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 ٢٥ ١٠٠ J٥٠٠ ٥٠ 
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F٣EאאאאאאK 

א א 
L٢L٢٤ 

אא 
LL٢٤ 

א ٦}٣ ٦١ J٨}٦ 
א٨}٠ ٤}١ 
א٧}٠  
א ٣}٠  

א ١ J٥}٠ ٥}٣ 
 ٠٠٥}٠ ٢}١ 
 ٤ J٠٤}٠ ٨ J٠٦}٠ 

 ١}٨  
 

F٤EאאאאאK 
א א א א אא

א    א 
א     
א     
א     

א     
     

     
א     
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-٢٩- 

אאWאאא 
 א  א א  א  אא אא   א  א 

 א א       א      
אאא Kאאאא

   ،א  א      א ،   
אאאאאK 

אאאאאא
אאאאאאאאא

אאKאאא
אאאאאK 
אאאאאאKאא

אאא،אאא
אW 

١ Jאאא؟אא 
٢ Jאאאא؟א 
٣ Jאאאאא؟ 

אאאאKarlא٥
 א אאאאא א

،אאאא،א
אK 

אאאאאF
 E  ،     אא     

אאאאא
K 

Wאאאאאאאא
 אא אא א אא א א
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אאאא אאא
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Kאאאאאאא
אFאא،،אאאאKE 

Wאאאאא
אאאאK 

W،א،אאאאא،אא
אאאאאאאאא 

אWאאאאאא 
Wאאאא

אאאK 
אאאא Accelerated testing 

 אאאאאא
   Kא    אא     אא   

א    א ،א א    
אאאK 

אאאאPackaging requirements of fresh fruits and vegetables 
  אאאא

אKאאאאאK
    א א   אא   א  

א     א     א  א K
א אא      אאא א

אאאK 
אאoxygen foods  Sensitive- 

 אאאאאאאא 
 א   א  א K      א  

א אאא אאא  
،אאאא،אאאK 



א ٢٥٦ אא 
אאאא אאא

  
  

-٣١- 

אאאאאאא
אKאאא

אאאאאאאK 
  א  א א אא  א א א אא 

אאאאאאK 
אאאא

   K    א       א 
אאFEאאKאא

אאאאאK 
אאאאאאאאא

  K א      א א Optimal permabilities
א   א אא א אא 

אK 
אאאאאKאאאא

    א א 
אא

    א      א  א 
אK 

אאאאאאא
אאאאאאאW 

١ JאאאK 
٢ JאאאאאK 
٣ JאאאאK 

אאאאאאא
אאאOptimizationא

W 



א ٢٥٦ אא 
אאאא אאא

  
  

-٣٢- 

١ JאאאאK 
٢ JאK 
٣ JאK 
٤ JאK 
٥ JאK 

אOptimizationאאא
 K א אא     א  אא   

אאאאK 
אאאDesiccantאאאא

   אאא In-Pack Desiccationא   אא  
אאאOxygen scavengersאW 

١ JאאאGlucose oxidaseאאא
אאאאאאאא

א א א א    א
אK 

٢ Jאא
 א  א א Fאא א א 

١٠٠א٣אא١٤٠KE
אאPlatinum or palladium 

٣ JאאאScavenger  א 
אאאאKאאא

אא אא א אאא
  K א א    א  א   

א K א א    א א
אאאאKאאא

אאאאאאK 



א ٢٥٦ אא 
אאאא אאא
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אאאאאInteraction between product and package 
 אאאאאאאאאK

אא
אאKאאאא١٩٥٨א

אאאא
אK 

אאאאאאאאא
Kאאאאאא،
 א  א א  א    

 ،א  אא   ٣٪، א    ٣٪ ،
٣א٪א٣٪א٢٠٪אK 

אאאאאאאא
אאאאK 

אאאא אא K
אאאאאאאאK 

 א  א  א  א  א  א א  
אאאאאאKאאא

אאאאאאאKאאא
 אא  א א 

אKאאאאאאאאא
אאאKאאאא

K 
אאאאאאאאאאא

אאFree oilאאא،אאאאא
אאאאאאKא

אאאאאGrease- proof materialsK 



א ٢٥٦ אא 
אאאא אאא

  
  

-٣٤- 

א אא  א א  א   אאא  א 
א א  א  א      א K   

אאאאאאאK 
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אא 
١ Jאאאאאאאאאא،אK 
٢ JאאאאאK 
٣ JאאאאאK 
٤ JאאאאאאK 
٥ JאאאאאK 
٦ JאאאאאK 
٧ JאאאאאK 
٨ JאאאאK 
٩ JאאאאK 

١٠ Jא،אאאאאK 
١١ JאאאאK 
١٢ Jאא،אאאאאK 
١٣ Jאא،אאאאאאK 
١٤ Jא،אאאאאאאK 
١٥ JאאאאK 
١٦ JאאאאאאK 
١٧ JאאאאאאK 
 

 
 



  

 

  

אאאאאא  

אא  




א


א
א









٢
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אאWאאא 
 

אאWא     אא א א א  
אK 

 
אאWא    אא א  א  א א  אא א

אאאאאK 
 
 

אאאWאאא٩٠K٪ 
 
 

אאW٥ 
 

אאW 
 JאאאK 
 JאאK 
 JאאאK 
 
 

אאWאא J١F٢٤١EאאאאאK 
 
 
 
 
 



א ٢٥٦ אא 
אאאא אאא

  
  

-٣٧-  

אאWאאאאאאאא 
 אאאאאא

אאאאאאא
אאאK 

אאאא–١٨ºאאאא
    א א  א אא   

א אא א      א   אא  K
אאאאאאאW 

١ JאאLow permeability  
 אאאאאאא

א  אMany minutes holesא אא
אאאאAluminum foilא

High permeabilityאאאUntreated cellophane
True permeabilityאאאK 

אאאאא–١٨º
א א  א אא אא   א א    

Dehydratedאאאאאאאא
As a result of sublimation        א א

KאאאאאאMoisture vapor
אאאK 

אאאאאאא
א  אא  אאאא

  א א     א א   אא אא 
  א א  אא   א אא א 

אאאאא
אאאVolatile odorאאאאא



א ٢٥٦ אא 
אאאא אאא

  
  

-٣٨-  

   א א אא א א  אא    
אאאK 

٢ JאאMechanical strength 
 א אא     א  אא  א 

אאאאאאא
אאאאאאאאK 

٣ JאאEase of sealing 
 א אא  א אא    אא א א  א א

אאאאאאאAir tight
אאאאאאא

אK 
٤ JאאאResistance to water, week acids and fats 

    א אא    א אא א   ،
אאאאאא

אאאאאK 
٥ JאאאאRetention of properties at low temperature 

 אא א  א   א אא    אא א
א   אא  ،אא      

אאאאא
אK 

אאאאאTypes of packaging materials 
 אאאאW 

١ JאderivativesPaper 
 אאאאאא

    א      א، א
Wet waxingDry waxingאא

Sulphateאאאא



א ٢٥٦ אא 
אאאא אאא
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אאאא
א  א א K   א א     

אFreezer tapeאאKאא
אאאאא

אK 
אאאאאאאא

 א א אא אא 
אאKאאאאאאא

אאאאאא J
אאאאK 

  א א אא  א א  א א א   
  אא  ،א  א    א 

 א אא א אא   א א  
אK 

٢ JאCellulose derivatives 
 אא    א א א  א א 
אא      א א   Kא א  

  א א    א  אא א  א
אאאKאאאאCellulose nitrate

   א א   א  אא  א אLacquer
אאאאאKאא

אאאאאאאK
א  Mא
א.Moisture vapor proof 

אאאאאאא
א   אא          

אאאאאאאK 



א ٢٥٦ אא 
אאאא אאא
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٣ Jא Plastics 
 א אא   F  א  

 Eא אא אא K א   Polymerization  
  א     ٢٠٠٠א א  (CH2 = CH2) א

PolyethyleneK 
אא،אאא

،אא אא   א 
אאאאאאאאא

אאאאאאK 
אאאאאW 

١ JאPolyethylene 
  א  א   א    א 

א   א א א אא 
א،אאאK 

אאאאאא
KSheetKאאאא

٣}٠אאאאאאא
אא  אא    אWire ties and 

freezer tapeאאLabelK 
 א    א א  א    

אא א K א
  אא    א א  א  א אא א 

אאאKאאאאאא
Thickergauge אאאBoil in the bagאאאא

א אKאאאאאא
אאאאאאאא



א ٢٥٦ אא 
אאאא אאא
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אKאאאאSemi- rigid containers
אאאאK 

٢ JאPolypropylene 
 אPropylene

 א    א    א   א  
אאBoil in the bagאאK 

٣ Jא Polyvinylchloride (PVC)  
  Vinylchlorideאא

א אא א א א   א  א  א 
אK 

٤ JאאPolyvinylchloride + polyvinyledinechloride 
(PVC + PVDC) 

 PVCPVDCאCryrapאא
אאא،אא

אא٧٠ºאאאאא
אאאאאאאMetal clipאא

אאאאא،א
אאאK 

٥ JאPolyamide 
 א  אא،٦L٦Dicarboxylic acid

Hexamethylene diamine Kא   א ١١ Rilsan
אא٦L٦KאאF٦L٦E

א אאאאאאK
אBoil in the bagאSreppikאא

אאLaminatesא Kא
F٦L٦EאאאאRoast or cook 

bagsK KאF٦L٦Eאאא
אאאK 



א ٢٥٦ אא 
אאאא אאא
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٦ JאאPolyester 

 אterephthalate and ethylene glycolDimethyl
 HDicarboxylic acid polyalcohol  ،  א א،،א

א  א    אא  א ،    
 א א   א א  א  א   אא
 אLaminates א  F   Hא  E א  אא 
אK 

٤ JאאAluminum 
 אאא٣}٠א

אאאאאKאא
 אא  א א  אא 

אאאKאאא١٨}٠
 אא    א  א  א   א א

אK 
 א א  אא   א אא א

 א אAir tightא אא Kאאא 
  אא٠٣}٠ J١}٠א 

אאאאאאאא
אאאאא
אKאאא

אאאK 
٥ JאLaminates 

 אאאאאאאא
א  א א  א אא   א א

אאאKאאאW 



א ٢٥٦ אא 
אאאא אאא
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١ JAdhesive lamination  
    א  א  אא א    א 

אאאאא
אאאאK 

٢ JExtrusion lamination 
 אאא אאאא

אאאK 
אאאאאאאאאאא

אאאאאאא
אאאאאאKאא

אPolyester + aluminum + polyethyleneאא
Kאאאאאאאאא 

אאאאאChoosing the right packaging material 
 אאאאאאאאW 

١ JאאEconomy of freezer space  
 אאאאאא

אאאאאאאא
אאאא٢٥٪אאאא 

٢ JאאSuitability for food stored 
 אאאאאאאאאאאאא 
F–-אEF-KEאא

אא        
      Kא    אא אא א 

אאא אאא
K 
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אאאא אאא
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٣ JאאEconomic unit size 
  א אא א א א   א

אא   א      א  א אא  
אK 

٤ JאאCost of containers 
 א א א  א א א א א א 

 א א א אא  א אא א   
   א   אא א        

אאK 
אMethods of sealing 

   א א א א א אא אא   א א
 ،  א  א   א א   א אא   

אאאאאא 
אאאאאאאאא
א      אא  אFאE  א א א

אאאאKאאאאW 
١ Jאאא 

 אאאאאאאא
אאא א 

אאאאאאאא
אאאאK 
٢ JאאאאClear freezer tape 

       J١٨º
אא،אAs labels،אא

אאאאאאאK 
 



א ٢٥٦ אא 
אאאא אאא

  
  

-٤٥-  

٣ JאאאאPaper or plastic covered wire ties 

 אאאאאאאאאא
 אKאא אאאא

אאK 
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אאאא אאא
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אאWא 
 Jא 

  א  ١٨٠٠ אא אא  
א  אא אאא 

אShelf lifeאאאאאאאK 
אאאאא٢ J٣

אאאאאKאאא
אPurple redאאאא

אאאאאאאא
אאאאא٢ J٤K 

אאאאא 
١ JאאאאK 
٢ JאאKאאאא

אאK 
٣ Jא  K   א  א  א א א  

אאאאאאאאK 
٤ Jאאאאאא

אאK 
אאאאאא 

١ Jאא٨٥ J٩٥K٪ 
٢ Jאאאאאאאא

אאK 
٣ Jאא א אאאא،אא

אאK 
٤ JאאאאאK 
٥ JאאאK 
٦ JאK 



א ٢٥٦ אא 
אאאא אאא
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 אאאאאא
אאSpecial laminateW 

אאW 
 אאSaranא

א JאאאאאאK 
אאW 

 אאאא
 אא١٣אאאא

אאK 
אאW 

 אאאאPermeable celluloseאEthylene wrap
אא א א אא

אאא٦٣אאK 
אאאW 

 אאא
K 
אאאאא

אא
אאאאאK 

אאאאאאא 
١ JאאאאMolded pulp and paperboard 

    ،א ،  J א    
אאאאאאTraysKK 

٢ JאאPolystyrene foam 
 אאאא  Kא

  א   K  א    א א אא
אאK 



א ٢٥٦ אא 
אאאא אאא
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٣ JאאTransparent films 
 אאאW 

 Jאאאאאאא
   א א א א     א 

א  א      א    א
 א א   ٥א  L٢ L٢٤  ٧٥º 

אא١٠٠K٪ 
 JאPolyethyleneא

  K  א     א   א 
אאKאאאVinylacetate

אאאאאאאאאא
 א א   א אPolyvinyl chloride ٠٠٠٧}٠ 

PolystyreneאאK 
٤ JאאShrink films 

 אאHeat shrinkable polyvinyl chloridePolyvinylidene chloride 

rubber hydrochlorideאאא
אאאKאאא،אא

אאK 
٥ JאאאVacuum packaging or vacuum tight package 

   polyamides, cellophane, polyethylene, polyester, polyvinylidene 
chloride, cellophane rubber hydrochloride, אאא

 ٢١  א  א    א  א
אאאK 

   א  א  א       א
אאאאK 

٦ JאאאאאAutoclavable package 
 אאאאאW 



א ٢٥٦ אא 
אאאא אאא

  
  

-٤٩-  

 JאאאWא،،אא،א
אאאאאאMeat 

enamelsאאא٢١٢ J٢٧٠ºK 
 J א foilPolyamide + polyester + aluminumWא א  

٢١٢ J٢٧٠ºאאאאאא
אאאEdirolhc enedilniv ylop 

٧ JאLaminates 
 אPolyethylene
אPolyamideאPolyethyleneאPolyesterPolyethyleneא

 ٠٠٢}٠K א   א א א  אא  
  א       א  אא א

א  K  א א א      
K 

٨ JאW 
  א   א א א א    אא 

אאאW،אאאאא
א  אאאא ،א  ،אא  א אא א  

،،אאאאK 
אאא

אאאאאאא
  א א א    א    

אא  אאא א
אFish or sea food enamelאMeat animalK 

אאאאאאאאFאא
אEK 

אאאאא١}٠٪אא
א٢٥}٠٪אאאא



א ٢٥٦ אא 
אאאא אאא

  
  

-٥٠-  

אאאא،אא
Wאאא،א 

١ JאK 
٢ JאאK 
٣ JאFאאEK 
٤ JאאK 
٥ JאאאK 

 Jאא 
 אShelf lifeאאאאאא

אאאא،אאאאא،אאא
א،אאאא Kאאאא

אאאאאאאאא
،אאאאאאאאW 

١ JאאWater absorbent wrap 
 אאאאImpermeable plastic 

materialאאאאאאא
אאאאא אEאFאא

אאאK 
אאאאאאאאא

 K אאDehydrationא
אאאאאאאאא

אאאאאאK 
א א   אא  אא   א א א   א א

א   א א  א  א  א א  
 א א א   Plastic outer layer  א א

 א א    א   No stretchable 

inner- layer of moisture absorbent materialK 



א ٢٥٦ אא 
אאאא אאא

  
  

-٥١-  

א אא Water 

proof, air tight and flexibleא     א אא א
אFאEPolyvinylacetateK

אאאא
אאאK 

אאאאאאאא
א   אא   א  א א  א 

אאאא،אא
אאאאאאאאDehydration 

and freezer burns 
אא٨}٠L١٠٠٠٣،

٤}٣٪٣}٩K٪ 
٢ JאאאאPolyethylene bags 

 אא אאא  א א א 
 א     א א א    א  

אאאPVC K 
٣ Jאאאאאאא 
 Jא  א א   א א א   

PE, PVDC, PVCאPolyester  אא א   ،
،א،אאאK 

 Jאאאאאאא
PEאאאאאא

אאאאאאאא
אאK 



א ٢٥٦ אא 
אאאא אאא

  
  

-٥٢-  

٤ Jאאאאאא 
 JSelf-Basting Bag 

 אאPolyester bagאאאאאBasting 

and seasoning materialsאאא  א
٣٥٠ºK 

אאא٣٪אאאאאאאא
Suction pumpאאאאאF١٨٠ J٢٠٠ºE

FאEאShrinkאאאא
אאKאW 

١ Jאאאאאאא 
٢ Jאאאאאאאא

אאאאאאא
א١٢אאאאK 

 JBreading mixpouch 
 אאאאאאFlexible plastic filmא

אאאאאאאא
Breading and seasoningאK 

 א     א  Flexible ،  אא  
 ،א٣א J٤אא א  אאאא ،

  א א א א  ١ J١}٥
 א אא    א א   א א

אא א  א   אא   אא   
  א א        א א

א 
אאאאאאאאא

אאאאאאאאאא
 



א ٢٥٦ אא 
אאאא אאא

  
  

-٥٣-  

אאאאאאאא
א א א Kאא א  Wא  א א    

، א Drip،אאא א
אא،אאאאא،א

אKאאא
אא 

 JאSea food packaging 
 אאאאW 

١ JאאאאאאairVoid elimination 
 אאאאאאאאא٤٢º٥}٢

Air void eliminationאא،Paper boardאא
   אא א  Depressions    

 א   א  Resinא א  א  
  א   Resin ٠١٨}٠ J٠٢٣}٠   

،אאאאא٦ J
٨אDehydration damage 

   א א Depression א אא א Fאא Jא J
א E א ١L١٦ א ١L١٠א  ٣L١٠
אאאאאאאאא

אאאF JEאא
א 

    א א  Paper board  א אMetal pan 
אאאאאאאאא

אאאאאאאK 
٢ JאאFractured wax coated carton 

 אאאאאאאאאא
א אא  א     א  Kאא 



א ٢٥٦ אא 
אאאא אאא

  
  

-٥٤-  

אאאא Kאא
 א   Waxed paper board folded    

אאאאאאא
אKאאPaper boardאאא٠١٨}٠ J

٠٢٣}٠אאאאK 
אאאאאImpermeable coating material

  אא Paper board folderא אאאא
אא،١٣ J١٦L

٣٠٠٠  א    א  אא   א  א
אK 

٣ JאאאFאEClam packaging 
 אאאאאא א

אאאאאא
אאאאא

א אא  א Kא א      
אאאאWater proof

אאאאאאאK 
 אאאW 

١ JאאTransparent plastic bagא
              

אK 
٢ JאאBoatאא

אאאאאאא
אK 

   א   א אא   א א  א  
،F١٢٢٢Eאא

אאK 



א ٢٥٦ אא 
אאאא אאא

  
  

-٥٥-  

   א א Polystyrene transparent plastic  Water proof
אאא אFoamed styrene plasticF

אEאא
אאאאאאאKאאאא

אאאאאא
אאאK 

 Jא 
 אאאאא 

אאאאא٣١אº
٨٥ J٩٠٪אאאאאK 

١ Jאא 
 אאאאאאאאאא

 אאFolding box א    א א  א א
PVDC, PVCאאאאאאאMoulded pulp

 א   אא   אMoulded plastic foam  
Expanded polystyrene foamאא

K 
٢ Jאא 

   א א  א    א א  
אאMoulded plasticאאאFlexible 

polyethylene plasticאאK
אא٥א٪١٠٪א

אאK 
٣ Jאא 

 אאאאאאאא
אאאאאא
אאאאK 



א ٢٥٦ אא 
אאאא אאא

  
  

-٥٦-  

 Jאאא 
    א    א  א א ،

   אא     א   אא א  
אאאאאאאאאאW 

C6H12O6 + 6O2                           6CO2 + 6H2O + 612 Cal. 
C6H12O6 + O2                             2CH3CH2OH + CO2 + 22 Cal. 
 א אא      א  א אא   א

אאאא١٠א٪
אאאאא

אאאW 
١ JאאאK 
٢ JאאאאK 
٣ Jא א   א א אא א   אא  

K 
٤ JאאאאK 
٥ J א אא  אא    א אא

אK 
٦ JאאאאאאאאאK 

א א אאאאא אא
א   Kאאאא א

א א א   א
אאאאאK

אאאאW 
١ JאאK 
٢ JאK 
٣ JK 
٤ Jאאאא 
٥ Jאא 



א ٢٥٦ אא 
אאאא אאא
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אאאאאBulk shippers 
  ،א א א  אא א   א  אא 

   א אא א  אא א  א  
אאאאאאאאPolystyrene

 א   א א א א  א א  א א 
Kאאאאאאא 

אאאאRetail packager 
١ JאPlastic film 

 א،אא،אא
אאאאא

אאא
١L٨אאאF٥E٪א،

אאK 
٢ JאאPVC 

 ،אאא
אReduce bruising،אאאא 

٣ JאאPE 
  ،א א  א א      

א،K 
٤ JאCellulose acetate 

 אאא
אFogging،אאאא

אאK 
٥ JאRubber hydrochloride 

 אBags،אאאאא
 א     א،א א אא א  

אאאPulp paper board, plastic, aluminum foil



א ٢٥٦ אא 
אאאא אאא
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אא Kאא אא אאא 
א א Kא אאBoxesא א א א

אאאאKאא
 א  Bagsא א  א א  א  

אKאאאW 
١ JאאאFאאKE 

  א Semi- rigid Polystyrene Cellulose
    א     K  אא   

אאאK 
٢ JאאF J JKE 

    א א Shelf life א  ، 
PEאK 

٣ JאאאF J JKE 
 אאPEאאאא

אK 
٤ JאאF J J JKE 

 אPEאK 
٥ JאאאFא JאKE 

 א א  א א
אאאאאK 
אאא 

 אאאאאאא
אאאאאKאא

אאאא
אא  א א   Kא  א א א 

Kאאאאאא 



א ٢٥٦ אא 
אאאא אאא
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א  א א  א    א א  א 
אKא

،א Paper board،
אאPEא אא א

  אPE Polyesterאא  Kא
א  א א  א   א א א   

 א א  אאא א      
א א K  א אא אא א  א   
 א       ،א א   

אאא Kא א אאא
אFאאאאE،א
אאStandard enameledאאאאאאא،

א،،אאאAnti acid enamelאא
אאאאKאאא

אאאאאאאאK 
 

 
 

אאWאאSealing and sticking of packages 
אא 

 אאאאאא
אאKאאאאאאא

אאאאK 
אא١٩٦٠א

 אאאאאאאא ،אא
אאאאאKאאא

אאאאW 



א ٢٥٦ אא 
אאאא אאא
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١ JאאאK 
٢ JאאאאK 
٣ JאאF،،KE 
٤ JאאF،،KE 
٥ JאWאK 
٦ JאאW J JK 
٧ JאאW J JK 
٨ JאK 

אאאאאאא
אאאKאא

K 
אאאא 

١ Jאאאאא  אא א ،
אאאאאאK 

٢ J א  א   א     א 
אK 

٣ JאאאאאאאW 
 JאאאאאK 

 JאאאK 
 Jאאאאאאאא

אאK 
אא 

 אאאאאW 
١ JאאאאK 
٢ JאאאאK 
٣ JאאאאאאK 
٤ JאאאאאאאאK 



א ٢٥٦ אא 
אאאא אאא
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٥ JאאאFEאFאEאFKE 
٦ JאאאאאאאK 

א אא   א אא א    א  
אאKאאא

אאאאאאאK
 א אא  א א א  Colloidalesא אא אא 

אא K      א אא  
אאאאאאאKאא

W 
١ J אא   א א אThermoforming thermowelding and 

thormsealing 
 א א  א   א   א  

א  Polyethyleneא Polypropyleneא
 Polyvinylchloride (PVC)אאPolyester K 

٢ JאאאאW 
 אאאאאאאאאא
אK 

אא 
 JאSealing technology 

 W 
١ JאאאBottoms 

   א         א  אאא
אאאאאא

אhold –Up stoppersK 
٢ JאאCovers 

   א אא Boxes אאBarrels אPallet- wrap
אContainersא  אא  



א ٢٥٦ אא 
אאאא אאא
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אאאKאאאא
אאאאאאאאא

א א   א  א א  א 
אK 

٣ JאאAluminum foil 
 אאאאאא

 אא  א א א  א א K  א  
ThermoformationKאאאאאאא

אאאאא٢٤٠٠٠אאאK 
٤ JאאSoft metals 

 אאאאאאאא
אאאאאאאK

אאאאאK 
٥ JאאאSealing medical containers secuitainer 

   א   א א אא א  א א 
Wאאאאאאאא 

 JאאHygienic security and condition 
 JאאאאאאK 
 JאאאאאאProtection therapyK 
٦ JאאString metal strip or band and wire 

 א      א  א    
אאאאאאא

אאאWאאאאאאK 
 JאSticking technology 

     א א      א א 
אאאאאאאW 

١ JאאTapes and plasters  



א ٢٥٦ אא 
אאאא אאא
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 אאאאאאאא
אאאאאK 
٢ JאאHot sticking  

 אאאאא
אאאThermofusibleאאאא

אאאאK 
٣ JאSealing cartons machine 

  א אא    א     
K 

٤ JאAdhesives 
 אא

אאאאKאא
אאאK 

٥ JאLabels 
 אאאאאאא

 א א אא א
אאאאאאK 

אא 
 אאאאאאא

אאאאאאאא
אאFEאאאאאאא

אאאK 
אאאאאאא

 א א  א א  א א       
K 

א אאאאא א אא
  א،  א א  א  א   



א ٢٥٦ אא 
אאאא אאא
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אאאאאאא
אאאK 

אאאאאאאאאא
אאאאא

אאאאאאאK 
אאאאאאאאא

אא   א א א אא אא     
א אא א אאאא 

א        א א א   
א؟אא؟؟א؟ 

אאאאאא 
 אאאאאאW 

١ JאאאK 
٢ JאאאאאאאK 
٣ JאאאאK 
٤ JאאאאאK 
٥ JאאK 
٦ JאאאK 
٧ JאאאאאאאK 

אאאאאא
א א א    א א א     

אK 
אאאאא 

١ Jאא٤٠ J١٢٠L٢אא
  א ٦٠ J٨٠L٢   א א א    

אאK 



א ٢٥٦ אא 
אאאא אאא
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٢ Jאאאא
     אא K  א  א א אא  

אאאאאאאא
אאאK 

٣ JK 
٤ JאK 
٥ JKK 

אאאAdhesives 
 אאאAdhesivesאאאאאא

אאWheatאאא
אאאאאPapyrusאאאא

אאאאאא١٩٢٠ Kאאאא
א     א אא  א  אא א   

א אא    א א  אא א  אאא  א 
 Kא א א אא  א א    א

אאאאא אאא
א אאא  אאא א 

Potato starch  א  א  א ،
אאאאאאאW 

١ JאאאאStarch and starch products 
٢ JאאאAnimal sources  
٣ JאאאאSynthetic resin emulsions 
 א אא          א אא 

  א   אא אאPolyvinyl acetateא אא   
אאאא Kאא

٦٠٪אאאאאאאא



א ٢٥٦ אא 
אאאא אאא
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 א אא א  א א אא    Synthetic resin 

emulsionsW 
١-אאאאK 
٢-אאאK 
٣-אאאאK 

א  א א אא אא אאא 
אאאאאאאאאK 

אאאא 
  א א א   אא  א א אא אא א 

 א א  א   א א אא א אא 
אאאאא

  א א    א אא    אא א
אאאאאאאאאKאאאאאא

אאאאא
אאאאאאאא

אאאאאאאאאW 
١ JאאK 
٢ JאאאאאאK 
٣ Jאאאאא٦٠ºאאאK 

אא 
 אאאאאאאא

אאאא
אאאאאא

אאאאאאאW 
١ JאאK 
٢ JאאאאאK 
٣ JאאאK 



א ٢٥٦ אא 
אאאא אאא
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٤ Jאאאאאאא٩٠אº
אאאK 

٥ Jאאא،
אאא٣٠ J٤٥٪אאאK 

אאאאאאא 
١ JאאאPreservatives 

 אאאאאאאאאאא
 א א אא  Formaldehyde   א 

Chlorinated hydrocarbonK 
٢ JאDe- foam 

 אאאאא
אאSilicon compounds Sulfonated caster oilK 

٣ JאWetting agents 
٤ JאPlasticizers politicizes 

  א א       
אאאD- Glucose, Glycerol, Sorbitol  

٥ JאMineral fillers 
 אאאאאאאאא

PorousאאChina clay, Titanium oxide Kאאא٥
٥٠ ٪א  א   ،  א א  א 
א א א אExtragel, Dexagel, Dexagumא 

אאאאK 
א 

   א א א א٢٥ J٥٠ ٪א א   א א  
אא  א א  א  ، א א   א  

  אא א א א א   א  א 
Kאאאאאאאא



א ٢٥٦ אא 
אאאא אאא
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 אא٥٢ J٥٥º،אא ٣٠º
אאאKאאאאא

אאאאאאאאאא
אאאאאאאא

אאא١٥٠א J٢٠٠ºאאאא
אאאאK 

אאאא
אאאאא

   א  א   א     א   א
אאאאא

אאאאאK 
 
 

 



א ٢٥٦ אא 
אאאא אאא
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אא 
١ Jאא،אאאאאאאאK 
٢ JאאאאאאK 
٣ JאK 
٤ Jאא،אאאאאאאK 
٥ JאאK 
٦ JאאאאאאאאאK 
٧ JאאאאאK 
٨ JאאאאאאאאאK 
٩ Jאא،אאאאאאאK 

١٠ Jאאאאאאא،K 
١١ JאאאK 
١٢ JאאאאאאאאאK 
١٣ JאאFאאאKE 
١٤ JאאאאK 
١٥ JאK 
١٦ JאאאאאK 
١٧ JאאאאאK 
 
 

 



  

  

  

אאאאאאאא  

אא  




א


א



א


א




٣



א ٢٥٦ אא 
אאאא אאאא 
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אאWאאאאK 
 

אאWאאאאאאאK 
 

אאWאאאא
אאאאאK 

 
 

אאאWאאא٩٠K٪ 
 
 

W٤אא 
 

אאW 
 JאאאK 
 JאאK 
 JאאאK 
 
 

אאWאא J١F٢٤١EאאאאאK 
 
 
 
 
 
 



א ٢٥٦ אא 
אאאא אאאא 
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אאWאFMAPEModified atmosphere packaging 
  ،  א א،א،אא ،א،אא

א،אאאאא،א
אאאאאKאא

אאאאאKא
אאאאאא Kאא

אאאאאאא
،אאאאא،

،אאאא،אאאK 
אאא٠٣}٠٪א٢١٪א،،

אאאאFאEאאא
אאאFאEאא

אאאאאKאאאאאא
אאאאאא

אא א  K ١٩٢٠ ١٩٣٠א
אאאאא אאא K١٩٣٨

  א אא א אאא
א٢٦٪٦٠٪אאאFCASEControlled 

atmosphere storageאאאא
אאאKאאFMAE

Modified atmosphereK 
אFMAPEModified atmosphere packagingאאא

אאאאאאא
א אא     K  א١٩٨٩ אא א א F

אEActive packagingאIntelligent packaging 
FMAPEKאאאאא

،אאאאאאאא



א ٢٥٦ אא 
אאאא אאאא 
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א  א א א  א    א  אא 
אאאאאאא

אאאאאK 
אא 

 אאאאאאאCO2W 
١ JאאאK 
٢ JאK 
٣ JאK 
٤ Jאא،אאK 

א 
١ JאאK 
٢ JאאאאאK 
٣ JאאאאאאK 
٤ Jא   אא אDripאא  

אאK 
٥ JאDiscolorationאK 
٦ JאאCollapseאאאא

אF١٠٠E٪،אאא
אFEאאאK 

אאא 
 אW 

WאאאאאPassive or incommodity- generated modification 
 א  א א א        א  

אאאאKאא
אאאאאאא
    א א א   א  א 



א ٢٥٦ אא 
אאאא אאאא 
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אאCO2א،א אאאא אא
אאאCO2אK 

WאאFאEActive modification 
 אVacuum،א

אאאאאאאK
א  אא   א א  
אאאא

א١א٪אאאאא
א١٠ J٢٠ ٪אאאא،אאאא

א،אאאאPseudomonasAlteromonasK 
 ،אא  אאSackets Jאאא  Jא

אא אא
אאאאאאאא 

אאGas packaging equipments 
  א א א  א א א  Fא   E

אאאW 

WאאאאאContinuous forming or gas flushing equipments  
 אאEnclosesאאא

אאאאא
אF١אEא١٢٠אאK 

WאאאThermoforming equipments 
 א  א  א   אא  א   א 

אאאאאאאKא
F٢Eאאאאאאאא١אK٪ 

 



א ٢٥٦ אא 
אאאא אאאא 

  
  

-٧٤-  

 
F١EאאאK 

 

 
F٢EאאאאK 

WאBulk (Snorkel) equipments 
 אאאאProbes

 Snorkels،א א   א  א א  אא א
אאProbes،אאא، 
 

אאאאא 
 ،אאאאאא،א

אאאאא،אאא
אאאאאאאW 



א ٢٥٦ אא 
אאאא אאאא 
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WאFN2E 
 א      א       

 א  א   Collapse  א  א א 
א،אא  אא   Aw

אא 
WאFO2E 

 אאאאאאאW 
١ JאאאאאBloomK 
٢ JאאאאאK 
٣ JאאאאאאאClostridium 

botulinumאK 
WאFCO2E 

 אא   ،א א   א    א  
Bacteriostatic א Fungistaticא   אא    
א אKKCO2א א א אא

،אאא
אא א K،א         א 

אא،א
אאאאאא،

אאאאF١ J٤E٪אאא
 א   Discoloration Kא א      

אאאW 
١ Jאא 

 ،   א    א א  אא  
אאW 

١ JCO2O2אאאF
EאאאאK 



א ٢٥٦ אא 
אאאא אאאא 
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٢ JCO2 JאאK 
٣ Jאאאאאאאא

אאאאאK 
٤ JאאאKאאא

 א א     א    אא 
אאK،אאאא

אLag phaseאאGeneration timeאK 
٢ JאאאCO2א 

 אאאW 
 Jאא 

  אאא  א
אKאאאאאאאPseudomonas

 Acinetobacter Moraxellaא א   א א F٢٠ J٣٠E٪
א١٠ ٪ אאאאא

אאK 
א J Jאאא

אא Facultative anaerobesBrochotrix thermosphactaאא
Enterobacteriaaceae אא   א א   Microaerophilicא

 א     א  א F٧٥ J١٠٠ E٪א  
 אאClostridium botulinum Clostridium perfingens א   

אאאאא אא،
אא   אא  Abuse K

אאאא
א   א א K א א  א   

א   א     ،א Lag phase א 
אLog phaseKאאאא

אK 



א ٢٥٦ אא 
אאאא אאאא 
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 Jא 
 אאאאא

א א  K    אא א    
אF٢٠ J٣٠٪EאאאאKאא

،אאאא
אאאא،אאא

אאאאאאאDrip
،،אאאא

אא٥ J١٠٪אאאK 
אאאא٢٥٪אא،א

אAchromobacter،Flavobacterium،MicrococcusBacillus،
Pseudacterium،  ٥٠٪אאא،א

אאא٤٠ J٦٠٪א K
א א      W אPseudomonasAlteromonas 

putrefaciens ،Yersinia enterocolitica،  ٢٦ ٪ א  
אא،אאBrochotrix thermophacta٧٥٪K 

אאאאאא،א
אאAspergillus،Rhizopus،Ciadosporiumא٥ J١٠٪

   ،  א  א ٢٠ J٣٠ ٪ א  
 ،٣٠א J٥٠ ٪א  א א  א  א  

א K א    א א   א א   
אא١אK٪ 

 Jאא 
 אאא

אאאא  Kאאא 
  א  א   א א א א א 

א K   א א א       א  



א ٢٥٦ אא 
אאאא אאאא 
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א אאא  Kא א
אאSalmonella Escherichia coliאאאא

  א  ٥}١٢   ، Staphylococcus aureusא א 
Enterotoxin אאא١٠، 

אאK 
 Jא 

 אאאאאאאK
אא א   א א א  

 CO2אאאאK
אאאאאא،PP ،PVDC ،EVOH،PEא 

     ،א   א אא    אLaminated
 א  א א     א      F٥E

אאאאNylon PE/א،NylonL
LPVDCאNylonLEVOHLPEKאאאאא

אאא،אאאאPVDC
EVOHאאא،PEKאא

 א א אאF٣ J٥ E٪א אאא
אCO2F١٠E٪PVC, LDPEK 

F٥EאאאאאK 
אא

 
א

FE 
אF٣L٢L٢٤L١E 

O2 CO2 N2 
PE/PVDC/PE٥٠L٣L١٢ ٨ J٨ ٣٠ ١٠ 
UPVC/LDPE٧٥L٤ ٣٠ ١٥ ٤٠٠ 
Nylon/PVDC/PE١٠٠L٥L٥}٢ ٣٤ ٩ ٦٠ 
PVDC- COATED٦٠L٢ ١٥ J٤   
UPVC/ PE٧٥L١٥ ٤٠٠   
Nylon/EVAL/Nylon/PE١٠٠L٢٥L١٠L٢٥ ٥ ٢٠ ١ 

 



א ٢٥٦ אא 
אאאא אאאא 
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א 
 אF٦Eאאאאאאא

אFאאEאאאא
אאא،אאאאאK 

 
WאאFאאאאE 

 אאאאא
אאאאאאPsychographs

Pseudomonas،Achromobacter،Flavobacieriumאא،
،אאא

אאMicroaerophilesKאאFTMAE
אאאFTVNKEאאאאא

   א  א  ،אא   א אאא ،،א
אא K א  א אא Bloomא

אאאאא
אאDiscolorationK 

אאאאאFCOEאא
א א،אאMb א 

Mb COאאMb COא
אא א  א א א   K  Mb CO א    

Mb COאCOאאKאאא
אאא א אא אא א

אאאאאאK
  א א  א א   אא   ، א

אאKאא٧٠א٪
،א٢٠ ٪ ،١٠ ٪   אא א 



א ٢٥٦ אא 
אאאא אאאא 
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،אאאא١٠ J١٢א
אK 

אBeef loin slices١١–٢٠ºאא
אאאאF٢٠٪א٨٠٪E،

א א  אא א K  א א  א  א 
MeatyאאאWormed overאאאF

TBAEאאאאאאאאאאאא
אאK 

F٦EאאאאאKK 
אאא אא

 
אאE٪F 

O2 CO2 N2 

א 
 ٠ J٢ ٧٠ ٢٠ ١٠ 

Cured ١ J٣ ٠}٠ ٣٠ ٧٠ 
 ٠ J٢ ٤٠ ٥٠ ١٠ 
א ٠ J٢ ٠}٠ ٢٠ J٤٠ ٦٠ J٨٠ 

א 
 ٠ J٢ ٣٠ ٤٠ ٣٠ 
 ٠ J٢ ٠}٠ ٦٠ ٤٠ 

 ٠ J٢ ٢٠ ٦٠ ٢٠ 
Scampi ٠ J٢ ٣٠ ٤٠ ٣٠ 

 ٠ J٢ ٣٠ ٤٠ ٣٠ 
 

אאאאא
 אאא אאאאאא٢ºم

אאאא،אאא
CocciStaphylococciClostridiaK 



א ٢٥٦ אא 
אאאא אאאא 
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אאCured،א אא
אא١٠٠٪
אK 

 א  א א  א       א
אאאאPseudomonas،

אאאא٣א
אאא١٠אºKאא١٠א

אאPEVacuum skin،אאאא
TBARSאאא TBARS

אאK 
   אא   א  אא א א 

 א א  K  א  א א   
אא١א٪אא٢٠٪אאK

אא٦٠٪א٤٠٪،
אאאאאK 

אאא١٠٠٪א٩،אאא
אא،TMA  ،–K אא، K

  א   ٢٥ ٧٥ ٪אא א  א   א  
אא٤٢١אאא١٠٠٪אKא

אא٧٥٪א٢٥٪א
–KF١}٩٣E٪אאא

אK٤ºאא٦،٤،٢אא
אKאאKא

אאא אאאPseudomonas 
אאאLactobacillus KTVNאא

א٤º٢٨



א ٢٥٦ אא 
אאאא אאאא 
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אאא،א
אK 

אאCatfish אאF٥٠ J١٠٠אE
٨٠٪٢٠٪א١٠٠٪א

אא١٠٠٪،אא
אאאאא٥ J٧٢٠ J٣٠

 Kאאאאאא
 א אאא     א א  א

 אאא TVNא  אא
אאאאאK 

  א     א א   א  א 
א    ،   אא  א   א אא

אאא
אK 

WאאHorticultural products 
    אא א  א א  א א א 

א٢٠א J٥٠٪א،אא٥ J٢٥٪א،אא
א א א     א א א א   K
אאאאאאאא

אאאW 
 Jאא،אאK 

 JאאאאSenescence אא
אאאאא

  א    ،  א  אא  א א 
אאאKאאאאFאE

  א     א  א  K  F
Eאאאאאאאא



א ٢٥٦ אא 
אאאא אאאא 
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٢٪אא٢ J٦٪،אא٢٥٪
אאKF٧Eאאא

אאKאא CO אא
א٤٪אאאLcttuce cores ،אא

א א א  אא   א   א   
אK 

אאאאאאאא
א אא א   א א אא   J

א J      א א   א 
אא  א   א  אא     ، PE،

PVCא אא ، K  PEא  א 
אRubber siliconאאKא

٣ J٥٪אאKאא
אאא١٥٣٠אאא

אK 
F٧EאאאאאK 

אאא אא
 

אאE٪F 
O2 CO2 N2 

 ٠ J٤ ٣ J٦ ٤ J٦ א* 
 ٥ J١٠ ١ J٢ ١٠ א 
 ٢ J٥ ٤ J٦ ٢ J٦ א 

 ٥ ٢ J٣ ٥ J٦ א 
 ٥ J١٠ ٤ ٤ א 

*אא١٠٠٪אאK 
אאאא

א אאאTransientא א،אא
אאאאאאKאאא



א ٢٥٦ אא 
אאאא אאאא 
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אאאFאAnoxiaEאא
 אא   א א   Q10   א   א

  Kאא א      א  אא 
אאאKאאא

א     א Grated carrots א אא א  
אאאK 

 א  א ١٧٤٦א  
אKאאאBotulinum٨٠٪אאא

٢٩ אא K
א אBotulismא א אאא 

אK 
א Black beansא אFPP/PE/AI foil laminate E

 F E      PPאKא א  
אאאאאאאאאK

אאאFEא
אK 

WאBakery products 
 אאאאאK

    א א א אאא  א   
אK   א   אא    ٦٠א ٪ 

אא٣٠٠ J٤٠٠٪א
aw א א א    א א  א Faw

٨٥}٠אEאKאאאא
אאאאXerophilic fungiAspergillus glaucus Kאא

אאאאאFCrumpetEא
 א אPenicillium K       א  

٦٠ ٪א   Kא    א    
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אאאא אאאא 

  
  

-٨٥-  

אאאאא
אאVacuum packed effectK 

   א א   א א א א א  
،אאאאאאStalingK

  א     PVDCLPELNylon،  PP PE 
אSuryln KF٨EאאK 

F٨EאאאאK 
אאא אאאאE٪F

CO2 N2 

 אא ٦٠ ٤٠ 
 אא ٦٠ ٤٠ 

Crepes אא ٦٠ ٤٠ 
אאא אא ٦٠ ٤٠ 

 אא ٦٠ ٤٠ 
אWאFאEאFresh pasta and other products 

 א א  א  א   א א 
FאSnaks  E  א Kא א   א א 

אאKאאאאאא
אאאF٩KEא

אאאF٦}٠E١٠٠٪
   אא  א אא

אאאK 
אאאאאא

א W   א אא  ٣٥}٦ J١٤}٧א     
Fא אEאא א אא
F٣٣}٨ EאאאאF٧٥}٦KE
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Burlap א٦אא
אאאאאאK 

F٩EאאאאאK 
אאא אא אאE٪F 

CO2 N2 

אאא 
א ٤ ٨٠ ٢٠ 

א ٢ J٤ ٧٠ ٣٠ 
א ٥ ٥٢ ٤٨ 

א ٤ ٨٠ ٢٠ 
 

אא אא  ١٠٠ 
אFאאE אא  ١٠٠ 

אאSafety of MAP foods 
 אאאאא

  א א א     אK
 א אא אClostridium botulinum F

A،B،E Eא  א  א K א  אClostridium botulinum 
אאאאאא

אאאKאא
א    א א       אא   א

אאאאאא
    Clostridium botulinum    א א 

אאאClostridium botulinum K 
א  א א        א א   

 אSalmonella species, Staphylococcus aureus   א  
،א א א א   א א K    Yersinia 



א ٢٥٦ אא 
אאאא אאאא 
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enterocolitica Listeria monocytogenes    א א א  
אאאאאKאא

    א  א א  אא 
אאאK 

 א   א א אא
אK 

אאאאא 
     א     א א א   

אKאאאאSalmonella ،
אאאClostridium perfringens אאאאא

אאאאK 
אאאאאK

אאאאאא٢٥٠ א
א٣אאKאא

אאאא١ J٢٠١٠٠٠ ٣
١٠Kאאאאא٢٢٠ºK 

אאPS אא
א  K א   אאא א

א א  PVC Lא    K א  א   
 אא א    א א   א K א א  

א א  אאא Fא   E 
٢٠ º٨٠ אא،Kא

 א  א א א א א       א
א J،אא  א א  ،א J  א  Bacillus subtillis،

Bacillus megaterium,Bacillus macroidesKאאא
Penicillium,Alternaria,,Aspergillus,CladosporiumK 



א ٢٥٦ אא 
אאאא אאאא 
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     א  ،א     ،،א א
אא  אאא  K   אאא

אאKא
אאאאKאאאאא

 א א ،אא א  א א   א א  א 
אK 

 א א Biotestא     א א א
אאאEnterobacter

א KאאאK
א א Agar cooking testאא א א  א אא 

א א K אא א٤٥ ٢٪ א ،
אstearothermophilusBacillusאאאK

    א א  ،א א א    
אאIntactK 

אא،אאא
אאאאאאאאא

אKאאאPS א
אKאא

אא Jאאא JVarnishingKאא
אא،אאאא

E. coli Serratia marcesens אא،אPE ،
אPP ،٦،١١،אאא،אא

אKאאא
אK 

אאא،אא
אKאאא،אא

אאאאאאאאא
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אאאא אאאא 
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אאאא،א
Kאאאאא

 א א א   ، א       
א   אאא    ،א א  א  

אK 
אאאאאא Rubber base Pliofilm F

אאE א א 
אאאאKאF

٠٠٠٨}٠ EאKאא
אאאאאאK 

אא 
 אאאאאאא

،אאאאאא،א
W 
Wאאא 

 אאאאאאא
،אאאאאאאא

אאK 
Wאאאאאhermetically sealed packagesImpermeable 

 ،אא  א א  א  א  W אא 
،،אאאא،،אאאא

אK 
 Wאא א  א א אא Gas impermeable, hermetically 

sealed but unevacuated packages 
 א  א א   א אא  אא  א א 

א א  א      
אK   אא א א א  א אא א 

א٥٠٪אאאאאאא
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אאאא אאאא 

  
  

-٩٠-  

אClostridium botulinumאאא
 K א אא אא אא

FאClostridium botulinumClostridium perfringensEא
אאKאאאאא

 אClostridium botulinunm אא،  א
אא،אאאK 

אאאא
אאא،אאאאLactobacillus ،

Leuconostoc، PediococcusאאאPseudomonasK 
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אאWאאאא 
Wאא 

     א א         א  א 
؟אאא،א

אאK 
 אאאא אא

אאאאאאא
אא א אאאאאא 

אאאא،אאW 
١-K 
٢ JK 

אאאאאא
א   א א  א  א    ، א 

 א  א א אא Kא א אא
א  Kא א   אא  ،
א،אאאK 

 א  א   א  א   א ،
אאאאא

K     א
אא،אאאא

א  א   F J J E  
K 

א   א     א      
א    א א Kא א 

אאאאאא
     א א    א  א

א  א  א א א     א א   
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א אאאאאאKKKK
אאאאאאא

אאאK 
אאא

אא،אStandard
StandardStandardאאאאא K

אאאאאPalletsKאא
אאאK 

אאאאאא
אאאאאאאאאא

K 
Wאאאא 

 אאאאא
אאאאאאאא

אאW 
١ JאאאאאאאK 
٢ JאאאK 
٣ JאאK 
٤ JאאK 
٥ JאאK 
٦ JאאאאאאאK 

אאאW 
١ Jאא 

 א אא אאאא
  א   א  א   א א   

אאאאאאK 
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٢ Jאא 
 אאאאאא 

אאK 
٣ Jאא 

 אאאאאא
אאאאK 

٤ Jאא 
  א א  אא    א א אא

אאאאאאא
אאאאאאאאאא

אאאאW 
١ JאאאאאאאאK 
٢ JאאאאאאאאאK 
٣ Jאא א א א א א   א  א  א

אאK 
א  א  א א א א א 

אאאאאא
אאאאאא

אאK 
אאאאאא

אאאאK 
Wאאאא 

 א     אא אא א  
אאאאאאאאK 

אאאאאא
אאאאאFא

אאEFאאE



א ٢٥٦ אא 
אאאא אאאא 
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  א      א    
אאא א  אא  א،

אאאאא
אאאאא

אאKאאאא
  אא
אאאאאא

 א  א         א
אא٣٢אאאא

אאא
אאאא

אאאאK 
אאאאאאאאאא

א א      א אא א  א  א  
 א     אאאא 

  א א    א  א א אא  
     א א      א  

אאאאאאאאא
אאאאאK 

אא אא  
אאאאאאK 

אWאאא 
 א  א   א   א א   

אאא٠٠٠،
אאאאא

  א  א   אא  א א   א 
אאאאK 
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אאאאאאא
  אא א א א א א    א א

א א אא א  א א  א א
 א אא אא א א  א א   

  א א א    א   א א א א
אא  א

אאאאאאאאW 
١ JאאK 
٢ JאאאאאאאאK 
٣ JאאאאאאאK 
٤ Jאאאאאא
אאאKKKKK،

אאאאאאאא
אאאאאאK 

٥ Jאאאאאאאאא
א א   א       א

אאK 
٦ Jא  א  א   אא א  אא א  אא

אאK 
٧ JאאאאFאEאK 
٨ JאאאK 
٩ J א אא אא א  א  א 

אאK 
١٠ JאאK 
١١ Jאאאאאא

א א א א       א א א
K 



א ٢٥٦ אא 
אאאא אאאא 
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אאאאא
א     א א  א אא  א  

אאאאאאא
אאאאאאאאK 

אא  א  א    א א  א א 
 א אאא א אא א

אאאא
 אאאאאא א

    ،אא  א  א     
 א א  א א  א  א אאא אא אא

אאאאאאאאK 
אאאאאאאא

אאאאאאאאא
אאאאK 

א אא א  אאא
אאאאאאאאאאאK 

WאאContainers and transport industry 
 אאאאא

אאאאאאא،
   א             

אK 
אאאאאאא

אאאאא،אאאאא
אאאאאW 

١ JאאאאK 
٢ JאאאאאK 
٣ JאאK 



א ٢٥٦ אא 
אאאא אאאא 
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٤ JאאאאK 
٥ J  א   א א אא א     

אK 
٦ JאאאאאאK 
٧ J א אא  א אא  

אK 
٨ Jא  א א  א א אא  א 

אאK 
٩ JאאאאאאאאאאK 

١٠ JאאאאאאK 
אאאאאאא

אאK 
אאאאאאאאא

אא
אאאאאאאאK 

אאאאאא
אאא ،א אאאאאא
אאW 

١ JאאK 
٢ JאK 
٣ JאאאK 

WאContainerization industry 
 אאאאאאא

אאאאאאאאK 
אאאאאאאא

  א אא    א     א



א ٢٥٦ אא 
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אContainers industryאאא אא אא
אאK 

אאאא
 א א א א  אא א     א

אאאאאא
אאאאא א

K 
אאאאאא

אאאאאאאאאK 
א       אא    

 א אאאא א
אאאאאאK 

אאא אא  
אFאאאאKE 

אא אאאאאא
אאK 

 א  א  Fא א E א אא   F א
 א א א Eא   א א  א א  א

אאאאאא٢٠٠
אK 

א،א אא א אאאא 
 א     א א א א  

אאאאאאאK 
א א  א  א     

אאאאאאW 
١ JאאאInternational Standard Organisation (ISO)K 



א ٢٥٦ אא 
אאאא אאאא 
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٢ J א א א European Cooperation and Development Organisation 
(ECDO)K 

٣ JאאאAssociation of Technical Production (ATP)K 
٤ JאאInternational of Institute of Refrigeration (IIR)K 

א א    א   א א  א 
אא א א אא אא  Kא 

 א   אContainers  א אWinn International Containers
British Hovercraft CooperationK 

אIndustrial structureאאאא
אאאאאאW 

١ JאאאK 
٢ JאאאK 
٣ JאאאW 

 JאאBritish Institute of PackagingK 
 JאאאאאאK 
 JאאK 

٤-אאאאW 
 JאאNational packaging week of ChicagoK 

 JאאאPackaging congress (USA)K 
 JאאInternational Packing Fair at Paris 

٥ JאאאאאאW 
 JאPackaging Review אK 

 J א Packaging Engineeringא    א  
K 

 J אPackaging Guide  אאא א 
אאK 
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 JאEmballagesאאאאאאאא
אK 

 Jא   א א א אא   א   
 א א אא   א   א א  א

European packaging federationK 
WאContainerisation technology 

   א    א  א  אא 
אאאא

KאאאאאW 
١ JאאאTechnical characteristics 

 אאא
אאאאאאאאאא

אאKאאאW 
١ JאאTrans containersאאאאK 
٢ JאאMedium containersאאאאא

אK 
٣ JאאSmall containers١ J٢אא

אK 
אאאא 

 אאK 
F١٠EאK 

א א א 
א ١٢x٥}٢x٥}٢ ٢٥ 

٦ אx٥}٢x٢ ١٠ 
١ אx١x٥}٠ ٥}٠ 
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אאא 
 Jאא 
١ JאאMetallic containers 

   א    א א   א 
אIndustrial packagingK 

٢ JאאFolded containers 
 א א      א א א  

Kאאאא ٣٠٪א
K 

 אא אאאConflexא
 א  א    ٤٦}٠א  א    

אאאK 
  א  א א א א א   

אאK 
٣ JאאFlexible containers 

 אאאאא
אאאאאאK 

אאאאאאאאאא
אאאאFאEאK 

אאFאאEאא
א١٥אא١א J٣

K 
אא٣٠ J٥٠٪אא

אאאK 
٤ JאאPlastic containers 

      א  א א א   א א
אא K א ٦}٧x٢}١x١א א٥}٣٠



א ٢٥٦ אא 
אאאא אאאא 
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Kאא١אx١x٢}١
אאאאאאW 

١ JאאאאאאאאאK 
٢ JאאאאאK 
٣ J٢L٣K 
٤ JאאK 
٥ JאFא٧٥אKE 
٦ JאK 
٥ JאאאPaper and carton containers 

 אאאאאאאא
אאKאאאאא

א    א א   א   Big- bag 

containersאאאאאאא
אK 

  א        א א  א
 אא   א  א  Polystyreneא א  א א

אאאאא١٦٢}١X ١X٧}٠
٦}٠K 

٦ JאאWood containers 
 אאאאא

 אא א   
אאאK 

 JאאAir cargo containers 
 אאאאאאאW 

١ JאאK 
٢ JאאאK 
٣ JאאאאאK 



א ٢٥٦ אא 
אאאא אאאא 
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٤ JאאMix transportK 
٥ JאאK 
٦ JאאאK 

 אאאאאאW 
١ JאFilet or non structural containers 

 אאאא אא
Plateauאאאאאא

אאאאK 
٢ JאאMetallic filet containers 

 אאא
אאאאאK 

٣ JאאPre- fabricated containers 
 אאאאא
אאאK 

٤ Jאא Paper containers  
  א א  א  א א  Big- bag containers 

אאאאא
אא٥ J١٥K 

٥ Jאא containers Carton 
 אאאאאא

א٢א،א
אאאאאאK 

٦ JאאPalette containers 
  א אא    
٢}١X٨}٠X٧}٠Kאאאאא

אאאK 
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 JאMarine containers 
 אאאאאא

אW 
١ JאאאאPolyurethaneK 
٢ JאK 
٣ JFresh air exchangeK 

אאFא Jאא Jא J J 
א JאEאK 

 Jאאway or railroad containersRail  
 אאאאאאא

אאאK 
אאאאאאאא

אאאאאאאKKKK 
WאאContainerisation economy and future 

 אאאאאא
אאאאאאאאאאK

    א   א 
  א    א    א  א א
אW 
١ JאאאRaw materials economy 
٢ JאאאDesign economy  
٣ JאאMan power economy  
٤ JאאOperation economy  
٥ JאאEnergy economy  
٦ JאאTransport economy 
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אא 
١ JאאאK 
٢ JאאאK 
٣ Jאא،אאK 
٤ JאאאאK 
٥ JאאאאאאK 
٦ Jאא،אאאאאK 
٧ JאאאאאאK 
٨ JאאאאאאK 
٩ JאאאאאK 

١٠ JאאK 
١١ Jאא،אאאאאאאK 
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אא 
Wאאא 

١ Jא  JK   ، Kא   ، K  J
אא Jא Jא J٢٠٠٣{ 

٢ Jאא J K، Kא Jא Jא J
א J٢٠٠٠{ 

٣ Jאא אא J Kא Jא
אאאאאאאאאF٢٢ J٢٦

١٩٤٤E Jא Jא J١٩٩٤{ 
٤ Jאאאאא JKא J

 א א  א א אF١٣ J١٧ ١٩٩١E Jא J 
א J١٩٩١{ 

٥ J א   א א א א א א J K 
 J א א  F ٥٠ W٧E Jא א  א א J

א Jא J١٩٩١{ 
٦ Jא   J K   א J א  Jא J

אאא J١٩٩٠K 
٧ Jא א אא  J K   ، K א  J

אאאאF٤٧ J١٦E Jא Jא J١٩٨٩K 
Wאאא 
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