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 قىاعد النشر

مت علميت مجلت الساجل
ّ
 في والجدًدة الجادة العلميت والدزاطاث البدىث بيشس  تهخم مدى

  الترجماث إلى بالإضافت والخطبيليت الإوظاهيت العلىم
 
 الخاليت: للشسوط وفلا

:
ُ
سوط أولا

ُّ
ت. الش  الؤحسائيَّ

  البدث ًيىن  أن ًجب -1
 
 طبم كد –الباخث مً هخابي إكساز  زلال مً – ًيىن  وأل  مبخىسا

  مؤجمس. أو  أزسي  مطبىعت أي في اليشس  إجساءاث جدت هى  أو  وشسه

م مً هخابيت مىافلت جلدًم ًجب المشترهت، الأبداث خال في -2  بالطلاع البدث عمل فسٍ

 .فيه جاء ما على والمىافلت

  البدىث جسضع -3
 
مت ت إلى الملدَّ

َّ
مين كِبل مً للخدىيم المجل

ّ
س  هيئت جسخازهم مدى  الخدسٍ

.)
 
ا  )طسٍ

عخبَر   -4
 
ز  للمظخىي  جطل لم التي البدىث بسد ملصمت غيرَ  المجلت ح شس. الملسَّ

َّ
 للي

د للمجلت مباشسة جؤول واليشس  الطبع خلىق  -5  بدثه بلبىل  البدث ضاخب إزطاز  بمجسَّ

 لليشس.

:
ً
 االإىهجيت: الفىيت الشسوط ثاهيا

  الحيت. الأجىبيت اللغاث إخدي أو  العسبيت باللغت البدثيت الأوزاق جلدّم -1

 بسهامج على مطبىعت إلىتروهيت هيسخت النهائيت ضىزتها في البدىث جلدم -2

 )Word (Microsoft بحجم A4 وسخت إلى بالإضافت (PDF). 

سفم -3 د ل  بما الراجيت طيرجه مً مسخطسة وسخت الباخث ً    . A4 ضفدت عً ًصٍ

 البدىث في Arabic) (Simplified عادي 14 زط باطخسدام البدث متن ًىخب -4

 وجيىن  الأجىبيت. باللغت البدىث في Romans) New (Timeو العسبيت باللغت

 طم. 0.5 بادئت مظافت جسن مع ،Space) (Single مفسد الأططس  بين المظافت
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 جاهبيت وهىامش طم( 3) وطفلي علىي  هامش –البدث ضفداث جميع في– ًترن -5

 طم(. 2.5)

  .المساجع وكائمت بالىخائج وجيخهي بملخظ الأبداث جبدأ -6

ىخب الأولى، الطفدت أعلى في البدث عىىان ًىخب -7  والدزجت الباخث، اطم أطفله: وٍ

د بها، ٌعمل التي المؤطظت أو  والجامعت الحاليت، والمهمّت العلميت،  الالىترووي. والبرً

 المتن ضمً جيىن  أن ًجب واللىخاث الخىضيديت والسطىم والأشيال الجداول  جميع -8

جب البدثي،  12 زط باطخسدام (1 )جدول  أو  (1 )شيل بـ مظبىكت وضعها وٍ

Romans) New Arabic/Time (Simplified. 

 والمساجع المطادز  وذهس  التركيم، وعلاماث والخعليلاث، الهىامش في الالتزام الباخث على -9

  الأوادًميّ. العلمي البدث في عليها المخعازف العلميت بالمىهجيت وغيرها لفهازضوا
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 20 44.85 897.00 

 48 30.19 1449.00 

 68   

 

 

 

 20 34.80 696.00 

 48 34.38 1650.00 

 68   

 

 

 

 19 36.84 700.00 

 48 32.88 1578.00 

 67   

 

    

Mann-Whitney U 273.000 474.000 402.000 

Wilcoxon W 1449.000 1650.000 1578.000 

Z -2.803 -.082 -.796 

Asymp. Sig. (2-tailed) .005 .935 .426 
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 البولي استرات كمحسنات لسريان الخامات النفطية
Polyesters as flow improvers for waxy crude oils 

Abstract 

Introduction
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Experimental

Preparation of Aroylacrylic acid

Maleic anhydride

AlCl3

HCl 

IR
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11 cm28202992at)alkyl(CH,cm3071at)aryl(CH  

1cm1692atacid(OC,25652673atOH 

1cm1661at)ketonedunsaturate(OC 

1cm1587atCCC 

Esterification 

Azeotropically
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Average alkyl C
no

 

Alkyl Cno distripution  

22% 20% 18% 16% 14% 
Fatty 

alcohol 

21.1 70 15 15 - - Behenyl 

18 - 2.5 95 2.5 - Stearyl 

16 - - 2.5 95 2.5 Cetyl 

Polymerization

0.5%wt

vapor phase Osmometry
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Appearance m.p
o
C 

Gray sold powder 61-65 (BAA) Benenyl 

Gray sold powder 56-55 (SAA) Stearyl 

Gray sold powder 55-56 (CAA) Cetyl 

Appearance Mn-.10
3
 Mononer Additive 

Waxy white solid 5.04 BAA PBAA 

// 4.91 SAA PSAA 

// 4.82 CAA PCAA 

Evaluation of the synthesized additives 

ASTM D-79
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 Physical properties 

31 Pour point (Co) 1 

34 API gravity 2 

0.849 Sp. Gravity (60/60Fo) 3 

20 Wax content (%) 4 

5-7 Asphsltene content (%) 5 

9-10 Resin content (%) 6 

21.8 Average Cno of total wax 7 

Temperature (Co) ASRM Distillation Characteristics 8 

70 IBP  

119 5Vol%  

152 10  

232 20  

260 30  

300 42  

Results and discussion 
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(PCAA

Rheology of Crud 

Additive No Yv(dcm
-2

) at 

25 C
o
 

PV(cp) at 

25C
o
 

Pour point 

C
o
 

284.0 133 30.0 Meat Crud 0 

69.9 72 27.0 PBAA 1 

48.8 64 24.8 PSAA 2 

37.6 50 20.5 PCAA 3 
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دراسة مقبرنة بين خواص واستقرار التركيبين 
الشبيكيين   45222 R  و  4522 R  لجزيئبت

KCl(001)ثبني أكسيد الكربون على سطح 

  45222 R  4522 R

CO2/KCl(001)

  45222 R  4522 R

.kcal/mol

 

(PIRSS)

(HAS)CO2KCl (001)

  45R222 



    ( √  √)و     ( √  √ )دراسة مقارنة بين خواص واستقرار التركيبين الشبيكيين 
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(LEED)  KCl(001) 

85K  45222 R

  4522 R

  45222 R  4522 R

 

(4.3 D·Å  -)

iq
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C6 (kcal×Å6
/mol) (1./Å) β A(kcal/mol) Paramters 

795687 569.6 6987968987 O-K
+ 

6796599 569.6 968696898 O-Cl
- 

58866.5 56988 5986868596 C-K
+ 

86.6858 56988 8765669 C-Cl
- 

 

CO/MgO(001)CO2/MgO(001)

N2/NaCl(001)N2/Lif(001)

xy

Cl
-

xy

KCl(001) xyz

θCO2 

KCl

Å

(K
+

)–Cl

≤



    ( √  √)و     ( √  √ )دراسة مقارنة بين خواص واستقرار التركيبين الشبيكيين 

 

 

6. 

 

KCl(001)

KCl(001)

θφ

1K - K 9.. 6 
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  45222 R

  4522 R

 

  45222 R

  45222 R

(a5)

  45222 R

70K  90K   

100K  45222 R

90K90K



    ( √  √)و     ( √  √ )دراسة مقارنة بين خواص واستقرار التركيبين الشبيكيين 

 

 

68 

 

  45222 R

,90K,70K 100K

θ

θCOKCl(001)  

90K

θθ

φ

φ

80K

φφ



 مجلة الساتل

 

 

65 

 

  4522 R,90K,70K 

100K

  45222 R

85K85K

  45222 R

85K

θ  45222 R

  4522 Rθ
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φ

  45222 R  4522 R

φ(T<80K)

KCl(001)

  45R222 

Å

Å

Å
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  45222 R

  4522 R

  4522 R

1K  4522 R

K 6.  وK 8. وK 9.6

  4522 RK 8.

θ

θCO2 

KCl(001)  

70K

θ θ
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φ

φ

80K

  45222 R

  4522 R

K

  4522 R

K

K
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  4522 RK

  4522 R

z  (z =2.675Å)

  45222 R

 

  45222 R  4522 R

CO2/KCl(001) 

  45222 R        ⁄

  4522 R       ⁄

0.01 kcal/mol

90K

(HAS)

(PIRSS)CO2

  45222 R

CO

  45222 R  4522 R
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  45222 R  4522 R

KCl(001) Å

K
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Abstract: 

In the present work an attempt has been made to investigate the 

characteristics of shower particles emitted in inelastic collisions of silicon nuclei 

with the nuclei of nuclear emulsion at the momentum of 4.5 A GeV/c . At the 

same time the study of multiplicity distributions , pseudorapidity distributions 

,angular distribution of shower particles and their dependence on the projectile  

mass are discussed and compared with results obtained by other workers  .It is 

found to be in  agreement with those results .This will help us to understand the 

dynamics of hadronization of final stage charged secondaries produced in 

relativistic heavy ion interactions.    

keywords: Pseudorapidity, Emission angle, nuclear emulsion, Shower width, 

Multiplicity. 
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ليبيا -بمدينة طرابلس 
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(Riazipour and Reza.,

E coli O157-H7

(Wegener, 2010

Salmonella, Compylobacter, .Escherichia coli O157, Listeria, Yersinia

 Lambert et al., 1991))

Fliss et 

al., 1991))

(Coliform Bacteria)

(Thermo Tolerant Coliforms)
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( (Abd El- Aziz, 2013
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(Staphylococcus aureus)
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(Peptone 

water)

 Plate Count Agar(PCA)

.(Cheesbroug, 1985 ; Haenninen, 1993)

Plate Count 

Agar (PCA)أيام 

(Cheesbrough, 1985 ; Cousin et al., 2001)

(MPN) Most Probable Number

MacConkey Broth) )

FDA, 1998
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(MPN) Most Probable Number

Brilliant Green Broth(BGB)

(.(FDA, 1998

((Escherichia coli

Escherichia coli

((Staphylococcus aureus(Salmonella)

Escherichia coli

MacConke Agar  (MA)

 E. coli(MA)

Eosin Methylene Blue Agar (EMBA).

API 20E  IMViC E coli 

(Toledo et al., 1982 ; FDA, 1998) 

Escherichia coli O157:H7

((Escherichia coli O157:H7

(Escherichia coli )

Sorbitol MacConky Agar (SMA)
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(Latex Agglutination Test)

E. coli O157:H7 .(FDA, 1998 ; Collee and Duguid, 1998)  

Staphylococcus aureus:

Mannitol Salt Agar (MSA .)

Catalase

Coagulase))

S.aureus(Hemolysis) 

 (Agar Blood)

Staphylococcus aureus

. (Voster and 

Greeb, 1991; FDA, 1998 ; American Public Health Association, 1976) 

Salmonella :

Buffer peptone water

Selenite

Broth (SB)

Salmonella 

Shigella Agar(SSA)
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  .Staphylococcus aureus

Santos et al., 2010
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Bacteriological Evaluation of Spiced Poultry Shawerma in Tripoli 

City - Libya 

Abstract: 

This study was applied to investigate the bacteriological quality of spiced 

uncooked and cooked shawerma prepared from poultry meat in some 

restaurants and fast food places in Tripoli city from May to July 2012, and to 

ensure its conformity with the hygienic requirements for foods. Samples were 

collected from different fast food places and restaurants located in Tripoli city, 

which were Al-Dahra, Qurqarish and Al Zawia Street with the total of 12 

samples from each restaurants and fast food (6 uncooked and 6 cooked) for each 

visit with total of 4 visit for sample collection (visit every 15 days) for 

continuous two months with total of 144 samples analysed (72 uncooked and 72 

cooked). The bacterlogy results showed that the mean total count of aerobic 

bacteria for uncooked ranged from 2.2 x 10
6 

to 16 x 10
6
 and for cooked 

shawerma samples ranged from 0.60 x 10
3 

to 1.6 x 10
3 

(Colony forming unit / 

gram), and the mean total count of psychotropic bacteria for uncooked ranged 

from 1.3 x 10
4
 to 9.4 x 10

4
 and for cooked shawerma samples ranged from 10

 
to 

56 (Colony forming unit / gram). The mean total count of coliforms bacteria for 

uncooked ranged from 1.9 x 10
4
 to 51 x 10

4
 and for cooked shawerma samples 

ranged from 11 to 42 (Most probable number), while the mean total count of 

thermo tolerant coliforms (fecal coliforms) for uncooked ranged from 1.9 x 10
3
 

to 5.1 x 10
3
 and for cooked shawerma samples ranged from 9.8 to 42 (Most 

probable number). Some pathogenic bacteria were also isolated from positive 

uncooked and cooked shawerma samples which include Escherichia coli with 

the percentages of 94.4% and 33.3% and bacteria of Escherichia coli O157:H7 

with the percentage of 5.5% and 0.0%, and bacteria of Staphylococcus aureus 
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with percentage of 33.3% and 0.0%, and bacteria of Salmonella with the 

percentage of 11.1% and 5.5% respectively. The results of this study revealed 

that locally produced uncooked and cooked spiced poultry shawerma could be 

considered as non-conformed bacteriological with the Arabia gulf countries 

standard no. 1060/2002, and Saudi standard No 1016/1998, due to the high 

contents of total viable aerobic bacteria, the most probable number for coliforms 

and also the most probable number for thermo tolerant coliforms. In addition, 

the results showed that uncooked and cooked shawerma contained various 

pathogenic bacteria. The public health significance of the isolated micro 

organism was discussed. Also the hygienic measures must be applied for 

production of high quality food was suggested. 
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