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For best catering

Asian dishes

Specialties (Japanese and oriental)

Website: http://www.marexqfoodsintl.com
Email: marexqfoods_intl12009@yahoo.com
mly redonal990@yahoo.com

Mohile: 09121767509
Tel: 22353298 22134361

" POSITION VACANT

A Residence Manager is required for an Ambassador’s
Residence in Tehran. Duties will include:

* Managing staff

* Organizing functions

* Serving guests

* Cleaning and ironing

* Maintaining household equipment
* Supervising tradesmen

Accommodation may be available and the successful
applicant will be expected to commence duty on
3 January 2010.

Suitable applicants should contact 83 86 31 31 by
17 December 2009.

\Only short listed applicants will be contacted.
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InTihs Harmony
You Are the

I Calm and Clean Fast Service

Special Care

I No 28, Arayeh St, Forsat Ave, Enghelab Ave, Tehran. I
I Reservation: (+9821) 88828516,88811143 l
www.pegah.net/hotelfardis.htm
L |

WASHINGTON (AFP) — Two young
American businessmen have devel-
oped a green alternative to ubiquitous
polystyrene packaging - made from
farm waste and mushrooms - that uses
10 times less energy to produce, and
biodegrades into a natural fertilizer.

Called EcoCradle, the product can
also be used as insulation and is grown,
not manufactured, with no greenhouse
gas emissions, such as CO2, as a by-
product, co-inventor Eben Bayer, 24,
told AFP in an interview.

“‘We have developed a platform
that we think is perfect for replacing the
polystyrene that is used in packaging,
because ... it is biodegradable and it's
created using almost no energy, almost
no CO2 emissions,” he added.

Bayer and Gavin Mclntyre, class-
mates from the Rensselaer Polytech-
nic Institute in Troy, New York, founded
Ecovative Design in 2007 to produce
EcoCradle.

“For each unit of EcoCradle we pro-
duce, compared to the same unit or vol-
ume of polystyrene, we use ten times
less energy and emit eight times less
CO2 over the life of the product from

production, use and to disposal,” Ecov-
ative Design CEO Bayer said.

“Our long-term vision is actually to
replace all plastic and foams and miti-
gate their environmental consequences

.. and this natural platform we have
discovered or invented will allow us to
do that,” he said.

EcoCradle is a patented trademark
in the United States and 30 other coun-
tries, including the European Union
members.

Currently polystyrene, a plastic, is
so prevalent in the packaging industry it
accounts for 30 percent of all the waste
in U.S. landfills, Bayer said.

EcoCradle, on the other hand, de-
grades naturally in contact with water or
moisture and has a “positive impact on
the environment ... as a natural fertilizer
for plants.”

The new product is made from ag-
ricultural byproducts including cotton-
seed hulls, buckwheat hulls and rice
husk that are mixed with a filamentous
fungi -- mycelium - as a bonding agent
--and allowed to grow inside molds.

The mycelium secretes a powerful
enzyme that decomposes the organic

waste as it grows. After seven days at
room temperature in the dark, a com-
pact, ultralight, malleable material is
formed that can resist temperatures of
up to 800 degrees Celsius (1,472 Fahr-
enheit), Bayer said.

The production cost is comparable
to that of polystyrene, he added.

EcoCradle is planning to take on
the 20-billion-dollar a year polystyrene
industry dominated globally by a Dow
Chemical subsidiary. At present, Ecov-
ative Design has a factory in northern
New York state, where a staff of eight
churn out thousands of EcoCradle
packaging for several companies.

“Our vision is to take the same plant
we have designed and deploy it next
year as a larger facility in the midwest
United States, then in Europe and in
Asia over the next three years,” Bayer
said.

The factories require “a fairly low
capital investment, in the order of mil-
lions of dollars,” he said.

“It's low-tech biotechnology ... it's
almost closer to cooking or farming
vegetables than it is to genetic manipu-
lation.”

SCITECH & ADSED

Friendster
undergoes ‘“green”
facelift, reported
close to sale

Social networking pioneer Friend-
ster of Mountain View has given
itself a makeover to appeal to more
young users in Asia - and accord-
ing to a published report, is prepar-
ing itself to be sold by the end of the
month.

Friendsterwaslongago eclipsed
in the social media world, first by
MySpace and now by Facebook,
but maintains a significant base in
Southeast Asia. More than 75 mil-
lion of its 115 million users and 90
percent of its daily traffic come from
that region.

And 80 percent of its users from
that area are in the 16-to-24 age
bracket, which is why the company
says it replaced its old blue Friend-
ster logo with one that spells out its
name in script inside a bright green
cloud.

The company also introduced
a new green-themed layout, which
resembles Facebook, and intro-
duced several other features, such
as micropayments and a virtual gift
shop. There are also virtual games,
including one called “The Farmer”
(FarmVille on Facebook has nearly
70 million players.)

“We've responded to the needs
and wants of our core user base,
Asian youth,” said Friendster
spokesman Jeff Roberto. “Friend-
ster is dominant among the youth
sector in Asia, and today, Asia
represents the largest and fastest
growing Internet and mobile phone
user populations in the world.”

Still, Palo Alto’s version of Big
Blue, Facebook, just passed the
350 milion worldwide member
mark and added more than 17 mil-
lion users in Asia in recent weeks,
especially among Friendster’s tar-
get audience.

(Source: San Francisco Chronicle)
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Cars with or Without Drivers

Tel: 88413762 — 88407883
Mobile: 0912 3051153
Barbod_m@hotmail.com

WE ARE PRIVILEGED TO INTRODLUCE:
TA] MAHAL APT-HOTEL WITH ITS
TAX-INCLUDED FULLY EQUIPPED SINGLE AND
DOUBLE BEDROOM SUITES PROVIDING ALL
THE FACILITIES INCLUDING.

INCEAN AMD [RANIAN RESTAURANTS, CAFETERIA,
BEAUTY 3AL0N AND BARBERSHOR, LAUNDEY AND VCD, CENTRAL
VIDED, INTERMET SITE. LIMOUSINE SERVICE. MULTILINGLIAL

APT.-HOTEL

CUIDE AND TRAMELATOR, MOT TO BE MENTIONED BREAEFALT,

DL, SWIRMMING POOL ARD BATH. JACULTL DREY AMND STEAM
SALUMAS, SPORT SALOOH, MASEAGE BOOM ARE ALL OM THE HOUSE
WE ARE 50 FLATTERED TO SAY THAT QUR MAMMAGER AND STAFF
ARE ACCOMMODATING AN FULLY ACCIUAINTED WITH LANGUALRES
LICE [EMGLISH, FREMNCH, SPAMNIGH, ARABIC, TURKEH AMD IMOUAMN},
1O PROVIDE ALL BORTS OF FACILTIES AS YOU WISH,

Tel: Fax:

(+98 21) 88035444 (+98 21) BB0O57399 m
{10 lines)
Add.: No. 29, Southam Shelkh Bahaei St.,

Mollasadra Ave., Vanak Sq., Tehran.
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The only authentic veg. & non-veg. cuisine,
freshly baked speclal nans,charcoal kebabs,
biryvanies , currles & desseris.

NAGEMENT MR. MARKAR SARKISIA

Multi-lingual staff are at the guests' service.

Reservation preferred.

Tel: 88035444 Fax: 88057399
Add.: No. 29, Southem Shelkh Bahaei 5.,

Mollagadra Ave., Vanak 5q.,

Tehran - |

Fabulous Design, Exclusive
Food, Cosey Place, Heavenly
Tastes ... You will find it
all in This High Cuisine
Restaurant.

Reservation: +98 (21) 8804 8588

Tel: +98 (21) 8803 8264
Fax: +98 (21) 8821 5007

Http://primerestaurant.ir
E-mail: info@primerestaurant.ir

No: 21 — Block T — Park Prince Complex
Zayandeh rood Alley — Northern Shiraz St.
Mollasadra Ave. Vanak Sq.




