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��(	�(  )
��"�	!  Chaetomorpha sp  �Colpomenia sinuosa  ��� ��(1  	�0 ( I	&'�   )In vitro( .�?!� ��)* O)q� .
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)2 N(158-168 . 

80 (   N.�  N�	% #FU�  ��x
.�  1�G�H�1   .�."  N6	g� )  .  N��	
	%	%  N1391.(  �-�F��  �	+)�8  �I	�  ��	�#�	�  .	�0  Q(�J!� 

(Clupeonella cultriventiris)    ..	(J%  K���P � �����% ��/% O)q� .���<= �	I .�#��8� ���  0� ��	B��� 	% #Fq?�1  )1 (

 N27-39 . 

81 (   N.� N�+(�	
 �)��F�� .� 1�G�H�) .h N.	���0#F��� N1391  $��P A���u c�y Os[� � \��]��� ��0	% �% ��� �! 1(��� ��_`� .(

.#�B� O�	d O��8 O(�'� �	/'I�bP ��)* � >(	?W �(�Zl  N.��(�8  )2 N(150-157 . 

82 (   N.  N��	
	%	% 1.� 1�G�H�  �(	��  N�  N. ��	%  i��  N\) .1391  .(  a<)g ���#��8� ���  �	<�8�� \��]��� �0	� O?�/%��/S� �

Sargassum angustifolium  N�(���+(	� aF8 O% \��]��� K�� O% "�	! ��)
 ���� O(�'�. 65 )3 eW N(243-255 . 

83 (   N.  N��	
	%	%1.� 1�G�H�  �(	��  N�  N.��	%  i��  N\) .1391  .() ���	��	�  ��  ��/S a<)g ��	�*  0�  ��	B���Sargassum 

angustifuliom)  �-�F��  �	+)�8  �I	�  �#�  w�d  $���  ���#/&�  ��  .�#��8�  ���  .��?*  O%  (cultiventris  

Clupeonella NL	r]( �� ( ���� O(�'�. 66 )1 eW N(1-13 . 

84 (   N.� N�+(�	
 �)��F�� .� 1�G�H�) .h N.	���0#F��� N1391  .(_`���  ���(1   �� �!�  ��u Lu ��#S �% �A  B� O�	d O��8 $��P�# 

)Carcharhinus dussumieri #)g .�(�Zl ���� ���#/&� � �����! a�����+-� O)q� .2 N1-14 . 

85 (   N.� N�	% #FU� ��x
 .� 1�G�H� 1  .�." N6	g�  )1391.(    �I	� ��	�#�	� �% ��?P c  A�n���P Q��P ���FI O% #��� a�%��+�  �_�
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.	F8 A�&�� ��  LJSOncorhynchus mykiss  N.��(� �(�Zl >(	?W � ��)* �'I�bP �F)* ,���B?8 A���� ..��(� ..��/� N 

19 (  �)��F��N    N�wo  �(	��N  o� �#?%�#
� p N .	���0#F���  .h N1395  .  ���I �I	� �� �#� J�-��#�I A�����P L	�! $�(0 p��
 ����%

�s[�� N��#(	P �%  T�����8� � ����P �J%  �)� Q(	FI ..��(� ..��/� N 
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20 ( �(	��N .� 1395 .	&�� �*	<�� ��l#?d c�d �	I#��� ����	�?83 �(	/� L���� 	� ��� �! : N-���A % ��&?8�A ))F-� � % ��$�   �

��	/d�A )� ��&?8 � 	?W � ��)* (> �Zl �( �(.�� N ..��(� ..��/� 

21 (   �(	��N .� 1395 .	I a<)g� ��( 	�( -�%	�� ��$ 	I� 0 ��[-	%($� L	�!N ..��(� ..��/� 

22 (   �(	��N  .� 1395 .	�����(  ���  �	/�(L	+  	I �   )P  1��� ��0 �  �	8	�(#  �� J<� a<)g��8	� 0�  �#� \��]��� O�	B-��(	�  �J
  N

  -���A % ��&?8�A ))F-�� % ��$� ��	/d ��A  )� ��&?8�   	?W � ��)* (> �Zl �( �(.�� 

23 ( ��P �)* $?gf No �(	��� � N 	��<=� N  .1395  . a<)g��8	� 0� �#� \��]��� O�	B-�� #(�	8	��)P 1��� ��0  �	/-	+(��� �	/� �(	����

�J
 �	(�� J<� N.��(� �(�Zl >(	?W � ��)* �)� ��&?8 A���	/d � $��% � �))F-� A�% ��&?8 A�-�� ..��(� ..��/� N 

24 ( ��P �)* $?gf No �(	��o� N 	��<=  � � N    �#F��  .h0  .1395  .L	�! $�(0 ��[-	% �	/��-�%	�� � �(	(�� �	/+<)g  N  A�% ��&?8 A�-��

.��(� �(�Zl >(	?W � ��)* �)� ��&?8 A���	/d � $��% � �))F-� ..��(� ..��/� N 

25 (   	���( N    .�1395. : 	&�� �*	<����l #?d c�d �	I#��� ����	�?83�(	/� L���� 	� ���� �!  N-���A  % ��&?8�A  ))F-� �  % �� $�  

��	/d ��A )� ��&?8�   	?W � ��)*(> �Zl�( �(.��N � ..��/�(.�� . 

26 (   	���( N    .�1395���%.�  8�B�$  S	% 0� �#� \��]��� Al��� �#�	F   	I�  -�F�� ��j8 �  ��W��! K�� 0� ��	B��� 	%N  ���� A   	FI(Q  

	I K��� �J!�(Q  �	�#�	�� 	I ������!� �Zl �(N � ..��/�(.��. 

27 ( �	8�g  ..  Nco 	��<=�  N  � �(	��  .�  N1395  .a<)g 0�  �(	�F��  K��  O%  �#�  \��]���  �	?(b-  �'(	�8�  #�  $�-	�!  �%	(0�� N

��&���� � $�(0 1��� N�0��	'8 �� A(�� �	I �#(� �))F-� A�% ,���B?8 A���	/d..��(� ..��/� N 

28 ( �	8�g  .. N co 	��<=� N  � �(	��  .� N1395  .�� ��/S a<)g �	?(b-  �F(J�  \��]���  ��_	�Sargassumangustifolium   �%

.  �'(	�8�#� �	I ��b(� N��&���� � $�(0 1��� N�0��	'8 �� A(�� �	I �#(� �))F-� A�% ,���B?8 A���	/d..��(� ..��/� N 

29 (  �F���0 No 	��<=� N  � �(	��  .� N1395  .  	�?��j)8 �� ��/S a<)g 0� �#� \��]��� L�)�� �	?(b-  �'(	�8� #� �	I ��b(� A����

	?(���P N��&���� � $�(0 1��� N�0��	'8 �� A(�� �	I �#(� �))F-� A�% ,���B?8 A���	/d ..��(� ..��/� N 

30 (   N.� N�
	��1394  .	I�Zl �  ��(	�(   !��� :#?������!� N  -��� #  ���� ��  �#� �	q��  �	�-	s� �%  N ����A  	FI (Q    � ��)* ��J%

	?W(> �Zl�(N   ..��(� ..��/� 

31 (   
	���N  N.�13940	��#g .� 8����	< �� � �8����#� �� ��	�*�Y J<� a<)g �	��� N-���A )� ,���B?8� 	I���	����  O����	?!

	?W � ��)*( > �Zl�( �(.��  � ..��/�(.�� . 

32 ( 
	���N  N.�1394 .  �� �	I�Zl(	�(   !��� : #?������!�N  -��� #  �#� �	q�� �	�-	s� �% ����� �  N����A   	FI(Q    ��J%

	?W � ��)*( > �Zl�(..��(� N.	/BW� N 

33 (    N.� N�
	��1394 .! .��� Q��P�O)  I	�� �  LJS� &���A 8���
 Q��P 	% .	F8� �	U� �P�  %����a �(-�?�A� ..��/� N( .�� 

34 (  

35 (   .c N�	+�U�! N.� N�
	�� N.f N.	'!��Z%1394  ._`���  	/����  %���/�/� �% �	�'8(�b�	/�   I	� $!	%�  LJS  �   �&���A   .	F8  

)Oncorhynchus mykiss= (�  ��#/&��    ��(~  >%	?� � �0��	'8 ��)*  �(���  �  O����  �'I�bP  �  �F)* ��&?8 A�-��  .

 ..��(� ..��/� ..��(� $�(0 1��� � ���<= 
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36 (   .c N�	+�U�! N.� N�
	�� N.f N.	'!��Z%1394  ._	���  (~  �	U�  %  ��	�*�  ��a]  	/�
	� �%�  �8����#�.�  %�d�  ��  I	� �  

LJS  � �  &���A  .	F8  )Oncorhynchus mykiss= (�  ��#/&��  ��  ���(1   � O���� �'I�bP � �F)* ��&?8 A�-�� .���

 ..��(� ..��/� ..��(� $�(0 1��� � ���<= >%	?� � �0��	'8 ��)* �(��� 

37 ( ..  N�!  ����/%  N.� N�
	�� N.c NT(�81394  .	[�(O�   	/���  .	�#����  �?� \��]����  0�  Al��  \��]��� �� ��W��!  �  I	� �  

8�	+)�  -�F���  )Clupeonella cultiventris caspia   (  �� ( 	�  �J
�&?8 A�-�� .  ��)* �(��� � O���� �'I�bP � �F)* �

 ..��(� ..��/� ..��(� $�(0 1��� � ���<= >%	?� � �0��	'8 

38 ( .. N�! ����/% N.� N�
	�� N.c NT(�81394  ._	���  	/��� �  �?� \��]����  8 �% ��W��! ��B�$  g��]��� Al���  I	� 0�  �8�	+) �  

-�F���    (Clupeonella cultiventris caspia  �� )(	 �  �J
 �0��	'8 ��)* �(��� � O���� �'I�bP � �F)* ��&?8 A�-�� .

..��(� ..��/� ..��(� $�(0 1��� � ���<= >%	?� � 

39 (   .� N	��<= N.� N�
	�� N.� N.	�l	%� T�	I1394  J<� a<)g �	��� Y��� ���#��8� ���  �	<�8�� �0	��#g . Enteromorpha 

intestinalis     ..��(� �(�Zl >(	?W � ��)* O����  A! �	I���	��� �)� ,���B?8 A�-�� .�0	� O(� �!�����	���8 0� ��	B��� 	%

..��(� .��)%	% 

40 (   .� N	��<= N.� N�
	�� N.� N.	�l	%� T�	I1394  .8�� \��]�����	<   �� �  �8����#�     J<� a<)gEnteromorpha intestinalis  

	I L�U 0� ��	B��� 	%�  i)�]�..��(� .��)%	% ..��(� �(�Zl >(	?W � ��)* O����  A! �	I���	��� �)� ,���B?8 A�-�� . 

41 (   N.k N�F�U�  .� N	��<= N.� N�
	��    .1394.  �	I#(�	8	��)P ���#��8	���  $�-	�! � #�-�� ��0	% .�J���% \��]��� .	�0 � 	�� ��_	�

(,�-	?����?(� 	!��������)J<� a<)g 0� �#� \��]���.    ..��(� �(�Zl >(	?W � ��)* O����  A! �	I���	��� �)� ,���B?8 A�-��

..��(� .��)%	% 

42 (   N.k N�F�U�  .� N	��<= N.� N�
	��    .١٣٩٤  .  ��0	% .�J���% 	I#(�	8	��)P \��]��� 1��� O�(#��� .�J�� � L�U $<�� .�J�� ��_`�

(,�-	?����?(�  	!��������)  J<�  a<)g  0�  �#�  \��]���  �	I#(�	8	��)P  ���#��8	���  $�-	�!�  #�-��  �)�  ,���B?8  A�-��  .

..��(� .��)%	% ..��(� �(�Zl >(	?W � ��)* O����  A! �	I���	��� 

43 ( �	g(�# N    N.0  �U�?�  N  N.k ."	��  .� N�
1393. 0��(%	�   ! p��
�J(+�  !� T)  /� �	I�O  	P �% �#� (O  )P�  �8��a  ���#  .-��� A  

	FI( Q �� ����P �J% (A - 	I $W�! � 	I Q-	d ..��(� N.	��� . 

44 ( �	g(�# N    N.0  �U�?�  N  N.k ."	��  .� N�
1393. %�)P�� �	I�F  0($�  �]�(t   ZP(�%�  	P(O  )P �  �8� �a  ���#    ���� �#?% O��% ��

�Zl .�(-���A  	FI(Q �� ����P �J% (A  -  	I $W�! � 	I Q-	d..��(� N.	��� . 

45 ( �	g(�# N    N.0  �U�?�  N  N.k ."	��  .� N�
1393. %�)P�� �	I�F  0($�  �]�(t   ZP(�%�  	P(O  )P �  �8� �a  ���#    ���� �#?% O��% ��

�Zl .�(-���A  	FI(Q �� ����P �J% (A  -  	I $W�! � 	I Q-	d..��(� N.	��� . 

46 ( �g	/�N    N."  	��  .� .�
�U�?�  N  N.k ."1393. ���%�  !�T)  	I �  0($�  �]�(t  ZP(�   	P �%(O  )P�	I�F�  ��u� NA   )P � �	�  �  

�8��a ���# ��%�	8 	%  O��% #?%� �Zl ���� .�(-���A  	FI( Q �� ����P �J% (A - 	I $W�! � 	I Q-	d..��(� N.	��� . 

47 ( �g	/�N    N."  	��  .� .�
�U�?�  N  .N.k ."1393.  /��O  !�T)  0�j�	8($  ��u�A  0�� � �	� (%	�  ��0 � v��(O  ! "	F��F)	/  .-���A 

	FI( Q �� ����P �J% (A - 	I $W�! � 	I Q-	d ..��(� N.	��� . 
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48 (   N.�  N.	���  N�
	��  .p.�  N��x��� N.1393. )  L�= �I	�  ��	�#�	�  �%  .0�  �_�Rastrelliger kanagurta   1(���  �= (

..��(� ..�#I�0 N�(�Zl ��)* �� A(�� �	I���	��� �+�����+-� �)� Q(	FI A���]� .~( �(0 ���#/&� 

49 (   N.�  N.	���  N�
	��  .p.�  N��x���  N.1393)  �0����  A'(�  ��	�*  ��	U  ~(  0�  ��	B���  �_�  .Zataria Multiflora  �%  (

) L�= �I	� ��	�#�	�Rastrelliger kanagurta  A(�� �	I���	��� �+�����+-� �)� Q(	FI A���]� .���#/&� ���� �= (

..��(� ..�#I�0 N�(�Zl ��)* �� 

50 (   N.k." N�?��U� N�
	��  .1393 ���y��	� 	% �#� $(�[� �I	� A���u O(	P �% $(0�j�	8��	� $�(0 �	I T)�! �%	(0�� � O�/� .

..��(� .��	� .�(�Zl >(	?W �� k��� � >(0�� N#�-�� ���q�0 �0	� O?�/% �)� Q(	FI A���� ..	����8  

51 (   N.� N	��<=� N�
	��  .1393  a<)g 0� �#� \��]��� A�n���P�+�)� �	�
	� ^	<��� .Codium fragile    a(��� �� .  $�-	�! 	%

..��(� .��	� .�(�Zl >(	?W �� k��� � >(0�� N#�-�� ���q�0 �0	� O?�/% �)� Q(	FI A���� .u	!��8	� �	I L�)� 

52 (  �)*    N.h o.	���0#F��� N.� N��b� � N�
	��  .1392  #�B� O�	d O��8 $��� �#� J�-��#�I A�n���P ���%�	8 p��
 �% �� O�-	s� .

)Carcharinus dussumeri  N���(0 �?F(� �)� Q(	FI A���	/d � .��(� ����� ���/Fg �u�-�?+���% Q(	FI A�F�'I .(

..��(� ..��/� N 

53 (   N.h  o.	���0#F���  N.�  N��b?�)* �  N�
	��  .1392 #�B�  O�	d  O��8  �#�  J�-��#�I  A�n���P  ���#��8�  ���  $�-	�!  ����%  .

)Carcharinus dussumeri  N���(0 �?F(� �)� Q(	FI A���	/d � .��(� ����� ���/Fg �u�-�?+���% Q(	FI A�F�'I .(

..��(� ..��/� 

54 (   N.k N�(���+d�8 ��<=� N�
	��  .� N�/-�#<* N.h N.	���0#F��� N.z N�(	(�  N.1392  � �+(J�! N�+��	+� �	�W��
 �%	(0�� .

  ..�#FI .T-	� $�(0 1���� �0��	'8 ��#(	P O���� �)� Q(	FI A���� .�(ZP t(�]� $�(0 �8���
 �	I T)�! �%��+��#�

 ..��(� 

55 (   N.k N�(���+d�8 ��<=� N�
	��  .� N�/-�#<* N.h N.z N�(	(�  N.1392  $�(0 T)�! �+��	+� � �+(J�! p��
 �%	(0�� � O�/� .

J-�)� Y��� ��8�%�8 �(ZP t(�]�-..��(� ..�#FI .T-	� $�(0 1���� �0��	'8 ��#(	P O���� �)� Q(	FI A���� .����8 

56 (   N.k N�(���+d�8 ��<=� N�
	��  .z N�(	(�  N.1392  Y��� ��8�%�8 �8���
 T)�!  �%��+��#� � �+(J�! p��
 ����%  .

J-��-..��(� .Y�  N�(���� .	I	�� �)� Q(	FI ."���
�s�� ,�	�� 	% �#� �?l ����8  

57 (   N.k N�(���+d�8 ��<=� N�
	��  .z N�(	(�  N.1392  ,�	�� �%��+��#� �_� �%	(0�� � �8���
 �	I T)�! �B�8 �	I ��b(� .

 ..��(� .Y�  N�(���� .	I	�� �)� Q(	FI .	/�  O% �#� ���J!� �I	�� �	I 

58 (   N.k." N�?��U� N�
	��  .k N��S #?FI�! N.� N�#�0 N.1391 O��P ��	�� Al�� ��	U .	����8 ���y��	� �%	( $(�I � O�/� .

..��(� ..��/� .��	� ���	?! Q(	FI .���( �	[��� � c  �� .����-��� K�� 	% �I�8 

59 (   N.�  N�)�#�%  .	(�	�����  N�
	��  .h  N.	���0#F���  N.1391 �����P  a<)g  �	�  Lu  Y�+'�  �	��  �����m�  #���  ����%  .

Gracilariopsis persica ..��(� .�	/%	d ..��+� �	(�� ���(0 ��)* �)� Q(	FI A���� .\��]��� i)�]� 1(��� �� 

60 (  N.� N��� O'�P� N�
	�� .1391 J�� ��� O��8 k��xl $!	% �	B-�� A��(��#?8 \��]��� .	�#��� �% A�
	P	P  T(J�  �_� ����% .

)Carcharhinus macliti ..��(� .�	/%	d ..��+� �	(�� ���(0 ��)* �)� Q(	FI A���� .( 
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61 (   N.p N���%� � N�
	��  .� N�?��U N.1391  �� J�u��(	����� 	(����- #�� �% �&(#�+( 	% ���� � �
	/?� O% aF� � .	��0 ,�	�� �_� .

 .0���� .�Zl �?F(� � $��#/% �)� Q(	FI .#�B� �I	� ��	�* 

62 (   N.p N���%� � N�
	��  .� N�?��U N.1391  �� J�u��(	����� 	(����- ���8	% #�� L��?8 ���?� O% �I	�� �	I ,�	�� 0� ��	B��� .

 .0���� .�Zl �?F(� � $��#/% �)� Q(	FI .�(�Zl ���� 

63 (   N.� N�)�#�%  .	(�	���� � N�
	��  .h N�(	(�� L���-�#<*  N.h N.	���0#F��� N.1391  �	I $�)l $�� �	�  �F�)P��%  \��]��� .

  �����P a<)g 0� \��]��� ��0	% ����% � 	�)S i)�]�Gracilariopsis persica N�u�-�?+���% �(�q'��� �� Q(	FI A�-�� .

1391..��(� N.	��)� N 

64 (   N.� NO)��!�% L � N�
	��  .� N�?��U N.1391 NK�q�0�� NJ�?'� NA�d��� �I	�� �	I ,�	�� �(	(��8	%#� Y���	�P �%	(0�� .

  ����� >%	?� �)� Q(	FI A���� ..u��B(� a�(� K�� O% J�u��(	����� 	(����- ���8	% ��� �% �	�� ��(0 � a]�� NJ<� ��(0

  ..��(� ..	��� .�J
 �	(�� 

65 (   N.� NO)��!�% L � N�
	��  .� N�?��U N.1391  �+(J�! p��
 �%	(0�� � "� ���y��	� ����� T(#� �	?(b-  $(0�j�	8��	� O����  .

 ..��(� ..	��� .�J
 �	(�� ����� >%	?� �)� Q(	FI A���� .�(�Zl ���� �#?% O��% �� ��%�	8 $/g .  

66 (   N.� N�)�#�% .	(�	���� � N�
	��  .h N.	���0#F��� N.1391  ��0	% ����% � \��]��� i)�]� �	/�	�0 $�� �	�  �F�)P��% \��]��� .

 �����P a<)g 0� \��]���Gracilariopsis persica..��(� ..	��� .�J
 �	(�� ����� >%	?� �)� Q(	FI A���� . 

67 ( )N.� N�0�! N.� N�
	�� N.� N�/)-�#<*1391  (0��(%	�  _	���  0�j�	8��	�($  8�.�0��-?l "��  '��P .��?* O% ��	�0� ,�	�� 	% �#� � 

8 �% �#���#/&��B�$  I	��  ��� ��(1  	�0 (I	&'�    �	�� �� ���#/&� �(L	r]"    .�J
 �	(�� ����� >%	?� �)� Q(	FI A����
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	�� N.6 N����#�� ���0 �[�1389  �� �  LJS �I	� ��U � �%��+�� N�(	�F�� �	I ��b(� ��� �?���u Q��P ��_	� .(

�)� Q(	FI A�-�� .L	r]( �	�� -  ..��(� .��	� .�J
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-���..��(� ..	q�I� ..��(� .	(J%  � ���� ��)* �)� ,���B?8 A 
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-�� .���#/&� �#� �� .	F8 A�&���..��(� ..	q�I� ..��(� .	(J%  � ���� ��)* �)� ,���B?8 A 

94 ( .� N�?��U o� N�
	�� o	(�  N��	
	%	%  )1387  A�&�� ��  LJS �I	� O)x* �Zm� �	<�8�� �% $]P i)�]� �	I K�� ��_`� .(
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.��(�. .	��� .�(�Zl >(	?W �)� ��&?8 A�FI�J�	� .~( �� ���#/&� �	&?I .	F8 A�&�� ��  LJS �I	� �� $��� 	��� �. 
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.  �-	�! $�(0 � ���8�	8 p��
 �%	(0�� � �  LJS. 	FU 6�#?W ($ � .���Ĥ?! � .��&'I�bP 0�($�	  ��/Fg�.  

7 ( �U�?�N  k. N  G�H� � 1  .�  )1398 .(    N$
	�O�]'�  �%	(0�� � �%	(O�	�	���	��	II��<(#$�(0#��jP ��	U �\��]��� L	�! 0� �#�

�	����)  �(	(��Echinometra matheai  (    	%  ���FI �%��+��  T)�!��%  Y�+'� �	/�  �%  #�8	�  	%  ���(0  �#���#/&�  .��?*  O%

N�(�����Zl Y���	�P  	FU 6�#?W ($ � .���Ĥ?! � .��&'I�bP 0�($�	  ��/Fg�. 

8 ( 	��<=N  �. N  G�H��1   .�  )1397 .(  0	��#g�N  )]��Ne  �( �b�  	I�  �	�
	��  �8� #� p��
 ����# �  b- (�	?  
�8�! ��.�#  	I �  

0($� � ��/S a<)g L	�!�  Sargassum angustifolium N	FU 6�#?W($ � .���Ĥ?! � .��&'I�bP 0�($�	 ��/Fg� . 

9 ( �U�?�N k. N G�H��1   .�  )1395 .( 0�� � $
	�(%	 � I O�	�	���	���< (#� 	P�%(O 8�.	���/-���0�j �	U� �jP�# 0($�    ��'� L	�!

I	� 0� �#���	+FI � �	�-	s� J8�� N�A�% �F)* �	I�))F-� �#?g �'I�bP O�	��% N���	?! � �	[�[�� N��)* ���0���P	�  

10 (   N.� N.	���!�1.� 1�G�H�    .{ N���%�)1395(  .    ����% � O�/��}	B�� �_��  ��u�A  I�-��#�J   I	� $��P�  �� Q  �  �%�t  #<8 �  

�8� "���� ����#��  �)8����  1��� �#� 	[-�(#  K�� �� A%�8	I �  ���W  N�(  ��	��� ����#/% �	�#
 � �+�JP ��)* �	&'���

.��	��]% L	/��	/d  



٣٣ 
 

11 (   N.� N.	���!�1.� 1�G�H�    .{ N���%�)1395(  .0	��#g� N  e-	
0	��  	�	?� ��(  �jP�	I# �  �� ��8����#�  ��u 0��A  I�-��#�J  

 I	� $��P� �� Q .��	��]% L	/��	/d ��	��� ����#/% �	�#
 � �+�JP ��)* �	&'��� N 

12 ( .� 1�G�H�)  c  N���0#F��  .�  N��b�  �?��U  N1394  .(�����!�.�  8���
  Q��P�  �	U�  �(-�?�A  	I  ������!  $/g�    �  �	


�	
��� ��(	�( ���% �� � �% .  �_�(�b�  	I�  8�B� �	�#�	� ��. .�(�Zl >(	?W � ��)* �#+'I�bP  

13 ( .�  1�G�H�  N  N.�  N��	[B-��y.�  N�?��U  N.�  N0�	<�  ��<��  N.�  N�#[�  �#�0��! )1397.(  ���%�    .u��	P  ����  .	+��Listeria 

monocytogenes   l 	�� �#�0 $-	U O%��  % � $'8 Y%	S�.	  % Y�	* .u��	F�  �0�(  I	� $��� �� . �  �  LJS�  &���A  .	F8  .

	FU 6�#?W($ � .���Ĥ?! � .��&'I�bP 0�($�	 ��/Fg� . 

14 ( �U�?�N  k. N  G�H�� 1  .�  )1393.(  0�� � O����(%	 �  !� T)  	I�  #?% O��%�  � #?d L	�!(O  �Zl ���� �(  	P �%(O  )P�  �8��a  ���#  

)PLA( .	FU 6�#?W($ � .���Ĥ?! � .��&'I�bP 0�($�	 ��/Fg� . 

15 (   N.h N.	(#%	* 1.� 1�G�H�    .� N�)�)
 ��0�F*)1393(  .���%�  -���#  F
��  +<)g�   )Algae paste� 0� (�a<)g��+  	/��� � 	I� 

8 �BU�B�$ . . 	FU 6�#?W($  � .���Ĥ?! � .��&'I�bP 0�($�	  ��/Fg�. 

16 ( J.� 1�G�H�  ) .� ." N�?��U  .� ." N ���� o.� ." N6	g�1391( Q8�� #�-�� #?( �! .  ���0���8   	%  $��	�U  T8  ��  �%��%   $%�=�

�I	� ��	�#�	� Q(�J!� $/g -  ..	&<]� �)� �	�?% $(	FU 	% "�#� $�%�� �	&'���  

17 ( .� 1�G�H�  1 .k N��S #?FI�! .� N�#�0 N.k ." N�?��U   )1391  .(A���u $(0�j�	8��	� $�(0 T)�! ��%�	8 � �0	� O?�/% NO�/� -

� )  .	F8  A�&��  ��  LJS  �I	�  �0	�  O)�!  ���#/&�  ��  �I�8  O��P  ,�	��  ��	U  .	����8  ���y��	Oncorhynchus mykiss(  .

 .���/Fg $�	(� .���Ĥ?! � .��&'I�bP 0� $(	FU 6�#?W 

18 ( ) .� 1�G�H�1389  .( ..��#�0	� .	��� �� O!�U � �?! Y8 ����� .�(�Zl >(	?W � ���� O��� �	I���#�	��� 

19 (   J� 1�G�H�).� N�?��U1388 .(    �I	� :.��(� �!��� .	(J%  0� O��� �	/d �� O(Zm� K0�� �% $]P i)�]� �	/��� �_� O�(	[�

�#(��� N.	F8 A�&�� ��  LJS N#�B� �� .�#?I #�B� ��&�� ����'8 �(�Zl >(	?W � �� O(Zm� �	[�[�� �����. 

20 (    J� 1�G�H�).�.� N��	<)8 o�.� N����1377  .(  .��% .�0� �I	� ��� K���P �� 	�F��  Y(#<� t(�� � �
�Zl �	/�0�� �
	�	?�

"�#� $�%�� �	+'��� @. 

21 (   J� 1�G�H�.� N�[-	
  o� N��s! a��  )1372   .(.��(� ���� .	�0	� N.	�I	� ��j8 T8���� K���P �� �I���I Q[�. 

 

\��K ]-E�(:  

1  .  J� 1�G�H�).z N�)�	
����  N.k N�)x!�1377.(   ��u  N.	(J%  �F)* ���	'��� N����� ��� �! ��(�'� � ���]� O�	�134  .p 

2. Ghanbari, M., Rezaei, M.,  Jami. M. (2013).  Lactic Acid Bacteria R & D For Food, Health and Livestock 

Purposes.Chapter 17: Selection of Lactobacillus Species fromIntestinal Microbiota of Fish for Their Potential Use 

as Biopreservatives. 405-424. 

:��������    



٣٤ 
 

1 ( :��S%) �-	E�� ^K >����  a<)g 0� ��	B��� 	% #?������! (�I	�) �&?�! Q�! #�-�� #?( �!  �Zl t�8�� a( .��?* O% �(	(��

����.    $<_ ��	F� O% 004726  /i-�92  ~(�	� O%27/8/1397 

2 (  :��'K ��S%) �&<� :�; O;LX� 
��D�   a<)g 0� ��	B��� 	% #?������! (�I	�) �&?�! Q�! #�-�� #?( �!  .��?* O% �(	(��

���� �Zl t�8�� a( .  $<_ ��	F� O%1397243  ~(�	� O%21/12/1397 

3 ( :��S%) �-	E�� ^K >����  #?( �!  Q8�� #�-��  ���0���8   	%  $��	�U   T8  ��  �%��%  $<_ ��	F� O% $%�=�61885    w���23/8/88  

4 ( :
�?_�� �<� ��-%� #?( �!  Q8�� #�-��  ���0���8 	% $��	�U  T8  �� �%��%  $<_ ��	F� O% $%�=�22647/15  w���18/8 /90  

5 ( :��'K ��S%) �&<� :�; O;LX� 
��D�   #?( �!  Q8�� #�-��  ���0���8  	%  $��	�U  T8   ��  �%��%   $<_ ��	F� O% $%�=�

9200289  w���3/2/92 

6 ( ��S%) �-	E�� ^K >���� Q(�J!� ���% ���<= L	(��8	% ���  � .�#��8� ���  Y�	* a( .��?* O% O%�d��0 ��	�* 0� ��	B��� :

 $<_ ��	F� O% �I	� ��	�#�	� �F*67412  w���18/8/89  

7 ( :
�?_�� �<� ��-%�   �F* Q(�J!� ���% ���<= L	(��8	% ���  � .�#��8� ���  Y�	* a( .��?* O% O%�d��0 ��	�* 0�  ��	B���

 $<_ ��	F� O% �I	� ��	�#�	�13264/15  w���4/2/90  

8 ( :��S%) �-	E�� ^K >����    �F* Q(�J!� ���% ���<= L	(��8	% ���  � .�#��8� ���  Y�	* a( .��?* O% ����� ��	�* 0� ��	B���

 $<_ ��	F� O% �I	� ��	�#�	�67409  w���18/8/89  

9 ( :
�?_�� �<� ��-%�    �F*  Q(�J!�  ���%  ���<= L	(��8	%  ���  � .�#��8�  ���  Y�	*  a( .��?* O%  ����� ��	�* 0�  ��	B���

 $<_ ��	F� O% �I	� ��	�#�	�13261/15  w���4/2/90  

10 (  :��S%) �-	E�� ^K >����    O% �(�Zl ���� �#?% O��% $/g ��	�0� ,�	�� O)���% �#� L	�! "� /.�0���8 $(0�j�	8��	� T)�!

 $<_ ��	F�  69886   w���24/2 /90  

11 (  :��'K ��S%) �&<� :�; O;LX� 
��D�    O��% $/g ��	�0� ,�	�� O)���% �#� L	�! "� /.�0���8 $(0�j�	8��	� T)�!

 $<_ ��	F� O% �(�Zl ���� �#?% 9201424  w���25/3/92  

12 (  :��S%) �-	E�� ^K >����     A��	�(� ���_� �%	(0�� � ,��P��)8 ��	� ��F
 #�-�� C   � E  ���� L�= �� .  ��	�#�	� Q(�J!� ��

��� 1(��� �� ���#/&�  $<_ ��	F� O%   83677  w���5/6/93. 

13 (  :��'K ��S%) �&<� :�; O;LX� 
��D�    A��	�(� ���_� �%	(0�� � ,��P��)8 ��	� ��F
 #�-�� C   � E  ��	�#�	� Q(�J!� ��

��� 1(��� �� ���#/&� ���� L�= �� .     ��	F� O%9403498    w���8/9 /94  

14( :��S%) �-	E�� ^K >����    ,�	�� O)���% �#� L	�! "� /�	?(b-  $(0�j�	8��	� T)�!K�q�0��    .�(�Zl ���� �#?% O��% $/g

 $<_ ��	F� O% 85353  w���26/12/93 . 

15 ( 	E�� ^K >����-�  �S%)�  :  #?( �!0	� ��	� �  !�T)  %�0�j�	8��	��($  �	U J-�)� /�	� �  <= ,�	��� ��   O��% �� ��%�	8 $/g �0��

#?%� �Zl���� .�(85522    w���1/2/1394  . 



٣٥ 
 

16 ( :��'K ��S%) �&<� :�; O;LX�    #?( �!0	� ��	� �  !� T)  %�0�j�	8��	��($  �	U J-�)� /�	� �  <= ,�	�����    ��%�	8 $/g �0��

#?% O��% ��� �Zl���� .�(9401834  w���27/5/1394.  
��D�  

17( :��S%) �-	E�� ^K >����    T)�!  �#?% O��%  #��� a��8� �)P  O(	P  �% L	�!(PLA)  �#� ���� t-	S    Al�� ��	U L�U 	%

  ,�	�� .�I�8 O��P Al�� ��	�� $<_ ��	F� O% .�(�Zl ���� �#?% O��% $/g88236  w���19/12 /94. 

18 ( :��'K ��S%) �&<� :�; O;LX�    T)�!  �#?% O��%  #��� a��8� �)P  O(	P �% L	�!(PLA)  �#� ���� t-	S    ��	U L�U 	%

.�I�8 O��P Al�� ��	�� Al��  $<_ ��	F� O%9503736  w���16/9/95. 

19( :��S%) �-	E�� ^K >����  �Zl t�8�� a( .��?* O% �(	(�� a<)g 0� ��	B��� 	% #?������! (�I	�) �&?�! Q�! #�-�� #?( �!-����  O% .

  $<_ ��	F�97211    ~(�	� O%1397/08/27 . 

20( :��'K ��S%) �&<� :�; O;LX� �Zl t�8�� a( .��?* O% �(	(�� a<)g 0� ��	B��� 	% #?������! (�I	�) �&?�! Q�! #�-�� #?( �!-

���� . 

  

��$8( W�E L [����:  

1 ( 
�#� 
�$%&'��� �(�� $)�� *�  :�; .�  ��    2015  12016   12017  12018  12019  12020  12021  12022  12023   12024  

2 (   $)�� *� $)�� *�  7-889�     ��%� � ��   :�; .�  �� 
�#�2018  12019  12020  12021 

3 (   $�%�� �	&'��� �	?��� �P�&'I�bP"�#� ..95 �96  �97 �98 N99  N1400 N1401 N1402 N1403 

4 ( �&'I�bP �#(J��% "�#� $�%�� �	&'���  �B�8 ��	[� z	d ��Q1  L	� ��1402 

5 ( �&'I�bP  ��	[� z	d �� "�#� $�%�� �	&'��� �#(J��%   L	� �� �))F-� A�% ��	+FI 	%1402 

6 ( �&'I�bP  �#(J��% .��(� T)* �)� �	�?% �'I�bP ���8 tU	W1402 

7 (  L	� ���<= >%	?� � �0��	'8 �0�U �� ��'8 �#(J��% �&'I�bP1395 

8 (  .��#�0	� .	��� �#(J��% �&'I�bP1394 

9 (  �&'I�bP �#(J��%  h���
� $<_  �	&'���94 

10 (  �#(J��%��	[�[�� f�=    �'I�bP $��� �J(	g $!	(�� �  ��&?8 A�FI�J�	P)F-� A�%  �) ��	?� c��+��) .��(�1393(. 

11 (  |	[��� Y�� 0� "�#� $�%�� �	&'��� ���% �&'I�bP)1392(  . 

12 (  ��_	� t(�� � �B�8 ��	[� z	d 0� "�#� $�%�� �	&'��� ���% �&'I�bP ��10 - L�� #W���$� O
	� ��q� JCR )1392 

( 

13 (  A�F�'I �#��%)"�#� $�%�� �	&'��� ���	?! $�(0 ��J% �J(	g1392( 

14 ( |	[��� Y�� 0� "�#� $�%�� �	&'��� ���% �&'I�bP )1392.(  



٣٦ 
 

15 ( 	g  Z
�( �J  'I�bP �  f�="U��=�  0��	�($�  	?<�  �%  �&�U�  DNA  ]'�  ���?�  O%  �=  ���y��	�  ��e  ��8	%�  Listeria 

monocytogenes  l 	�� �#�0 � L	�!��  I	� �� $'8 Y%	S�  �  LJS� &���A .	F8. � �	��( �b ��	?! O�����  ) ��	�1392(. 

16 ( 	g Z
�( �J  'I�bP �  f�="/��O  0�j�	8��	�($  �	�  -  ?l J-�)���	��  i)* ,�	�� 	%  �#�¬�-�F  ��8	% #�� L��?8 $/g�	I �  

! �� �	�! Y�	*�O)  I	��  LJS ��  &���A 	F8.. � �	��( �b ��	?! O�����  ) ��	�1392 .( 

17 ( h���
� $<_ O?��0 �� "�#� $�%�� �	&'��� �(#[� f�- � �J(	g $!	(��- ) QI�bP O�BI1392( 

18 (  O-	[��%�� �J
 �	(�� ����� >%	?� Q(	FI A���� )1391(O-	[� O
��� 	% ."  �%	(0�� ��_	� $(0�j�	8��	� .�0���8- "� �?l �#� 

	% ��	�0� ,�	�� O% .��?* �#���#/&� �'��P �% $�B�8 �I	� �� 1(��� �I	&'(	�0  � ���#/&� �� �	�� L	r]( " 

19 ( 	g Z
�(�J  'I�bP �  f�="0��(%	�   !�T)  0($�  0�j�	8��	�($  ��u�A-8 ���y��	��.	���  �J!� ��(Q  �	�#�	� .	�0�  !�O)  I	� �0	��  

�  LJS� &���A  .	F8 "- � �	�� (�b ��	?! O�����  ) ��	�1392(. 

20 ( "�#� $�%�� �	&'��� O��F� �	���)1391(. 

21 ( f�= �'I�bP �J(	g Z
�" .�0���8 $(0�j�	8��	� ��_	�-  $�B�8 �% �#���#/&� �'��P .��?* O% ��	�0� ,�	�� 	% �#� �?l "�

 ) L	r]( �	�� �� �	!���! �I	�˚4 (���&���	�"-    � �	��(�b ��	?! O�����  ��	� )1391.(   

22 ( f�= �'I�bP �J(	g Z
�"0��(%	�   !�T)  0($�  0�j�	8��	�($  ��u�A-8 ���y��	��.	���  �J!� ��(Q  �	�#�	� .	�0�  !�O)  I	� �0	��  

�  LJS� &���A .	F8  "- � �	�� (�b ��	?! O�����  ) ��	�1391 .( 

23 ( f�= �'I�bP �J(	g Z
�" $%�=� �%��% �� T8 $��	�U	% ���0���8 Q8�� #�-��#?( �!"- ) .	&<]� �)� �	�?%1390.(  

24 ( f�= �'I�bP �J(	g Z
�"��� ��	�* 0� ��	B�����    .��?* O%(a  ��  Y�	*�  �8��.�#  ��  � �  ��8	%(L	 <=���  ��%�  �J!�(Q    �F*

�	�#�	��  I	� � "- ) .	&<]� �)� �	�?%1390.(   

25 ( f�= �'I�bP �J(	g Z
�"    .��?* O% O%�d��0 ��	�* 0� ��	B���(a  ��  Y�	*�  �8��.�#  ��  � �  ��8	%(L	  <=�� �  ��%�  �J!�(Q  

�	�#�	� �F*�   I	� � "- ) .	&<]� �)� �	�?%1390.(   

26 ( ) .��(� �(�Zl >(	?W �)� ��&?8 A�FI�J�	P ����?]� L�� �#(J��%1384(. 

27 ( )"�#� $�%�� �	&'��� ���� ���8� ���� L�� O<��1382 .(  

28 ( )"�#� $�%�� �	&'��� ���� #��� ��	?��	8 ���� L�� O<��1374  .(  

 

�&<� :�; 7&F�� �� ���`�:   

1( F8 �x*�O� ?!� F)* � � [�� .	�0	���	[ ����  .��'8 

2( �x* F8�O� 'I�bP� [�� .	�0	�� �	[  ���� .��'8 

3( ..��(� �(�Zl >(	?W AFq�� 

4 ( European Aquaculture Society  

5 ( ��'8 .	(J%  ��� �! .��	8 �&?I	FI ����� �x*- $��	��  ���/Fg $�	(� ���Ĥ?! � �F)*. 



٣٧ 
 

6 ( .��'8 �0��	'8 �	I ���� �! � $��� ���#�	��� A(�#� �x* 

7 ( .���� .	�0	� �� ��� ��/% �	I��<I�� A(�#� � �%	(0�� O��F8 �x* 

8 (  ..��/� �	&'��� .�����-� ��	! AFq��  

9 ( ."�#� $�%�� �	&'��� .	&�
��  Q��� AFq�� 

10 (  ... 

    

:�L��   :�;  �&<�:  

1 ( "�#� $�%�� �	&'��� N.��(� �(	(�� ��)* O)q� 

2 ( )���)&��  � ���	! .��(� ���� �F)* O)q�IJFS  ( 

3 ( .��(� ���<= >%	?� O)q�N  .��/� �	&'��� 

4 (  O)q����� .��/� �	&'��� . 

5 (   �F)* O)q�JAST 

6 ( .	��� ���<= >%	?� � �0��	'8 ��)* O)q� 

7 ( .��(� �(�Zl >(	?W � ��)* �	I QI�bP O(�'� 

8 (  .��(� �(�Zl >(	?W � O(Zm� ��)* O)q� 

9 (  �(�Zl >(	?W � ��)* O)q� 

10 (  �(�Zl ���� #�-�� � �����! O(�'� 

11 (  ����� .�?!� ��)* O)q� 

12 (  O)q� �����International Journal of Natural Resources and Marine Sciences  

13 (   O)q� �����ISI  ) J. Food Quality ( 

14 (   O)q� �����ISI  ) International journal of Food Science and Technology  ( 

15 (  O)q� �����ISI  )Food Chemistry ( 

16 (  O)q� �����ISI  )Journal of Food Engineering( 

 

�&<� ����%� :  

1 (   �F)* .��?]� ".	�I	� �%�d �	�! ����%"���� � �Zl �	I �	&'(	�0  Y8 ����� ..  )�+�JP  K0��  � .	��� $��#/% ���0�1380 .(  



٣٨ 
 

2 (   �0��+(  �	?�F�  �F)*  .��?]� ".��(�  �(�Zl  >(	?W  O?��0  ��  ��  ���Ĥ?!"  .	���  ..��(�  ���?W  �	[�[��  �  K0��  J8��  .

)�/��%1381 .( 

3 (  �0��+( �	?�F� �F)* .��?]�".	(J%  O��* � ~<= ����?'g A�Fq?P" .���� ) ..��#�0	�1388(. 

4 (  ��0��  �	��	8 "�#� " .	(J%  ��� �!" .�	/%	d ���� ���?W O��
 )1393 .( 

  

 ������ :�; �-E�S
  �&<� R��F� �� ���`� L :  

1 (  ���	?! � T)* ��	P ,�
� "�#� $�%�� �	&'��� 

2 ( "�#� $�%�� �	&'��� �&?I�! � �(�q'��� .�	�� 

3 ( "�#� $�%�� �	&'��� �(�q'��� .�	�� 

4 ( .	(J%  ��� �! �� A(�� �	/(��	?! �F)* tsS �(#� 

5 (  �'I�bP O��I �(#�"0	%( %	�N  �� �!� 0(��� ��� �(Y 8�� �_����	< 0($�¬L	�! 	� 0� YW	U ( �	� J% (.	" 

6 ( ) "�#� $�%�� �	&'��� �(	(�� ��)* � ���<= >%	?� �#+'��� �-	� � ����� .�	��2  (���� 

7 ( 0��I �-	* K0��  O���� �	?�� �	�I �� �(0� �#?(	F� 

8 ( �	%  ��F�� �J
 �-	* K0��  O���� ,��� �`�I �x*   

9 ( �	%  ��F�� �J
 �-	* K0��  O���� 	?�� �`�I �x* 

10 ( Y�  L	F� �	&'��� ��0��  .�	�� 

11 ( ���� ���� �(#� 

12 (  ����� ������ ��� �! ���� �(#� 

13 (  �	%  ��F�� �J
 �-	* K0��  O���� �	[� T
	S � ��0��  .�	�� 

14 ( ���� .�?! � ��)* O)q� ��%��� 

15 ( ."�#� $�%�� �	&'��� �(	(�� ��)* � ���<= >%	?� �#+'��� O�	]%	�8 �(#�  

16 ( ��'8 .	(J%  ��� �! .��	8 �&?I	FI ����� �x*- $��	��  ���/Fg $�	(� ���Ĥ?! � �F)*. 

17 ( ..��/� .	��� ��0  �	&'��� cZg ���]� �����	8 �x* 

18 ( .��'8 �0��	'8 �	I ���� �! � $��� ���#�	��� A(�#� �x* 

19 (  �x*.���� .	�0	� �� ��� ��/% �	I��<I�� A(�#� � �%	(0�� O��F8 

20 ( �F)* O��F8 �x*- ��'8 ����� �	[�[�� O���� �?! 

21 (  ��'8 ���� �	[�[�� O���� �'I�bP ����� �x* 

22 ( .���� ���� ���]� ����� �x* 

23 (  .����� �	I ���� �! �	&'(	�0  �0�#�� ��� ��q� 



٣٩ 
 

24 ( ."�#� $�%�� �	&'��� �(	(�� ��)* � ���<= >%	?� �#+'��� �'I�bP ����� �x* 

25 (  O(�(��� �	�I �x* .���� .�?! � ��)* O)q� 

26 (  �x*I��	 ���(�(O ����  .��/� 

27 ( .��(� ���� �F)* O)q� 

28 (    ����� ��)* ���)&�� O)q� O(�(��� �	�I �x*Iranian Journal of Fisheries Sciences    

29 ( ..��(� �(	(�� ��)* O)q� O(�(��� �	�I �x* 

30 (  ."�#� $�%�� �	&'��� �(	(�� ��)* � ���<= >%	?� �))F-� A�% ��)* O)q� O(�(��� �	�I �x* 

31 (  .��(� �(	(�� ��)* O)q� O(�(��� �	�I �x* 

32 (  O(�(��� �	�I �x*.	(J%  K���P � �����% ��/% O)q�. 

33 (  �x*.��(� �(�Zl >(	?W AFq�� 

34 (     �x*European Aquaculture Society    

35 (  �x*"�#� $�%�� �	&'��� .	&�
��  Q��� AFq�� 

36 (  �x* .��/� �	&'��� .	&�
��  Q��� AFq�� 

 

 

 :�; �-E�S
 ���   

1 (  ��U ���0	% � �J�F� ��0��  �	��	8 �� $8��HACCP  .)1383(  .FAO  - .��(� .$�� .�0��	'8 �	/g ���0�    

2 ( ��	*�=� ���� ��0��  �	��	8 �� $8��  .)1384( . �-	* K0��  �J(� O�	��% � � QI�bP O����- �	&'���  .��(� ."�#� $�%�� 

3 ( ��0��  �	��	8 ��q�   � .	(J%  ���J!� K0�� )"�#� $�%�� �	&'��� N�I	� ���F
 ������ #�-��1387  .(   

4 ( ��q�  � .	(J%  ��� �! ��0��  �	��	8  )"�#� $�%�� �	&'��� N#�-�� 1
 �U��=1388   .( 

٥ (   ��q�   � .	(J%  ���J!� K0�� ��0��  �	��	8  �	I ���� �!)"�#� $�%�� �	&'��� N�I	� ���F
1389   .(     

٦ ( A�-�� �F)* ��%�  �	��	8 �(	(�� �(�Zl �	I ���� �! ��U �%	(0��)"�#� $�%�� �	&'��� N1391(. 

٧ ( �I	� ���F
 �	I ���� �! � �F(��� �	��	8 ��q� 1396  N1397 

 

 :���&��� �-E�ab�  

 -   L :�F�.�ab�   ��'K �� ��� 7-EL� :��� �(�-� �M��9� :�L��
 ���� :D�$�� >�� 

 -    d��C �-��( L Y-<S(70    ��'K e��� L ^��� ��b �� L �#;�?'��� �� �K :��K� L $��� ������ O���  

      $%�b; ��K �� .�P'�  

 -  �$� �� 7-%��&E��-�� ���-� �b �� ^��� ��$�10   .�   



٤٠ 
 

  

  

 

 


