Armenian — Character Set
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Armenian — Text Showing
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Unubuhu (uwnpubpby' Punica granatum) thapp pnuh E fud ng dbé
dwn' bplupwyniu Yupblibpy wkplubpny, wy jupdhp dwnplubpny:
Unubtuhtu Juyph dlind fwunhynud £ ®npp b Uhght Uupwynid,
Uunplnyuunid, Ppuwtinad, Upnuiunwinud: Qunig h Jbip tiwppbip
dnnnynippubp upw ynnipubp oqungnpdby b shuwljwi
wpwpnnnipniuubph dwdwbwly:

Munninp fungnp, qupwadl B fwun wpnnuidwyliny, punuupwynp
dhguwwjwinbipny: Ubpdbipp puwqdwphy bu' jnupupwiusinipp
2ngwujuundwd puig duipnugniuhg dhtigl pugh gnijuh Snipugh
winnquiduny:

Ownlnud | dwihuhg dhush wyniy, ynninp Cwunduwnad |
ubuyinbidpbiph Ybppht: Lnwu dwnhljubiphg unwgywd ubplp
oquwgnpdnud bu puwluwi qnpdjwdpubph ubpldwy Cwdwp:
Shpliubipp, wpdwnp b pp Ynlp wwpniuwlnud bu dhugh 32%
nupwnuinipbp, npntp bu oqunwgnpdynud b ubplibiph unwgdwi,
unipp Quphubph qupwndwy Swdwp: Mnniq oqunwgnpdnud b
pupd b Jipwdywlidwd (pnpwp, ghup, £nip) Jhawlnud: Mbnp £
Cwywph) Swuniy dhtwlnud, pwuh np ywébny sh fwuniuwbinud:
Lnwi Gnipp wwpniuwlnud £ 8-19% pwpwiptbp, C Jhinwdht,
niunh oquwljwp b dwip Shwnnipyniuubiphg wwywphuynnubph
Cwdwp, pnidhs k:

Unubupu (unpubpbu' Punica granatum) thnpp prup k ljud

ns dbd dwn' bplwpuwniu hupblbipuy mbpliubpny, wy hupdhp

S plfubpny: Unubupu Juyph dlny hwugpugnd £ Orpp b Upphiu
Uupuapaud, Uunplndluunid, bputund, U$nuwiumnuwiunid: Qunig h fflip
wwpplp dngnynipubp upw wnnogubipu oquawgnpdly Bu Shuwljuwiu
wpwpnynipuiuubph dwdwitil:

Ny p purpnp, qupwdle £ hwwn wiquidwling, punuiupewnp
dhgumwpumbpny: Updbipp puqluphy ku' jnupupuius jnipp
2reuwquindud putg qupnugnythg diush puigh gryuh hpgowp
wwmuiduny:

Ouwnlymd E dwghupg dpushe wpniy, wpunwg p hwuncuwuancd £
ubugunbidpliph hpphu: Lnwiu Swin pljuliphg unwgyud ubplp
oquuugnpdnud ku puwljwiu gupdwdpubph ubplduwin hudwp:
Skpliubpp, wpdwnp b pup fhghp wwpacawlod By dpush 32%
nuwpwyuiniplip, nprup b oquawignpdynid ku ubplibph unwgduiy,
unipp fuwphubph pwpwydwu hwdwp: Mgy oquawgrpdnd bu
pwpd b Jbpudywlpud (prpwp, ghuh, hynie) | pbwlnd: Nbwp |
huwwply hwunu f pbwlynud, puish np wuhbing s hwuniuwiuncd:
Unuwiu hynuypp wuwpniuwlynud £ 8-19% pwpwipubip, C f punwdpiu, nuumnh
oquwljup £ dwiup hpjwunnipyninubiphg wuippugngubiph hwdwp,
prudhs E:
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Unubuhu (uunhubpbu’ Punica granatum) thnpp pnth | fud ng dbé
dwn' bplwpuwyniu fupblbpy nbpliubpny, wy Yupdhp dwnplubpng:
Unubupu Juyph dlny Swunhwynud E ®npp b Uhghu Uuhwinid,
Uunplndlwund, Ppwtnud, Unuibtunwunud: unig h bip twppbip
dnnnynipnubip upw wnniubip oquiwgnpdby b dhuwljw
wpwpnnnipniatbph dwdwbiwl:

Munninp fungnp, qupuél £ Cwun wunqudw)lny, punqwupwnp
dhpuwuwwinbpny: Ubpdbpp pwquwpehy bu' jnipupwisinipp
2nguiujuinuid puig Juiprwgnujuhg dhtigl puih gnuuh dnipwh
wunnuiduny:

Ownlnud k dwihuhg dhusl woniy, ynnigp fwuntawunad |
ubiinbidpbiph Ytipghu: Lnwiu dwnplubiphg unwgwd ubiplp
oquugnpdnud b puwlwi gnpddwopubph ubpldwu Swdwp:
Skpliubipp, wpdwnp b pup Ghinbp wwpniuwlnud G dhtsh 32%
nupwnwanypbp, npnup bu oquiwgnpdynud b ubiplbiph unwgdw,
unipp Juiphtubiph nupwndwa Swdwp: Mnnint oquwgnpdnud b
pwpd b Jbpwdywlwéd (pnpwp, ghuh, £nip) Jhtwlnud: Mbnp |

Unubupu (uumpubpbu' Punica granatum) sanpp pnup £ jud

ns ko Swn' bplupuyniu fupblbipuy whpliubpny, w) jupdpp

Swn pljubipny: Lnubupu fuyph dliny huiugpund £ O@npp e Uhphu
Uupwyud, Uunplndluiuncd, Ppuwiund, Upquiuumwiund: Lung h ybp
wwpphp dnpnifnipnubp upw wngubipu oquwgnpdly ku Shuwljwu
wpwpnpnuppaiuubiph dwdwiuwl:

Nunnygp Jarpnp, qupuidle B hwun wuquidwoyny, punuiupwynp
dhpuwuwumbipny: Ukpdbpp puqduphy Gu' jnupupuius jnpp
2rgwuquindwd pug yupnuqnyuhg dpush pugh gryup hyngew f
wmuduny:

Ownlnd £ dwghupg dpiush wioniu, wunnigp hwuncuwiund k
ubnbidpliph lipohu: Unuwiu dun pljubiphg unwgywd ubplp
oqumugnpdnd bu puwljuiu gnpdudpubiph ubpldwu hwdwp:
Shpliubipp, wpdwnp b pup Yhghp wwpnuwlppod Bu dpush 32%
nuwpwnquuniplip, nppup lu oquumgnpdymd bu ubiplbiph uwnwgduiy,
unipp fupphubiph nuwpwndwiy hwdwp: Mgy oguwgnpdnud biu
fupd b Jhpudywlwd (prowp, ghup, hynue) | pawldpd: Nawmp £
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Unubuhu (lwmh‘uhph‘u‘ Punica granatum) thnpp pnuth | fud ng dbé
dwn' bpljuwpuwyniu qupblipuy wbpliubpny, w) jupdhp dwnhlubpny:
Unubupt Juypp élnd Gwunhwynud E ®npp b Uhghu Uupwynud,
Uunpyndlwund, Pputinud, U$qutunwnid: unig h Jbip uwppbip
dnnnynipnubip upw wnninubipu oqunugnpdty ku Shuwljw
wpwpnpnpntaubph dwdwbwl:

MNwnninp funpnp, guquél ' Gwun wunnuidwylnd, pwnuupwynp
dhpuwwwinbipny: Ubpdbpp puqiwpehy Gu' jnipupwisingpp
2ngwnuinguid puig uiprpugniyhg dhugl puigh gnuuh Synupuwp
winnuduny:

Ownnud £ dwihuhg dhusl woniy, wnnip Gwuniuwunad £
ubiwunbidpliph Jblippht: Lnwt dwnhljubiphg unwgywd ubiplp
oquwgnpdnud by puwlwy gnpodwdpubiph ubipldw Swdwp:
Skpliubipp, wpdwnp b pup Ynbp wwpniawlnod o dhusle 32%
nupwnwanipbp, npnup bu oquuwgnpdynud bu ubiplbiph unwgdw,

Ln'ulz'u}'(‘u (me]a'uh’ah?A‘ Punica granatum) thnpp pnup k fud

ns dkd own' bplwpuwfniu upblbpy wmbpliubipny, w fupdhp

dwn pliubipny: Lnubiupu Juyph dhny hwiuphund £ @rpp b Upphu
Uuhuwynud, Uunpyndluunid, Ppudund, Uppuuumwunid: Lunig b ofbip
wuwpplip dnpnnippubip upuw wmnugubpu oqumgnpdly bu Shuwluiu
wpwpnnnupiuubph dwdwiuwl:

Nnnigp jurpnp, qupwdle £ hwun wuquidwplny, puiquivpewnp
dhpuwwyumbipny: Updbpp pugduphy Bu' jnupupuwius japp
2rpwujuitniud pug Juipnugnyuhg dpush pupgryup ke
wmpuiduny:

Ounlymd £ dughupg dpush wioniy, wnnugp hwuncuwiund
ubynbidpliph ybhpphu: Lnwiu dwig hljubiphg unwgywd ubplp
ogqumgnpdnd bu puwljwu gnpdfudpubiph ubpldwiu hwdwp:
Stpliubipp, wpdwwmp b pup hhighp wwpnuwlad By dhush 32%
nuwpwnuwuntpbip, npaup bu oguugnpdynd ku ubiplbiph unwgduiy,



Armenian, Latin, Cyrillic, Greek — Script Comparison

Lnubuht (uinhubpby' Punica granatum) thnpp
pnuth E fud ng dbd dwn' Epljwpwyniy Guoblbpy
ubpliubpny, wy fuwpdhp dwnhlubpny: Lnubuht
Juyph aleny Swunhynud £ @npp b Uhpht Uupwinid,
Uunplnyluundd, bpwunud, U$nwaunwinad: Lunig
h Jbp wwppbip dnnynippubp upw wynniubp
oquwgnpdty b Shuwlwy wpwpnnnipniuubph
dwdwbwl:

Nunnunp unpnp, quwél B Cwun winquidw)lng,
punuwipwinp dhptwwuwinbipny: Ukpdbpp
pwquwphy bY' jnipupwiisinipp opgwwwinywd
pwg qupnuqnijuhg dhugh puyh gnyuh Snipwih
wunnuiduny:

Ownlnud | dwihuhg dhtsl wyni, wynnigp
Cwuntuwunud | ubwinbdpbpp Jbppht: Lnwiu
dwnhlubphg unwgdwd ubplp oqunugnpdnid b
puwlwt gnpdywdpubiph ubpldwy fwdwp: Skplabpp,
wpdwwnp b pup Ghnlp wwpniswlnud bu dhush
32% nupwnwnipbp, npnup bu oquiwgnpdynid b
ubiplbiph unwgdwi, unipp Yuohubph pupwndwi

ULnubupu (umpubpbu' Punica granatum) thnpp
ok ud ns dbo Jun' biplwpuniu fupbilbipy
whipliubipny, wy jupdpp Swn pljubipny: Lnubkupiu
Yuyph dliny hwunhugnd £ @npp b Upphiu Unpugnud,
Uunplynfljuwunid, Ppuwund, Uppuwivunwunid: Lunig
h dlip wmwppbp dapninippubip upuw wngubpu
oqugnpdly bu Shuwljwu wpwpnpnuypniuubiph
dwdwuwly:

Nunuyp purpnp, qupuidle B hwun wuquiduwolny,
puquwupwinp dppumwumbpny: Ubpdbipp
puqduphy bu' jnupupuius jnpp pppwuumyud
pug qupnugniupg dhusl pusgp qriup bynewp
wmpuiduny:

Ownlynd E dugpupg dpush woni, wumngp
hwuncuwiund £ ubupnbidpliph hpphu: Unwiu
Jduin hljubiphg unwgywmd ubplp oquumgnpdnud ku
puwluiu gnpddudpubiph ubpldwiu hwdwp: Shpliubpp,
wpdwnp b pup Ylhglp wwpniuwlnod Bu dpush
32% pupwnuignipbip, nprup b oqumgnpdynud biu
ubiplbiph wnwgdwiy, unipp huphubiph pupwgduwiu

A deep-fried Mars bar is an ordinary Mars bar normally
fried in a type of batter commonly used for deep-frying
fish, sausages, and other battered products. The choco-
late bar is typically chilled before battering to prevent
it from melting into the frying fat, though a cold Mars
can fracture when heated.

The dish originated at chip shops in Scotland as a
novelty item, but was never mainstream. Since various
mass media have reported on the practice since the
mid 1990s, in part as an ironic commentary on urban
Scotland's notoriously unhealthy diet, the popularity of
the dish has spread.

It is said to have been invented in the Haven Chip
Bar in Stonehaven, near Aberdeen on Scotland’s north-
east coast, in 1995. The first recorded mention of the
food was in the Daily Record, August 24,1995, in an
article titled “Mars supper, please”.

In a study published in The Lancet in December
2004, David Morrison (Greater Glasgow NHS Board,
UK) and Mark Petticrew (MRC Social & Public Health
Sciences Unit) surveyed around 300 Scottish fish and
chip shops: 22% sold deep-fried Mars bars, while an

A deep-fried Mars bar is an ordinary Mars bar normally
fried in a type of batter commonly used for deep-frying
fish, sausages, and other battered products. The choco-
late bar is typically chilled before battering to prevent it
from melting into the frying fat, though a cold Mars can
fracture when heated.

The dish originated at chip shops in Scotland as a nov-
elty item, but was never mainstream. Since various mass
media have reported on the practice since the mid 1990s,
in part as an ironic commentary on urban Scotland’s
notoriously unhealthy diet, the popularity of the dish has
spread.

It is said to have been invented in the Haven Chip Bar
in Stonehaven, near Aberdeen on Scotland'’s northeast
coast, in 1995. The first recorded mention of the food was
in the Daily Record, August 24, 1995, in an article titled
“Mars supper, please”.

In a study published in The Lancet in December 2004,
David Morrison (Greater Glasgow NHS Board, UK) and
Mark Petticrew (MRC Social & Public Health Sciences
Unit) surveyed around 300 Scottish fish and chip shops:
22% sold deep-fried Mars bars, while an additional 17%

Muwennua (nat. Triticum) — pof, TPaBSHUCTbIX, B
OCHOBHOM O/IHO/IETHUX, pacTeHWl ceMeicTBa 31aKu,
unn MaTiMKoBble, Beaylas 3epHOBas Ky/bTypa BO
MHOIUX CTpaHax, B Tom uncie n Poccun.

MykKa 13 3épeH niLeHMLbl UAET Ha BbineKkaHe xne6a,
M3roTOB/eHNE MaKapOHHbIX Y KOHAUTEPCKUX U3Aennit.
MweHnua TakKe NCNOb3yeTCs KaK KOPMOBas Ky/bTypa,
BXOJMT B HEKOTOpbIe peLienTbl NPUroToB/AeHUs NM1Ba U
BOAKM.

Kos0cKkM niueHnubl UCNOoAb3yoT hA0PUCTDI U
odopmuUTenu, AN NpUAaAHNA KOMNO3NLMAM 1 BykeTam
[lepeBeHCKoro KosiopuTa. TakKe, U3 KONOCKOB U
cTebell NAeTyT pasnndHble UTPYLIKK U yKpalueHus. Bo
(opucTMKe NPUHATO NAaTUHCKOE Ha3BaHMe 3TOTO 3/1aKa
— Triticum.

KopHeBas cuctema MoukoBaTas, KOJ0CKN
pacnosioxkeHbl KOJIOCOM, MO OAHOMY B KaXKA0M
yraybneHum ero ctep:kHs. CTepskeHb y AVKUX BUAOB
NOoMKUi. Konockn 2—5-18eTKOBbIE; LBETbl TECHO
c6MKeHbl, TOJIbKO HVXKHUe 1—3 naoaylume, BepxHue
MY>KCKMe AW Hepa3BuTble. Hapy:kHble KOJI0CKOBble
vewyu (NAEHKM) NapHble, LIMPOKUE, TyMble, HaBepxy No

Mueniya (nam. Triticum) — poo mpassHucmbix, 6
OCHOBHOM 00HO/eMHUX, pacmeHuUll ceMelicmea 31aKu,
uau Mamauxosble, 6e0ywas 3epHo8as KyAbmypa 8o
MHO2UX CHpAHax, 8 mom uucae u Poccuu.

Myka u3 3épeH nuieHUUbl UOEM Ha 8bineKaHue
Xneba, u320mosneHue MAKAPOHHbBIX U KOHOUMePCKUX
uszoeauil. [weHuUa makie UcnoNb3yemcs Kaxk
KOpMO08as KyAbmiypa, 8X00Um é HeKomopble peuenmbl
NpUzZOMo8AeHUs NUBA U BOOKU.

Konocku nweHuybl ucnoab3yrom ¢paopucmoi u
opopmument, 045 NPUOAHUA KOMHOSUUUAM U OYKemam
OepeseHCcK0zo Konopuma. Takde, U3 KONOCKO8 U
cmebeil naemym pasaudHble UZPYWKU U YKPAWeHUS.
Bo ¢pnopucmuke npuHsamo aamuHcKoe HazeaHue 31nozo
3naka — Triticum.

KopHesas cucmema moukosamas, KoA0OCKU
pacnonosxeHbl KOA0COM, O 0OHOMY 8 KaxOoM
yany6aeHuu ezo cmepxHa. CmepiceHb y OUKUX 8U008
nomkuil. Konocku 2—5-usemrosbie; usembl mecHo
c6auieHbl, MONbKO HbkHUe 1—3 naodyujue, sepxHue
MYXCKUe uau Hepaseumole. HapyxHble Konockosble
vewlyu (nAEHKU) napHble, WUPOKUe, mynble, HABEPXY

H eAia 1} ehawddevdpo 1) Mddevtpo (emiot. EAaia, Olea)
elval yEvog KapTIopopwV SEVEPWY THG OLKOYEVELAS TWV
EAatoedwv (Oleaceae), To omoio cuvavtatal ToAD cuyvé
kat otrv EANGda. O kapmdg tou ovopddetat emiong eALa
KAl amd auTov mapayetal To eAatdAado. H eAud umnpée to
abppolo Ty Bedg ABnvas.

O kapmoég ThG AL eival oAU Bactkdg yia
MeooyeLakn SLaTpopr), 60 wg edWSLHOG 600 Kal EMELSH
amoé auTov TApAyETaL To EAALOAdO.

Eival yvwotn and trv apxadtrta. KaAAiepyovvtav
otnv Apyaia EANGSa kat oL eALég Kal To eAatdAado
amoTeEAOUCAV GHHAVTLKA EUTIOPLKA TPOLOVTA.

H eAia elval yvwotr) amd toug apxatdTatoug Xpovous,
Kal TOaAVOTATA KATAYETAL ATIO TO XWPO THG AVATOALKHG
Meooyeiov. ZOppwva pe TV apyaia EAANVIKY Tapadoan,
natpida tng eALdg eivat ) ABrjva kat n TpwTh eALA
(pUTELTHKE amd TV ABrva otV AKPOTIOAN.

OUEAAnveg fjTav o Tpwtog Addg TTou KAAALEPYHOE THV
€ALA OTOV EVPWTIALKO HECOYELAKO XWwpo. TV HETEPEPaV
eite 'ENAnveg amotkol eite ®olvikeg épmopot. Omwg
avapépel o MAiviog, katd to 580 m.X, olte To AdTio
oUTe 1 lomavia oUte 1) TOvida yvwprdav Trv eALd Kat

H elia 17 edaiddevidpo i Aiédevipo (emiot. EAaia, Olea)
elval yévog kapmo@dpwy SEvIpwY THG OLKOYEVELAS TWY
EXawoetdwv (Oleaceae), To omoio cuvavtdrar modd cuyva kat
otyv EAXGda. O kapmdg Touv ovouddetat emions eAld Kat ané
autév mapdyetat to eAatérado. H el vmnpée to obuBodo
i deds Adnvds.

O kapmdg THS NG elval oAV Bacikés yia T
Meagoyeiaxn Siatpopy, Té00 ws edwWdLUOg 600 KaL eMeLdN
amné aurov mapdyetat To eAdatoAado.

Eivar yvwoty and tyy apyaiétyra. Kadiepyovvrav atny
Apxaia EAXGda kat ot eMLE kat To eatéAado amotedovoay
ONUAVTIKA EUTIOPLKA TPOIOVTA.

H eid eivat yvwoty and tous apyalétatoug xpovous,

Kat mdavéTara KaTayerdl amd To YWpo THS avaToALKKS
Meagoyeiov. Zbupwva ue Ty apyaia eAAnviky napadoay,
natpida tng ehds eivar y Adnva kat n mpwty ehd
uTelTHKE amd THY Adnva otV AKPSTIOAN.

O EAMves yrav o mpwtog Aads mov KAAALEPYHaE THY
€\Ld oToV EVpWAiKS pecoyelakd xwpo. THy ueTépepay eite
EAnveg dnoikor eite Qoivikes Eumopot. Omws avapepel
o MAivios, katd to 580 m.X, ovte To Adtio oUte 1 lomavia
ovte 1y Tovida yvwprdav Ty eNd Kat THY KaAALEPYELd TH.





