éJ ’h iôNCG ¢VGôZCG
 ■.π©ØdÉH óªéàdG ¬æY ÖjPCG ΩhôØe ºëd …CG ¿ôØdG øe êôNCG Ö«∏≤àdG ó©H
 ■ GPEG ÉeCG ,πØ°SC’ ÉgQó°Uh »¡£dG »fGhCG »a á∏eÉμdG Qƒ«£dG ™°Vh »¨Ñæj

.ó∏édG ≈∏Y πªà°ûªdG ÖfÉédG ≈∏Y ™°Vƒàa AGõLC’ áª°ù≤e âfÉc

:äGhô°†îdG
 ■ ∞°VCG .ºéëdG ájhÉ°ùàe ™£b ≈dEG É¡«©£≤àH ºb :áLRÉ£dG äGhô°†îdG

.äGhô°†îdG øe ΩGôL 100 πμd AÉªdG øe IóMGh á≤©∏e
 ■ áYhõæe äGhô°†îdG §≤a Ö°SÉæj èeÉfôÑdG Gòg :IóªéªdG äGhô°†îdG

 ¢Uƒ°U ™e IóªéªdG äGhô°†îdG Ö°SÉæj ’h .»¡£∏d Iõ¡éªdG ô«Zh Iô°û≤dG
 ïfÉÑ°ùdG ≈dEG AÉªdG ∞°†J ’ .AÉe ≥YÓe 3 ≈dEG á≤©∏e øe ∞°VCG .áªjôμdG

.ôªMC’G ÖfôμdG hCG

:¢ùWÉ£ÑdG
 ■ .ºéëdG ájhÉ°ùàe ™£b ≈dEG ¢ùWÉ£ÑdG ™«£≤àH ºb :ábƒ∏°ùªdG ¢ùWÉ£ÑdG

 ∞°VCGh ¢ùWÉ£ÑdG øe ºL 100 πμd AÉªdG øe ø«Jô«Ñc ø«à≤©∏e ∞°VCG
.Gó«L ÉbGòe É¡HÉ°ùcE’ í∏ªdG

 ■ øe ∂ª°ùdG ájhÉ°ùàe äGôªK Ωóîà°SG :Iô°û≤ªdG ô«Z ábƒ∏°ùªdG ¢ùWÉ£ÑdG
 »a á∏∏ÑªdG ¢ùWÉ£ÑdG ™°V .Iô°û≤dG Ö≤KGh ¢ùWÉ£ÑdG π°ùZG .¢ùWÉ£ÑdG

.AÉe áaÉ°VEÉH º≤J ’ .≥ÑW

:RQC’G
 ■.»¡£dG ¢SÉ«cCG »a CÉÑ©ªdG hCG »æÑdG RQC’G Ωóîà°ùJ ’
 ■ á«ªc ∞©°V ∞°üfh ∞©°V hCG ∞©°V ∫OÉ©J AÉªdG øe á«ªc ∞°VCG

.RQC’G

áFó¡àdG Iôàa
 AÉ¡àfG ó©H IôàØd »¡£dG õ«M »a ∑ôà oJ ¿CG ≈dEG êÉàëJ áª©WC’G ¢†©H

.èeÉfôÑdG

≥Ñ£dGáFó¡àdG Iôàa

äGhô°†îdG≥FÉbO 5 »dGƒM

¢ùWÉ£ÑdGk’hCG »≤ÑàªdG AÉªdG øe ¢ü∏îJ .≥FÉbO 5 »dGƒM

RQC’G≥FÉbO 10 ≈dEG 5 øe

èeGôÑdG ∫hóL

èeÉfôÑdGÖ°SÉæªdG ΩÉ©£dG ¿RƒdG ¥É£f
ΩGôLƒ∏«μdÉH

»¡£dG »fGhCG

óªéàdG áHGPEG
*ôÑîdG ,»éæØ°SEG ∂«c ,õÑN íFGô°T ,πjƒW hCG ôjóà°ùe ,πeÉc ,õÑN

 hCG ¢SÓL ≈∏Y …ƒàëe ô«Z ∂«c ,¬cGƒa ∂«c ,ôªàîe ∂«c
ø«JÓ«L hCG áªjôc

ºéc 1.50-0.20 AÉ£Z ¿hóH áë£°ùªdG »¡£dG »fGhCG
»¡£dG õ«M á«°VQCG

*Ωƒëd ,ΩhôØªdG ºë∏dG ,á°†jô©dG ºë∏dG ™£b ,Iô«ÑμdG ºë∏dG ™£b
§ÑdG ,ô«¨°üdG êÉLódG ,êÉLódG

ºéc 2.00-0.20 AÉ£Z ¿hóH áë£°ùªdG »¡£dG »fGhCG
»¡£dG õ«M á«°VQCG

*∑Éª°SCG∂ª°S íFGô°T ,¬«∏«a ∂ª°S ,á∏eÉc áμª°Sºéc 1.00-0.10 AÉ£Z ¿hóH áë£°ùªdG »¡£dG »fGhCG
»¡£dG õ«M á«°VQCG

»¡£dG
**áLRÉ£dG äGhô°†îdG ,çGôμdG ,»≤∏°ùdG ÖfôμdGh ,QõédG ,»∏chôÑdG ,§«Ñfô≤dG

´ô≤dG ,πØ∏ØdG
ºéc 1.00-0.15 AÉ£¨H »¡£dG »fGhCG

»¡£dG õ«M á«°VQCG

**IóªéªdG äGhô°†îdG ÖfôμdG ,»≤∏°ùdG ÖfôμdG ,QõédG ,»∏chôÑdG ,§«Ñfô≤dG
ïfÉÑ°ùdG ,ôªMC’G

ºéc 1.00-0.15 AÉ£¨H »¡£dG »fGhCG
»¡£dG õ«M á«°VQCG

**¢ùWÉ£ÑdG Iô°û≤ªdG ô«Z ábƒ∏°ùªdG ¢ùWÉ£ÑdGh ,ábƒ∏°ùªdG ¢ùWÉ£ÑdG
ájhÉ°ùàe ΩÉéMCÉH á©£≤ªdG ¢ùWÉ£ÑdGh

ºéc 1.00-0.20 AÉ£¨H »¡£dG »fGhCG
»¡£dG õ«M á«°VQCG

**RQC’GáÑëdG πjƒW RQC’G ,RQC’Gºéc 0.30-0.05 AÉ£¨H IOhõªdG á≤«ª©dG »¡£dG »fGhCG
»¡£dG õ«M á«°VQCG

ΩÉ©£dG Ö∏b âbh ∫ƒ∏M óæY Qó°üJ »àdG äGQÉ°TE’G ≈YGô oJ (*

ΩÉ©£dG Ö«∏≤J âbh ∫ƒ∏M óæY Qó°üJ »àdG äGQÉ°TE’G ≈YGô oJ (**
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ar »JÉ≤«ªdG

»JÉ≤«ªdG  O
 ™e …RGƒàdÉH »JÉ≤«ªdG πª©j .ïÑ£ª∏d »JÉ≤«ªc »JÉ≤«ªdG ΩGóîà°SG ∂æμªj

 ±É≤jEG ºJ GPEG ≈àM ,âbh …CG »a ¬£Ñ°V ∂æμªj .iôNC’G §Ñ°†dG ´É°VhCG
 õ««ªJ ∂æμªj å«ëH ,¬H á°UÉîdG á«Jƒ°üdG IQÉ°TE’G ¬d »JÉ≤«ªdÉa .RÉ¡édG

.»JÉ≤«ªdG âbh AÉ°†≤fG øe »¡£dG âbh AÉ°†≤fG

»JÉ≤«ªdG §Ñ°V
 .áYÉ°S 24 ƒg §Ñ°V ™°Vh ≈°übCG

.á«æeõdG äGôàØdG äOGR ,áª«≤dG äOGR Éª∏c

.1 .s ¥É£ædG ¢ùªdG
.»JÉ≤«ªdG ¢VôY ºàj

.2 .QGhódG QÉ«àN’G ìÉàØe ΩGóîà°SÉH »JÉ≤«ªdG Ióe §Ñ°VG

.3 .AóÑ∏d s ¥É£ædG ≈∏Y §¨°VG
.¿GƒK IóY ó©H É°†jCG É«μ«JÉeƒJhCG »JÉ≤«ªdG CGóÑj :á¶MÓe

 ¬«∏Y âfÉc Éªd ¢Vô©dG IóMh Oƒ©Jh .»dRÉæàdG ó©dG »a »JÉ≤«ªdG Ióe CGóÑJ
.¢Vô©dG IóMh »a É°†jCG »JÉ≤«ªdG õeQ ô¡¶j .ô«°üb âbh ó©H

 ∂æμªj .á«Jƒ°U IQÉ°TEG Qó°üJh á¶MÓe ô¡¶J ,»JÉ≤«ªdG Ióe »¡àæJ ÉeóæY
.s ¥É£ædG ¢ùª∏H GôμÑe á«Jƒ°üdG IQÉ°TE’G AÉ¨dEG

 ,π«¨°ûàdG ó«b •ƒÑ°†e »¡W øeõH π«¨°ûJ á≤jôW OƒLh ádÉM »a :á¶MÓe
 øeR õ««ªJ ºàj .»JÉ≤«ªdG ¢Vô©d s ¥É£ædG ¢ùªdG .»¡£dG øeR õ««ªJ ºàj

.√ô««¨J øμªjh áæ«©e Ióªd »JÉ≤«ªdG

»JÉ≤«ªdG ô««¨J
 »ah ¢†«HCG ¿ƒ∏H »JÉ≤«ªdG ô¡¶j .s ¥É£ædG ¢ùªdG ,»JÉ≤«ªdG ô««¨àd

.QGhódG QÉ«àN’G ìÉàØe ΩGóîà°SÉH √ô««¨J øμªjh ∞°üàæªdG

»JÉ≤«ªdG AÉ¨dEG
 .ôØ°üdG ≈∏Y »JÉ≤«ªdG Ióe §Ñ°V IOÉYEÉH º≤a ,»JÉ≤«ªdG AÉ¨dEG äOQCG GPEG

.õeôdG IAÉ°VEG ÅØ£æJ ,ô««¨àdG ò«ØæJ OôéªH

èeGôÑdG  P
 ∂«∏Y Éªa .áYƒæàªdG èeGôÑdG ΩGóîà°SÉH ádƒ¡°S πμH ΩÉ©£dG ô«°†ëJ ∂æμªj

 èeÉfôÑdG Ωƒ≤j ∂dP ó©H .ΩÉ©£dG ¿Rh ∫ÉNOEGh èeÉfôÑdG QÉ«àNG iƒ°S
.áeAÓe ôãcC’G §Ñ°†dG ´É°VhCG ≥«Ñ£àH

èeÉfôH §Ñ°V
.ºL 250 ¿RƒdG ,zõÑîdG óªéJ áHGPEG{ èeÉfôH :∫Éãe

.1 .RÉ¡édG π«¨°ûàd ÿ (±É≤jEG/π«¨°ûJ) on/off QõdG ≈∏Y §¨°VG
.ΩGóîà°SÓd õgÉL RÉ¡édG

.2 .% ¥É£ædG ≈∏Y §¨°VG
.¢Vô©dG IóMh »a ∫hC’G èeÉfôÑdG ô¡¶j

.3 .Üƒ∏£ªdG èeÉfôÑdG §Ñ°†d QGhódG QÉ«àN’G ìÉàØe QOCG

.4 .a ¥É£ædG ≈∏Y §¨°VG
.¢Vô©dG IóMh »a ¿Rƒ∏d á«°SÉ«≤dG áª«≤dG ô¡¶J

.5 .Üƒ∏£ªdG ¿RƒdG §Ñ°†d QGhódG QÉ«àN’G ìÉàØe QOCG

.6 .AóÑ∏d (AÉ¡fEG/AóH) start/stop l QõdG ≈∏Y §¨°VG
.¢Vô©dG IóMh »a »¡£dG øeõd »dRÉæàdG ó©dG CGóÑjh

äÉ¶MÓe
 ■.èeGôÑdG ≥jôW øY »¡£dG øeR ÜÉ°ùàMG ºàj
 ■ Ö∏≤dG ∫ƒM äÉª«∏©J ¢Vô©dG IóMh Ωó≤J ,¥ÉÑWC’G ¢†©Ñd áÑ°ùædÉH

 ÜÉH íàa .áeó≤ªdG äÉeƒ∏©ªdG ™ÑJG .ΩÉ©£dG ô«°†ëJ AÉæKCG Ö«∏≤àdGh
 OÉ©j RÉ¡édG ÜÉH ≥∏Z ó©H .π«¨°ûà∏d âbDƒªdG ±É≤jE’G ≈dEG …ODƒj RÉ¡édG

 èeÉfôÑdG πª©j ,≥Ñ£dG iƒàëe Ö«∏≤J hCG Ö∏≤H º≤J ºd GPEG .π«¨°ûàdG AóH
.¬àjÉ¡f ≈dEG π°üj ≈àM OÉà©ªdÉc

èeGôÑdG ¿CÉ°ûH äÉeƒ∏©e
.OQÉH ƒgh »¡£dG õ«M »a ΩÉ©£dG ™°V

 ,≥«bódG ¿RƒdG ∫ÉNOEG Qò©J GPEG .¬fRƒH ºbh ∞«∏¨àdG IƒÑY øe ΩÉ©£dG êôNCG
.Öjô≤àdÉH ¬Ñ°ùMÉa
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∞jhhôμ«ªdG ¿ôa  ar

∞jhhôμ«ªdG ¿ôa IQób §Ñ°V ´É°VhCG
.∞jhhôμ«ªdG ¿ôa IQó≤d á«dÉàdG §Ñ°†dG ´É°VhCG ìÉàlJ

 IQó≤dG ™e ÉfÉ«MCG ≥HÉ£àJ ’ ∞jhhôμ«ªdG ¿ôa IQób §Ñ°V ´É°VhCG
.RÉ¡édG É¡eóîà°ùj »àdG •GƒdÉH á≤«bódG á«FÉHô¡μdG

 ™°Vh
§Ñ°†dG

ΩÉ©£dG »¡£dG øeR
≈°übC’G

•Gh 90 á°SÉ°ùëdG áª©WC’G øY óªéàdG áHGPE’
IQGôë∏d

á≤«bO 30 h áYÉ°S

•Gh 180ôªà°ùªdG »¡£dGh óªéàdG áHGPE’á≤«bO 30 h áYÉ°S

•Gh 360 áª©WC’G ø«î°ùJh Ωƒë∏dG »¡£d
IQGôë∏d á°SÉ°ùëdG

á≤«bO 30 h áYÉ°S

•Gh 600ΩÉ©£dG »¡Wh ø«î°ùàdá≤«bO 30 h áYÉ°S

•Gh 900πFGƒ°ùdG ø«î°ùàdá≤«bO 30

 :á«°SÉ«≤dG áª«≤dG
 IQób §Ñ°V ´É°VhCG øe ™°Vh πμd »°SÉ«b »¡W øeR RÉ¡édG ôaƒj

.Ö°SÉæªdG ¥É£ædG »a Égô««¨J hCG áª«≤dG √òg ∫ƒÑb ∂æμªj .∞jhhôμ«ªdG

 ºàj áæ«©e Iôàa ó©H .πFGƒ°ùdG ø«î°ùàd ¢ü°üîe ≈°übC’G §Ñ°†dG ™°Vh
 ó©Hh .RÉ¡édG ájÉªëd ≈°übC’G óëdG ¿hO Ée ≈dEG ∞jhhôμ«ªdG IQób π«∏≤J

.iôNCG Iôe ∞jhhôμ«ª∏d ≈°übC’G IQó≤dG ™°Vh ìÉà oj ójôÑJ Ióe

∞jhhôμ«ªdG ¿ôa §Ñ°V
.≥FÉbO 5 »¡£dG øeR ,•Gh 600 ∞jhhôμ«ªdG IQób :∫Éãe

.1 .RÉ¡édG π«¨°ûàd ÿ (±É≤jEG/π«¨°ûJ) on/off QõdG ≈∏Y §¨°VG
 iƒ°ü≤dG êôîdG IQób ¢VôY ºàj .ΩGóîà°SÓd õgÉL RÉ¡édG

 »a ∂dP ô««¨J ∂æμªjh .¢Vô©dG IóMh »a á«°SÉ«b áª«≤c ∞jhhôμ«ª∏d
.âbh …CG

.2 .ÜƒZôªdG ∞jhhôμ«ªdG IQób ¥É£f ¢ùªdG

 .¢Vô©dG IóMh »a »°SÉ«≤dG »¡£dG øeRh ∞jhhôμ«ªdG IQób ¢VôY ºàj
.ôªMC’G ¿ƒ∏dÉH s ¥É£ædG A»°†j

.3 .Üƒ∏£ªdG »¡£dG øeR §Ñ°†d QGhódG QÉ«àN’G ìÉàØe QOCG

.4 .AóÑ∏d (AÉ¡fEG/AóH) start/stop l QõdG ≈∏Y §¨°VG

.¢Vô©dG IóMh »a »¡£dG øeõd »dRÉæàdG ó©dG CGóÑjh

äÉ¶MÓe
 ■ ∞jhhôμ«ªdG ¿ôØd IQób ≈∏YCG ÉªFGO ô¡¶J ,RÉ¡édG π«¨°ûàH Ωƒ≤J ÉeóæY

.¢Vô©dG IóMh »a ìGôàbÉc
 ■ »a áMhôªdG ôªà°ùJ ÉªHQ ΩGóîà°S’G AÉæKCG RÉ¡édG ÜÉH íàØH âªb GPEG

.¿GQhódG

»¡£dG øeR AÉ°†≤fG
 .á«Jƒ°U IQÉ°TEG Qó°üJ

 .π«¨°ûàdG ≈¡àfG

 :GôμÑe IQÉ°TE’G ±É≤jE’
.s ¥É£ædG ¢ùªdG

.RÉ¡édG ±É≤jE’ ÿ (±É≤jEG/π«¨°ûJ) on/off QõdG ≈∏Y §¨°VG

 á«æeR Iôàa ó©Hh ,»JÉ≤«ªdG áØ«Xh ô¡¶J s QõdG ¢ùªd ó©H :á¶MÓe
.»¡£dG øeR IOÉjõd GOóée s ≈∏Y §¨°VG .É«μ«JÉeƒJhCG »ØàîJ Iô«°üb

»¡£dG øeR ô««¨J
.âbh …CG »a ∂dP AGôLEG øμªj

 .QGhódG QÉ«àN’G ìÉàØe ΩGóîà°SÉH »¡£dG øeR ô««¨àH ºb
.π«¨°ûàdG ôªà°ù«a

∞jhhôμ«ªdG IQób ô««¨J
.âbh …CG »a ∂dP AGôLEG øμªj

.ÜƒZôªdG ∞jhhôμ«ªdG IQób ¥É£f ¢ùªdG

 .ô««¨J ¿hO ƒg Éªc »¡£dG øeR π¶j
.π«¨°ûàdG ôªà°ù«a

 IQó≤d ≈°übC’G øeõdG •ƒÑ°†ªdG »¡£dG øeR RhÉéJ GPEG :á¶MÓe
 ∞bƒàjh .É«μ«JÉeƒJhCG ¬°†ØN ºà«°ùa ,•Gh 900 á¨dÉÑdG ∞jhhôμ«ªdG

.π«¨°ûàdG AóÑd l QõdG ≈∏Y §¨°VG .π«¨°ûàdG
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ar ∞jhhôμ«ªdG ¿ôa

äÉ¶MÓe
 ■ .π«¨°ûà∏d âbDƒªdG ±É≤jE’G ≈dEG É°†jCG …ODƒj RÉ¡édG ÜÉH íàa
 ■.¬FÉ¨dEG hCG π«¨°ûà∏d âbDƒªdG ±É≤j’G ó©H áMhôªdG πªY ôªà°ùj ¿CG øμªj

π«¨°ûàdG á≤jôW QÉ«àNG
 ™°Vh AóH ∂æμªj .á«°SÉ«≤dG π«¨°ûàdG á≤jôW ¢VôY ºàj ,RÉ¡édG π«¨°ûJ ó©H

.QƒØdG ≈∏Y Gòg §Ñ°†dG

 √ò¡d á«∏«°üØJ äÉMhô°T ∑Éæ¡a ,áØ∏àîe π«¨°ûJ á≤jôW QÉ«àNG äOQCG GPEG
.á«æ©ªdG ∫ƒ°üØdG »a ¥ô£dG

:áªFGO áØ°üH »∏j Ée …ô°ùj
.1 .Ö°SÉæªdG ¥É£ædG ¢ùªdG
.2 .õcôªdG »a ¢Vhô©ªdG QÉ«àN’G ô««¨àd QGhódG QÉ«àN’G ìÉàØe QOCG
.3 .IQhô°†dG óæY iôNC’G §Ñ°†dG ´É°VhCG ô««¨àH ºb

 ìÉàØe ΩGóîà°SÉH áª«≤dG ô««¨àH ºbh »æ©ªdG ¥É£ædG ¢ùªdG ,∂dòH ΩÉ«≤∏d
.QGhódG QÉ«àN’G

.4 .AóÑ∏d (AÉ¡fEG/AóH) start/stop l QõdG ≈∏Y §¨°VG
.π«¨°ûàdG á«∏ªY RÉ¡édG CGóÑj

∞jhhôμ«ªdG ¿ôa  ̂
 øY óªéàdG áHGPEG hCG ø«î°ùàdG hCG »¡£dG »a ∞jhhôμ«ªdG ΩGóîà°SG ∂æμªj

.áYô°ùH ΩÉ©£dG

 äÉ¶MÓªdG IÉYGôe ≈Lôj ,∞jhhôμ«ªdG ¿ôØd »dÉãªdG ΩGóîà°S’G ¿Éª°†d
 ∫hGóL »a IOƒLƒªdG äÉfÉ«ÑdG ≈∏Y ±ô©àdGh »¡£dG »fGhCG ≈∏Y áfhóªdG

 »a Égô«°†ëJ ºJ »àdG ¥ÉÑWC’G{  .∫Éª©à°S’G π«dO ájÉ¡f »a ΩGóîà°S’G
19 áëØ°U »a zÉæH ¢UÉîdG »¡£dG ƒjOƒà°S

»¡£dG »fGhCG
 ºàj ≈àM .∞jhhôμ«ªdG ¿ôØH ΩGóîà°SÓd áÑ°SÉæe »¡£dG »fGhCG ™«ªL â°ù«d
 »fGhCG ΩGóîà°SG ≈∏Y ô°üàbG Qô°†∏d RÉ¡édG ¢Vô©àj ’ »μdh ∂eÉ©W ø«î°ùJ

.∞jhhôμ«ª∏d áÑ°SÉæªdG »¡£dG

áÑ°SÉæªdG »¡£dG »fGhCG
 øe áYƒæ°üªdG áfƒî°ù∏d áehÉ≤ªdG »¡£dG »fGhCG »g áÑ°SÉæªdG »fGhC’G

 ΩhÉ≤ªdG ∂«à°SÓÑdG hCG ±õîdG hCG ø«∏°SQƒÑdG hCG »LÉLõdG ±õîdG hCG êÉLõdG
.∞jhhôμ«ªdG äÉLƒªd IòØæe É¡fCÉH OGƒªdG √òg õ«ªàJ å«M .áfƒî°ù∏d

 ≥ÑW øe ΩÉ©£dG π≤f Gòg ∂«∏Y ôaƒjh .IóFÉªdG ¥ÉÑWCG ΩGóîà°SG É°†jCG ∂æμªj
 á«°†a hCG áÑgò oe äÉ«∏M ≈∏Y …ƒàëJ »¡W »fGhCG Ωóîà°ùJ ’CG »¨Ñæj .ôNB’

.∞jhhôμ«ªdG ¿GôaCG »a ΩGóîà°SÓd É¡àeAÓe á©fÉ°üdG á¡édG âæª°V GPEG ’EG

áÑ°SÉæªdG ô«Z »¡£dG »fGhCG
 äÉLƒªd òØæe ô«Z ¿ó©ªdÉa .áÑ°SÉæe ô«Z á«fó©ªdG »¡£dG »fGhCG

 á«fó©ªdG »fGhC’G »a IOƒLƒªdG áª©WC’G π¶J »dÉàdÉHh .∞jhhôμ«ªdG
.IOQÉH IÉ£¨ªdG

!¬«ÑæJ
 πNGO á≤©∏ªdG ∫ÉãªdG π«Ñ°S ≈∏Y ,¿ó©ªdG ™°Vƒ oj ¿CG Öéj :Qô°ûdG ¿ƒμJ
 ÖfÉédGh »¡£dG õ«M ¿GQóL øe º°S 2 øY π≤J ’ áaÉ°ùe ≈∏Y ,ÜƒμdG

 »∏NGódG ÖfÉédÉH êÉLõdG ±ÓJEG »a Qô°ûdG ÖÑ°ùàj ó≤a .ÜÉÑ∏d »∏NGódG
.¬MÓ°UEG Ö©°üj πμ°ûH ÜÉÑ∏d

»¡£dG »fGhCG QÉÑàNG
 .¬∏NGóH ΩÉ©£dG ™°Vh ºàj ºd Ée ∞jhhôμ«ªdG ¿ôa π«¨°ûàH GóHCG º≤J ’

.IóYÉ≤dG √ò¡d ó«MƒdG AÉæãà°S’G ƒg ô«°ü≤dG »¡£dG »fGhCG QÉÑàNG

 »¡£dG AÉfEG áeAÓe øe ócCÉàe ô«Z âæc GPEG »dÉàdG QÉÑàN’G πª©H ºb
.∞jhhôμ«ªdG »a ΩGóîà°SÓd

.1  ìhGôàJ Ióªd IQób ≈°übCÉH ¿ôØdG »a ÆQÉØdG »¡£dG AÉfEG ø«î°ùàH ºb
.á∏eÉc á≤«bOh á≤«bO ∞°üf ø«H

.2 .IóªdG √òg AÉæKCG »¡£dG AÉfEG IQGôM áLQO ¢üëaG
.ÉÄaGO hCG GOQÉH »¡£dG AÉfEG ¢ùª∏e ¿ƒμj ¿CG Öéj

 ô«Z ¬fCG »æ©j Gò¡a ,Qô°T ódƒJ ádÉM »a hCG ÉæNÉ°S »¡£dG AÉfEG íÑ°UCG GPEGh
.Ö°SÉæe

.QÉÑàN’G ∞bhCG ádÉëdG √òg »a

:  !¥hôëH áHÉ°UE’G ô£N - ôjòëJ
 .π«¨°ûàdG AÉæKCG ájÉ¨∏d áæNÉ°S íÑ°üJ É¡«dEG ∫ƒ°UƒdG øμªj »àdG AGõLC’G

.á«aÉc áaÉ°ùªd ∫ÉØWC’G ó©HCGh .áæNÉ°ùdG AGõLC’G GóHCG ¢ùª∏J ’
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≈dhC’G Iôª∏d ΩGóîà°S’G πÑb  ar

≈dhC’G Iôª∏d ΩGóîà°S’G πÑb  K
 ´É°VhCG ¢†©H AGôLEG ∂«∏Y Öéj ,ójóédG ∑RÉ¡L ΩGóîà°SG ∂d ≈æ°ùàj ¿CG πÑb

.§Ñ°†dG

»dhC’G ΩGóîà°S’G
 ºàj ,»FÉHô¡μdG QÉ«àdG ´É£≤fG ó©H hCG »FÉHô¡μdG QÉ«àdÉH RÉ¡édG π«°UƒJ ó©H

 .¢Vô©dG IóMh »a »dhC’G ΩGóîà°S’ÉH á°UÉîdG §Ñ°†dG ´É°VhCG ¢VôY
.¿GƒK IóY äÉª«∏©àdG Qƒ¡X ¥ô¨à°ùjh

 §Ñ°†dG ´É°VhCG »a âbh …CG »a √òg §Ñ°†dG ´É°VhCG ô««¨J ∂æμªj :á¶MÓe
15 áëØ°U »a zá«°SÉ°SC’G §Ñ°†dG ´É°VhCG{  .á«°SÉ°SC’G

á¨∏dG QÉ«àNG

.1 .áHƒZôªdG á¨∏dG §Ñ°†d QGhódG QÉ«àN’G ìÉàØe QOCG

.2 .ó«cCÉà∏d s ¥É£ædG ≈∏Y §¨°VG
.»dÉàdG §Ñ°†dG ™°Vh ô¡¶«a

âbƒdG §Ñ°V

.1 .QGhódG QÉ«àN’G ìÉàØe ΩGóîà°SÉH ∫hC’G âbƒdG §Ñ°VG

.2 .ó«cCÉà∏d s ¥É£ædG ≈∏Y §¨°VG
 ΩGóîà°S’G øe AÉ¡àf’G ºJ ób ¬fCG ócDƒJ ¢Vô©dG IóMh »a á¶MÓe ô¡¶J

.»dhC’G

RÉ¡édG π«¨°ûJ  1
 í°Vƒf ±ƒ°S ¿B’Gh .É¡∏ªY á≤jôWh ºμëàdG ô°UÉæY ≈∏Y π©ØdÉH âaô©J ó≤d

 π«¨°ûJ óæY çóëj Ée ≈∏Y ¿B’G ±ô©àJ ±ƒ°S .∑RÉ¡L §Ñ°V á≤jôW ∂d
.π«¨°ûàdG á≤jôW QÉ«àNG á«Ø«c ≈∏Yh ,RÉ¡édG ±É≤jEGh

RÉ¡édG ±É≤jEGh π«¨°ûJ
.¬∏«¨°ûàH ΩÉ«≤dG ∂«∏Y Öéj ,RÉ¡édG §Ñ°V ∂d ≈æ°ùàj ¿CG πÑb

 π¶Jh .ÉØbƒàe RÉ¡édG ¿ƒμj ÉeóæY »JÉ≤«ªdG §Ñ°V É°†jCG øμªj :á¶MÓe
.RÉ¡édG ±É≤jEG ó©H ¢Vô©dG IóMh »a IôgÉX äÉ¶MÓªdGh äÉfÉ«ÑdG ¢†©H

 §Ñ°†dG ´É°VhCG AGôLEG ºàj ºd GPEG .¬eGóîà°SG ΩóY ádÉM »a RÉ¡édG ∞bhCG
.¬°ùØf AÉ≤∏J øe É«μ«JÉeƒJhCG RÉ¡édG ∞bƒàj ,á∏jƒW á«æeR IôàØd

RÉ¡édG π«¨°ûJ
.RÉ¡édG π«¨°ûàd ÿ (±É≤jEG/π«¨°ûJ) on/off QõdG ≈∏Y §¨°VG

 »a Bosch QÉ©°T ô¡¶j .ôªMC’G ¿ƒ∏dÉH á«°ùª∏dG äÉbÉ£ædG ™«ªL A»°†J
.∞jhhôμ«ª∏d IQób ≈°übCÉH ÉYƒÑàe ¿É«ÑdG á°TÉ°T

.ΩGóîà°SÓd õgÉL RÉ¡édG

.ôªMC’G ¿ƒ∏dÉH s ¥É£ædG A»°†j

.áØ∏àîªdG ∫ƒ°üØdG »a π«¨°ûàdG ¥ôW §Ñ°V á«Ø«c áaô©e ∂æμªj

RÉ¡édG AÉØWEG
.RÉ¡édG ±É≤jE’ ÿ (±É≤jEG/π«¨°ûJ) on/off QõdG ≈∏Y §¨°VG

.á∏¨°ûe ¿ƒμJ ób ∞FÉXh ájCG AÉ¨dEG ºàj

.¢Vô©dG IóMh »a âbƒdG ô¡¶j

 »¨Ñæj ¿Éc GPEG Ée §Ñ°V á«°SÉ°SC’G §Ñ°†dG ´É°VhCG »a ∂æμªj :á¶MÓe
 .’ hCG ÉØbƒàe RÉ¡édG ¿ƒμj ÉeóæY âbƒdG ¢VôY

π«¨°ûàdG
 ∂æμªjh .π«¨°ûàdG ¥ôW πμH IOƒLƒªdG É¡°ùØf »g π«¨°ûàdG äGƒ£N ¢†©H

.á«°SÉ°SC’G π«¨°ûàdG äGƒ£N ≈∏Y ±ô©àdG »∏j Éª«a

π«¨°ûàdG AóH
.á«∏ªY ájCG AóÑd (AÉ¡fEG/AóH) start/stop l QõdG ≈∏Y §¨°†dG ∂«∏Y Öéj

 á≤∏M ô¡¶J .¢Vô©dG IóMh »a §Ñ°†dG ´É°VhCG ¢VôY ºàj π«¨°ûàdG AóH ó©H
.»¡£dG øeõd »dRÉæàdG ó©dG É¡H ô¡¶j å«M ,¢Vô©dG IóMh

 Öé«a ,RÉ¡édG ÜÉH íàØd áé«àf áàbDƒe IôàØd π«¨°ûàdG ∞bƒJ GPEG :á¶MÓe
 ó©H (AÉ¡fG/AóH) start/stop l QõdG ΩGóîà°SÉH π«¨°ûàdG á«∏ªY AóH IOÉYEG

.ÜÉÑdG ≥∏Z

π«¨°ûà∏d âbDƒªdG ±É≤jE’G
 start/stop l QõdG ≈∏Y §¨°†dÉj π«¨°ûàdG IOÉYEGh ±É≤jEG ∂æμªj

.(AÉ¡fEG/AóH)

.§Ñ°†dG ´É°VhCG ™«ªL ƒëªd ±É≤jEG/π«¨°ûJ QõdG ≈∏Y §¨°VG
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ar ∑RÉ¡L ≈∏Y ±ô©àdG

õcôªdG Iô°TÉÑe õcôªdG »a á°Vhô©ªdG áª«≤dG ô««¨J øμªj
.’hCG ÉgójóëJ ¿hO

 õcôªdG »a »¡£dG øeR ô¡¶j ,π«¨°ûJ á«∏ªY AóH ó©H
.ÉªFGO

ó«cCÉJ õcôªdG »a á°Vhô©ªdG áª«≤dG ô««¨àH Ωƒ≤J ÉeóæY
 √òg ¢VôY ºà«°S ,QGhódG QÉ«àN’G ìÉàØe ΩGóîà°SÉH

.ôÑcCG ºéëH §≤a áª«≤dG

¢Vô©dG IóMh á≤∏M
.¢Vô©dG IóMƒd »LQÉîdG ¬LƒdG ∫ƒM ¢Vô©dG IóMh á≤∏M OÉéjEG ∂æμªj

 ∂£Ñ°V ™°Vh ¢Vô©dG IóMh á≤∏ëH ô¡¶j ±ƒ°ùa ,Ée áª«b ô««¨àH âªb GPEG
 áª°ù≤e hCG á∏°üàe ¢Vô©dG IóMh á≤∏M ¿ƒμJ óbh .QÉ«àN’G áªFÉb »a

.QÉ«àN’G áªFÉb ∫ƒWh §Ñ°†dG ´É°VhCG ¥É£æd É≤ah äÉYÉ£≤∏d

 .á«fÉK πc óMGh ôªMCG ´É£b »Øàîj ,»¡£dG øeõd »dRÉæàdG ó©dG CGóÑj ÉeóæY
.iôNCG Iôe ôªMC’G ¿ƒ∏dÉH äÉYÉ£≤dG ™«ªL A»°†J ,á∏eÉc á≤«bO Qhôe ó©Hh

äÉeƒ∏©ªdG øe ójõªdG
 á°UÉN á«aÉ°VEG äÉeƒ∏©eh äÉ¶MÓe RÉ¡édG ôaƒj ä’ÉëdG Ö∏ZCG »a

.√ò«ØæJ ºJ …òdG AGôLE’ÉH

 Ωóîà°SG .¿GƒK Ió©d ¢Vô©dG IóMh »a á¶MÓªdG ô¡¶J .° ¥É£ædG ¢ùªdG
.á∏jƒ£dG äÉ¶MÓªdG ájÉ¡f ≈àM íØ°üà∏d QGhódG QÉ«àN’G ìÉàØe

 AÉ£YE’ hCG ∫ÉãªdG π«Ñ°S ≈∏Y ó«cCÉàc ,É k«μ«JÉeƒJhCG ô¡¶J äÉ¶MÓªdG ¢†©H
.ôjòëJ hCG áeƒ∏©e

»¡£dG õ«M ∞FÉXh
 »¡a .ádƒ¡°S ôãcCG RÉ¡édG ΩGóîà°SG π©éJ »¡£dG õ«M »a áMÉàªdG ∞FÉXƒdG

 ™æªd ójôÑJ áMhôeh »¡£dG õ«ëd Ió«L IAÉ°VEG ∫ÉãªdG π«Ñ°S ≈∏Y ôaƒJ
.RÉ¡é∏d áWôØªdG áfƒî°ùdG

ÜÉÑ∏d »μ«JÉeƒJhC’G íàØdG á«°UÉN
 »μ«JÉeƒJhC’G íàØdG á«°UÉN π«¨ØJ ádÉM »a RÉ¡édG ÜÉH ¢†HGƒf íàØæJ

.…hój πμ°ûH ÉeÉªJ RÉ¡édG ÜÉH íàa ∂æμªj .ÜÉÑ∏d

 QÉ«àdG ´É£≤fG ádÉM »a ÜÉÑ∏d »μ«JÉeƒJhC’G íàØdG á«°UÉN πª©J ’
.Éjhój ÜÉÑdG íàa ∂æμªj .»FÉHô¡μdG

äÉ¶MÓe
 ■ á«∏ªY ±É≤jEG ºàj ±ƒ°ùa ,π«¨°ûàdG AÉæKCG RÉ¡édG ÜÉH íàØH âªb GPEG

.áàbDƒe IQƒ°üH »¡£dG
 ■ .É«μ«JÉeƒJhCG π«¨°ûàdG á∏°UGƒe ºàj ’ RÉ¡édG ÜÉH ≥∏¨H Ωƒ≤J ÉeóæY

.Éjhój π«¨°ûàdG IOÉYEG ∂«∏Y Öéj
 ■ Iôàa ó©H RÉ¡édG ÜÉH íàa ºàj ±ƒ°S ,á∏jƒW IôàØd RÉ¡édG ±É≤jEG ºJ GPEG

.á«æeR

á«∏NGódG IAÉ°VE’G
 ÉMƒàØe ÜÉÑdG πX GPEG .á«∏NGódG IAÉ°VE’G π«¨°ûJ ºàj RÉ¡édG ÜÉH íàa óæY

 Iôe »¡£dG õ«M IAÉ°VEG ÅØ£æJ ±ƒ°ùa ,ÉÑjô≤J ≥FÉbO ¢ùªN øe ∫ƒWCG IôàØd
 π«¨°ûJ ºàj ,ÜÉÑ∏d »μ«JÉeƒJhC’G íàØdG á«°UÉN π«©ØJ ºàj ÉeóæY .iôNCG

.iôNCG Iôe »¡£dG õ«M IAÉ°VEG

 .π«¨°ûàdG AóH OôéªH »¡£dG õ«M IAÉ°VEG π«¨°ûJ ºàj π«¨°ûàdG ¥ôW ™«ªL »a
.IAÉ°VE’G ÅØ£æJ π«¨°ûàdG »¡àæj ÉeóæY

ójôÑàdG áMhôe
 øe øNÉ°ùdG AGƒ¡dG ∞jô°üJ ºàjh .áLÉëdG Ö°ùM ójôÑàdG áMhôe π«¨°ûJ ºàj

.ÜÉÑdG ¥ƒa

.áæ«©e IôàØd á∏¨°ûe ójôÑàdG áMhôe π¶J ¿CG øμªj π«¨°ûàdG AÉ¡àfG ó©H

!¬«ÑæJ
.IóFGR áfƒî°ùd RÉ¡édG ¢Vô©àj ±ƒ°ùa ’EGh .ájƒ¡àdG äÉëàa á«£¨àH º≤J ’

äÉ¶MÓe
 ■ ∂dP øe ºZôdÉHh .∞jhhôμ«ªdG ¿ôa π«¨°ûJ AÉæKCG G kOQÉH RÉ¡édG π¶j

 ó©H ≈àM áMhôªdG ¿GQhO ôªà°ùj óbh .á∏¨°ûe ójôÑàdG áMhôe π¶J
.∞jhhôμ«ªdG ¿ôa π«¨°ûJ AÉ¡àfG

 ■ á«°VQCGh á«∏NGódG ¿GQóédGh ÜÉÑdG IòaÉf ≈∏Y ∞ãμàe AÉe ¿ƒμàj ÉªHQ
 .∞jhhôμ«ªdG ¿ôa π«¨°ûJ ≈∏Y ÉkÑ∏°S ôKDƒj ’h »©«ÑW ôeCG Gògh .RÉ¡édG

.»¡£dG á«∏ªY øe AÉ¡àf’G ó©H ∞ãμàªdG AÉªdG í°ùeG
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∑RÉ¡L ≈∏Y ±ô©àdG  *
 ±ô©àJ ±ƒ°Sh .ºμëàdG ô°UÉæYh äÉæ«ÑªdG π°üØdG Gòg »a í°Vƒf ±ƒ°S

.∑RÉ¡éd áØ∏àîªdG ∞FÉXƒdG ≈∏Y ∂dòc

 Ö°ùM ¿GƒdC’Gh π«°UÉØàdG ¢†©H »a áæ«©e äÉaÓàNG ô¡¶J ób :á¶MÓe
.RÉ¡édG πjOƒe

ºμëàdG áMƒd
 á«°ùª∏dG äÉbÉ£ædGh áØ∏àîªdG QGQRC’G ΩGóîà°SG ∂æμªj ,ºμëàdG áMƒd »a

 ´É°VhCG ¢Vô© oJ .RÉ¡édÉH áHƒ∏£ªdG áØ«XƒdG §Ñ°†d QGhódG QÉ«àN’G ìÉàØeh
.¢Vô©dG IóMh »a á«dÉëdG §Ñ°†dG

 Ó¨°ûe RÉ¡édG ¿ƒμj ÉeóæY ºμëàdG áMƒd πμ°T ΩÉ©dG ¢Vô©dG í°Vƒj
.IQÉàîe π«¨°ûàdG ¥ôW ióMEGh

( QGQRC’G
 .§¨°V á£≤f É¡d ºμëàdG áMƒd ø«ªjh QÉ°ùj ≈∏Y IOƒLƒªdG QGQRC’G

.É¡∏«©Øàd QGQRC’G √òg ≈∏Y §¨°VG
 …ƒàëJ ’ π«à°S ¢ù∏fÉà°SG á¡LGƒH IOhõªdG ô«Z Iõ¡LC’G »a

.§¨°†f á£≤f …CG ≈∏Y QGQRC’G √ò¡d á«°ùª∏dG äÉbÉ£ædG
0 á«°ùª∏dG äÉbÉ£ædG

 ¢ùªd iƒ°S ∂«∏Y Éeh .á«°ùª∏dG äÉbÉ£ædG πØ°SCG äGô©°ûà°ùe óLƒJ
.áØ«XƒdG QÉ«àN’ »æ©ªdG õeôdG

8 QGhódG QÉ«àN’G ìÉàØe
 QÉ°ù«dG ≈dEG ¬JQGOEG ∂æμªj å«ëH ÉàÑãe QGhódG QÉ«àN’G ìÉàØe ¿ƒμj

 √ÉéJ’G »a ¬côMh Ó«∏b ¬«∏Y §¨°VG .Oóëe ô«Y πμ°ûH ø«ª«dG hCG
.∂©Ñ°UEÉH ÜƒZôªdG

@ ¢Vô©dG IóMh
 hCG ájQÉ«àN’G ∞FÉXƒdG hCG á«dÉëdG §Ñ°†dG º«b ájDhQ ∂æμªj

.¢Vô©dG IóMh »a äÉ¶MÓªdG

ºμëàdG ô°UÉæY
 ∂dòHh .RÉ¡é∏d áØ∏àîªdG ∞FÉXƒdG ™e áªFGƒàe áØ∏àîªdG ºμëàdG ô°UÉæY

.Iô°TÉÑeh á∏¡°S á≤jô£H ∑RÉ¡L §Ñ°V ∂æμªj

á«°ùª∏dG äÉbÉ£ædGh QGQRC’G
.áØ∏àîªdG á«°ùª∏dG äÉbÉ£ædGh QGQRCÓd G kõLƒe É kMô°T Éæg óéJ

õeôdG≈æ©ªdG

QGQRC’G

ÿon/offRÉ¡édG ±É≤jEGh π«¨°ûJ

lstart/stopπ«¨°ûàdG AÉ¡fEG hCG AóH

á«°ùª∏dG äÉbÉ£ædG

90∞jhhôμ«ªdG ¿ôa IQób •Gh 90 QÉàîj

180∞jhhôμ«ªdG ¿ôa IQób •Gh 180 QÉàîj

õeôdG≈æ©ªdG

360∞jhhôμ«ªdG ¿ôa IQób •Gh 360 QÉàîj

600∞jhhôμ«ªdG ¿ôa IQób •Gh 600 QÉàîj

900∞jhhôμ«ªdG ¿ôa IQób •Gh 900 QÉàîj

sâbƒdG §Ñ°V äGQÉ«NâbƒdG §Ñ°V äGQÉ«N QÉàîj

%èeGôÑdG èeÉfôH QÉàîj

a¿RƒdG èeÉfôÑdG »a ¿RƒdG QÉàîj

°äÉeƒ∏©ªdG¢Vô©dG IóMh äÉ¶MÓe
 (¿GƒK 3 »dGƒM) ÉWƒ¨°†e ¬H ßØàMG

á«°SÉ°SC’G §Ñ°†dG ´É°VhCG AÉYóà°S’

v íàØdG á«°UÉN
ÜÉÑ∏d »μ«JÉeƒJhC’G

RÉ¡édG ÜÉH íàØj

 ≈∏Y É¡°VôY hCG Égô««¨J øμªj áª«b ≈∏Y πªà°ûªdG ,»°ùª∏dG ¥É£ædG A»°†j
.ôªMC’G ¿ƒ∏dÉH ,á«eÉeC’G á¡édG »a ¢Vô©dG IóMh

QGhódG QÉ«àN’G ìÉàØe
 IóMh »a á°Vhô©ªdG §Ñ°†dG º«b ô««¨àd QGhódG QÉ«àN’G ìÉàØe Ωóîà°SG

.¢Vô©dG

 QÉ«àN’G »∏j ,èeGôÑdG áëF’ ∫ÉãªdG π«Ñ°S ≈∏Y ,QÉ«àN’G äÉëF’ º¶©e »a
 .ô«NC’G QÉ«àN’G ∫hC’G

 ìÉàØe ´ÉLQEÉH Ωƒ≤J ¿CG Öéj ,IóªdG Óãe ,QÉ«àN’G äÉëF’ ¢†©H »a
.áª«b ≈°übCG hCG ≈fOCG ≈dEG π°üJ ÉeóæY iôNC’G á¡édG ≈dEG QGhódG QÉ«àN’G

¿É«ÑdG
 á∏gh ∫hCG øe É¡H äÉeƒ∏©ªdG IAGôb øμªj å«ëH áªª°üe ¢Vô©dG IóMh

.™°Vh hCG »ah

 ±hôëH É¡°VôY ºàjh .õcôªdG »a É«dÉM É¡£Ñ°V ∂æμªj »àdG áª«≤dG óLƒJh
.…OÉeôdG ¿ƒ∏dÉH á«Ø∏îdG »a á°Vhô©ªdG áª«≤dG ô¡¶Jh .É¡∏Ø°SCG §îHh AÉ°†«H
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ar QGô°VC’G ÜÉÑ°SCG

QGô°VC’G ÜÉÑ°SCG  ]
!¬«ÑæJ

 ■ πNGO á≤©∏ªdG ∫ÉãªdG π«Ñ°S ≈∏Y ,¿ó©ªdG ™°Vƒ oj ¿CG Öéj :Qô°ûdG ¿ƒμJ
 ÖfÉédGh »¡£dG õ«M ¿GQóL øe º°S 2 øY π≤J ’ áaÉ°ùe ≈∏Y ,ÜƒμdG

 »∏NGódG ÖfÉédÉH êÉLõdG ±ÓJEG »a Qô°ûdG ÖÑ°ùàj ó≤a .ÜÉÑ∏d »∏NGódG
.¬MÓ°UEG Ö©°üj πμ°ûH ÜÉÑ∏d

 ■ á«YhC’G Ωóîà°ùJ ’ :Ωƒ«æeƒdC’G ≥FÉbQ øe áYƒæ°üªdG á«YhC’G
 Qô°†dG ≥ë∏J ó≤a .RÉ¡édG πNGO Ωƒ«æeƒdC’G ≥FÉbQ øe áYƒæ°üªdG

.Qô°ûdG ó«dƒJ ∫ÓN øe RÉ¡édÉH
 ■ OƒLh ¿hO RÉ¡édG π«¨°ûJ :áª©WCG OƒLh ¿hO ∞jhhôμ«ªdG ¿ôa π«¨°ûJ

 GóHCG º≤J ’ .π«ªëàdG IOÉjR ≈dEG …ODƒj ¿CG øμªj »¡£dG õ«M »a áª©WCG
 QÉÑàNG .¬∏NGóH ΩÉ©£dG ™°Vh ºàj ºd Ée ∞jhhôμ«ªdG ¿ôa π«¨°ûàH

 .IóYÉ≤dG √ò¡d ó«MƒdG AÉæãà°S’G ƒg ô«°ü≤dG ¿ôØdG »fGhCG
11 áëØ°U »a z∞jhhôμ«ªdG{ 

 ■ »a âbƒdG øe á∏jƒW IôàØd áHƒWôdG OƒLh :»¡£dG õ«M »a áHƒWôdG
 ó©H ∞éj »¡£dG õ«M ∑ôJG .CGó°üdG ¿ƒμàd …ODƒj ¿CG øμªj »¡£dG õ«M

 á∏jƒW äGôàØd »¡£dG õ«M »a áÑWQ áª©WCÉH ßØàëJ ’ .ΩGóîà°S’G
.»¡£dG õ«M »a ΩÉ©£dG øjõîàH º≤J ’ .≥∏¨e ÜÉÑdGh

 ■ ,Ió°ûH É kî°ùàe ≥∏¨dG ΩÉμMEG QÉWEG ¿Éc GPEG :Ió°ûH ΩÉμME’G QÉWEG ñÉ°ùJG
 AGõLC’G ¿CG Éªc .π«¨°ûàdG AÉæKCG í«ë°U πμ°ûH ≥∏¨æj ød RÉ¡édG ÜÉH ¿EÉa

 á¶aÉëªdG Öéj ∂dòd .Qô°†àJ ¿CG øμªj IQhÉéªdG äGóMƒ∏d á«eÉeC’G
16 áëØ°U »a z∞«¶æàdG{  .≥∏¨dG ΩÉμMEG QÉWEG áaÉ¶f ≈∏Y É kªFGO

 ■ áLQO ≈∏Y ∞jhhôμ«ªdG IQób §Ñ°†H G kóHCG º≤J ’ :∞jhhôμ«ªdG QÉ°ûa
 ™°V .•Gh 600 ÉgÉ°übCG ∞jhhôμ«ª∏d IQób Ωóîà°SG .ΩRÓdG øe ≈∏YCG

 »a ÜÉÑdG äÉMƒd ∑ôëàJ ób .»LÉLR ≥ÑW ≈∏Y QÉ°ûØdG ¢ù«c É kªFGO
.É¡«∏Y óFGõdG π«ªëàdG ádÉM

áÄ«ÑdG ájÉªM  7

áÄ«ÑdG ≈∏Y á¶aÉëe á≤jô£H äÉØ∏îªdG øe ¢ü∏îàdG
.áÄ«ÑdG ≈∏Y á¶aÉëe á≤jô£H ∞«∏¨àdG IƒÑY øe ¢ü∏îJ

  2012/19/EU á«HhQhC’G áØ°UGƒª∏d É≤ÑW õ«ªe RÉ¡édG Gòg
 áªjó≤dG á«fhôàμdE’Gh á«FÉHô¡μdG Iõ¡LC’ÉH ≥∏©àj Éª«a

 .(waste electrical and electronic equipment - WEEE)
 Iõ¡LC’G ´ÉLôà°S’ ΩÉ©dG QÉWE’G áØ°UGƒªdG √òg OóëJh

 ∫hO ™«ªL »a ¬H ∫ƒª©e ƒg Éªc ÉgôjhóJ IOÉYEGh á∏ª©à°ùªdG
.»HhQhC’G OÉëJ’G
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 ■ »°SÉ°SC’G ¢Vô¨dG ±ÓîH ¢VôZ …C’ RÉ¡édG ΩGóîà°SG ¿EG
 .Gô«£N GôeCG ó©j ¬d ¢ü°üîªdG

 hCG ΩÉ©£dG ∞«ØéJ »a RÉ¡édG ΩGóîà°SÉH ìƒª°ùe ô«Z
 äÉ°ûeô≤ªdG hCG ÜƒÑëdG ¢SÉ«cCG hCG Ö°TÉÑ°ûdG áÄaóJ hCG ¢ùHÓªdG

 .∂dP ¬HÉ°T Ée hCG áÑWôdG ∞«¶æàdG á°ûªbCGh èæØ°SE’G ™£bh
 hCG ÜƒÑëdG ¢SÉ«cCG hCG Ö°TÉÑ°ûdG ¿CG ƒg ∂dP »a ÖÑ°ùdGh

 ¬aÓNh áÑWôdG ¢TÉª≤dG ™£b hCG èæØ°SE’G ™£b hCG äÉ°ûeô≤ªdG
.Iô°ûÑ∏d É kbhôM ÖÑ°ùJ ób Ió°ûH É¡æ«î°ùJ ºJ GPEG

:  !äGAGƒàcÉH áHÉ°UE’G ô£N - ôjòëJ
 ■ Gògh .πFGƒ°ùdG ø«î°ùJ AÉæKCG ¿É«∏¨dG »a ôNCÉJ çóëj ¿CG øμªj

 óYÉ°üàJ ¿CG ¿hO ¿É«∏¨dG áLQO ≈dEG π°üj πFÉ°ùdG ¿CG »æ©j
 AÉYƒ∏d RGõàgG πbCG ™eh .í£°ùdG ≈∏Y IOÉà©ªdG QÉîÑdG äÉYÉ≤a

 AÉæKCG .PGPQ ôjÉ£àj hCG Iƒ≤H øNÉ°ùdG πFÉ°ùdG QƒØj ¿CG øμªj
 .AÉYƒdG πNGO á≤©∏e ™°Vh ≈∏Y É kªFGO ¢UôMG ,ø«î°ùàdG

.¿É«∏¨dG ôNCÉJ IôgÉX ÖæéàJ ∂dòHh

:  !áHÉ°UE’G ô£N - ôjòëJ
 ■ áYƒæ°üªdG ¿ôØdG »fGhCG .≥≤°ûàJ ób áÑ°SÉæªdG ô«Z ¿ôØdG »fGhCG

 Iô«¨°U Üƒ≤K ≈∏Y …ƒàëJ ób ±õîdG hCG ø«∏°SQƒÑdG øe
 √òg ∞∏N »ØàîJ äÉZGôa ∑Éægh .É¡à«£ZCGh É¡°†HÉ≤e »a

 ¿CG øμªj äÉZGôØdG √òg ≈dEG πZƒàJ áHƒWQ ájCGh .Üƒ≤ãdG
 »fGhCG ΩGóîà°SG ≈∏Y ô°üàbG .»fGhC’G ∂∏J QÉ°ùμfG »a ÖÑ°ùàJ

.∞jhhôμ«ªdG ¿ôa »a ΩGóîà°SÓd áæeBG ¿ôa
 ■ ¿EÉa ,§≤a ∞jhhôμ«ªdG á≤jô£H RÉ¡édG ΩGóîà°SG ádÉM »a

 πNGO ¿ó©ªdG øe áYƒæ°üªdG á«YhC’Gh ¿ôØdG »fGhCG ™°Vh
 .RÉ¡édG π«¨°ûJ ºàj ÉeóæY Qô°T ódƒJ »a ÖÑ°ùàj ób RÉ¡édG
 ájCG GóHCG Ωóîà°ùJ ’ .RÉ¡édÉH Qô°†dG ¥ÉëdEG ¬fCÉ°T øe Gògh

.§≤a ∞jhhôμ«ªdG á≤jô£H RÉ¡édG ΩGóîà°SG óæY á«fó©e á«YhCG

:  !»FÉHô¡μdG ≥©°üdG ô£N - ôjòëJ
.RÉ¡édG º°ùL ∂ØH G kóHCG º≤J ’ .™ØJôe ó¡éH πª©j RÉ¡édG

:  !áª«°ùL á«ë°U QGô°VCG çhóM ô£N - ôjòëJ
 ■ πμ°ûH ¬Ø«¶æJ ºàj ºd GPEG Qô°†∏d RÉ¡édG í£°S ¢Vô©àj ób

 ∞«¶æàH ºb .∞jhhôμ«ªdG ábÉW Üô°ùàJ ¿CG øμªjh .º«∏°S
 ≈∏Y áª©WCG ÉjÉ≤H ájCG ádGREÉH ºbh ,áª¶àæe äGôàa ≈∏Y RÉ¡édG
 ≥∏Z ΩÉμMEG QÉWEGh »¡£dG õ«M áaÉ¶f ≈∏Y É kªFGO ßaÉM .QƒØdG
16 áëØ°U »a z∞«¶æàdG{  .ÜÉÑdG ó°üeh ÜÉÑdGh ÜÉÑdG

 ■ ÜÉH ¢Vô©J ádÉM »a ∞jhhôμ«ªdG ábÉW Üô°ùàJ ¿CG øμªj
 Ωóîà°ùJ ’ .Qô°†∏d ÜÉÑdG ≥∏Z ΩÉμMEG QÉWEG hCG »¡£dG õ«M

 ΩÉμMEG QÉWEG hCG »¡£dG õ«M ÜÉH ¢Vô©J ádÉM »a G kóHCG RÉ¡édG
.™«ÑdG ó©H Ée áeóN õcôªH π°üJG .Qô°†∏d ÜÉÑdG ≥∏Z

 ■ º°ùL ∂a ádÉM »a Iõ¡LC’G øe ∞jhhôμ«ªdG ábÉW Üô°ùàJ
 ∫ÉªYCG ájCG AGôLE’ .RÉ¡édG º°ùL ∂ØH G kóHCG º≤J ’ .É¡æe RÉ¡édG

.™«ÑdG ó©H Ée áeóN õcôªH π°üJG ,ìÓ°UEG hCG áfÉ«°U



5

ar áª¡ªdG ¿ÉeC’G äGOÉ°TQEG

:  !»FÉHô¡μdG ≥©°üdG ô£N - ôjòëJ
 ■ AGôLEG Rƒéj ’h .IQƒ£N πãªJ áª«∏°ùdG ô«Z ìÓ°UE’G ∫ÉªYCG

 áaô©ªH ’EG áØdÉàdG AÉHô¡μdG äÓHÉc ô««¨J hCG ìÓ°UE’G ∫ÉªYCG
 ™«ÑdG ó©H Ée áeóN õcGôe »a ø«∏eÉ©dG ø«HQóªdG ø««æØdG óMCG

 RÉ¡édG π°üaG ,RÉ¡édÉH π∏N Qƒ¡X ádÉM »a .Éæd á©HÉàdG
 »a OƒLƒªdG á«FÉHô¡μdG IôFGódG ™WÉb π°üaG hCG AÉHô¡μdG øY

.™«ÑdG ó©H Ée áeóN õcôªH π°üJG .ôgÉ°üªdG ¥hóæ°U
 ■ »a á«FÉHô¡μdG Iõ¡LC’G äÓHÉμd ádRÉ©dG IOÉªdG ô¡°üæJ ób

 äÓHÉc π©éJ ’ .RÉ¡é∏d áæNÉ°ùdG AGõLC’G á°ùeÓe ádÉM
.G kóHCG RÉ¡é∏d áæNÉ°ùdG AGõLC’G ¢ùeÓJ »FÉHô¡μdG RÉ¡édG

 ■ ,QÉîÑdÉH hCG »dÉ©dG §¨°†dÉH ∞«¶æJ Iõ¡LCG ájCG Ωóîà°ùJ ’
.»FÉHô¡c ≥©°U çhóM »a ÖÑ°ùàJ ¿CG øμªj å«M

 ■ ≥©°üdG »a ÖÑ°ùàj ¿CG øμªj RÉ¡édG »a π£Y OƒLh
 .π£Y ¬H ¿Éc GPEG RÉ¡édG π«¨°ûàH GóHCG º≤J ’ Gòd .»FÉHô¡μdG

 ™WÉb π°üaG hCG »FÉHô¡μdG QÉ«àdG áμÑ°T øY RÉ¡édG π°üaG
 áeóN õcôªH π°üJG .ôgÉ°üªdG ¥hóæ°U »a á«FÉHô¡μdG IôFGódG

.™«ÑdG ó©H Ée

:  !»°ù«WÉæ¨ªdG ô«KCÉàdG ÖÑ°ùH ô£N - ôjòëJ
 »a hCG ºμëàdG áMƒd »a ºFGódG ¢ù«WÉæ¨ªdG AGõLCG ΩGóîà°SG ºàj

 á«Ñ£dG Iõ¡LC’G ≈∏Y ôKDƒJ ¿CG øμªj AGõLC’G √ògh .ºμëàdG ô°UÉæY
 hCG Ö∏≤dG äÉHô°V º«¶æJ Iõ¡LCG πãe ,áYhQõªdG á«fhôàμdE’G
 á«ÑW Iõ¡LCG º¡jód øjòdG ¢UÉî°TC’G .ø«dƒ°ùfC’G äÉî°†e

 πbC’G ≈∏Y º°S 10 áaÉ°ùe ≈∏Y GƒØ≤j ¿CG Öéj áYhQõe á«fhôàμdEG
.ºμëàdG áMƒd øe

∞jhhôμ«ªdG

:  !≥jôM Üƒ°ûf ô£N - ôjòëJ
 ■ »°SÉ°SC’G ¢Vô¨dG ±ÓîH ¢VôZ …C’ RÉ¡édG ΩGóîà°SG ¿EG

 .äÉ«Ø∏J ÖÑ°ùj óbh Gô«£N GôeCG ó©j ¬d ¢ü°üîªdG
 hCG ¢ùHÓªdG hCG ΩÉ©£dG ∞«ØéJ :»∏j ÉªH ΩÉ«≤dÉH íª°ùj ’
 ™£bh äÉ°ûeô≤ªdG hCG ÜƒÑëdG ¢SÉ«cCG hCG Ö°TÉÑ°ûdG áÄaóJ

 .¬HÉ°T Ée hCG áÑWôdG ∞«¶æàdG á°ûªbCGh èæØ°SE’G
 ICÉaóªdG Ö°TÉÑ°ûdG π©à°ûJ ¿CG ∫ÉãªdG π«Ñ°S ≈∏Y øμªªdG øªa

 äÉYÉ°S IóY Qhôe ó©H ≈àM ,äÉ°ûeô≤ªdG hCG ÜƒÑëdG ¢SÉ«cCGh
 OGóYEG »a RÉ¡édG ΩGóîà°SG ≈∏Y QÉ°üàb’G Öéj .É¡àÄaóJ øe

.äÉHhô°ûªdGh áª©WC’G

 ■ πNGO áª©WCG ø«î°ùàH G kóHCG º≤J ’ .π©à°ûJ ¿CG øμªj áª©WC’G
 .áfƒî°ù∏d á¶aÉM äGƒÑY

 ∂«à°SÓÑdG øe áYƒæ°üe á«YhCG πNGO áª©WCG ø«î°ùàH º≤J ’
 .áÑbGôe ¿hO ∫É©à°TÓd á∏HÉb iôNCG OGƒe ájCG hCG ¥QƒdG hCG

 Iôàa hCG ΩRÓdG øe ≈∏YCG IQób ≈∏Y ∞jhhôμ«ªdG ¿ôa §Ñ°†J ’
 Gòg »a IOQGƒdG äÉfÉ«ÑdÉH ó°Tôà°SG .ΩRÓdG øe ∫ƒWCG ΩGóîà°SG

 .π«dódG
 .áª©WC’G ∞«ØéJ »a G kóHCG ∞jhhôμ«ªdG ¿ôa Ωóîà°ùJ ’

 á∏«∏b áÑ°ùf ≈∏Y ájƒàëªdG áª©WC’G óªéJ áHGPEÉH G kóHCG º≤J ’h
 ¿ôØd ájÉ¨∏d á«dÉY IQó≤H , kÓãe õÑîdÉc ,É¡æ«î°ùJ hCG AÉªdG øe

.ΩRÓdG øe ∫ƒWCG IôàØd hCG ∞jhhôμ«ªdG
 ■ ∞jhhôμ«ªdG ¿ôa Ωóîà°ùJ ’ .π©à°ûj ¿CG øμªj »¡£dG âjR 

.√óMh »¡£dG âjR ø«î°ùJ »a G kóHCG

:  !QÉéØf’G ô£N - ôjòëJ
 πNGO É¡©°Vh ádÉM »a ôéØæJ ób iôNC’G áª©WC’Gh πFGƒ°ùdG

 áª©WC’G hCG πFGƒ°ùdG ø«î°ùàH G kóHCG º≤J ’ Gòd .≥∏¨dG áªμëe á«YhCG
.≥∏¨dG áªμëe á«YhCG πNGO iôNC’G

:  !¥hôëH áHÉ°UE’G ô£N - ôjòëJ
 ■ á«LQÉN ájó∏L á≤ÑW ≈∏Y ájƒàëªdG hCG Iô°û≤dG äGP áª©WC’G

 º≤J ’ Gòd .ø«î°ùàdG ó©H ≈àM hCG AÉæKCG ôéØæJ hCG ≥≤°ûàJ ób
 ø«î°ùJ IOÉYEÉH G kóHCG º≤J ’h ,¬Jô°ûb πNGO ¢†«ÑdG ≥∏°ùH G kóHCG
 .äÉjô°û≤dGh äÉ«aó°üdG ≥∏°ùH G kóHCG º≤J ’h .¥ƒ∏°ùªdG ¢†«ÑdG

 πªY É kªFGO Öéj ,(¿ƒ«Y) ¢†«ÑdG »∏b hCG »¡W ádÉM »a
 hCG Iô°û≤dG äGP áª©WC’G ôéØæJ ób .¢†«ÑdG QÉØ°U »a Ö≤K

 ¢ùWÉ£ÑdGh ºWÉª£dGh ìÉØàdG πãe ,á«LQÉîdG ájó∏édG á≤Ñ£dG
 á≤Ñ£dG hCG Iô°û≤dG »a Ö≤K πª©H ºb .(≥fÉ≤ædG) ≥é°ùdGh

.ø«î°ùàdG á«∏ªY πÑb á«LQÉîdG ájó∏édG
 ■ Gòd .™°VôdG ∫ÉØWC’G ΩÉ©W »a …hÉ°ùàdÉH áfƒî°ùdG ´RƒàJ ’

 .á≤∏¨e á«YhCG »a ™°VôdG ∫ÉØWC’G ΩÉ©W ø«î°ùàH G kóHCG º≤J ’
 ø«î°ùJ ó©H .áª∏ëdG hCG AÉ£¨dG ™∏N ≈∏Y É kªFGO ¢UôMGh
 IQGôM áLQO øe ócCÉJ .G kó«L ¬LQ hCG ¬Ñ«∏≤àH ºb ,ΩÉ©£dG

.πØ£∏d ¬ªjó≤J πÑb ΩÉ©£dG
 ■ ¿ôØdG »fGhCG íÑ°üJ óbh .IQGôM ¬æe å©ÑæJ øî°ùªdG ΩÉ©£dG

 hCG äÉ«dÉªμdG êGôNE’ ¿ôØ∏d G kRÉØb É kªFGO Ωóîà°SG .áæNÉ°S
.»¡£dG õ«M øe ¿ôØdG »fGhCG

 ■ .áª©WC’G øî°ùJ ÉeóæY ôéØæJ ób ≥∏¨dG áªμëe äGƒÑ©dG
 É kªFGO Ωóîà°SG .äGƒÑ©dG ≈∏Y IOƒLƒªdG äÉfÉ«ÑdG É kªFGO ≈YGôJ

.»¡£dG õ«M øe ¥ÉÑWC’G êGôNE’ ¿ôØ∏d G kRÉØb
 ■ ájÉ¨∏d áæNÉ°S íÑ°üJ É¡«dEG ∫ƒ°UƒdG øμªj »àdG AGõLC’G

 ∫ÉØWC’G ó©HCGh .áæNÉ°ùdG AGõLC’G GóHCG ¢ùª∏J ’ .π«¨°ûàdG AÉæKCG
.á«aÉc áaÉ°ùªd
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 ∑RÉ¡L π«¨°ûJ ∂æμª«°S §≤a òFóæ©a .ájÉæ©H äÉª«∏©àdG √òg CGôbG

 Ö«côàdG π«dOh ∫Éª©à°S’G π«dóH ßØàMG .øeBGh í«ë°U πμ°ûH
.ójóédG ∂dÉª∏d Éª¡ª«∏°ùàd hCG É≤M’ Éª¡eGóîà°S’

 ≈YGôJ .ïÑ£e »a πeÉμdÉH Ö«côà∏d §≤a ¢ü°üîe RÉ¡édG Gòg
.Ö«côàdÉH á°UÉîdG äÉª«∏©àdG

 IƒÑY øe ¬LGôNEG ó©H RÉ¡édÉH QGô°VCG OƒLh ΩóY øe ≥≤ëJ
 QGô°VCG ±É°ûàcG ádÉM »a RÉ¡édG π«°UƒàH º≤J ’h .∞«∏¨àdG

.π≤ædG á«∏ªY øY áéJÉf

 .óªà©e »æa áaô©ªH ’EG ¢ùHGƒb ¿hóH Iõ¡LC’G π«°UƒJ Rƒéj ’
 ô«Z πμ°ûH RÉ¡édG π«°UƒJ øY èJÉædG Qô°†dG πª°ûj ’ ¿Éª°†dÉa

.í«ë°U

 ¿ƒμj ¿CG Öéj .§≤a »dõæªdG ΩGóîà°SÓd ¢ü°üîe RÉ¡édG Gòg
 .äÉHhô°ûªdGh áª©WC’G ô«°†ëJ ≈∏Y G kQƒ°ü≤e RÉ¡édG ΩGóîà°SG

 πNGO RÉ¡édG Gòg Ωóîà°SG .π«¨°ûàdG AÉæKCG RÉ¡édG áÑbGôe ø«©àjh
.§≤a ∫õæªdG

 ¥ƒa ôàe 4000 ´ÉØJQG ≈àM ΩGóîà°SÓd Ö°SÉæe RÉ¡édG Gòg
.ôëÑdG í£°S iƒà°ùe

 äGƒæ°S 8 ø°S ¥ƒa ∫ÉØWC’G π nÑ pb øe RÉ¡édG Gòg ΩGóîà°SÉH íª°ù oj
 hCG á«fÉª°ùédG äGQó≤dG »a ¢ü≤f øe ¿ƒfÉ©j øjòdG ¢UÉî°TC’G hCG

 hCG IôÑîdG »a Qƒ°üb º¡jód øjòdG ¢UÉî°TC’G hCG á«∏≤©dG hCG á«°ùëdG
 º¡àÑbGôªH º¡àeÓ°S øY ∫hDƒ°ùe ¢üî°T Ωƒ≤j ¿CG á£jô°T áaô©ªdG

 øe ócCÉàdG ™e ¿ÉeCÉH RÉ¡édG ΩGóîà°SG á«Ø«c ≈dEG º¡¡«LƒJ hCG
.∂dòH á£ÑJôªdG QÉ£NCÓd º¡cGQOEG

 hCG ¬«∏Y Ö©∏dG hCG RÉ¡édÉH åÑ©dÉH ∫ÉØWCÓd ìÉª°ùdG Rƒéj ’
 ∫ÉªYCG AGôLEG hCG RÉ¡édG ∞«¶æJ ∫ÉØWCÓd Rƒéj ’ .¬æe Üô≤dÉH

 ,πbC’G ≈∏Y áæ°S 15 ø°S »a Gƒfƒμj ºd Ée ¬«∏Y áeÉ©dG áfÉ«°üdG
.∂dP AÉæKCG º¡àÑbGôe ºàj ¿CG ≈∏Y

 πHÉch RÉ¡édG øY ºgOÉ©HEG Öéj äGƒæ°S 8 ø°S ¿hO ∫ÉØWC’G
.áæeBG áaÉ°ùªd AÉHô¡μdG

 iôéªdG ájÉ¡f ≈àM »¡£dG õ«M »a äÉ«dÉªμdG ∫ÉNOEÉH ÉªFGO ºb
 .É¡d ¢ü°üîªdG

áª¡ªdG ¿ÉeC’G äGOÉ°TQEG  (
áeÉY äÉeƒ∏©e

:  !≥jôM Üƒ°ûf ô£N - ôjòëJ
 øμªj »¡£dG õ«M »a É¡æjõîJ ºàj »àdG ∫É©à°TÓd á∏HÉ≤dG OGƒªdG
 .»¡£dG õ«M »a ∫É©à°TÓd á∏HÉb OGƒªH G kóHCG ßØàëJ ’ .π©à°ûJ ¿CG

 ∞bhCG .¬∏NGóH áæNOCG OƒLh ádÉM »a G kóHCG RÉ¡édG ÜÉH íàØJ ’
 ™WÉb π°üaG hCG »FÉHô¡μdG QÉ«àdG áμÑ°T øY ¬∏°üaGh RÉ¡édG

.ôgÉ°üªdG ¥hóæ°U »a á«FÉHô¡μdG IôFGódG

:  !á¨dÉH ¥hôëH áHÉ°UE’G ô£N - ôjòëJ
 ■ É kªFGO Ωóîà°SG .ájÉ¨∏d áæNÉ°S íÑ°üJ ¿ôØdG »fGhCGh äÉ«dÉªμdG

 õ«M øe ¿ôØdG »fGhCG hCG äÉ«dÉªμdG êGôNE’ ¿ôØdG äGRÉØb
.»¡£dG

 ■ Gòd .øNÉ°ùdG »¡£dG õ«M »a π©à°ûJ ¿CG øμªj ∫ƒëμdG IôîHCG
 øe Iô«Ñc äÉ«ªc ≈∏Y …ƒàëJ áª©WCG ô«°†ëàH G kóHCG º≤J ’

 ≈∏Y ô°üàbG .∫ƒëμdG øe á«dÉY áÑ°ùf ≈∏Y á∏ªà°ûªdG πFGƒ°ùdG
 ≈∏Y …ƒàëJ »àdG äÉHhô°ûªdG øe Iô«¨°U äÉ«ªc ΩGóîà°SG

.¢UôëH RÉ¡édG ÜÉH íàaG .∫ƒëμdG øe á«dÉY áÑ°ùf

:  !äGAGƒàcÉH áHÉ°UE’G ô£N - ôjòëJ
 ■ AÉæKCG áæNÉ°S íÑ°üJ É¡«dEG ∫ƒ°UƒdG øμªj »àdG AGõLC’G

 ∫ÉØWC’G ó©HCGh .áæNÉ°ùdG AGõLC’G GóHCG ¢ùª∏J ’ .π«¨°ûàdG
.á«aÉc áaÉ°ùªd

 ■ íàaG .RÉ¡édG ÜÉH íàØJ ÉeóæY øNÉ°ùdG QÉîÑdG Üô°ùàj ób
.á«aÉc áaÉ°ùªd ∫ÉØWC’G ó©HCGh .¢UôëH RÉ¡édG ÜÉH

 ■ QÉîÑdG ¿ƒμJ ≈dEG …ODƒj ób øNÉ°ùdG »¡£dG õ«M »a AÉªdG
 .øNÉ°ùdG »¡£dG õ«M »a AÉªdG Ö°üH G kóHCG º≤J ’ .øNÉ°ùdG

:  !áHÉ°UE’G ô£N - ôjòëJ
 ■ Ωóîà°ùJ ’ .äÉ≤≤°ûJ ≈dEG Qƒ£àJ ób RÉ¡édG ÜÉH êÉLR ¢ThóN

 OGƒe hCG ∞«¶æàdG ≈∏Y IóYÉ°ùe πFÉ°Sh hCG êÉLR á£°TÉc
.ádÉcCG hCG áæ°ûN ∞«¶æJ

 ■ ¿CG øμªjh ÜÉÑdG ≥∏Zh íàa óæY RÉ¡édG ÜÉH äÓ°üØe ∑ôëàJ
.äÓ°üØªdG øY ∂jój ó©HCG .QÉ°üëfÓd ¢Vô©àJ
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