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PART A: Vocabulary

Directions: Choose the word or phrase (1), (2), (3), or (4) that best completes
| each sentence. Then mark the correct choice on your answer sheet.

1-The lecturer spoke slowly, --------- each word clearly.

1} articulating 2) converting 3) devoting 4) undertaking
2-The police are hoping that the violence will soon ----=ee--.

1) resign 2) subside 3) impede 4) underestimate
3-The teacher mentioned no names but we all knew who he was -----—= to.

1) signifying 2) designating 3) alluding 4) announcing
4-By early morning, they were ready to --------- the trip that the family had been planning
for two months.

1) simulate 2) detach 3) propel 4) commence
5-A -eemmnee- of short-lived rules did nothing to increase the country’s stability.

1) mobility 2) numeral 3) scope 4) succession
6-A -eeeee -- is a statement that expresses something that people believe is always true.

1) paradigm 2) dictum 3) decree 4) declaration
7-People who sleep in the streets highlight the ------- — of the homeless.

1) anomaly 2) inquiry 3) plight 4) impediment
8-The two sides signed a peace --------- that lasted for only two months.

1) endowment 2) accession 3) accord 4) endorsement
9-Children have a(n) -—----- ability to learn language.

1) impulsive 2) innate 3) cogent 4} competent
10-During a war, the interests of the state are ------- -, and those of the individual come
last.

1) paramount 2) expressive 3) glorious 4) widespread

PART B: Cloze Test |
Directions: Read the following passage and decide which choice (1), (2), (3), }
or (4) best fits each space. Then mark the correct choice on your answer sheet. |

Diet is the daily amount of food and drink that one eats. In order to grow and function
properly, the body meeds certain essential nutrients. These nutrients are supplied through the
diet, and a nutritionally adequate diet (11) ------—--- provides these nutrients in the specific
amounts required by the individual. An adequate diet (12) --—---— -- a variety of foods, for there
is no single food, nor even any combination of a few foods, (13) ——-—— adequate amounts of
all the essential nutrients. One of the basic principles of diet therapy is that any modification of
the normal diet should relate 1o a specific physiological condition. (14) -—-----—- a single diet
may then be used to treat any disease in which the same physiological condition exists. A diet
restrietéd in sodium, for example, may be prescribed for a person with any disease (15) —-—--
there is an abnormal retention of fluid in the body, since sodiuvm normally aids in the retention
of fluid in the body tissues.
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11-1) is one that 2) which

3) that 4) 1s the one which it
12-1) makes up of 2) is made up

3) makes up 4) is made up of
13-1) that supply 2) that supplies

3) supply 4) for supplying

14-1) By contrast 2) Afterwards 3) Accordingly 4) Despite that
15-1) in which 2) that 3) which 4) in that

| Part C. Reading Cnmn

i; Directions: Read the following three passages and choose the best choice (1), (2), (3) or (4).
| Then mark it on your answer sheet.

EPASSAGE1

Food rheology is the study of the rheological properties of food, that is, the consistency and
flow of food under tightly specified conditions. The consistency, degree of fluidity, and other
mechanical properties are important in understanding how long food can be stored, how stable
it will remain, and in determining food texture. The acceptability of food products to the
consumer is often determined by food texture, such as how spreadable and creamy a food
product is. Food rheology is important in quality control during food manufacture and
processing. Food rheology terms have been noted since ancient times. In ancient Egypt bakers
judged the consistency of dough by rolling it in their hands. There is a large body of literature
on food rheology because the study of food rheology entails unique factors beyond an
understanding of the basic rheological dynamics of the flow and deformation of matter. Food
can be classified according to its rheological state, such as a solid, gel, liquid, emulsion with
associated rheological behaviors, and its rheological properties can be measured. These
properties will affect the design of food processing plants, as well as shelf life and other
important factors, including sensory properties that appeal to consumers. Because foods are
structurally complex, often amixture of fluid and solids with varying properties within a single
mass, the study of food rheology is more complicated than study in fields such as the rheology
of polymers.” The most important factor in food rheology is consumer perception of the
product. This perception is affected by how the food looks on the plate as well as how it feels
in the mouth, or mouthfeel.

16. The passage mentions that........cccoevvveen
1. degree of fluidity is an index in determining food texture
2. food storage is not possible without knowing its rheological properties
3. afood produet’s theological properties makes it consistent
4, consumers can easily tell how spreadable a food product is
17. We understand from the passage that food rbeology can only be dealt with...............
1. when food reaches a certain shelf-life
2. as amechanical property of packaging
3. in tightly specified conditions
4, as a mass-manufacturing concept
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18. It is stated in the passage that the sensory properties of food are affected by ............
1. its extended shelf life
2. the guality of its ingredients
3. how well it is cooked
4. s rheological properties
19. The passage points to the fact that one of the main concerns of food rheology is.......
1. food products’ packaging
2. cost of food production
3. deformation of matter
4. preparation time for foods
20. We may understand from the passapge that food rhmlﬂg?---luu-uu"un- .
takes the looks of food as more important than its taste
is very consumer-based discipline
terms have been noted since ancient times
. is more complicated than the rheology of polymers

FASSAGE 2

In general, fresh food that has not been processed other than by washing and simple kitchen
preparation, may be expected to contain a higher proportion of naturally-occurring vitamins,
fiber and minerals than an equivalent produet processed by the food industry. Vitamin C, for
example, is destroyed by heat and therefore canned fruits have a lower content of vitamin C
than fresh ones. Food processing can lower the nutritional value of foods, and introduce
hazards not encountered with naturally-occuming products. Processed foods often include food
additives, such as flavourings and texture-enhancing agents, which may have little or no
nutritive value, or be unhealthy. Preservatives added or created during processing to extend the
shelf-life of commercially-available products, such as nitrites or sulphites, may cause adverse
health effects. Use of low-cost ingredients that mimic the properties of natural ingredients (e.g.
cheap chemically-hardened vegetable oils in place of more-expensive natural saturated fats or
cold-pressed oils) have been shown to cause severe health problems, but are still in widespread
use because of cost concerns and lack of consumer knowledge about the effects of substitute
ingredients. Processed foods often have a higher ratio of calories to other essential nutrients
than unprocessed foods, & phenomenon referred to as empty calories. So-called junk food,
produced to satisfy consumer demand for convenience and low cost, are most often mass-
produced processed food products. Because processed food ingredients are often produced in
high quantities and distributed widely amongst value-added food manufacturers, failures in
hygiene standards in Jow-level manufacturing facilities that produce a widely-distributed basic
ingredient can have serious consequences for many final products.

B

21. It is stated in the passage thato . eesenee.

1. processed foods contain more empty calories than unprocessed foods

2. the nuiritional value of foods depends on naturally-occurring products

3. canned fruits need not be heated to preserve their vitamin C

4. ‘even simple washing destroys some of the natural vitamins in fresh food
22, The passage mentions that.....
nearly all food additives, have little or no nutritive value
flavourings and texture-enhancing agent cannot be processed well
chemically-hardened vegetable oils are heavily unsaturated
nitrites add the shelf-life of commercially-available products

F— —
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23. The passage points to the fact that........ —
1. severe health problems are usually the result of cost concerns
2. natural ingredients follow the properties of low-cost ingredients
3. consumer know little about the effects of substitute ingredients
4. fresh food goes only through simple kitchen preparation nowadays
24. We may understand from the passage that value-added food anufacturers.................
1. are not producers of processed food ingredients
2. distribute basic ingredient to other manufacturers
3. do not observe most hygiene standards
4. are often the only distributors of junk food
25, The passage can best be said to be about............... —
how to preserve the nutrients in canned food
advantages of fresh food
effect of junk food on consumers” health
negative aspects of food-processing

P e

PASSAGE 3

Enriching or fortifying foods with nutrients is called mutrification. Food enrichment is the
restoration of the natural nutritive value of a food before it was processed, while fortification is
the adding of vitamins or minerals to a food at levels higher than it onginally possessed,
though fortification is commonly used to refer to both processes. Functional foods, designer
foods, and techno-foods, are foods that are manufactured by food companies in collaboration
with sellers of dietary supplements, in order to produce products that they can promote as
healthy. Techno-foods refer to foods and beverages that have been fortified in some way to
confer health benefits beyond the eriginal nutritional value of the foods themselves. Initially,
fortification was vsed as a public health strategy to eradicate vitamin and mineral deficiencies.
As a public health measure, fortification has been very successful, though there are concerns
that the consumer must consciously desire and be involved in nutritional change. With
fortification came the interweaving of science and commercial issues. As with drugs, the
benefits of nutrients are dose dependent, and eating too much of them can cause adverse
effects. Yet, fortification is used regularly as a marketing strategy, so that now most processed
foods are fortified in some way. Continued proliferation of this practice raises the concern that
fortification will become too much of a good thing, where nutrient content in food in general
may eventually increase to levels detrimental to the population. Economic issues pertaining to
food fortification have also emerged. The wealthy, who may already eat enough nutrients, may
be consuming more than they need when they purchase fortified products, while those in most
need of the added nutrients may not be able to afford to buy enough fortified foods.

26. The passage poinis to the fact that................
1. food which is processed does not necessarily lose its natural nutritive value
2. techno foods are in fact expensive types of functional food
3. there is a great difference between food enrichment and fortification
4. food enrichment is applied to the food before it is processed
27. We understand from the passage that..........oceveees
1, fortification is only partly a scientific issue of the food industry
2. techno beverages do not contain the original nutritional value of beverages
3. designer foods are added to the main food as dietary supplements
4. sellers of dietary supplements cannot work independently



28. The passage suggests that fortified foods are.................
1. harmless only if taken in small amounts
2. necessary to consumers’ health in today’s societies
3. actually harmful to the health of a population
4. often given to consumers without their knowing it
29. It is understood from the passage that..............cc...
1. there may be no point in using fortified food
2. beverage industry produces more fortified products
3. fortified foods are beyond reach of most consumers
4. all processed foods are, by definition, fortified

PardazeshPub.com

o w0 el W39 30 i 5l il I SN g JLS1 o 5T



hﬂw fog¥} v
feaul plas gof abi 3 g(x)=¥*
hsY) F [;},a} o 04 @

faml gl U woeal InlU aluls =YY

X-1 X+
'\

- . 4]
X : o T ] TX+Y X+Y
Tl olg oo (B Ayt oy Six dalf Syl -TF
Ta (f
-Ta
Th
g, L]
¥
-v§
97 =S (F
TM%HM|E’-@§!} 2 -y

&t = Y (Y JEPY 4
Pl plaf Al g3 ol oals palad ilaziie 5o B(¥, T} 9 A(T, -]-.u.-,a -YA
# (F ' N'_ Yo
. f(x)-f(x)
aat xT—I-‘r],,;:..:.-M!.ghm“:TEE,ﬂ -rq
X—=Y
Yo LA
Y
ol plas Y=FXT=x" a6 Jlogei Bl oles bs alolee e
¥y=1 (¥ ¥=r (r y=e (\

&
amdﬁaﬁqﬂﬂﬁml_,?-:#m,uh]F=‘i'1hi-._qu_,.3h'[1.hl.i -F1

Mml&ﬁjilﬁlcm

Tl aili o aalg aio LaX jome 3l
o o\ (¢ oY (¥ ool ()

) Canet AT il s K5 s 8 (108) 7 S o 7 i —FY
f TAYva (r YAATS (¥ YAYYS ()

i
f.:....al,.w umh“‘{-] sac jlads  -FY

Inav v Int ¢

Purduzeshpub com

o w0 el W39 30 i 5l il I SN g JLS1 o 5T



FYY

"

Y=y X=Y
A—X X>T

Sl plas f{x}={

g Sl 23l (F B ¥ (v .

$el g3gmn b1 o5l phat 5 F(x)=( x-H1|| x|
(=v,)) (F (ﬂ.%} (r (= .-%}

Pl phaf 8 ol polos (1 4 ¥) g (F 3 -1} BlE o 1,08 Jas Senai 451

T (F Yr
phat al5 ool o, oo alaili o 31 A alaili alold (il ablize A aladi 5o
NI Vo
TaiS co plad o pe phaS Ly o ¥ jamme esl 52 aBly X =Vl o
Y
i+ n
Al =y
¥ 0 T l:'f
X
Tl pla¥ X = = i glaged a s doli Colons
p ma‘u ol & dgdons ol Co
1 A &
- 2 2
r T
” y k'
o g0) dhii 3 F(x,¥)= &b s
xT+ry"
Y i
- (¥ -
o T v
39 == ke z=Inx"+y" +Arty§,:a_li_,a
o (Y —osh {\
sl Z jema -V 5 ¥ g ) akaili yo z=1"-y"+f gy g wles dxie
& F (Y T
s t=Y .,ul..,%g...ﬁ. y=t'+5" yx=vt-5 g Z=x"+xy-y' S
Yo (¥ -] =¥ ()
4 dz . oz :
Lehas Y =Ty X=— ghjla Xomty=— ke Z=5IN(X[Y) b 53
T ox "y
=TI T —it
— - )
- rﬂ' T - 41 T (
ol JolS fonnilyies Y(y'e® #)xydx+(ay'e™ +xT)dy @l a laia plas gl 4

" PardazeshPub.

o w0 el W39 30 i 5l il I SN g JLS1 o 5T

-FF

-FA

-F4

-&%

-&Y

-&F



&

el plos F(X,¥,2)=X"+7y" +72" —FX+TyH1 Y ﬂ*. o

T Y T =
bX—Yytkz=e

foylo yiuo poi glalesr | TR=TYHZ =0 Sifolee —&A

=X+¥Y+YE=0
(Y LAY

v (F -y (¥

oL ST i Al ) ope 4 gl 1 1, WY jame 20 ool (Pt 1

Y |
- =
'l,'ﬂI 1]

'y

g%

PardazeshPub.com

o w0 el W39 30 i 5l il I SN g JLS1 o 5T



Yo amio AT dses pac FYY C (o0li2 lge o

T2,05 29y 18 plaT Shasncly 1 oygudlold o 3il 3 )

prdes (F e (U sy tV ‘.'_,.mi 4]
P10 dgry i )5 Juig g3l8 o WS plas’  -FY

ja5 9l (T s (v sty OV ia=ia, 01
Togdgnd JSLT Al plas b ailial slayels  -FY

5955y (F il (7 FT=JT I\l e ()
faiian A5 LS (9t 23S slaal J9Sge yo b pund; plar ¥

B A

A Ll s L ey 1S g (F C
Ol il i ol ] 3 ey elBpgend gel 0y 51y PR

Jolil o gl (¥ sl LS5 ()

W spaslin 5 il (51t ame) Yook (F Jsbit 5 Jolowa 1 (F
P O B SRR ilee i GlaSle Ay, c0050l0 Cuslus  -5F

Saadynd g Sodpid sleaal (V ilyid claval ()

Pl (P o (F Bl pme dy 0025 et Lol Zuns (¥
................. 205 Canil e A5 Ldiaagn 3151 g0 pelaes ol RS LAE Sy 58,5 il ojlgs ;5 —FY

el oS 1 o B8 —acBly a3l ()
Cnnh i ol Jlo ool L —o0 55 s (Y
wanil (5 s Sl (Partial pressure) gl b Lih-azil  tals (¥
aol (g ity WD —aZBly fnlS” (F
P g0 ' o el Culed Cl go ailaf, pluS LS2T  -FA

CrtglS gealS (F CreplS gaa Can (F Oetsl geailys (¥ Ll pes ST ()
T Syneresis b solo o ol cle 54

ey Aile glay e Al (7 ey 4adl> (slog e el (1

AT ot g aloge s (F LT slasd gicol sg2g (7
?Jﬁhlﬂ'#ﬂhdhﬁqbﬂﬁij&iuﬂﬁ =Y.

el St (65 hada (T e oK j0n gt 2ae (T J5 2ol lada (Y VN1 PR g
fails ki il 5T s s i1 A (s g (3905T) 3ol piafplio ooilr 03,9158 B3> j3 =V

S5 g JIGI (F SIS

Pigead 2Ty g (F FYGLS 5 Bganad Sy g (F
?ﬁj—iu_.l o g jli.a'-\f ﬂ-:lr-! -I.‘JJ: _‘-.T_,j ot gt 4 ‘:J.iu‘}ﬁi Hﬁgjhﬁuijl’]u LGRS gasta 33 Jfl -¥Y

oy (F 5 (F ool (¥ wsay ()

il Ly gy Folpe (il g pas) glos il s bogaya 25 Jlga jl Sy plas VT
Lo WS LS ol RS (F a2y jySica) gyl 5 | ials (Y oS Dol Sl (Y s il Sl ()

.q-l-url-‘ru-l TR R R Jﬂ > {HH'IF] LFJ'.F‘J’i L_E-H mn;w m -¥T
suiifa, . STalya |, a5 25T, (Y odiiSebiod Jale o5y Jawgs 428 st ()

W sl g LTS o lajansy eole ST YL Ol g 0598 g Jaily (5 Lo e 38 caole 5 (V
T Cnsd pratias WaiB o Lid  mo Tyl 0390 30 4l 38 plas  -¥&

e L5 b adls amiie oV ;3 -CHyOH o4, o500l -D o (0

58 cn Jf dillamic Gaily 3 5 pepl 15 OH 09,5 bajagil -@ 13 D (g p (slogs S Lugine o (¥

38 g aBdmio sV 33 5 y0p] 28 OH 09,5 layegil -B L (g0 slast Slogige s (Y

B o P Sl amio (il 3 ACE Jge B Sy G ally JoS g 5000 (slaey S dea (F
ol SilaS 7 ol g g ISl s g pe gads yessy a0 50 BV 05e Olal -YF

Lews; 505 5l (¥ s sleclilan (7 laazs (¥ aasilos g3g5l (1
S i oIy ) lef sl Sl En 102 Sle pluS B pan 3500 335 g U3 Sgaal e AL 0 0 a5 AbLe 3 VY

Tage (aaig o

pls (T ST (Y et s (T i ()




CMIVT drer pae

C

Par
T‘ﬁuﬂlpwaiduljl:ﬂﬂljﬂitch“ﬁHdﬁm -
=1 F —ae 2 YO -Yo ‘."t!l:"] (Y O=1— f,ﬂ--—‘l —3F —aaa Yo -A

O=V =3 F 0=V Foae s YO -To — 0,00 (T =V =¥ -ss 3 ¥b -Ao -5
fouil oS’ o 42325 oas Jpuase g Conncaz I p9 pmalinnST 33 0 sdys oole
aljl (slm ol -~ ggiler (glousnsy (¥ M s
A sle ISl - avaall go oy elle (F S o5l o
o Togdige Sl laS o g Canl g Loy o Jpo b
S ¥ gy~ Stlgian y e (T a5 4l ael ()
Wigyied gy ~T=Bl oz el (F 53 el (¥

= i

il LU L pulig gy g JoS ab 55 plas ~A)
Sailyes g3 (¥ ot (g0 )
ilys (gdtpg (F Sl sladigy (¥
T gl MW:—*#};SJ Ly glaesisloz e —AY
leoasss olues 43 b pae (¥ il el ()
o wlaasad by (gl Jlad (g5 Gdo @ (F JeSis pae (F
Al Ly bz st 7 Sglid  —AY
oijls glaverly slass (¥ Sk 530 O
jelggaem a4z o (F yile (339 § O (5 ! a0 (T
?‘:ﬁ:’ 2 5905 (S pde phAT 389y S 7 AT
{f h,.i-l-i'l{f A5 (Y e plak

a0 ela0em ~ s AigjsKomy bl 3 byimsges oS 525 (F

O

N

PardazeshPub.com

g

o w0 el W39 30 i 5l il I SN g JLS1 o 5T



| e AUNITY asas pac FYY C alic oty i8lsug S
Pl 313 sladinF 31 Sy plaf lgil pasea
8. rosei (v Saccharomyces cérevisiae (\
3. bisporus (f 5. rouxii o
Taidligo pj slo T iy 51 S plaf shils digd o jadyles Sl ol 0 5 e ga A i pSas Julye o page
SIS el (F WSSy Camels (T Segleal Copals- (Y Sty Sl ()
Ty 9oy Jualyds p0 Ay 2y 5ol Lol ot g5 g2 33U15 230 15 ola 5028y 5155 plas
Clostridium acetobotilicum (¥ Listeria monocytogenes (\
Lactobacillus acidophilus (¥ Micrococeus roseus (¢

as o Stadin 10 APC (glas 59 @30 o icBo F 1 5 039 34210 3 S o R 33 el 55 &y ohatsi 51
Teanl ljse azr ag pasilf sl Dy o #° Jolas gl 2 s s e o5

aada oy eV (T aids o AV (Y aids o ¥ (Y aads o of ()
Tl (g ity Cosnnl | o102 Slga dlud aie 3| (Listeria monocylogenes) yiigasmgs b pued 55y plof
wiesd glapH 5 a5, (¥ el sl 2 03, culilys ()

VYOC W 5> Camglie (F oy e J RaSay, o al, (¥

il 15 5B pnsild slg yun 3153 AT (85 @15 0 (00 By Sl sl Jale

Penicillivm chrysogenum (¥ Tarula glutinis (\
Lactobacillus plantarum f Lactobacillus cucumeris (v

F i a3 U oy 529 Ggy 359 30 325 3,lge 1S5 plas

sl h'..:l““.ﬁ..l"-J L_ﬂl da Ml ulq;l' -i..ajl.l.'- 3 EI-JJL.;] 3 JLE-“‘I ()

iy gn shos; 0 DNA sl (Y

e A Soilia glaun g 5l S 5 4 Coi Ll Canglia (F

B - coiie poa byl Jlizdt Lol o, (F

Py oo Lpansilh 3ly yRan 1 (6 i (Fiylo 3l S H 5110 688 o glaimn &3 Copani ians T (gloiausd 1y
il g 5 Ra¥ KK apad sl plp slePH o Ly (¥ Ayl ji S JeSlge alail (1
it (55 0mb PK g bl (F il gn 28 35 HeSlge ol 5 WL PK g ol la (7

Todgd Jlad pj bl 515 plas b adasly 55 sl Sne Lafian glo 5251

Lol g e Jua jpie Ly allie a (¥ B oy (slayalzyg adsi ()

L Koy, 231 a5 (F ol S (¥

Tioaal 25 2lpe 1 A8 Bpusilf jlg Ss Fuifojl 30 COy 51 prasilita

oM gions i (g pludgii p ghie BT DNA L 251 (1
i a iy 3 Jobas (8 OS2 el gy gler (F

Tigdign gano Codigh 30 slaol g oy gunilinsnst | Jaasilly S paand Jelge o1 j2aga 3 25 319 515y plas
B oy clogmalg 5 SappaSal sl (¥ (o yealzsy g Usydgplf gal ()
sasFulil clo.ci (F b phedlys yslmag 5 5 oygmilight (F

Togdi ptd o gamine Wy joily ajer 3130 lee 31 S plos

Solmonella spp. (v Bacillus cereus (\

Lactobacillus bulgaricus (f Clostridium perfringens (¢

Vel s yo (Campylobacter jejuni) dexs 525U gleaslf 5550 40 aiy 3F plas

col ) 3y Jalye o iagen (6 pheail Jaulpd g3 508 g ()

23, o) Slyiie 5 b 5 Jolm (s lbos gl g o o 4o Jah (¥

A, e a2y ol PH gl g gaad SI02 slys 4o (F

Bl ol Sla a0 YY 0ad bl (F

Fo93s0 Lot 4 E g5 poidaiss pars palf audgl auio yrj oabi Slge 51 Sy plas

65 ygmtly gt (T sole (7 Sa S (clalic (Y 2 O

=hF

-AY

-AA

-A4

4.

-4Y

-4Y

-1F

-4

=44

-44



i gl )5 (39037 (i ol g faud s

W amis AUNITY dnes yar FIT C alis slyo 559 aue Sne

Tl e yali o Slylae 51 S plas

B3 e einas b SLeaS LS5 45 0 Jo gy cnaagl E10856 035 ja L)

bl o i3 Cuie pl)F (slags 35b ande 1 45 300 252 prjae) w! £rem odedes 3 (Y

atanil ] 0 g% as DS 5 agerg ol Jlais 4 £raps sdidan 13 lapanil g Sian gy pae JulS (T
g gn Way §rapS odohs ) Cand (8 At 1510 GRSl £ 0 035 40 (F

T30 5l oy gl (B ) il Cullad e oo Aoy 4 5 sle sl sly e jl St plas

priduiy pads S (F (35 uglelynS (T Figabogipai s (¥ syl S aSalidled ()
s odle EI‘I slad sole 3o gilen slerg e Al ) wadilaie

ey o 2l e g Rl Ll (Y b, e liE Y

waaly o nlS (F dilign Rl s g ralS Bl (T

Ty o (oble 9y (1950 ol 2l 35 (515 reilin (PSS Wil o0 5 (9500 2SR 51 S5 plas
Jeok g (F Al S5V (Y el (V 8 e cleandd (0

el S 33 (s ST 208 53 525 35150 1 S0 las

Sgties i ol glmos ol g 1ot o oF My 3 M, gl 8

Spign 305 agSailly 5 g SIS et 4y ugly ] s ST Jai (Y
313y M Sl s |y Casnmr Gt aB M g 0 2B B e w0031 (F

D98 ca Syt pansilf fg San by ot BB 15 ST GL 0 o5 0Bl 0 gl glacdplis e (F
Tadlgs ralemls (5 535k (i 51 4 phas sflat S0UNS alad Jolge I 5o (5978 (2108 Slga 42

Cereus (¥ Circulans v Polymyxa (v Coagulans (A
Tl s (1 g s aSl) Seombroid cussecs sl 33 45 sleyg 55b 51 S5 plas
Bifidobacterium bifidum (v Haffnia alvei ¢\
Citrobacter freundii (f Morganella morgani (¢

St e 25 sloshg 51 S0 p1a5 1AL Slye 15 SIAPRYIDEOCCUS QUPEUS jior (yrus 533 3t Fromlic
Thermostable nuclease (v ATP Measurement ()
Fluorescent antibody (¥ Radiomeviry (¥

_ Tadlrgen o Salaat 7 31 Ks pAF 09,3501 0ok pry o1y T yansid sl 3 5o
Sl 5 (F It 2S00 Sl g 2z (F CipemeST ()
Tl 13 395 32 o5yl Csmnl 30D (sla Lo 1 5 plas, SIAE olge )0 Slud W glaog Spe uliy J 55 51y
o3 A8 318 (F 26 B o by als 16 (¥ g 385 ()

Tailonds aas Ui 2108 Liia b orl3s ot Jale gl a4 (2l 09 o St 3
MNorwalk like viras and Hepatitis A A ol ¢ Flyu 45 gy ()
Poliovirus & Hepatitis A A cile o esps sdus (7

Echovirus & poliovinus uens sds: 3 guaps o517
Echovirus & Hepatitis A A csls g ugps o5 (T

=1+

=1-T

-1-¥

Y

~JoF

=¥

A LT
R

1



u&ii)"ggwlﬁ:[’ts",3![31"5a4H4=i3<ihgl*vigﬁg sd;HMS};ﬂ&Q

P axio AMINVTA dxaz pac FYTC 15é Myo slgleiss

g g0 avogi ST glay g il Cullad g ady) 53 PGS 51 6 T sler (52 (glagas Cusle udyi 0

s F ays Y g0 O jeean glegas Sula ()

3375 Diged 03 035 ke 5ol g ages 0,; Jagliiea (F

P VITENT e

A adlal gl Cole o ey Sl Slabad Sjp agea (T

sl plaS 32 33 I Jrnsn ylhtaly Lol Lole

MFGM g a.Jsi (¥ CCP 4 areigini (¥ CCP y o5 5 (v MFGM 4 il5 Lis ()
Tl Capn Gl ] Conols plaf g 2500 oady an (S yoFi] duual) & (ranli g (5302 1l 1 51 pu

il e R8T 3T oF slaos gl b Blod a4 g o3 C aliag (28 e 0 (1

ol g realing Gl GlaeeST (2T Soale Iy o SppaSlanal B8 a1 (Y
J._‘uhl_.,-[_’.rl.!.,_‘i'lu:;i;.f_.nhr Aiﬁ&ltcrahqjhlchilcwu;ﬁt;.rz{r

Spdign ol oo ol el 18 5> 6ual Iy Sl € ppalny 2 pote 8 (F

ol bl a2 o s Jlad pud pila g Led 9 0500 o dr s ypml o joisly Culas J 58 (gl oslinul 3550 e i
ool Fa 3 ot gy 5s ol o gl

CJL"fJleg_ﬂhe-jbﬂtt LLﬂﬂ?urItﬂ—jgﬁjﬁ 0
Ol g Jale g S - VS (F E.Coli - L5 jblas ¢

ol Jpuarne az aalgs 13 o 3,2 3 nmg e (39,5 (BacCtofUge) 5eud5aly i s

sy g e Ol ety 3 e 8 e ()

dala o)y o -t ] .:JLLE].':_..J (41

els Ay 13- gt o7 Sk b (T

R -la g S g 29,500 b a5 (F

e Sy 3l s alad 43 (Secondary culture) 4 4ili 4 (primary culiures) gl sls =l5 5kl Lol A&

¢ 2l plaf
s J5 aelg -pH el (¥ g by -PH als (0

PH rals -z guils, (F PH ety -pH rals (f

Sl i o Balis yodh (L B0k g Bl 439 52600 ek (el 3131 3001) UF (g Jalf yocd Bl 5o
XY Kt sala b 4y TAK LE¥GR Sts ale b adpn 0 ()

1Yo Kis sola by ayel (F 1¥o Sas bole b ag,ed (7

fayla ol cuaal ol sy slaaily 30 p 5 glacad jl S0 slar

et Eloiatign J5 Glie 4ty OF glagatiyy oiee ()

s Soeiig g S5 Ol 4 Ladsls 5 ol (¥

s et 5 (ljee i Greag JESYIET l50n (F

it slegnting Glie 4 LIS ol (F

£330 (6 yiduss Cosadl 5 3 § 055 Solouoganss 31 phas

l,g&dkdﬂfi

g Skl gy (¥

Oy Seiadly (7

o gy St (F

Foud oolitul  cagainagll @Y 1 Tuawly oo o o paifoad pud iy diu 33 1
ans ge DS L codled 4 o5 8l T gl sl ()

Syl pn Uty peethionS dadl dy e A5 498 390 o508 gl sl O
wns g il ) ol Collad 48 (59955 Cugle, (5Tl el (7

W e s [y Age gelation sy a5 50u51 g a8 Sedi 1 g S el (ol (F
ol 5 ke 105 o 40 palder WD Catlen 4o Ty plas’

el ppf pAB slegd (F il ot g (7 5ol (J)le Gajea (7 Sl TG 550 251, Q)

Tansl G 3590 pIAS 53 oylawn
oot wsleeile gpiias LI (Y ¥ oo ol e ()
ol 1 sl T Y ¥ o diaa ol Lo

=11

-1

-y

-1F

-1é

17

-1y

=11A

-114

=47

-7

-y



i gl )5 (39037 (i ol g faud s

VB dseis AUNITY dnes juac FYITC 10 olga g5alaiss
Yayls 5, pd (melassigenic) Jii pj osle plas
ot (F iy (¥ daeelaliesy O r- i
Tiamsl J35 oy (MIUS) auyo 2ul 38 el (o 3 0 a0 plas
ey St gt 4z o bl (T siseiage Jls oS5 g ()
Pl Cupls oyl dr g palS (F Al ga55 Slals rals (¥

Vi sasr J,h,ﬁrﬁ.ﬂj J"ﬂ“"—J"‘;uii'-:"T‘;'Ej‘

Al pdy s Cao b rpadaile ) saies LSS felae ()

gl s ol e 3l g 0358 Gagesy g )0 ARl Slya (V

3l laadals St oo by ol jl g aigdd o b PH 5l e 58 g 105 @ (g8 55 olga (F

g gt o el (gt claidalf s i wde bogead e adyans slese 4 2ol o LSS AT calals il (F

Sl ppSiaias g plaie o] Gl

Togdius ielasied &7t TP L iy plaf 0

sl o (Y wtleld Jasa o3 (3

gln jobu L5 g gud Jousma o (F ke Jazma g (F
0355 po ol 1 3lge 51K phaS ¥ a5 ST 55 She Lelge (30l paliid Sojges 4

Bole oy s 55,y PH sl (f Lle oyps oS5, g PH als (0
Lle Cupd S5, Shals o PH bl (F Be cups 5y Gaalydl s PH s’ (7
£3948 g0 095l £ iy Koy dnssl I oy (clair; adss oy 51 S ol 0

SnF e i Jed g oo afgyes Slam (Y T 2o 3 5555y 9 deke I SO
S8y g dhad 3 S g B (F G35 gt g 5, Gl (Y

T30 LB dnducd Al yo 33 oS s Sgas Gl3e0 31 1 2 70 32 Olage I Ky phas

e alile ()

ey Felayhet az s (¥

Sl a7

layigy o (gmudaes Jlad ST 5 g () Slgs lgeall=li 2g2rg (F

Tadl, o palie glopiomw I ylglaze (5 ) g slapiuas 5l ooliiul o) adder =l ye 51 S plas o
Cpemiliy pebes (F e U gl (¥ s, ()
Tudalad o |1 paadd dr igd dladi g gy S0 (yganilify yiatr plool

diliges Rl agd bl g RalS gy 22e ()

oo hod | falS Cigd dladi g azily (2ol g0y 2as (T

Al o el 9o 5a (T

Azt ga Rl g2 on (F

_ Tdlyig Suallld s b 7 Oty LI 23 S0, 51 S plas

A5 (F ails az (F oSzl (v L5560
ol s LSy S il il o3lel pagead 50 15 3510 3 S5 plas

..,u..ﬂ._.uq asls iy ,J;Iiﬁ eHammer mill» 1% _','I oalaz.. {1

Ally o g ay bogy o vy 2y ails Jie | S Thg (F

Al e i awgs silalis gl AT sSeparation® lys alugs gjlobisr g (7

MJ;I-.!'" golaz.l cﬂ.b)gitjl[ I._FI_.I-." «har hl.'IHE-TS:E u..f S alfcass (F

fadligs g 515 Sl lee K phaF lapydy dshal g ElRal sl 0 pladl Jolpe b 5o
Al oo oy WlonT &y bogy e Gase Glucosinolate sy=g (1

23,5 g0 Ofgy JEB 4 iy 4y ) e glAsl coga Joibl e (Y

unal 20y alloeS el con andd gl e Lipoxidase ol Jlad 2 Gaes (7

23,5 o Opmeibinnl Blas g3 5; Clillons iz ge (5 S alo e o Wl L2A (T

Pl Fraslin ppas 5l byl ploj o0 2ty (eatd sl (o9 4

Bl a0 i (F N LI 1 4 3Ty S (Y SELJE g

ST

=1T¢

-1T4

-\T¢

-\rY

=iTA

-ir4

TN

-7

=Ty

=17y

IvE

=\ré



W amiis ALNVHTS axes ac PYY C o102 Slgn (55910055

peod oilgili Sk laf o digfar Adl a2ilo Sli ax G ige8 ATalS a8l 1500 ol g 0l gad a1 R 5, 0
Tala l_F-ﬂji”J

290 oo olall S CudS Corge Jeems ) 5 Ay s ()

Gl 5D 10 )5 chnd gl it aslaz (Y

3l a5 o Jolas olaml (gl afiar ;9] aiah gl salazl

Sud e ool jeas Sujalel ) Corpas | i Be sl Sadal s I (F

Tagli oo plonil digfar slow (590d¥ 53 sudh JLil paif cladils §,ai8

sl sla S ol eslind Ly (¥ by sla g e jleslizd L ()
wty e 8 g il elaagy Glig s aiged b (F COy 84 plae glo § o losliz L (¥

Tl oo Contl i Bad 0 Y puif 50 1p2

il g g Ky Cpagal 10 wedyy 052555 (gl ()

s gLl 2 Base o5 Sl o0 cols; slads ggle (Y

2l il o5l g 039 g ks B lada gl (Y

Al B oS la sl 5l 22 (F

pAelaf Ao y2deasa oyjg b e o wiz e e VW ek gl g e B EIAT ) s dilyiaal J5S @y (508 gplow K 0
Tgei 0 pud g5, o0

AT (¥ Yo (7 TA (Y Fo ()
Tagd g e o 3l ool 31 ity BT 50 pui ailo (BeeSWINE) 59555 JUb o
(purifier) ,li . i am 3 S gz 2 ()

N [T CEL R < i PR FCIY |

G5 Loy pta 1 )8 g 5 g olfiss o (T

&35S g pia ] ax; 5 (SCOUTET) 15" Congy olfzs 3 (F

Tails B ool JeSlan 33 gl elas dlaul o 5 disel slbasait 31 Sy plas

Cedligls (F et (¢ 23 el (¥ oelse O
Ticassl Jole plaf @y bogs po WS Cagee¥ jastock burning susw 595

Al 2l s I g e 59,5 2 ()

PH o jl s oge il (F

s gogd (D 5l 13 calin SVl eolizl pas (F

wsagh 3l M i o Head space ;o IS (F

Taas oo JESI0lms] g punsS slo JogB )Lt 53 3L (lod puaii 1p2

Loy S 0y A bl (ol pal B(F Les Glugi Se &y Jyaou CoodaS alS ()

Sagley gl g v ol JSIT U oo 9y Cugloy i uibaiS” (T

FasS oo s e gl 9, GIBE g0 33 (sunilgen 48] Sl ] 51 45 200 292g (203 SWIC IV F 57 10 00Le plas

3555 gl b alas il (F paeasll o OF $gy SeuST(Y sy, A ()
. Tl 25 3)lge 51 S pIaf raeli glys Slat 5,008 gMS 31 05 £l

b=l Sl p)¥ ol sl (1 A5 Sy al ya 13 dagd (53,5 0 ) (5Tl ()

Jor £0,5 8 i gk p 8 Spgp e (T o Jagd ol 8 il a2 0 1Y 0 agam (glad pmals (F
il Sirame U5 931 Jo 1o plo o (gl glyd (30 &yl gl gy plus

gledl L5y 1 Conduction o jpe 4 &) @] o8 = e ()

©pldl s sl Convection & jee 45 Syl Jliil g 25 o o8 o L (Y

oz ol oS5 Sl Jlail g o5 e 00 (F

bl Ggb o 5l ¥ 5 Ol Uil g 25 S5 LY

Tagds o oalical pj oY gaams 31 S0 phaf sS40 (Aroma Recovery) Loy, i cilijb ol b
S glacy o (F i (Y aageal (¥ Sz o, ()
"oyt 5l ot AT 5 o0 daogi st e pulid Tl e b oM g syl GlBogan (o (Slogt 1 (g peTpler (sl
ok 53 (g hams b oges Silalid 3 ) dlad g (5 5aT

A L8 e A5 1Y (Y 28 1B pasan a5 10 A

i Ml o540 (F AipeS 1A S g L5 AV (X

-\Y¥

-7y

=1YA

-174

T

=-1F}

=1¥Y

VFY

-\FF

-\Fd

-1¥¥

-\FY

-1¥A



1A 2lga g8 3aleiss

L il ]
P ’ y - [
] IS e g sl i g a1 e andld lgie dy Lbg e Sty 0 Syl 4
Pl 25y 9 Sl (F Pz
SYBIS g ey (F L

Pl piamilin Soyd laaily 30,5 b 25 o Wik
Freeze drier (v ir lift
Spray drier (f Diry

a3l Olans (JBIS jeliie ds s g plasil 1) 53,5 Sl ldae o8 slys gl b a5 oF Sy -8
Tl 53 F LS 33 g el A el 33 A LS Gl peil gl 0 el glea Jfas
e als ()
S CY
b _}Mﬂh
ol 3 sase solizal 4 g 5 sl SiS clyb e il (F
1331 o Slaaddi CosaS (5 305 Lo sy 1 s plas’  —VBY

oy

Sanal iy & 0,5 S (¥ . Les 2 o5 2 ()
Bl dgur Kead I3k (glaaY Dojpe 4y 53,5 St (F Ao
Tl Super cool & yaw 4 1ile yuo sals o Jolasdl ~ aF1 55 — 3 el plaf o -NAY
apayeaS 31 Je8 (F g s ()
Expansion Valve ;| J.3 (¢ Evaporator (v
2 )8 oo viBiyse S Alo yo dassy B0y v Sy & ' i dl= pa 53 g il 45 g 50 VAT
Yo YA (F LG A (Y (T VA Y QO
=N PR T P Sohgds Lol Bas g ogee plas -85
5ilpe slapsill g Sow Solad uals (F ol 3l el (7

PardazeshPub.com

o w0 el W39 30 i 5l il I SN g JLS1 o 5T



1A aio AN Sy FYFC il Sl § olosls IS o1, ool
d-ﬁhﬁg.mu:}'ﬂaﬁ:uhahﬂg&ﬁﬁ h:-‘_lghl.i'ui},.d;éuﬂ# Hgs adyi ol S 55 2lae ol d,ﬂl,_ﬂ_ﬁwh.-
?Cq.n.uhll-a:

S5 T slge Gz (e (Y oo L slga oL = a8 (Y
S5 U slye s o (5500 (F celas olga o o el (T

02 45l sl Suslas 4 150 LS Foe 15 £y 53 53 40 huan o ol 518 syl gt lgh il IS oS
Fao 8 palyd adei lRel a5 5ad souda il by g yuii doe Conl Catlo 3o ige Toer wils )l Loy 5 ol B a5yl

il sl Sl oo 4F agd eolind egdligl s 51 ()

iy Sglins Laog WSS £9 % ol (¥

295 (6,5 58 iy Yoo e S5 S, (F

il adys BB agd | fgels lou aalSi B as elaclios o g (T

Pt 330 dulys Lo bz S s ARSIl oc I Ss pluS

15eless oA ,n [V Sl o dlis Coed | tals (0

ol Seeed Rals (F Ay s dag (T

Tl Janlis 5 slagdey sl S plas aliyl Olails 5 O asiad (gl

Soiliidy 28 slo 2ld i g Jlad o 5 (T gl Al L2 i g 55T 05 2L O
3551 32 L g Fledgili (F lad (5 st g dila g (02 g3 (T

fadl o 2132 plio Slails 5 gly S g papicalia EB o PR (088 g und 33 S ypen 3

Sgile (F s S (T s BT Jeiails O
s phaf i 7 s lid palin 30 Wl Faya8 a pallls 55 0 Jusal 915 0d it (3 02,15 5
TVF S5 ae sl g ¥ ¥ o555 0 Lz (F PP OS; o o g 7T 555 0 ol (0
TV S0 boud o V-1 55 08 Lo A (E ToF 30 0 o o TP 555 o Ll (T

395 ST Cuiad 33 Wl )5 5 59Silp 645 LTI T e My 8o o3l 5y ATHy T SIS 5
fasSiee Jor 1y J5ie g 2 9yl S phS s

A ol Si s Jyame 0y 5 e o 0

lopeSd e Sy ol (1

als 5 3 ol as (7

'ij,-lll-.# ‘51nl_,i:i.g3,.i.:._..';,|5|ﬂu.1$ palas | 15'.9;-17-!}&3'.#5.*4&“
Bl yiag 95 003 S 31 g B 32 sl IS

Bl ot o L 53 45 laelSEns 5Vl 315 i 5Vl 51O

P syl 1 g g2 ¥ gli)l o jlses (g, (F

gl gn omats (20l5503 A5 (g ponnn 33 5 oMl BT 5 (T

Lol glis Ih Saalas plis ) 1o g leelfows VL | ogate olo s g9, (F
Tl g 2Bl Byl plaf & adyd ol gl o

o Sl Wyl 8l a (¥ 6l IS sla e slgil B 4 ()
Bt o8 e Gt T 0 57 42 e (F S50 gl Sk 4 O

T mamen ojlac gl

3 gn oo (Gt s sdiig ) 5alS 5 el 50 1) e gty YT 0aitg SCIF (295 5y, 2 ()
AbSgn Jig2 (5 et dp s et Sy 50 1, VI 0aidg SFOB g 3 by, 0 (F

dyiign J2975 g 4 hae 1335 5 a8 5o 0a 5y SV FOT 2y 0 (F

Spioe Jeie gl ,5 598 IS b loaie 0l ety S CIF g5 2, 50 (F

B o Aruog 1 DMl gl piemsms S bl 530 1Y D9 i) (5003 31,3 ada? s )5 45 5 y90 39

s By g0 9 JE2 U gl L JUIS (¥ ol Gl S o IS4 U sl by JUIS 00

gl Jausg 38 J55 U laa by JUIS (F s Jamy 33 J55 10 adaie b JUIS (Y

...... g e B30 and g il il g Ol ploe g ST RSl G g wls 5 g claailale dilals Al e
whdily oo

bl ale s - ganie dgle o (Y el dala s o paize  glaas s

b slaan e it slaas s (F Sl Al o peiia abja (T

=1LF

-1aY

=1ah

-164%

_1 Fe

~VFy

=\FY

-\FY

-\FY

-YFa

=\F¥F

=1FY



W aaio ADVYY asos yaz PTG e oo padign 3 SLls 1S o] o gual

3 s o g a SalS beee Jlw waass g g Al 30 caSe jEe ) ol eme e Vo geay Rl D 210551 8
Tl %303 5l 390 ol & pj oue plas alb 1VD i (efficiency) 1,0

'l:-r155!_—'l' e (¥ -.:.-|35L;"' (43 Qh_g.l:ff* {r -.llj._a f-- {1
Vi Sl i’y iyl 31 plas

J5 g altnl cloeds (¥ alfiiics il 5 Ly Sl S50
ui'_':'hl.';,r,:l"lﬂl_"'—"l-"" ‘_-;J_?i]u_ﬂ_,.q..n.r{f L.;_,,I_.,__,!S‘{'I"

JS (slen (sled 3 o Cugley ol I F il azp0 Fe ol glad 3 dioyd Fe WilSd s (93m (sleB (o gl
sy ol J5ia hlpd do 4o L g g, oo LS Ln.f_,.:-,.,uﬁd.hm'ﬁl NLARR RULJS J PP E SRR B el D H
Taal ond Sporg &1 &S 3 1w lr s salaule

iy i jelaie gl ile Sl Ble ol phae gy Wby s 2 pha g, O

iy s joliie gl iele sl Fl Ble padlals plaw o ail g lges JED plaw s, OV

Al ead jgliza gl dile sl )l Bl ool gl o b g s b 0 (F

Al add jplaie b ke Sghy ale ol e g8 Bl g lees Sl o (F

BT 1ol Eile am 30 Su Ol U a9 edilioy YO OC  glad 4 gl iiygsianls olfiiwd S 3 1y auo 30 ¥ Siei
Tl 3 Sind T 3 S 59,55 3y g ol i L 5 ity o 5 ks 0 1 u] u-"-:.:-"-:sh-uﬂ S g8 3 e

o es (F A gl a (¥ A~ e g s

Tl Fps o0 9 clin 2] oy POF Sl Cug g Ol igislale 5108 "-"'*rw ¥ el oyl el
steam infusion (v steam dropwise condensation ()

steam jacket (F steam injection (¥

aled 4} ol 0392 31,5 g35as 13 WYY (5Loo 33 4o T 3 1ed 5o 13 A Io 5 pnif | log5 35 el aF i 353
Z =V ) Pl prames a3 plad all Al B gt cpl il alild ey coslis Fralve 81 0w 85 sauali |,
(oS o 8

il sy o3 e Gl e 0T Tl pla (Y

Bbess 05l 3 45 5 et S 9SSl (Y

Al g 1_IH.JL.J- rl'l-""'_il!" ﬂﬁﬂ:l ‘:JLaJ 'I:'ﬁ"I

2yl iy 1, ol )l il e Cls g ol ol Sledlal b (T

O a7 0 35 AT Ioliamsi) i § gl o s e (5l s 53 el T s 3590 5

il e gl (ygs - 8 (T T LgpgCw [+
s Ope - als o bl (F Bl o pendS fads o el (T

S8 am Sl ol ol g s 5ot Sl S5 (T)) b o3 5 (K) plgd cupd b () ol asll polis
T, =Y--pa,K=vi¥pasn ,n =7/1 fuss o 5Lii 1) 559085

sl (¥ Sy g3
el el pleSin g S (F plySisy St (F
Sl 53 o 218 g Sl Al 35 59 Lod ol b 15 (Kaolisogayi slo syl 31 K phas
il s g g aleyT 8l (Y il Subis cuy y JBo ()
b Solis s - J)le s a2 (F Sz g e Sl (¥

Tayls dgy mfa Soilial Gers 5 A5e Soliwl glil e Jglid as

e el A Sl e S ol azils 15 e YL A aie b iR Sl plisl e ()
sl il J|J§ oyl ,}. .r‘n_:rz-'li

ASRAI S ey 1 A0 25 paie il S5 Sliad Bes y 2R SOl glal e (T

Al caes plaws pa (A5 gt il Sl Gor g ATe Kbl glin )l 2ol a7

ke e il i Silial Ges pa oS all Sb I8 ey Gl Gl S e Wl A5 Sidlil plii ] e (F
il anlls S5 ey 5l 290

k N

a1 39 A 1o 0 Jotes ML e )3 Jlom e 5 € =10 1 g Ve 2 o M g b ees - Iga L6 8
5 mY m

S ot MR 5 Jlihic 590

v-F LE® Ty gy -2

-VFA

-174

—\¥-

=1¥}

-y

WYY

-YF¥

=-1Yi

-1YF

=Wy

YA



PR | e BTN I

il Eladtiad slyn o SOLT 5o 4 00l £l glyh aSn 2 .
Iph carSe 2o s 4 Iy F5LS Ko Cugle,
ly2 5 gl S gk, p)F

2l Sl sled po Al g lga S Sy ples 4 (b Sl 4 s S e S g8 Sy ge

Wl i — pole balis 0 30 398 g0 e oy (D TREIT M}J e
yloye jly (F SES ey (T gLl

Jﬁhﬁ LT
295 o 0

PardazeshPub.com

o w0 el W39 30 i 5l il I SN g JLS1 o 5T



	00
	ACDSee PDF Image.



