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Important

◗ Read the instructions for use and look at the illustrations before
you start using the appliance.

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

◗ Do not fry rice cakes (or comparable types of food) in this
appliance as this might cause heavy spattering/explosions of oil.

◗ Make sure that frozen ingredients are (almost) defrosted before
frying.

◗ Dab the food to be fried until it is properly dry and carefully shake
the ice off frozen food before you start frying.

◗ Check if the voltage indicated on the appliance corresponds to the
mains voltage in your home before you connect the appliance.

◗ Only connect the appliance to an earthed wall socket.
◗ Clean the separate parts of the fryer thoroughly before you use

the appliance for the first time (see 'Cleaning').
◗ Never immerse the housing, which contains electrical components

and the heating element, in water nor rinse this part under the tap.
◗ Make sure all parts are completely dry before you fill the fryer

with oil or liquid fat.
◗ We advise you to use frying oil or liquid fat. It is possible to use

solid frying fat, but in that case extra precautions are necessary to
prevent the fat from spattering (see 'Using solid fat' and 'Tips').

◗ Only use types of oil or fat that are suitable for deep-frying and
that contain an antifoam agent.You can find this information on the
package or label of the oil or fat.

◗ Do not switch the appliance on before you have filled it with oil or
fat.

◗ Make sure the fryer is always filled to a level between the two
indication marks on the inside of the inner pot.

◗ A thermal safety cut-out will switch the appliance off if it overheats
(see 'Safety').

◗ In these instructions for use you will find the maximum and
recommended amounts of food to be fried at one time. For the
best frying results we advise you to not exceed the recommended
amounts (see 'Table').

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

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

◗ After you have used the appliance, set the temperature control to
the lowest setting (turn it completely to the left). Remove the plug
from the wall socket and let the oil or fat cool down. Do not move
the fryer until it has cooled down sufficiently.
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◗ If the mains cord or other parts of this appliance are damaged,
they must only be replaced by Philips or a service centre
authorised by Philips, since repair requires special tools and/or
parts.

◗ Save these instructions for use for future reference.

Safety

Thermal safety cut-out

The appliance has been equipped with a thermal safety cut-out that
switches the appliance off if it overheats.
This may happen if there is no oil or fat or not enough oil or fat in the
fryer or if blocks of solid fat are being melted in the fryer, which will
prevent the heating element from being able to give off the heat
produced quickly enough.

◗ Take the following measures when the thermal safety cut-out has
switched the appliance off:

1 Let the oil or fat cool down.

2 Turn to your Philips dealer or a service centre authorised by
Philips.

Using solid fat

We advise you to use frying oil or liquid fat. It is possible to use solid
frying fat, but in that case extra precautions are necessary to prevent
the fat from spattering.

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

2 Pour the melted fat carefully into the fryer.

3 Put the plug in the wall socket and switch the fryer on (see
'Frying').

C 4 Store the fryer with the resolidified fat still in it at room
temperature. If the fat gets very cold, it may start spattering
when melted. Punch some holes into the resolidified fat with a
fork to prevent this. Be careful not to damage the non-stick
coating of the inner pot while doing this.

Frying

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

C 2 Take the entire cord from the cord storage compartment.

C 3 Fill the dry fryer with oil, liquid fat or melted solid fat up to the
top indication mark on the inner pot.

Read the 'Using solid fat' section on how to fill the fryer when using
solid fat.

Never mix two different kinds of oil or fat!

4 Put the plug in the wall socket.
Make sure the cord does not come into contact with hot parts of 
theappliance.

C 5 Switch the fryer on by means of the on/off switch.The pilot
light in the switch and the temperature light will go on.

C 6 Set the temperature control to the correct temperature.
For information about which temperature to select, check the package
of the food to be fried or the table in these instructions for use.
The oil or fat will be heated to the right temperature in 10 to 15
minutes.
While the fryer is heating up, the temperature light will go out and on
a number of times.When it stays out for some time, the oil or fat has
reached the preset temperature.
The same procedure applies if you want to fry a number of batches in
a row. So wait until the pilot light has been out for some time before
you start frying the next batch.

◗ You can leave the basket in the fryer while the fryer is heating up.

C 7 Lift the handle to raise the basket to its highest position.
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C 8 Open the lid by pressing the release button.The lid will open
automatically.

9 Remove the basket from the fryer.

10 Put the food to be fried in the basket.
For the best frying results, we advise you to use the recommended
quantities of food as indicated in the table.

C 11 Carefully put the basket in the fryer. Make sure the basket has
been properly inserted.

12 Close the lid.

13 Type HD6153 only: Set the required frying time (see 'Timer').
You can also use the fryer without setting the timer.

C 14 Press the release button of the basket handle and carefully
lower the basket to its lowest position.

Stick to the preparation time indicated on the package or follow the
preparation times mentioned in the table.

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

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

Timer (type HD6153 only)

C 1 Press the timer button to set the frying time in minutes.

◗ Keep the button pressed in and the minutes go forward quickly.
The maximum time that can be set is 99 minutes.
A few seconds after you have set the timer it will start counting down
time.
While the timer is active, the remaining time will blink on the display.
The last minute is displayed in seconds.
If the preset time is not correct, you can erase the set time by pressing
the button once again at the moment the timer starts counting down
(i.e. when the time starts to blink) and keeping the button pressed in
until '00' appears on the display.You can now set the correct time.
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When the preset time has elapsed, you will hear an audible signal (a
few beeps).After 20 seconds the audible signal will be repeated.You
can stop the audible signal by pressing the button again.
Caution: the timer indicates the end of the cooking time but does not
switch the fryer off.

◗ To replace the battery of the timer, please contact the Philips
Service Centre.

After frying

C 1 Lift the handle to raise the basket to its highest position, the
'drip-out position'.

2 Open the lid.
Beware of the hot steam.

3 Carefully remove the basket from the fryer.
If necessary, shake the basket over the fryer to remove excess oil or fat.
Put the fried food in a bowl or colander containing grease-absorbing
paper, e.g. kitchen paper.

C 4 Switch the fryer off by means of the on/off switch.The pilot
light in the on/off switch will go out.

5 Unplug the appliance after use.

◗ If you do not use the fryer regularly, we advise you to store the oil
or liquid fat in well-closed bottles, preferably in the refrigerator or
in a cool place, after it has cooled down. Fill the bottles by pouring
the oil or fat through a fine sieve to remove food particles.To take
out the inner pot and empty it, first remove the frying basket and
the lid. Lift the inner pot out of the appliance and pour out the oil
or fat (see 'Cleaning').

◗ If the fryer contains solid fat, let the fat solidify in the fryer and
store the fryer with the fat still in it (see 'Using solid fat').

Cleaning

This fryer is almost completely dishwasher proof or can also be
cleaned with hot soapy water.

Wait until the oil or fat has cooled down sufficiently.
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Disassemblance of the fryer:

C 1 Remove the lid by pressing the lid release tab to unlock the lid.
Then lift the lid out of the appliance.

2 Remove the basket from the fryer.

C 3 Remove the water tray.

C 4 Lift the non-stick coated inner pot out of the appliance.

C 5 Remove the oil or fat and eventually dispose of it (see 'Oil and
fat').

◗ All parts except the housing with electrical components and the
heating element can be cleaned in the diswasher or in hot soapy
water.

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

Do not use caustic or abrasive (liquid) cleaning agents or materials (e.g
washing soda, scouring liquid or powder or scouring pads) to clean the
fryer.

7 Dry all parts thoroughly after cleaning.
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Storing the appliance

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

C 2 Wind up the cord, push it back into the storage compartment
and put the plug in the plug fixing facility.

3 Lift the fryer by its handles.

Oil and fat

We advise you to use frying oil or liquid frying fat, preferably vegetable
oil or fat that is rich in unsaturated fats (e.g. linoleic acid).You can also
use solid frying fat, but in that case you should melt it in a pan over low
heat before use to prevent spattering or overheating of the fat.
Only use types of oil or fat that are suitable for deep-frying and that
contain an antifoam agent.You can find this information on the package
or label of the oil or fat.
Never mix two different kinds of oil or fat!

Changing the oil or fat

As the oil or fat loses its favourable properties rather quickly, you
should change the oil or fat regularly.To do so, follow the instructions
below:
- If you mainly use the fryer to prepare French fries and if you sieve

the oil or fat after each use, you can re-use the oil or fat 10 to 
12 times before it needs to be changed.

- If you use the fryer to prepare food that is rich in proteins (such as
meat or fish), you should change the oil or fat more often.

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

- Never add fresh oil or fat to used oil or fat.- Always change the oil if
it starts foaming when it is heated, when it has a strong smell or taste
or when it turns dark and/or syrupy.

Disposing of used oil or fat

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

For preparation times and temperature settings, see the table at the
end of this booklet.

Home-made French fries

You will make the tastiest and crispiest French fries in the following
way:
Use firm potatoes and cut them into sticks. Rinse the sticks with cold
water.This will prevent them from sticking to each other during frying.
Dry the sticks thoroughly.
Fry the French fries twice: the first time for 4-6 minutes at a
temperature of 160cC, the second time for 2-4 minutes at a
temperature of 190cC.
For an uniform golden result, lift the basket out of the fryer a few times
during the second frying period and shake the basket a few times.
When you fry the maximum quantity, do not shake the basket. Before
you start the second frying cycle, throw the home-made French fries in
a bowl and shake it.
When you want to fry the maximum amount, insert the basket slowly
in the fryer to prevent overcooking.

Frozen food

Frozen fries have already been precooked, so you will only have to fry
them once in accordance with the instructions on the package.
Food from the freezer (-16 to -18cC) will cool the oil or fat
considerably when it is immersed in it. Because it does not sear right
away, the food may also absorb too much oil or fat.Take the following
measures to prevent this:

Do not fry very large quantities at one time (see the table with
preparation times and temperature settings).
Heat the oil or fat for at least 15 minutes before you lower a batch of
food into it.Set the temperature control to the setting indicated in the
tables in these instructions or on the package of the food to be fried. If
there are no instructions, select a temperature of 190cC.
Preferably allow frozen food to partly defrost at room temperature
and shake off as much ice and water as possible.
Lower the food into the oil or fat very gently, since frozen food may
cause the hot oil or fat to start bubbling violently.
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Environment (type HD6153 only)

Disposing the battery
Remove the battery of the timer before you discard the appliance.

C 1 Use a small flat-blade screwdriver to remove the timer panel.

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

Guarantee & service

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

Problems that may occur during frying

If your fryer does not function properly or if the frying quality is
insufficient, consult the table below. If you are unable to solve the
problem by means of this troubleshooting guide, see 'Guarantee and
service'.
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Solution

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

Do not fry more food at one time than the
recommended quantities indicated in these
instructions for use.

The fuse of temperature control may have
blown.Turn to your Philips dealer or a service
centre authorised by Philips.

Remove the lid and clean the lid and filter in
hot soapy water or in the dishwasher.

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

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

Check whether the lid has been closed
properly.

Remove the lid and clean the lid and filter in
hot soapy water or in the dishwasher.

If the ring is dirty, clean the lid in hot soapy
water or in the dishwasher. If the lid is worn,
turn to your Philips dealer or a service centre
authorised by Philips to have the sealing ring
replaced.

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

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

Do not fry more food at one time than the
recommended quantities indicated in these
instructions for use.

Dry the food thoroughly before frying it.

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

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

Turn to your Philips dealer or a service centre
authorised by Philips.

Possible cause

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

There is too much food in the
basket.

The oil or fat does not get hot
enough.

The permanent anti-grease filter is
saturated.

The oil or fat isn't clean anymore.

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

The lid has not been closed
properly.

The permanent anti-grease filter is
saturated.

The sealing ring around the metal
inside of the lid is dirty or worn.

There is too much oil or fat in the
fryer.

The food contains too much
liquid.

There is too much food in the
frying basket.

The food contains too much
liquid.

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

The inner pot has not been
cleaned properly.

The fuse of temperature control
may have blown.

Problem

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

The fryer gives off a strong
unpleasant smell.

Steam escapes from other places
than the filter.

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

The oil or fat foams too much
during frying.

Fryer does not work
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Preparation times and temperature settings

If the instructions on the package of the food to be prepared differ
from those in the table, always follow the instructions on the package.
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Frying time
(minutes)

2-3

4-6

5-7

12-15

2-3

6-7

3-4

3-4

3-4

3-4

3-4

3-4

3-4

3-4

3-4

4-5

Max. quantity

1300 g

1300 g

Recommended
quantity for best end
result

6-8 pieces

650 g

450 g

3-5 pieces

8-10 pieces

2-3 pieces

8-10 pieces

8-10 pieces

8-10 pieces

8-10 pieces

8-10 pieces

5 pieces

650 g

600 g

600 g

5 pieces

Type of food

Mushrooms

Home-made French fries*) 1st frying
cycle

Fresh fish

Chicken (drumsticks)

Vegetable fritters (i.e. cauliflower)

Chinese spring rolls

Chicken nuggets

Mini snacks

Squid rings in batter

Fish (pieces) in batter

Prawns

Apple fritters

Home-made French fries*) 2nd frying
cycle

Crips (very thin potato slices)

Aubergine (slices)

Meat\fish croquettes

Temp.

150cC

160cC

170cC

180cC

190cC

FRESH OR DEFROSTED FOOD

Frying time
(minutes)

15-20

3-4

10-12

4-5

4-5

4-5

4-5

4-5

5-6/7-8

6-7

Max. quantity

1000 g

Recommended
quantity for best end
result

3-4 pieces

4 pieces

2-3 pieces

8 pieces

6 pieces

8 pieces

8 pieces

8 pieces

500 g

4 pieces

Type of food

Chicken (drumsticks)

Mini potato pancakes

Chinese spring rolls

Chicken nuggets

Mini snacks

Squid rings in batter

Fish (pieces) in batter

Prawns

Frozen French fries

Meat/fish croquettes

Temp.

170cC

180cC

190cC

FROZEN FOOD
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����� ����	� �
 ����	�� �� ���� ��	��	�����	�.
���� ����	� �� ����	� �� �	� �����	� ����!�� !��� � !���
 �
���	�� !��� � !���
 ��
 "���,�� � �� �������� ��	�	�$ !����

,���� !�0�	� ��
 "���,��, ���� ��� �� 	������	� �
� ��������

��� �� �� �����	� �	����
�� ���	�� �������.

◗ <��	�	 �� ���!���� �,��� ���� 
 �	����� ��"�!	�� �������

����	� �
 ����	��:

1 �"���	 �� !��� �� ���0�	�.

2 ��	�����	��	 ���� ����������� ��
 �

 Philips � �	 ,��
�,���� �,���
 	���������
�,�� ��� �
 Philips.

����
 ������� ������

1�
 ������!	$���	 �� ��
���������	�	 !��� �
���������
 �
���� !���
. +���	��	 �� ��
���������	�	 ��	�	� !���
, �!!� �'
����� �
� �	������
 ��,�	� �� !��	�	 	���!,�� ���"�!��	�

��� �� �
� �����!��	� �� !���.

1 �� �,!	�	 �� ��
���������	�	 �� �!!� �������� !����
,
!�0��	 �� ���� �	 ���
!� "���� �	 ��� ���
����,�

�������!�.

2 .�!�	 �� !���,�� !���
 ����	����� ��
 "���,��.

��������
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3 .�!�	 �� "�
 ��
� ����� ��� ���/�	 �
 "���,�� (�!,�	
'A
�������').

C 4 ����
�	$��	 �
 "���,�� �	 �� 	�����
��,�� !���
 �	
�	��������� ��������. �� �� !���
 ���0�	� ��!$, ����	�
�� �����	� �� �����!�	� ��!�
 !�0�	�. 5�� �� �� 	������	�	
����, ����	 �	���,
 ��$�	
 ��� �
��,�� !���
 �	 ,��
�
��$��. C��� �� ���	�	 ����, ����,�	�	 �� �
�
�����!,�	�	 �
��,
 ��
� ������!!
���� 	��"��	�� ���
�����.

 
!�
����

1 .�!�	 �
 ����	�� �	 ��� 	���	�
, !	�� ��� ����	��
	��"��	�� 0��	 �� �
 �����$� �� �
 "������ �� ������.

�� �,!	�	 �� �����	���	�	 �
 "���,�� ��� ���� �,��
 �

�������
, ���� ��� ��� ������"
����, �	�����	��	 ���  ��
	���	
 	���� ��
��,
.

C 2 .��!�	 �!��!
�� �� ��!0��� ��� �� �0�� ������	��

.

C 3 5	����	 �
 "���,�� �	 !���, ���� !���
 � !���,�� ��	�	�
!���
 �,��� �
� 	���� ,��	��
 ��� �����.

�������	 �
� �������"� '4���
 ��	�	�$ !����
' ��� �� ��
 ��
�	���	�	 �
 "���,�� ���� ��
�������	��	 ��,�	� !���
.

+
� �������$	�	 �$� ���"��	���� 	��
 !����$ � !����
!

4 .�!�	 �� "�
 ��
� �����.
.	�����	��	 ��� �� ��!0��� �	� ,��	��� �	 	��"� �	 �� �	��� 
�,�
 �

 ����	��
.

��������

��,�	� !���


1925 ��.

2200 ��.

!���

2.2 !����

2.5 !����

�$��� HD6152 ��� HD 6153

6!��.

+	�.
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C 5 ���/�	 �
 "���,�� �	 �� �������
 on/off. A� �������
"����� ��� �������
 ��� �� "����� �

 �	���������
 ��
���/���.

C 6 N������	 �� �������� �	���������
 ��
 �����
�	���������.

5�� �� �!
��"��
�	��	 ���� �	��������� �� 	��!,�	�	, 	!,���	
�
 ����	����� ��� "��
��$ ��� �,!	�	 �� �
�����	�	 � ���
������ �	 ���,
 ��
 ��
��	
 ����

.
A� !��� � �� !���
 �� �	����	� ��
 ����� �	��������� �	 10
,�
 15 !	���.
6�0 �	�����	��� 
 "���,��, �� "����� �

 �	���������
 ��
���������	� ���	�,
 "��,
. C��� �����	��	� �!	���� ���
���	�� 0��, �� !��� � �� !���
 ,���� "���	� �
� 	�����
��
�	���������.
; ���� ���������� 	"�����	��� �� �,!	�	 �� �
�����	�	 ��!!,

������	
 �
� ���� "���. :� ��,�	� �� �	���,�	�	 �,��� ��
	��	������ "����� �� �����	��	� ��
��� ��� ���	�� 0�� ����
�����	�	 �� �
�����	�	 �
� 	���	�
 �������.

◗ +���	��	 �� �"��	�	 �� ��!��� ��
 "���,�� ��� ����
�	�����	���.

C 7 1
�0��	 �� �	��$!� ��� �� ��	���	�	 �� ��!��� ��
�
/
!��	�
 �,�
.

C 8 ������	 �� ������ ��,�����
 �� ������ ��"�!	��
. A�
������ �� �����	� ��������.

9 �"���,��	 �� ��!��� ��� �
 "���,��.

10 .�!�	 �� "��
�� ��� �,!	�	 �� �
�����	�	 ��� ��!���.
5�� ������ ����	!,����� �
���������
, ��
 ������!	$���	 �
��
�������	��	 ��
 ������0�	�	
 �����
�	
 ���"����
������"����� ���� ������.

��������

3���/���,�	

�����	


1000 ��.

500 ��.

1�����,
 �
�����,
 �����	


1300 ��.

650 ��.

A$��� HD6152 ��� HD6153

+	�. �����
��

1�����0�	�
 �,����

�����
�� ��� ��!$�	��
����	!,�����
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C 11 A����	����	 ����	����� �� ��!��� ��
 "���,��.
.	�����	��	 ��� �� ������ ,�	� �����	�
�	� �����.

12 3!	���	 �� ������.

13 +��� ��� ��� �$�� HD6153: N������	 ��� 	�����
�� �����
�
���������
 (�!,�	 '4�����������
'). +���	��	 	���


�� ��
���������	�	 �
 "���,�� ����
 �� ������	�	 ��
������������
.

C 14 2�,��	 �� ������ ��"�!	��
 ��� �
 !��� ��� ��!����$ ���
���	����	 ����	����� �� ��!��� ��
 ���
!��	�
 �,�
.

A
����	 ����
�� �� ����� ���	��������
 ��� ������"	��� ��

����	����� ��� "��
��$ � ���!������	 ���
 ����
���	��������
 ��� ���",������ ���� ������.

◗ 5�� ��������"� �
�������, �
�0��	 �� ��!��� ��� �� !��� �
�� !���
 ���	�,
 "��,
 ���� �
 �����	�� ��� �
���������
 ���
�������	 	!�"�� �� �	��	���	��.

2���,��	: �� ��	� �����
 ����
 ��� �� "�!��� ��� ������ ���
�
 �����	�� �
���������
.

4�����������

 (���� ��� ��� �$�� HD6153)

C 1 2�,��	 �� ������ ��� ������������
 ��� �� ������	�	 ��
����� �
���������
 �	 !	���.

◗ 3������	 �� ������ ���
�,�� ��� �� !	��� ��������	
������� �������.

7 �,�����
 �����
 ��� ����	� �� �������	� 	���� 99 !	���.
+	���� �	��	��!	��� �"�$ ������	�	 �� ������������
, �
�����
 �� �����	� �� �	���	� ��������"�.
C��� � ������������

 !	������	�, � �����
 ��� ����,�	�
���������	� ��
� ����
. A� �	!	����� !	��� 	�"����	��� �	
�	��	��!	���.
�� � �������,��
 �����
 �	� 	���� �����
, ����	��	 �� ���
����	�	 ��,�����
 ��� ��!� �� ������ �
 ������ ��� �
������������

 �����	� �
� ��������"
 �,��
�
 (�
!. ���� �
�����
 �����	� �� ���������	�) ��� ����0���
 �� ������
���
�,�� �,��� �� 	�"�����	� �� '00' ��
� ����
. A0�� ����	��	
�� ������	�	 �� ����� �����.
+�!�
 �	!	�0�	� � �������,��
 �����
, �� ���$�	�	 ,��� ���
(�	���� ����). +	�� ��� 20 �	��	��!	��� � ���
 ��
	����!
"�	�. +���	��	 �� ��������	�	 ����� ��� ��� ��,�����

��� ��!� �� ������.
2������: � ������������

 ����	���$	� �� �,!�
 ��� ����
���	��,����
 �!!� �	� ����	� �
 "���,��.

◗ 5�� �� ������������	�	 �
 �������� ��� ������������
,
������!�$�	 	�����������	 �	 �� �,���
 �

 Philips.

��������

1

2



"��� �� �
!�
����

C 1 1
�0��	 �� �	��$!� ��� �� ��	���	�	 �� ��!��� ��
�
/
!��	�
 �,�
, �
 �,�
 'drip-out'.

2 ������	 �� ������.
2���,��	 ��� ����� ����.

3 .��!�	 ����	����� �� ��!��� ��� �
 "���,��.
�� 	���� �������
�� ���������	 �� ��!��� ���� ��� �
 "���,��
��� �� �"���,�	�	 �� �	����� !��� � !���
.
.�!�	 �� �
������,�� "��
�� �	 ,�� ���! � �	 ,�� ���������
��� �� ,�	� ����� ��� ������"� �� !��
, �.� ��!� �������
.

C 4 1����	 �
 "���,�� �	 �� �������
 on/off. A� 	��	������
"����� ��� �������
 on/off �� ����	�.

5 .��!�	 �� "�
 �

 ����	��
 ��� �
� ����� �	�� �
 ����
.

◗ �� �	 ��
�������	��	 �
 "���,�� �������, ��
 ������!	$���	
�� ����
�	$	�	 �� !��� � �� ���� !���
 �	 ������!�� ���
�!	����� ��!�, ���� ������
�
 ��� /��	�� � �	 ,�� /����
�,��
, �"�$ ���0����. 5	����	 �� ������!�� ��������
 ��
!��� � �� !���
 ��� ,�� !	��� ������� ��� �� �"���,�	�	 ��
��������� ��� "��
��$. 5�� �� ���!	�	 ,�� ��� ���� ��� ��
��� ��	���	�	, ��0�� ���!�	 �� ��!��� �
���������
 ��� ��
������. 1
�0��	 ��� ���� ��� �
 ����	�� ��� ��	����	 ��
!��� � �� !���
 (�!,�	 '3��������
').

◗ �� 
 "���,�� �	��,�	� ��,�	� !���
, �"���	 �� !���
 ��
��	�	����
�	� �,�� ��
 "���,�� ��� ����
�	$��	 �
 "���,��
���� �	 �� !���
 (�!,�	 '4���
 ��	�	����
�,��� !����
').

��#�������

���� 
 "���,�� ����	� �� �!��	� ��	��� �!��!
�
 ���
�!������� ������ � ����	� 	���

 �� ��������	� �	 �	���
���������.

2	���,�	�	 �,��� �� ���0�	� ���	�� �� !��� � �� !���
.

����������!��
�
 �

 "���,��
:

C 1 .��!�	 �� ������ ��,�����
 �� �$��
�� ����"�!��

 ���
�� ����"�!��	�	 �� ������. 3������ ���!�	 �� ������ ���
�
 ����	��."

2 �"���,��	 �� ��!��� ��� �
 "���,��.

20 ��������

2
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C 3 �"���,��	 �� ����� �	��$.

C 4 1
�0��	 ��� ������!!
���� ���� ��� �
 ����	��.

C 5 �"���,��	 �� !��� � �� !���
 ��� �	����	 �� (�!,�	 '<���
��� !���
').

◗ C!� �� �,�
 �

 ����	��
 	���
 ��� �
 ���
 �	 �� 
!	������
�����	�� ��� �
� ��������
 �����$� �� ���������$� ���
�!������� ������ � �	 �	��� ���������.

6 3�������	 �
 ���
 �	 ,�� ���� ���� (�	 !��� ����
�������������) ���/� ����� �������
.

+
� ��
�������	��	 �������� � ��!
�� (����) ����������
�!��� (�.�. ����, ���� ��� ���!���� � ��������� �"���������
��� �� �������	�	 �
 "���,��.

7 1�	��0��	 ��!� �!� �� �,�
 �

 ����	��
 �	�� ���
���������.

���#�����
 �
� ��������

1 .�!�	 �!� �� 	��������� ���� 	����/�,�� ��
 "���,�� ���
�!	���	 �� ������.

C 2 A�!���	 �� ��!0���, ���0��	 �� ���� ��� �0��
������	��

 ��� ��!�	 �� �$��� ��
� �������.

3 1
�0��	 �
 "���,�� ��� ��
 !��,
 �

.

��������
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��$� ��� �����

1�
 ������!	$���	 �� ��
�������	��	 !��� ��� �
������� � ����
!���
 ��� �
�������, ���� ������
�
 "����� !��� � !���
 ���
	���� �!�$��� �	 ����	��� !��
 (�.� !���!	���� ��$). +���	��	
	���

 �� ��
�������	��	 ��	�	� !���
, �!!� �	 ���� �
�
�	������
 ��,�	� �� �� !�0�	�	 �	 ,�� �������!��� �	 ���
!�
�	��������� ���� �� ��
���������	�	 ��� �� ���"$�	�	 �
�
��	��,�����
 ��� !����
 � ����� �����!�,
.
4�
����������	 	��
 !����$ � !����
 �� ����� 	���� ����!!
!�
��� �
������� �	 "���,�� ��� ��� �	��,���� �����"�������
�����	��. +���	��	 �� ��	��	 ���,
 ��
 �!
��"���	
 	���� ��

����	����� � ��
� 	���,�� ��� !����$ � ��� !����
.
+
� �������$	�	 �$� ���"��	���� 	��
 !����$ � !����
!

�!!��� ��� !����$ � ��� !����


6"���� �� !��� � �� !���
 ������ �
 �	$�
 ���
 ����

�������, ��,�	� �� ������������	 �� !��� � �� !���
 �������. 5��
�� �� ���	�	 ����, ���!������	 ��
 �������� ��
��	
:
- 6�� �
 	�� �� �!	�����, ��
�������	��	 �
 "���,�� ��� ��

�
�����	�	 �����	
 ��� 	�� ����0�	�	 �� !��� � �� !���
 �	��
�
� ���	 ����
, ����	��	 �� ������
���������	�	 �� !��� �
�� !���
 10 � 12 "��,
 ���� ��	����	� �� �� �!!��	�	.

- 6�� ��
�������	��	 �
 "���,�� ��� �� 	������	�	 "��
�� ���
	���� �!�$��� �	 ����	W�	
 (���
 ��,�
 � /���), ��,�	� ��
�!!��	�	 �� !��� � �� !���
 ��� �����.

- +
 ��
�������	��	 �� ���� !��� �	������	�� ��� 6 ���	
 ���
�� ���!���	��	 ����� ��
 ��
��	
 ��� �������� 	���� ��

����	�����.

- +
 �����,�	�	 ���, "�,��� !��� � !���
 �	 ��
�������
�,��
!���.

- X� �!!��	�	 ����� �� !��� 	�� �����	� �� ����	� �"��$
 	�0
�	�����	���, ���� ,�	� ,����
 ������� � �	$�
 � ����
��������	� � ��� ���	��� ���$�	����.

������/
 ��
�������
�,��� !����$ � !����


��	����	 �� ��
�������
�,�� !��� � ���� !���
 ��� ������ ���
�!������ ������!�. +���	��	 �� ������/	�	 ��
��
�������
�,�� ��	�	� !���
 �"������
 �� �� ��	�	����
�	�
��
 "���,�� (����
 �� ��!��� �,��) ��� ��������
 �� ��� �

"���,�� �	 ��� ������!� ��� ��!������
 �� �	 ��� 	"
�	����.
+���	��	 �� ��!	�	 �� ������!� � �
� 	"
�	���� �	 ,�� ��!���
	����� ��� �,����� 	����
 ���������� (��� ��� ����� ��!���
������������) � �� �� ������/	�	 �$�"��� �	 ���

���������$
 �

 �0��
 ��
.

��������
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	��%���&� �
!�
�������

5�� ���
 ������
 ���	��������
 ��� ��
 ������	�
 �	���������
,
�	��	 ��� ������ ��� �,!�
 ����$ ��� "�!!�����.

1�����,
 �
�����,
 �����	


:� "����	�	 ��
 ��� ������	
 ��� ������,
 �
�����,
 �����	
 �	
��� ���!���� �����:
4�
����������	 �	�,
 �����	
 ��� ��/�	 ��
 �	 ������������.
Y	�!$�	�	 ��
 �����	
 �	 ��$� �	��. ���� �	� �� ��
 �"��	� ��
��!!����� �	���$ ���
 ���� �� �
�������.
1�������	 ��!� ��
 �����	
.
A
������	 ��
 �����	
 �$� "��,
: �
� ��0�
 "��� ��� 4-6 !	���
�	 �	��������� 160cC, �
 �	$�	�
 "��� ��� 2-4 !	��� �	
�	��������� 190cC.
5�� ��������"�, �������������,�� �
�������, �
�0��	 ��
��!��� ��� �
� "���,�� ���	�,
 "��,
 ���� �
 �	$�	�
 "��

��� �
���������
 ��� ���������	 �� �	���,
 "��,
.
C��� �
�����	�	 �
 �,����
 �����
��, �
� ������	��	 �� ��!���
2��� �����	�	 �� �	$�	�� �$�!� �
���������
, ��!�	 ��
�����	
 �	 ,�� ���! ��� �������	 ��
.
�� �,!	�	 �� �
�����	�	 �
 �,����
 �����
��, ��!�	 �� ��!���
���� �,�� ��
 "���,�� ��� �� ���"$�	�	 �� �	�	�!����.

3��	/���,�� "��
��

7� ���	/���,�	
 �����	
 	���� ��
 ����
������,�	
, ,��� ��
��,�	� �� ��
 �
�����	�	 ���� ��� "��� �$�"��� �	 ��
 ��
��	

�

 ����	�����
.
6�� ��!	�	 �,�� ��� !��� � ��� !���
 ���"� ��� �
� ����/��

(-16 ,�
 -18cC) ���	 �� !��� � �� !���
 �� ���0�	� ���	��.
6�	��� �	 �� �	����	� ��,��
, �� "��
�� ����	� ��
������"��	� ��!$ !��� � !���
. 2���	 �� �������� �,��� ���
�� �� ���"$�	�	:
+
� ����/$�	�	 ��!$ �	��!	
 �����
�	
 (�	��	 ��� ������ �	
���
 ������
 ���	��������
 ��� ��
 ������	�
 �	���������
).
[	����	�	 �� !��� � �� !���
 ���!������� 15 !	��� ���� ��!	�	
�,�� ��� �����
�� "��
��$.
N������	 �� �	�������
 ��
� ,��	��
 ��� ���",�	��� ����

�����	
 ���0� ��� ��
��0� � ��
 ����	����� ��� "��
��$ ���
�� �
������	�. �� �	� �������� ��
��	
, 	��!,��	 ���
�	��������� ��� 190cC. 3��� ������
�
 �"���	 ��
���	/���,�� "��
�� �� �	���0�	� !��� �	 �	���������
�������� ��� �������	 �� ��� �� "$�	� � �	������	��
 ����
 �
�� �	��.A����	����	 �� "��
�� ��� !��� � ��� !���
 ��!$ ����
����� �� ���	/���,�� "��
�� ����	� �� ���	� �� �	��� !��� �
!���
 �� �����!��	� ��!$.

��������
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'���%����
 (��
� !�� ��
 ���� HD6153)

������/
 �

 ��������

.��!�	 �
 �������� ��� ������������
 ���� ������/	�	 �

����	��.

C 1 4�
����������	 ,�� �����, 	���	�� ��������� ��� ��
�"���,�	�	 ��� ������ 	!,����.

2 .��!�	 ,�� �
 ��������. +
� �
� �	���	�	 ���� �	 ��
���!���� ��������� ��� ������$, �!!� �����0��	 �
 �	
,�� 	����� �
�	�� ��!!���
.

�!!�
�
 ��� �&�%��

6�� 
 �,!	�	 �����	
 �!
��"���	
 � ,�	�	 ������ ����!
��,
������!�$�	 	����	"�	��	 �
� �����	!��� �

 Philips ��
 ��	$����

www.philips.com � 	�����������	 �	 �� ����� 	���
�,�
�


�	!��0� �

 Philips ��
 �0�� ��
 (�� ��	��	 ��� ������ �
!	"0���
��� ��	��,
 "�!!���� 	��$
�

). 6�� �	� �����	� �����
	���
�,�
�

 �	!���� ��
 �0�� ��
, ��	�����	��	 ���� ������
����������� �

 Philips � 	�����������	 �	 �� A���� 1,���
 ���
7�����0� 1���	�0� ��� ��� 1���	�0� 2��������
 9�������
 BV
�

 Philips.

'��%������ ��� ������
 
� ���%��
 ���� �� �
!�
����

�� 
 "���,�� ��
 �	 !	������	� �������� � �� 
 �����
��
�
���������
 	���� ��	�����
, ������!	��	��	 ��� ��������
������. �� �	� ����	��	 �� !$�	�	 �� ����!
�� �	 ����� ���
��
�� 	��!��

, �	��	 �
� �������"� '6��$
�
 ��� �,���
'.

��������
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6!,���	 ��
 ����	����� ��� "��
��$ �
���� ������ ���
 ��
��	
 ����

, 	�� 

�	��������� ���/� � �����

���	��������
 ��� 	��!,���	 	����
�����. N������	 ��� 	��!��,�
�	���������
 ��
 ����� �	���������.

+
� �
�����	�	 �	������	�� "��
�� ���
��
 ������0�	�	
 �����
�	
 ���
������"����� �' ���,
 ��
 ��
��	

����

.

; ��"�!	�� ��� �	�������
 ����	� ��
,�	� �!��
. ��	�����	��	 ����
����������� ��
 �

 Philips � �	 ,��
�,���� �,���
 	���������
�,�� ��� �

Philips.

.��!�	 �� ������ ��� ��������	 �� ������
��� �� "�!��� �	 ����� �	�� �	 ����
���������$ � ��� �!������� ������.

�!!���	 �� !��� � �� !���
. 1���0��	
������� �� !��� � �� !���
 ��� ��
�����,�	� �	������	��.

4�
����������	 !��� � ���� !���
 ���
�
������� ��!�
 �����
��
. +
�
�������$	�	 ���, �$� ���"��	���� 	��

!����$ � !����
.

6!,���	 	�� ,�	�	 �!	��	� ��!� �� ������.

.��!�	 �� ������ ��� ��������	 �� ������
��� �� "�!��� �	 ����� �	�� �	 ����
���������$ � ��� �!������� ������.

6�� � ����$!��
 	���� �������
, ��������	
�� ������ �	 ����� �	�� ��� ����
���������$ � ��� �!������� ������. 6��
�� ������ ,�	� "���	�, ��	�����	��	 �	
	���������
�,�� ����������� �

 Philips
� �	 	���������
�,�� ������
�� �,���

�

 Philips ��� �� ������������	�	 ��
����$!�� ��"�!	��
.

.	�����	��	 ��� �� !��� � �� !���
 ��

"���,�� �	� �	�	��� �� �,����� 	���	��.

1�	��0��	 �
� ���"� ���	�� ��!� ����
�	�����	�	 �� �
� �
�����	�	 ���
�
������	 �
� �$�"��� �	 ���,
 ��

��
��	
 ����

.

+
� �
�����	�	 �	������	�� "��
�� �

"��� ��� ��
 ������0�	�	
 �����
�	

��� ���",������ �' ���,
 ��
 ��
��	

����

.

1�	��0��	 �
� ���"� ���	�� ��!� ����
�
� �
�����	�	.

2����� �����

7� �	��������	
 ��� ,�	�	
	��!,�	� 	���� ���� ��!$
���
!,
 � ��� �� "��
�� �	�
,�	� �
������	� ���	��.

a����	� ��!$ "��
�� ���
��!���.

A� !��� � �� !���
 �	�
�	�����	��� ���	��.

A� ������ "�!���
���������
�	.

A� !��� � �� !���
 �	� 	����
������.

A� 	���
 ��� !����$ � ���
!����
 ��� ��
�����������	
�	� 	���� ����!!
!� ���
�
������� �	 "���,��.

�	� ,�	�	 �!	��	� ���� ��
������.

A� ������ "�!���
���������
�	.

7 ����$!��
 ��"�!	��
 �$��
��� �� �	��!!��� 	���	����
��� �������$ 	���� �������
 �
,�	� "���	�.

a����	� ��!$ !��� � !���
 ��

"���,��.

A� "��
�� �	��,�	� ����
��!!� ����.

a����	� ���� ��!$ "��
��
��� ��!���.

A� "��
�� �	��,�	� ����
��!!� ����.

2���!
��

A� �
������,�� "��
�� �	�
,�	� ����������� ��0�� � ���
�	� 	���� �������.

; "���,�� ,�	� ��� ,����
,
�����	��
 ����.

.����	� ����
 ��� �!!	

�!	��,
 ��� ��� ��� �� "�!���.

3��� �� �
�������, �� !��� �
�� !���
 �	���	��� 	����
��
� ���
 �

 "���,��
.

A� !��� � �� !���
 �"���	�
���	�� ���� �� �
�������.
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+
� �������$	�	 ���, �$� ���"��	����
	��
 !����$ � !����
 ��� ��
����������	
!��� � ���� !���
 ��� �	� �"������.

3�������	 ��� ���� ���
 �	�����"	���
���
 ��
��	
 ����

.

��	�����	��	 ���� ����������� ��
 �


Philips � �	 ,�� �,���� �,���

	���������
�,�� ��� �
 Philips.

2����� �����

A� 	���
 ��� !����$ � ���
!����
 ��� ��
�������	��	 �	�
	���� ����!!
!� ��� �
�������
�	 "���,��.

�	� ,�	�	 �������	� ��� ����
�����.

; ��"�!	�� ��� �	�������

����	� �� ,�	� ��	�.

2���!
��

; "���,�� �	 !	������	�
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���
�� ������������� ��� ��#������ #�����������

6�� �� ��
��	
 ��� ���������� 	���� ��
 ����	����� �

 ���"�

��� �,!	�	 �� 	������	�	 ���",���� ��� 	�	��	
 ��� ������, ���	
�� ���!�����	�	 ��
 ��
��	
 �

 ����	�����
.

4����

�
���������

(!	���)

2-3

4-6

5-7

12-15

2-3

6-7

3-4

3-4

3-4

3-4

3-4

3-4

3-4

3-4

3-4

4-5

+	�. �����
��

1300 ��.

1300 ��.

1�����0�	�

�����
�� ���
������
����	!,�����

6-8 �	���	


650 ��.

450 ��.

3-5 �	���	


8-10 �	���	


2-3 �	���	


8-10 �	���	


8-10 �	���	


8-10 �	���	


8-10 �	���	


8-10 �	���	


5 �	���	


650 ��.

600 ��.

600 ��.

5 �	���	


A$��
 "��
��$

+��������

1�����,
 �����	
 �
�����,
*)
2�0��
 �$�!�
 �
���������


9�,��� /���

3������!� (���$���)

A
�����	
 !������0� (�.�.
����������)

3��,���� spring rolls (�����������
��!!�)

+�����,
 ��� �������!�

+���� ����

3�!�������� ���,!	
 �	 ������$��

d��� (��������) �	 ������$��

3������	


A
�����	
 ��!��

1�����,
 �����	
 �
�����,
*)
�	$�	��
 �$�!�
 �
���������


2�������� (��!$ !	��,
 ",�	

������
)

+	!������ (",�	
)

3���,�	
 ��,���
//����$

:	�����
����

150cC

160cC

170cC

180cC

190cC

FRESH OR DEFROSTED FOOD
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4����

�
���������

(!	���)

15-20

3-4

10-12

4-5

4-5

4-5

4-5

4-5

5-6/7-8

6-7

+	�. �����
��

1000 ��.

1�����0�	�

�����
�� ���
������
����	!,�����

3-4 �	���	


4 �	���	


2-3 �	���	


8 �	���	


6 �	���	


8 �	���	


8 �	���	


8 �	���	


500 ��.

4 �	���	


A$��
 "��
��$

3������!� (���$���)

+���,
 �
�����	
 ������


3��,���� spring rolls (�����������
��!!�)

+�����,
 ��� �������!�

+���� ����

3�!�������� ���,!	
 �	 ������$��

d��� (��������) �	 ������$��

3������	


3���/���,�	
 �����	


3���,�	
 ��,�
//���

:	�����
����

170cC

180cC

190cC

FROZEN FOOD



A

C
D

H I J K G

L M

E

F

B

A

B

C

D

E

F

G

H

I

J

K

L

M

A

B

C

D

E

F

G

H

I

J

K

L

M

29



◗

◗

◗

◗

◗

◗

◗

◗

◗

◗

◗

◗

◗

◗

◗

◗

◗

◗

◗

◗

30



◗

1

2

1

2

3

C 4

1

C 2

31

◗

◗

◗



C 3

4

C 5

C 6

◗

C 7

C 8

9

10

32



C 11

12

13

C 14

◗

C 1

◗

◗

33

1

2



C 1

2

3

C 4

5

◗

◗

C 1

2

C 3

34

2



C 4

C 5

◗

6

7

1

C 2

3

35



36



C 1

2

37



38



39

c

c

c

c

c

c

c

c



40

2003/03



41



42



43



44

1

2



45



46

2



47



48



49



50



51



◗

◗

◗

◗
◗

◗

◗
◗

◗

◗

◗

◗

◗

◗

◗

◗

◗

◗

◗

◗

52



◗

◗

C

53



C

C

C

C

◗

C

54



C

C

C

◗

C
◗

55

1

2



◗

C

C

◗

◗

56



C

C

C

C
◗

57

2



C

58



59



C

60



61



62



63
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64 á«Hô©dG

ä’ƒcCÉŸG ´GƒfCGáÑ°SÉæŸG á«ªµdG

èFÉàædG π°†aC’

»∏≤dG Ióe

(≥FÉbO)

IQGô◊G

ô£ØdG

á«dõæŸG á«∏≤ŸG ÉWÉ£ÑdG

êRÉW ∂ª°S

êÉLódG PÉîaCG

(IôgõdG πãe) QÉ°†N

á«æ«°üdG QÉ°†ÿG ≥FÉbQ

(â«ZÉf) êÉLódG ™£b

áØ«ØN äÉÑLh

QÉÙG äÉ≤∏M

∂ª°S ™£b

¿É«HhQ

ìÉØàdG ™£b

á°ûeô≤e á«dõæe á«∏≤e ÉWÉ£H

ÉWÉ£ÑdG ≥FÉbQ

¿É‚PÉH ™£b

∂ª°ùdGh ºë∏dG ôFÉ£a

™£b 8-6

ΩGôZ 650

ΩGôZ 450

™£b 5-3

™£b 10-8

™£b 3-2

™£b 10-8

™£b 10-8

™£b 10-8

™£b 10-8

™£b 10-8

™£b 5

ΩGôZ 650

ΩGôZ 600

ΩGôZ 600

™£b 5

ΩGôZ 1300

ΩGôZ 1300

3-2

6-4

7-5

15-12

3-2

7-6

4-3

4-3

4-3

4-3

4-3

4-3

4-3

4-3

4-3

5-4

ájƒÄe 150

ájƒÄe 160

ájƒÄe 170

ájƒÄe 190

ájƒÄe 180

á«ªµdG

iƒ°ü≤dG

ä’ƒcCÉŸG ´GƒfCGáÑ°SÉæŸG á«ªµdG

èFÉàædG π°†aC’

»∏≤dG Ióe

(≥FÉbO)

IQGô◊G

êÉLódG PÉîaCG

IÒ¨°üdG ÉWÉ£ÑdG ôFÉ£a

á«æ«°üdG QÉ°†ÿG ≥FÉbQ

(â«ZÉf) êÉLódG ™£b

áØ«ØN äÉÑLh

QÉÙG äÉ≤∏M

∂ª°S ™£b

¿É«HhQ

áé∏ãe á«∏≤e ÉWÉ£H

∂ª°ùdG h ºë∏dG ôFÉ£a

™£b 4-3

™£b 4

™£b 3-2

™£b 8

™£b 6

™£b 8

™£b 8

™£b 8

ΩGôZ 500

™£b 4

ΩGôZ 1000

20-15

4-3

12-10

5-4

5-4

5-4

5-4

5-4

8-7/6-5

7-6

ájƒÄe 170

ájƒÄe 180

ájƒÄe 190

á«ªµdG

iƒ°ü≤dG
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π◊G

ô°TDƒe ió©àJ ’ IÓ≤ŸG ‘ øª°ùdG hCG âjõdG á«ªc ¿CG øe …ócCÉJ
.≈°übC’G ó◊G

áª©WC’G »∏≤H »eƒbh É¡«∏b á«∏ªY AóH πÑb kGó«L áª©WC’G »ØØL
.Ö«àµdG Gòg ‘ áæ«ÑŸG äGOÉ°TQE’G Ö°ùM

IOóÙG äÉ«ªµdG øe ÌcCG óMGh ¿BG ‘ áª©WC’G øe á«ªc »∏≤J ’
.áëFÓdG ‘

.É¡«∏b á«∏ªY AóH πÑb kGó«L áª©WC’G »ØØL

»eóîà°SGh ,øª°ùdG hCG âjõdG øe ÚØ∏àfl ÚYƒf kGóHCG »Lõ“ ’
.äÉYÉ≤ØdG ¿ƒµàd á©fÉe IOÉe ≈∏Y …ƒàëj πFÉ°S øª°S hCG âjR

.Ö«àµdG Gòg ‘ ÚÑe ƒg Éªc »∏NGódG AÉYƒdG »Ø¶f

.(∂«∏c) í«ë°üdG ™°VƒdG ‘ áÑqcôe ºqµëàdG áMƒd ¿CÉH ócCÉJ
∞qbƒàdG ¤G ô¶fG) âbƒdG ójó– IOÉYG ìÉàØe ≈∏Y §¨°VG

.(áeÓ°ù∏d IQGô◊G

πªàÙG ÖÑ°ùdG

âjõdG øe IÒÑc á«ªc óLƒJ
IÓ≤ŸG ‘ øª°ùdG hCG

á«ªc ≈∏Y …ƒà– áª©WC’G
πFGƒ°ùdG øe IÒÑc

áª©WC’G øe IóFGR á«ªc óLƒJ
á∏°ùdG ‘

á«ªc ≈∏Y …ƒà– áª©WC’G
πFGƒ°ùdG øe IÒÑc

Ωóîà°ùŸG øª°ùdG hCG âjõdG ´ƒf
»∏≤∏d ºFÓj ’

kGó«L »∏NGódG AÉYƒdG ∞«¶æJ ºàj ⁄

ºqµëàdG áMƒd ™°Vh ºàj ⁄
.í«ë°U πµ°ûH

ºqµëàdG π«àa ¿ƒµj ¿CG øµÁ
π©L É‡ ∞∏J ób IQGô◊ÉH

π£Ñj …QGô◊G »FÉ≤∏àdG ∞qbƒàdG
¤G ô¶fG ) RÉ¡÷G π«¨°ûJ

.(áeÓ°ù∏d IQGô◊G ∞qbƒàdG

á∏µ°ûŸG

 ,»∏≤dG á«∏ªY ∫ÓN
øª°ùdG hCG âjõdG Öµ°ùæj

IÓ≤ŸG áØM øe

 ,»∏≤dG á«∏ªY ∫ÓN
hCG âjõdG çóëj
äÉYÉ≤a øª°ùdG

πª©J ’ IÓ≤ŸG

IQGô◊G äÉLQO ójó–h Ö∏£àŸG Ò°†ëàdG âbh

áfhóŸG äGOÉ°TQE’G …òîJG kÉªFGO ,Ö«àµdG Gòg ‘ äGOÉ°TQE’G øY áØ∏àfl áª©WC’G ∞∏¨e ≈∏Y áfhóŸG äGOÉ°TQE’G âfÉc GPEG
.áª©WC’G ∞∏¨e ≈∏Y
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π◊G

 Gòg ‘ áëFÓdG ¤G …ô¶fG hCG áª©WC’G ∞∏¨e »°üëØJ
Üƒ∏£ŸG Ò°†ëàdG âbh hCG IQGô◊G áLQO âfÉc GPEG Ö«àµdG

.áë«ë°üdG IQGô◊G áLQO …OóM .kÉë«ë°U

IOóÙG äÉ«ªµdG øe ÌcCG óMGh ¿BG ‘ áª©WC’G øe á«ªc »∏≤J ’
.áëFÓdG ‘

π©L É‡ ∞∏J ób IQGô◊ÉH ºµëàdG …QGô◊G π«àØdG ¿ƒµj ¿CG øµÁ
hCG ¢ùÑ«∏«a π«ch …Ò°ûà°SG .IÓ≤ŸG π«¨°ûJ ±É≤jEG áeÓ°ùdG ΩÉ¶f

.…QGô◊G π«àØdG ∫GóÑà°S’ ¢ùÑ«∏«a øe ∫ƒıG áeóÿG õcôe

‘ hCG ¿ƒHÉ°Uh øNÉ°S AÉÃ Î∏ØdGh AÉ£¨dG »Ø¶fh AÉ£¨dG »YõfEG
.¿ƒë°üdG ádÉ°ùZ

¬«≤Ñàd øª°ùdG hCG âjõdG kÉehO »¶ØMEG .øª°ùdG hCG âjõdG ‹óÑà°SEG
.á∏jƒW IóŸ ∫Éª©à°SÓd ídÉ°U

.πFÉ°ùdG øª°ùdG hCG »∏≤dG âjR øe Ió«L á«Yƒf »eóîà°SEG
.øª°ùdG hCG âjõdG øe ÚØ∏àfl ÚYƒf kGóHCG »Lõ“ ’

.kGó«L ¬bÓZEG ” AÉ£¨dG ¿CG øe …ócCÉJ

‘ hCG ¿ƒHÉ°Uh øNÉ°S AÉÃ Î∏ØdGh AÉ£¨dG »Ø¶fh AÉ£¨dG »YõfEG
.¿ƒë°üdG ádÉ°ùZ

øNÉ°S AÉÃ AÉ£¨dG »Ø¶f , áî°ùàe á«WÉ£ŸG á≤∏◊G âfÉc GPEG
ób á«WÉ£ŸG á≤∏◊G âfÉc GPEG .¿ƒë°üdG ádÉ°ùZ ‘ hCG ¿ƒHÉ°Uh

øe ∫ƒıG áeóÿG õcôe hCG ¢ùÑ«∏«a π«ch …Ò°ûà°SG ,âØ∏J
.á«WÉ£ŸG á≤∏◊G ∫GóÑà°S’ ¢ùÑ«∏«a

πªàÙG ÖÑ°ùdG

 IÉ≤àæŸG IQGô◊G áLQO
»∏b ºàj ⁄ hCG/h kGóL á°†Øîæe

‘Éc âbƒd áª©WC’G

áª©WC’G øe IóFGR á«ªc óLƒJ
á∏°ùdG ‘

kGó«L øî°ùj ⁄ øª°ùdG hCG âjõdG

¬à«MÓ°U äòØf ºFGódG Î∏ØdG

kÉØ«¶f ¢ù«d øgódG hCG øª°ùdG

Ωóîà°ùŸG øª°ùdG hCG âjõdG ´ƒf
»∏≤∏d ºFÓj ’

kGó«L AÉ£¨dG ≥∏¨j ⁄

¬à«MÓ°U äòØf ºFGódG Î∏ØdG

∫ƒM ájôFGódG á«WÉ£ŸG á≤∏◊G
hCG áî°ùàe AÉ£¨dG πNGO ¿ó©ŸG

âØ∏J ób

á∏µ°ûŸG

¢ù«d á«∏≤ŸG áª©WC’G
hCG/h »ÑgP ¿ƒd É¡d

á°ûeô≤e â°ù«d

 áëFGQ Qó°üJ IÓ≤ŸG
É¡H ÜƒZôe ÒZ

 øe Üô°ùàj QÉîÑdG
Î∏ØdG ÒZ ôNBG ¿Éµe
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áeóÿGh ¿Éª°†d

≈∏Y ¢ùÑ«∏«a áëØ°U IQÉjR ∂æe ƒLôf á∏µ°ûe ájCG â¡LGh hCG áeóN ájCG ¤G âéàMG GPG
 ¿GƒæY â– âfÎf’Gcomphilips.www.øFÉHõdG áeóÿ ¢ùÑ«∏«a õcôÃ ∫É°üJ’G hCG

øµj ⁄ GPG .(»ŸÉ©dG ¿Éª°†dG ≥ë∏e øe ∞JÉ¡dG ºbQ ≈∏Y ∫ƒ°ü◊G ∂æµÁ ) ∑ó∏H ‘
hCG ¢ùÑ«∏«a äÉéàæe π«cƒH π°üJEG ,¬«a ø£≤J …òdG ó∏ÑdG ‘ øFÉHõdG áeóN õcôe ∑Éæg

.á«°üî°ûdG ájÉæ©dGh á«dõæŸG äGhOCÓd ¢ùÑ«∏«a áeóN õcôÃ π°üJEG

»∏≤dG á«∏ªY AÉæKCG É¡KhóM øµÁ πcÉ°ûe

.√ÉfOCG áëFÓdG ¤G …ô¶fCG ,á«°Vôe ÒZ »∏≤dG á«Yƒf hCG kGó«L πª©J ’ ∂JÓ≤e âfÉc GPEG
hCG ¢ùÑ«∏«a π«ch …Ò°ûà°SG ,áëFÓdG íFÉ°üf á£°SGƒH á∏µ°ûŸG πM øe »æµªàJ ⁄ GPEG

»ŸÉ©dG ¿Éª°†dG Iô°ûf áëFÓdG ¤G …ô¶fCG .IóYÉ°ùª∏d ¢ùÑ«∏«a ∞JÉg ºbôH »∏°üJEG
.∞JGƒ¡dG ΩÉbQCG áaô©Ÿ

C

»∏≤∏d íFÉ°üf

ÒNC’G º°ù≤dG ‘ áëFÓdG ¤G …ô¶fCG ,IQGô◊G äÉLQOh Ò°†ëà∏d Ö∏£àŸG âbƒdG áaô©Ÿ
.Ö«àµdG Gòg øe

∫õæŸG ‘ Iô°†fi á«∏≤e ÉWÉ£H

:á«dÉàdG á≤jô£dÉH á«∏≤ŸG ÉWÉ£ÑdG ≈¡°TCG Ò°†– ∂æµÁ
.OQÉÑdG AÉŸÉH É¡«∏°ùZG ºK ™HÉ°UCG ¤G ÉWÉ£ÑdG »©£b

:ÚJôe ÉWÉ£ÑdG »∏bEG
-ájƒÄe 160 IQGôM áLQO ≈∏Y ≥FÉbO 6-4 IóŸ Iôe ∫hCG
-ájƒÄe 190 IQGôM áLQO ≈∏Y ≥FÉbO 4-2 IóŸ Iôe ÊÉK

IóªÛG ä’ƒcCÉŸG

IÓ≤ŸG ‘ OQÉH âjõdG π©Œ (ájƒÄe 18- ¤G 16- IQGôM áLQO) IóªÛG ä’ƒcCÉŸG
»YO :‹ÉàdG »∏©aEG ∂dP Öæéàd .¬æe IÒÑc á«ªc ¢üà“ É¡fC’ ¬«a É¡©°Vh óæY

IÒÑc äÉ«ªc »∏≤J ’ .ºcGÎŸG è∏ãdG É¡æY »∏jRCGh kÉ«éjQóJ ÜhòJ IóªÛG ä’ƒcCÉŸG
.(IQGô◊G äÉLQOh Ò°†ëà∏d Ö∏£àŸG âbƒdG  áëF’ ¤G …ô¶fCG) óMGh ¿BG ‘

RGôW §≤a) áÄ«ÑdGHD6153(

ájQÉ£ÑdG øe ¢üq∏îàdG
.RÉ¡÷G øe ¢üq∏îàdG πÑb âqbDƒŸG øe ájQÉ£ÑdG ´õfG

.âqbDƒŸG áMƒd ádGR’ Ò¨°U »ZGôH ∂Øe »eóîà°SG

.¢ùÑ«∏«a áeóN õcôe ¤G É¡ªq∏°S øµd h äÉjÉØædG ‘ É¡eôJ ’ .ájQÉ£ÑdG »YõfG

1

2
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C

RÉ¡÷G øjõîJ

.AÉ£¨dG »≤∏ZCGh IÓ≤ŸG πNGO ™£≤dG ™«ªL »©°V

¢ùÑ≤ŸG »©°Vh ¬æjõîàd ¢ü°üıG ¿ÉµŸG ‘ ¬«©°Vh »FÉHô¡µdG ∂∏°ùdG »Ød
.¬æjõîàd ¢ü°üıG ¿ÉµŸG ‘ »FÉHô¡µdG

.É¡°†HÉ≤e á£°SGƒH IÓ≤ŸG »∏ªMEG

øª°ùdGh âjõdG

»JÉÑædG âjõdG ΩGóîà°SEG ø°ùëà°ùj ,øNÉ°ùdG »∏≤dG øgO hCG »∏≤dG âjR ΩGóîà°SÉH ∂ë°üæf
¿CG Öéj ádÉ◊G ∂∏J ‘ øµdh ,óeÉ÷G »∏≤dG øgO ΩGóîà°SEG kÉ°†jCG ∂æµÁ .»æ¨dG øgódG hCG
¬æ«î°ùJ hCG âjõdG ôjÉ£J Öæéàd ∫Éæ©à°SE’G πÑb áFOÉg QÉf ≈∏Y »¡£dG AÉYh ‘ ¬«HhòJ

øe ,¬«àeóîà°SG ¿CG ≥Ñ°S kGOQÉH kGóeÉL kÉægO ÖjhòJ øjOƒJ »àæc GPEG .Ωhõ∏dG øY óFGõdG
øe ™bGƒe IóY ‘ ácƒ°T ¿Éæ°SCG ™°VƒH ∂dP ÖæŒ ∂æµÁ .ôjÉ£à«°S øgódG ¿CG πªàÙG

»àdGh ≥«ª©dG »∏≤∏d áÑ°SÉæŸG øgódG hCG âjõdG ´GƒfCG §≤a »eóîà°SEG .óªÛG øgódG
∞∏¨e ≈∏Y äÉeƒ∏©ŸG √òg …óŒ ¿CG ∂æµÁ .IƒZôdG øjƒµJ ™æÁ πeÉY ≈∏Y …ƒà–

.øgódG hCG âjõdG IƒÑY

!øgódG hCG âjõdG øe ÚØ∏àfl »Yƒf »Lõ“ ’

øgódG hCG âjõdG Ò«¨J

hCG âjõdG Ò«¨J ∂«∏Y ,™jô°S πµ°ûH Ió«ØŸG Éª¡°üFÉ°üN ¿Gó≤Øj øgódG hCG âjõdG ¿CG ÉÃ
:á«dÉàdG äÉª«∏©àdG »©ÑJG ,∂dòH ΩÉ«≤∏d .ΩÉ¶àfÉH øgódG

hCG âjõdG ó«ªéàH Úeƒ≤J âæc GPEGh ,ÉWÉ£ÑdG »∏≤d k’ÉªLEG IÓ≤ª∏d ∂eGóîà°SG ¿Éc GPEG -
πÑb Iôe 12 ¤G 10 øe øgódG hCG âjõdG ΩGóîà°SG ∂æµÁ ,∫Éª©à°SG πc ó©H øgódG

.√Ò«¨àd áLÉ◊G
(∑Éª°SC’G hCG Ωƒë∏dG πãe) ÚJhÈdÉH kÉ«æZ kÉeÉ©W Ò°†ëàd IÓ≤ª∏d ∂eGóîà°SG ¿Éc GPG -

.ÌcCG äGôe øgódG hCG âjõdG Ò«¨J Öéj
≈∏Y äÉª«∏©àdG »©ÑJG kÉeOh ô¡°TCG áà°ùdG RhÉéàJ IÎØd ¬JGP âjõdG »eóîà°ùJ ’ -

.IƒÑ©dG
.¬«àeóîà°SG ¿CG ≥Ñ°S øgO hCG âjR ¤EG kGójóL kÉægO hCG kÉàjR »Ø«°†J ’ -

¬bGòe hCG ¬àëFGQ ¿ƒµJ ÉeóæY hCG ¬æ«î°ùJ óæY IƒZQ øjƒµàH CGóH GPEG kÉehO âjõdG ‹óHCG -
.kÉæcGO ¬fƒd íÑ°üj ÉeóæY hCG …ƒb

πª©à°ùŸG øgódG hCG âjõdG øe ¢ü∏îàdG

 .(á«µ«à°SÓH áLÉLR) ¬fÉµe ¤G πª©à°ùŸG πFÉ°ùdG øgódG hCG âjõdG …ôjOCG
áaô¨e á£°SGƒH É¡dÉ°ûàfEG ∫ÓN øe IÓ≤ŸG ‘ á«≤ÑàŸG ¿ƒgódG ø‰ ¢ü∏îàdG ∂æµÁ
ÚfGƒ≤dG Ö°ùM á°UÉÿG áeÉª≤dG ‘ Iójô÷G hCG áLÉLõdG »eQ ∂æµÁ .IójôéH É¡Ødh

.∑ó∏H ‘ á©ÑàŸG

»∏≤∏d íFÉ°üf

1

2

3
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C

C
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◗

∞«¶æàdG

øNÉ°ùdG AÉŸÉH É¡Ø«¶æJ øµÁh ¿ƒë°üdG ádÉ°ùZ πNGO ∞«¶æà∏d ádÉÑb IÓ≤ŸG
.¿ƒHÉ°üdGh

.kGó«L øª°ùdG hCG âjõdG OÈj Ú◊ …ô¶àfG

:IÓ≤ŸG ∂a á«Ø«c

.AÉ£¨dG »ëàaEG

.øgódG hCG âjõdG …ôjOCG ºK øeh IÓ≤ŸG øe á∏°ùdG »LôNCG

. AÉŸG á«æ«°U »LôNCG

.IÓ≤ŸG øe ≥°U’ Ò¨dG »∏NGódG AÉYƒdG »©aQEG

.(''øgódGh âjõdG'' Iô≤a ¤G …ô¶fG) øª°ùdG hCG âjõdG øe »°ü∏îJ

.¿ƒë°üdG π°ùZ ádBG ‘ hCG ¿ƒHÉ°U ™e øNÉ°S AÉÃ  ™£≤dG ™«ªL »Ø¶f

.¿ƒHÉ°U ™e á∏∏Ñe ¢TÉªb á©£b á£°SGƒH »LQÉÿG º°ù≤dG »Ø¶f

.ádB’G ∞«¶æàd äGhOCG hCG (á∏FÉ°S) áæ°ûN äÉØ¶æe ájCG »eóîà°ùJ ’

.∞«¶æàdG á«∏ªY ó©H Gó«L ™£≤dG ™«ªL »ØØL

2

1

2

3

4

5

6

7
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 RGôW §≤a) âqbDƒŸGHD6153(

 .≥FÉbódÉH »∏≤dG Ióe ójóëàd âqbDƒŸG ìÉàØe ≈∏Y §¨°VG

 .á°TÉ°ûdG ≈∏Y áYô°ùH ô“ »àdG ≥FÉbódG OóY OóM h ÉWƒ¨°†e ìÉàØŸG »≤HCG
∑ójó– øe äÉ¶◊ á©°†H ó©H .á≤«bO 99 »g ÉgQÉ«àNG øµÁ »àdG iƒ°ü≤dG IóŸG

É°†eƒe »≤ÑàŸG âbƒdG π¶«°S ,âqbDƒŸG π«¨°ûJ AÉæKCG .‹RÉæàdG ó©dÉH âqbDƒŸG CGóÑ«°S ,IóŸG
ÒZ IOóÙG IóŸG âfÉc GPG .ÊGƒãdÉH É¡°VôY ºàj ±ƒ°S á≤«bO ôNBG .á°TÉ°ûdG ≈∏Y

‘ ¬JGP ìÉàØŸG ≈∏Y GOó› §¨°†dG á£°SGƒH IOóÙG IóŸG í°ùe ∂æµÁ ,áë«ë°U
Öéj h .(¢†«eƒdÉH âbƒdG CGóÑj ÉeóæY ) É¡«a ‹RÉæàdG ó©dÉH âqbDƒŸG CGóÑj »àdG á¶ë∏dG
í«ë°üJ ¿B’G ∂æµÁ .00 á°TÉ°ûdG ≈∏Y ô¡¶j ¿CG ¤G ìÉàØŸG ≈∏Y §¨°†dG ≈∏Y ®ÉØ◊G

,IOóÙG IóŸG »¡àæJ ÉeóæY .IOóÙG IóŸG
∂æµÁ .á«Jƒ°üdG IQÉ°T’G ´Éª°S OhÉ©à°S,á«fÉK ¿hô°ûY ó©H .á«Jƒ°U IQÉ°TG ™ª°ùà°S

.GOó› ìÉàØŸG ≈∏Y §¨°†dG á£°SGƒH á«Jƒ°üdG IQÉ°T’G ±É≤jG

 .π«¨°ûàdG øY IÓ≤ŸG ±É≤jÉH Ωƒj ’ øµd h »¡£dG Ióe ájÉ¡f âqbDƒŸG ô°TDƒj :¬«ÑæJ

.áeóî∏d ¢ùÑ«∏«a õcôÃ ∫É°üJ’G AÉLôdG ,âqbDƒŸG ájQÉ£H ∫GóÑà°S’

»∏≤dG á«∏ªY ó©H

.''∂«∏c'' É¡d õcôe ≈∏YCG ¤EG á∏°ùdG ™aôd ¢†Ñ≤ŸG »ëàaEG

.AÉ£¨dG »ëàaEG

.QÉ◊G QÉîÑdG …QòMEG

.IÓ≤ŸG øe ∞£∏H á∏°ùdG »LôNCG
»©°V .¢†FÉØdG øª°ùdG hCG âjõdG á«Ø°üàd IÓ≤ŸG πNGO á∏°ùdG »côM ,ôeC’G Ωõd GPEG

πãe ¿ƒgódG ¢üàÁ ¥Qh ≈∏Y …ƒàëj ¢UÉN AÉYh hCG ≥«ªY øë°U ‘ »∏≤ŸG ΩÉ©£dG
.ïÑ£ŸG ΩQÉfi

A≈Ø£æ«°S .±É≤jE’G/π«¨°ûàdG ìÉàØe ≈∏Y §¨°†dG á£°SGƒH IÓ≤ŸG π«¨°ûJ »ØbhCG
.±É≤jE’G/π«¨°ûàdG ìÉàØe ‘ ô°TDƒŸG Aƒ°†dG

.∫Éª©à°SE’G ó©H §FÉ◊G øe »FÉHô¡µdG ¢ùÑ≤ŸG »YõfEG

‘ kGPEG âjõdG ™°VƒH IOÉYEÉH ∂ë°üæf ,ΩÉ¶àfÉH IÓ≤ŸG Úeóîà°ùJ ’ âæc GPG
.OQÉH ¿Éµe ‘ É¡«≤HCGh á≤∏¨e äÉLÉLR

»eƒbh IÓ≤ŸG ‘ ójóL øe óªéj ¬«YO ,kGóª› kÉægO »àeóîà°SG ób »àæc GPEG
.kÉjƒ°S Éª¡æjõîàH

1

1

2

3

4

5
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Aƒ°†dG ô°TDƒe ¿CG Ú¶MÓà°S âjõdG Úî°ùJ á«∏ªY ∫ÓN .ô°TDƒŸG Aƒ°†dG A»°†«°S
,ádƒ≤©e á«æeR IÎØd kÉÄØ£æe ≈≤Ñj ÉeóæY .äGôe IóY A≈Ø£æ«°S ºK øeh A»°†«°S

.É¡«a ÜƒZôŸG IQGô◊G ¤EG π°Uh ób øª°ùdG hCG âjõdG ¿ƒµ«°S
Aƒ°†dG ∫hõj ≈àM kÓ«∏b …ô¶àfEG .iôNCG Iôe Aƒ°†dG ô°TDƒe Òæ«°S ,ádB’G ‘ á«ªc »∏b ó©H

.»∏≤dG ádhGõe πÑb

.IÓ≤ŸG Úî°ùJ á«∏ªY ∫ÓN IÓ≤ŸG πNGO á∏°ùdG ∑ôJ ∂æµÁ

.(∂«∏c) É¡d õcôe ≈∏YCG ¤EG á∏°ùdG êGôNE’ ¢†Ñ≤ŸG »©aQEG

.kÉ«µ«JÉeƒJhCG AÉ£¨dG íàØ«°S .π°üØdG QR ≈∏Y §¨°†dG ∫ÓN øe AÉ£¨dG »ëàaG

.ádB’G øe á∏°ùdG »LôNCG

.á∏°ùdG ‘ ¬«∏≤H ÚÑZôJ …òdG ΩÉ©£dG »©°V

 øY äÉeƒ∏©ŸG »©LGQ) É¡«dEG ô°TDƒŸG äÉ«ªµdG ∫Éª©à°SÉH ∂ë°üæf ,»∏≤dG èFÉàf π°†aC’
.(IQGô◊G äGô°TDƒe QÉ«àNEG á«Ø«ch Ò°†ëà∏d áeRÓdG äÉbhC’G

 RGôW §≤aHD6152, 6153á«dõæe á«∏≤e ÉWÉ£Háé∏ãe á«∏≤e ÉWÉ£H

iƒ°ü≤dG á«ªµdGΩGôZ 1300ΩGôZ 1000

 É¡H í°üæj iƒ°üb á«ªcΩGôZ 650ΩGôZ 500
èFÉàædG π°†aC’

.í«ë°üdG É¡dÉNOEG øe …ócCÉJ .IÓ≤ŸG ‘ QòëH á∏°ùdG »©°V

.AÉ£¨dG »≤∏ZCG

 RGôWHD6153.(''âbDƒŸG'' Iô≤a …ô¶fG) »∏≤∏d Ö∏£àŸG âbƒdG …OóM :§≤a
.âbDƒŸG ΩGóîà°SG ¿hO IÓ≤ŸG ∫Éª©à°SG É°†jG ∂æµÁ

¤EG A§ÑH á∏°ùdG ‹õfCGh á∏°ùdG ¢†Ñ≤e ≈∏Y óLGƒàŸG π°üØdG ìÉàØe ≈∏Y »£¨°VEG
 .É¡d kÉ°VÉØîfEG ÌcC’G õcôŸG

 äÉbhCG »©ÑJEG hCG Ωóîà°ùŸG ΩÉ©£dG ±ÓZ ≈∏Y áæ«ÑŸG Ò°†ëàdG äÉbhCÉH »eõàdEG
.Öq«àµdG Gòg ‘ áæ«ÑŸG Ò°†ëàdG

»∏≤dG ∫ÓN äGôe ™°†H øª°ùdG hCG âjõdG øY á∏°ùdG »©aQEG ,IóMƒeh IôgÉH èFÉàæd
.∞£∏H É¡«côMh

.»∏≤dG ∫ÓN AÉ£¨dG ‘ OƒLƒŸG Î∏ØdG øe QÉM QÉîH êôî«°S å«M »¡ÑàfEG
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C

C

C

C

»∏≤dG á«∏ªY

.∫ÉØWC’G …OÉjCG øY kGó«©H Ö∏°Uh óM qƒe »≤aCG í£°S ≈∏Y IÓ≤ŸG »©°V

.ICÉØ£e QÉædG äÉ≤∏M ¿ƒµJ ¿CG …ócCÉJ RÉ¨dG ¿ôa ¥ƒa IÓ≤ŸG ™°Vh äOQCG GPG

‘  »FÉHô¡µdG π°UƒŸG »∏°UhCGh RÉ¡÷G ‘ ¬fõfl øe ¬∏eÉµH ∂∏°ùdG …òN
.§FÉ◊G

Ü qhòŸG óeÉ÷G  øgódG hCG πFÉ°ùdG øª°ùdG hCG âjõdG  áaÉ÷G IÓ≤ŸG ‘ »Ñµ°SG
ΩGóîà°SG'' Iô≤a …CGôbEG .»∏NGódG AÉYƒdG ‘ ≈∏YC’G ô°TDƒŸG ¤G πFÉ°ùdG π°üj ≈àM

 .∂dòH ΩÉ«≤dG á«Ø«µd ''óeÉ÷G øª°ùdG

 RGôW §≤aHD6152, 6153âjRóeÉL øª°S

 á«ªc ≈fOCGÎ«d 2,2ΩGôZ 1925

 á«ªc ≈°übCGÎ«d 2,5ΩGôZ 2200

!øª°ùdG hCG âjõdG øe ÚYƒf GóHG »Lõ“ ’

.§FÉ◊G ‘ »FÉHô¡µdG ¢ùÑ≤ŸG »∏°UhCG

.IÓ≤ª∏d áæNÉ°ùdG AGõLC’ÉH »FÉHô¡µdG ∂∏°ùdG ¢ùeÓj ’ ¿G …ócCÉJ

‘ ô°TDƒŸG Aƒ°†dG A»°†«°S .±É≤jE’G/π«¨°ûàdG ìÉàØe á£°SGƒH IÓ≤ŸG »∏¨°T
.IQGô◊G áLQO Aƒ°Vh π«¨°ûàdG ìÉàØe

 .áÑ°SÉæŸG áLQódG ≈∏Y IQGô◊G ô°TDƒe »©°V
á«∏≤ŸG áª©WC’G áYƒª› »©LGQ ,ÉgQÉ«àNG Öéj »àdG áÑ°SÉæŸG IQGô◊G áLQO áaô©Ÿ

.á≤«bO 15 hCG 10 ∫ÓN øgódG hCG âjõdG Úî°ùJ ºàj .Öq«àµdG Gòg ‘ áëFÓdG hCG
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C

iód §≤a º¡dGóÑà°SG Öéj ,RÉ¡÷G Gòg øe ôNBG AõL …CG hCG »FÉHô¡µdG ∂∏°ùdG ∞∏J GPG
.á°UÉN QÉ«Z ™£bh äGhOC’ êÉàëj ¬fƒc πgDƒe ¢ùÑ«∏«a õcôe

.πÑ≤à°ùŸG ‘ É¡«dG êÉ«àMÓd √òg ∫Éª©à°S’G äGOÉ°TQÉH ßØàMG

áeÓ°ùdG

áeÓ°ù∏d …QGôM ∞bƒJ ΩÉ¶f

π«¨°ûàdG øªY ∞bƒàj RÉ¡÷G π©éj áeÓ°ù∏d …QGôM ∞bƒJ ΩÉ¶æH RÉ¡÷G Gòg ójhõJ ”
‘Éc øgO hCG âjR OƒLh ΩóY ∫ÉM ‘ çóëj ób ∂dP .¬JQGôM áLQO ´ÉØJQG ádÉM ‘

ô°üæ©dG Öæéj É‡ ,IÓ≤ŸG ‘ ÜhòJ IóeÉL øgO ™£b äóLGƒJ ∫ÉM ‘ hCG IÓ≤ŸG ‘
 .á«aÉµdG áYô°ùdÉH áLôîà°ùŸG IQGô◊G Òaƒàd ¬à«fÉµeG øe …QGô◊G

π«¨°ûJ ±É≤jÉH áeÓ°ù∏d …QGô◊G ∞bƒàdG ΩÉ¶f Ωƒ≤j ÚM äGƒ£ÿG √òg òîJG
:RÉ¡÷G

.OÈj øgódG hCG âjõdG ´O

.¢ùÑ«∏«Ød ™HÉàdG áeóÿG õcôe hCG ¢ùÑ«∏«a π«ch ô°ûà°SEG

óeÉ÷G øgódG ∫Éª©à°SG

»∏≤dG á«∏ªY ‘ óeÉL øgO ∫Éª©à°SG øµÁ .πFÉ°S øgO hCG »∏≤dG âjR ∫Éª©à°SÉH í°üæf
ô°üæ©dG ÖqæŒh ôjÉ£àdG øe øgódG Öæéàd √ÉÑàf’G ºµ«∏Y ÖLƒàj ,ádÉ◊G √òg ‘ øµd h

.¬«a IQGô◊G ´ÉØJQG øe …QGô◊G

‘ áFOÉg QÉf ≈∏Y A§ÑH É¡ÑjhòàH ºb ,IóeÉL øgO á©£b Ωóîà°ùJ ¿CG äOQCG GPG
.ájOÉY IÓ≤e

.IÓ≤ŸG πNGO √ÉÑàfÉH Ü qhòŸG øgódG Öµ°SG

.(»∏≤dG Iô≤a ¤G ô¶fG) IÓ≤ŸG πq¨°T h §FÉ◊G ‘ ¢ùÑ≤ŸG ™°V

OôH GPG  .ádóà©ŸG áaô¨dG IQGôM áLQóH É¡«a óqªéàŸG øgódG ™e IÓ≤ŸG ¿qõN
πNGO Üƒ≤K ™°Vƒd ácƒ°T Ωóîà°SG .Ühòj ÉeóæY ôjÉ£àdÉH CGóÑj ¿CG øµÁ ,øgódG

AÉæKCG …QGô◊G ô°üæ©dG ∞∏àJ ’ ¿CÉH ¬ÑàfG .∂dP Öqæéàd IóªéàŸG øgódG ™£b
.∂dòH ΩÉ«≤dG
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kGóL º¡e

.RÉ¡÷G ∫Éª©à°SÉH AóÑdG πÑb äÉeƒ°SôdÉH ø©“h ∫Éª©à°S’G äGOÉ°TQG CGôbG
áë«ë°U ÒZ á≤jô£H RÉ¡÷G πª©à°SG GPG .§≤a ‹õæŸG ΩGóîà°SÓd RÉ¡÷G Gòg ºª°U

íÑ°üj ÉgóæY ,∫Éª©à°S’G äGOÉ°TQÉH ó«≤àdG ¿hO hCG ‘GÎMG ∞°üf ¢Vô¨d hCG
.çóëj ób ∞∏J …CG ¢ùÑ«∏«a πªëàJ ødh É«¨∏e »ŸÉ©dG ¿Éª°†dG

.âjõdG ôjÉ£J ÖÑ°ùj ∂dP ¿C’ RÉ¡÷G Gòg ‘ (É¡¡HÉ°ûj Ée hCG) RQC’G ôFÉ£a »∏≤J ’
.É¡«∏b πÑb ÉeÉ“ âHGP ób IóªéµdG ä’ƒcCÉŸG ¿CÉH …ócCÉJ

¢UôëH è∏ãdG ´õfGh ÉeÉ“ áaÉL íÑ°üJ ≈àL É¡«∏b OGôŸG ä’ƒcCÉŸG Ó«∏b ¢†ØfG
.»∏≤dG á«∏ª©H AóÑdG πÑb áé∏ãŸG ä’ƒcCÉŸG øY

‘ »FÉHô¡µdG QÉ«àdG ºFÓj RÉ¡÷G Gòg ≈∏Y ¬«dG ô°TDƒŸG »FÉHô¡µdG QÉ«àdG ¿CÉH ócCÉJ
.RÉ¡÷G π«°UƒJ πÑb ∂dõæe

.§FÉ◊G ‘ ¢VQDƒe »FÉHô¡c ¢ùHÉ≤d §≤a RÉ¡÷G π°UhCG
.(''∞«¶æàdG'' º°ùb ™LGQ) ¤hC’G Iôª∏d ¬dÉª©à°SG πÑb Gó«L RÉ¡÷G AGõLCG πc ∞ q¶f

.É°†jCG É¡Ø£°ûJ ’ h GóHCG AÉŸG ‘ IQGô◊G ô°üæ©H ádƒ°UƒŸG ºqµëàdG áMƒd ôª¨J ’
.πFÉ°ùdG øgódG hCG âjõdÉH IÓ≤ŸG CÓ“ ¿CG πÑb ÉeÉ“ áaÉL AGõLC’G πc ¿CG ócCÉJ

»∏≤dG øgO ΩGóîà°SG øµªŸG øe .πFÉ°ùdG øgódG hCG »∏≤dG âjR ΩGóîà°SÉH ∂ë°üæf
¿CG hCG øgódG ôjÉ£J Öqæéàd äÉWÉ«àM’G òNCG Öéj ádÉ◊G √òg ‘ øµdh óeÉ÷G

(''íFÉ°üf'' h ''óeÉ÷G øgódG ΩGóîà°SG''º°ùb ™LGQ) ∫ƒÑ≤ŸG iƒà°ùŸG IQGô◊G ió©àJ
…ƒà– »àdG ∂∏J h ≥«ª©dG »∏≤dG Ö°SÉæJ »àdG øgódG hCG âjõdG ´GƒfCG §≤a Ωóîà°SG

 .IƒZô∏d áehÉ≤e πeGƒY ≈∏Y
.øgódG hCG âjõdG äÉØq∏¨e ≈∏Y äÉeƒ∏©ŸG √òg óŒ ¿CG ∂æµÁ

.øgódÉH hCG âjõdÉH √CÓ“ ¿CG πÑb RÉ¡÷G π«¨°ûàH CGóÑJ ’
πNGO ‘ ÚJô°TDƒŸG ÚàeÓ©dG ÚH iƒà°ùŸG ¤G áÄ∏à‡ ÉehO IÓ≤ŸG ¿CÉH ócCÉJ

.»∏NGódG AÉYƒdG
´ÉØJQG ∫ÉM ‘ πª©dG øY IÓ≤ŸG ±É≤jÉH áeÓ°ùdÉH ¢UÉN …QGôM π«àa Ωƒ≤«°S

.(áeÓ°ùdG Iô≤a ¤G ô¶fG) ∫ó©ŸG ¥ƒa IQGô◊G áLQO
É¡«∏b øµÁ »àdG ΩÉ©£∏d iƒ°ü≤dG äÉ«ªµdG √òg ∫Éª©à°S’G äGOÉ°TQG ‘ óŒ ±ƒ°S

¤G ô¶fG) äÉ«ªµdG √òg RhÉŒ ΩóY ∂ë°üæf »∏≤dG èFÉàf π°†aC’ .óMGh ¿BG ‘
.(áëFÓdG

øY áæeBG áaÉ°ùÃ ∂¡Lhh ∂jój ó©HCG .Î∏ØdG øe øNÉ°S QÉîH Qó°ü«°S ,»∏≤dG AÉæKCG
AÉ£Z íàØJ ÉeóæY É°†jG QOÉ°üdG QÉîÑdG øe √ÉÑàf’G ∂«∏Y Öéj .QOÉ°üdG QÉîÑdG

.IÓ≤ŸG
øY ¤óàj »FÉHô¡µdG ∂∏°ùdG ´óJ ’ .¬eGóîà°SG óæY ∫ÉØWC’G ∫hÉæàe øY RÉ¡÷G ó©HCG

.óLGƒàe RÉ¡÷G ¿ƒµj å«M ádhÉ£dG áaÉM
.(QÉ°ù«dG ¤G á∏eÉc ÉgQOCG) RÉ¡÷G ≈∏Y IQGôM áLQO ≈fOCG OóM ,RÉ¡÷G ∫Éª©à°SG ó©H

’G IÓ≤ŸG ∑ô– ’ .OÈj øgódG hCG âjõdG ´Oh §FÉ◊G øe »FÉHô¡µdG ¢ùÑ≤ŸG ´õfG
.ÉeÉ“ ÉgOhôH ó©H
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