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TEE: R THIFE KRR A U BRI AN ) B B R OK Z IR0 7= 1 | 0 25 5 S AR s B LT
¥ 9108 Sk, B8 5 A ISR, 25 S AH R KRS B, I X5 7T BB 52 W KR 7 f | 0 1 TR 3 R AT R GRS
SEIRRH AR R T, A BB T KRR B4 SR TR &, XY AR 95. 56% I, K R 7 B A i s FE
JT 5 T, A P RE R v REOROIN T BT AU BT R B R 75 30 T AR T, 43 0 T BT L AR B A
&R 93. 28% It fe £, (H 5 B Ry 95. 56% AR Eb 25 5 A8 25 5 AR 19 £ BRI EE AR B AE S 95, 56% I fef:,
855 s B S 93, 289% B AH b 22 S5 N I 35 5 AN [v] U B A oK 22 [] R B A L A 1 B % a2 S A RT3 /N T M Ak
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Effects of maturity on yield and quality of highly palatable rice Nanjing
9108

MA Zhong-tao, MA Hui-zhen, CUI Wen-pei, FU Zheng-hao,  JIANG Wei-qin, ZHU Ying,

WEI Hai-yan, ZHANG Hong-cheng, LIU Guo-dong
( Yangzhou University/ Jiangsu Key Laboratory of Crop Genetics and Physiology/ Co-Innovation Center for Modern Production Technology of Grain Crops/Re-

search Institute of Engineering Technology for Crop Industry, Yangzhou University/ Innovation Center of Rice Cultivation Technology in Yangize Valley, Min-
istry of Agriculture and Rural Affairs, Yangzhou University, Yangzhou 225009, China)

Abstract: In order to study the optimum maturity of rice during harvest, explore the differences of yield and qualiy
among rice with different maturities and reasons for their changes, Nanjing 9108 was used as material, five harvest periods
were set up to investigate corresponding maturity of rice and systematically study factors that may affect the yield and quality
of rice. The results showed that maturity mainly changed seed setting rate and thousand-seed weight of rice, and the yield

was the highest when the maturity was 95.56%. On the aspect of quality, processing quality, appearance and eating quality

of rice were effectively improved with the increase of

Y5 B 1 :2020-07-13 ‘ . ' '
ELTE . {5 T 0% HHRIT0 H (2016YFD0300503) ; [6%¢ 1 A B maturity. Some processing quality and appearance quality
LA (31971841 5 [ 52 BLAR AL 7 b 45 A 2 4 were the best when the maturity was 93.28%, but the

W 0T ( CARS-01-27 ) ; U1 % 44 & 4 WF % 3 %1 51 B difference was not significant compared with those when
(BE2018355 ) 5 U1 71 45 4% Al 72 ol 3 A & & % 371 [ JATS the maturity was 95.56%. The eating quality of rice was
(2018)298] ; ¥ M K2R I AA TR H the best when the maturity was 95.56% , but the difference
TEEBN . D% (1997-) , 5 W H & A, W+, FEENFRE K was not significant compared with that when the maturity
JEWFSE . (E-mail ) 2426240737@ qq.com was 93.28%. The differences of starch contents and pro-

BIEE BN, (E-mail) wei_haiyan@ 163.com tein contents were relatively less among rice with different
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maturities, while the differences of starch gelatinization properties and protein components were relatively larger. The reason

maybe that the maturity mainly affected the rice quality by changing the protein components and starch structure. According

to the yield and quality of rice, when the maturity was 93.28%-95. 56%, it was the best harvest time of Nanjing 9108.

Key words:

P R KRG A P Y R b, (R R A
MTAE T B A B i , AT P A K ) 7 2 i R B
5 HARRE 0B e B NCR 2 A JE KR A
BT, AR B L B B R R R
— DL 9108 AR 3R O R B MAORE A A 4k 1k 1
BIFEA T LRI KA A, 2019 4F B4 9108
{AETL 9348 1Y B 1 AR 38 31 T 3T 4.666 7% 10°
hm? | BCAYT A5 28 R i A i R A — O R £ R R
FEE AR B AR IE H B AR RS SR
R A WSO RS 39 2 5 i) 7K A i 8 1) O
£ R FEISCR I A KR8 B AR — | I BK RS ™= &
BRI A R 22 5 T L 5T
P BB RKFEZEA [A] Bl 2B R /K A 7 1 R oK it JoT
(25 5, N SR BRI 1 2 7™ St 5 il I PO ) 1 o 2
JE R X I AR 3, X6 T ek AK R O I v = LA
T EEA R, KRR AR 5 AR HE SR Y RSk
IRV VIR OG . A 98 A B, K RS A RLHE 2K 52 3]
ZHE W, KRR 2SS AR F R
P ESR T ORI SR AR R ORIt A 22
S BRSO ST B RIRE 5 R R ] A
SIIATR] AT TR A AEZE S R0 0 T4 AR R
WM VE I RSt (B R, RIS ZE R S 30 d
e AT R | FERA T B TSR A T R E
FEJE 54 d POREARRERE PR, Bt 2 B d
T MR A TR AR, X SRR g R B, AN [ A
R ot P 35 B SO R I A7 7 2 S, R AR gt o 5
FEAE S TEIR NG | FL55 ST I P A % | o o o
22 SR, BT VS st TR AR et A 47 IR e AR
WA B AN, IR 22 5% MESRON IR
B YEHRBE R, ] LA PR A F) T SR R R 4
SR U (IR AR X A e, AR AR A
SERI, FEHAH RS TE R 68 d o A7 R K R A K
ROBRER R R S ST ) R B, R R
RS 50 ~55 d BN T AL, 2560 ARt
FELE TR AL, RN [RKRE 3 P R RS R PR B8 2544 T
Al B AR . HAT, ¢TI0 DR FH AR
) AL B B PRREAE A Bh R RE 9108 18 B A I T

Nanjing 9108 ; rice; maturity; yield; quality

AN SRR (7 | A B2 5 S AR A S I 1 AN
ARG, DI AT LAVT 5 AR P B £ R K A R A
9108 A kL HRAE AR Z W A s ] i B AN [R] Ak
I, 5 AR W FEAN TR AR X R K™ |
Jo R BEAsS (A 5 4 3 45 T TG R MEDRIL AR, LS T A
BT HKRE RIAE 9108 5t 5 it it I [e] 42 T 10 385 E
L AT v ™ IR A ™ i 5 e AR AT
LUE s ioe =8

1Bk

1.1 iR R 5 S s

RITE M K 2E 4L T, LI AE 9108 4y
AL B3 7 o R LA
1.2 RIwigit

T 2019 45 1 27 HEEF,2019 46 H 10 H#
L, ATHEXFRIE 30 emx 12 em, 7 4 R H, /DX
AU 100 m*, g H A 3 k., FALtE =N 270
ke/hm?  FEBE AL FEAC A5 A L1 7 « 3, BE0E .
BENE AT LB ¢ 1, rBEAE FEAR A e AR A
7 d Ui, A (LEN) B (P0,) H(K,0)
PIECB A2« 1 s 2, b Bl I — Pt B A A A
BT PO EA , H A KRB (B | B
oo B R E ) 15 4 S IR e Ak R O AT AR HE
TRIE LK R il Rl 22 WSO 1) B ) Oy i v 8 S A4
A HAANEE T (35d) ACHETT (40 d) ALBRTI (45
d) ALFEIV (50 d) AbPEV (55 d),BELFE 1,

R1 KB EBIER T B R B B R S AR & K B

Table 1 Maturity and grain water content of rice at different har-

vest time
gb g il ] I FPAL K
(d) (%) (%)
I 35 82.30dD 42.32aA
I} 40 89.30cC 39.19bB
I 45 91.73bB 36.05¢C
v 50 93.28bAB 35.38¢cC
\ 55 95.56aA 28.30dD

6l —F B 5 bR A ARG RS PR3 R1E 0.05.,0.01 K22
.
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1.3 NEABRFE
1.3.1 mEAFEEAFEASKREOMNT 5l T KHE
i) 35 d .40 d. .45 d.50 d.55 d & IFi0 # KA
BCEARE FIORFRE 5 7K, PR ) TE AR RS Y
FERR3 ~5 7 (12 DA3EE) R MIE 3 1K,

B B IE B A B PR AR SRR H A
THEA R B = BB RLE SFFRLEL

FERL B 7K I R TR B e i . G T
TRAEHRFRL , 73 PR HUAEE o o5 J 2B A 2R B ARAe v #E it
AT 105 CAATF15~20 min, 85 TR ZE 80 °C If:
P fEpR 2 ERRE TR, EAKT .

FERLE K& = [ (85T - T e ) /ff 5 £ ] x
100% .,
132 FEAFFHRB XN E 550 F K
i) 35 d .40 d .45 d.50 d.55 d B ] iE 5
AR RIREARS3 ~ 5 (BRI 12 A4rBE) W E B
TR A5 EHE 3K, KRR S 35
d .40 d .45 d.50 d.55 d ZEH|100~ 150 5, F T 5
WAL, T FARAME T RS KE N 14%, Z )50
FEREAY SR Y TR BT R SR AR
1.3.3 KB K s i AL B AL R 6 ) 52
1.3.3.1  FERMBTAIIE KRR I (5 K =
N 14%) J5 ,Z M GB/T 17891 -2017 (AL i Ag 4% ) i
FEREAR BN TG BT CBE K R KRR B KR b
WL BT (RS R B W R ORAC ORE K
FREAKTE L) RW EF R &8 HA RS &,
JERHRE S . R Super3 9 RVA (P 26 0 iYL,
7= B IKH)E NewportScientific 23wl ) I 2 JE A3 1
Fh AR, H TWC B T AT . FH 25 R B4
IX(DSC) ( METZSCH , 200-F3 ) il & & #5 59 45 1k 45
Pk, I R AT AT
1.3.3.2 FKREHRFEMNE HEWL(STA/A,
77 H AT A W ARAR B A P R
JE R FE AR, B30 g KK, A 40 g UK, FRE
30 min Ji5 FHAZER, 30 min J5 S5 M H IEAE 10 min, 2R
Ja FERFE T 20 min, BUR S #HE 1.5 h, FKRIR
BRI E AHOCHE IR
1.3.3.3  RKRBTARR e A (7 B 3
[¥| Stable Micro Systems 2 w] ) il X 7% & J5 R oK 19
PR (RERE SR REPE SPETESE) o
1.4 HIEAIE

FH Excel Geit%dii, H SPSS #4004 T8E 7047 .

2 HR5Hr

21 ARBZEABrFEREMREZENER

H & 2 FTLUA AN [R] R /K RS 2 8] 1 7= i
KM RN Z R B 25 BEE KR E 1
B RO PR i R B R e g b EE VA7
T, A T BRI ARFEIN ALV HE N
T 24.23% 16.04% . 12. 12% 4. 99% , 7E 7= =44 1,
N2 L, R IR B KRS 2 (8] 1 hm K RS FEE
MEREOC 035 25 5 . 45 SR BEE /KR A RS B3 K
T4, TERT AR AR EOR  Ab3E T Ab3 T A3l 2
[ AIFEAE B35 25 5 (P<0. 01) |, B J5 /K RS 45 52 %84
AR AL FRIV AL BV 2 (600 3 24 5, S Ab
I AbFRTD ACFEIN ALERIVAHEL AR FEV 25 5285
SRS T 13.67% .7.43% 3.79% 0. 88% , T ki [k
et P ZKORE BSCEARE 1 1 KT e, LA [m] b B
Z IR B 22 5 (P<0.01) , 540 B T AbFg
II AbEI AbEEIVAHEE, AL BEV 5Tk 5 & 43 1) 32
5T 7.33% .6.28% .5.39% 2. 6%
F2 FEBBEKEERREMNES
Table 2 Yield and component factors of rice with different maturi-

ties

g | hmURFERRE BRERIRL  Z5ScR TRIBUE H

(x10* ) (i) (%) (g)  (vhm?)
I 336.57aA  137.29aA  74.41dD  23.32¢E  8.0leD
I 336.42aA  137.65aA  78.73¢cC  23.55dD  8.58dC
1 336.27aA  136.52aA  81.49bB  23.75¢cC  8.86cC
I\ 336.42aA  139.64aA  83.84aA  24.38bB  9.49hB
A 336.12aA  139.97aA  84.58aA  25.03aA  9.96aA

WEFET ~ 4BV IR 1, RS8R E REVNG KRS FHE 43
BIFIRTE 0.05.,0.01 KFZEFBE,
22 AEBAEFRAMIMRNESR
H3R 3 W LAE i FEE KR L 3R T Aok
B R AR ORI T B 433 T
A S eh 3t Kb B T ~ AR BRIV A RE KR ORGK R kS
KR BB R, A ELV ARERR KRS T
K (HUE 5BV Z [l 25 R i 2
2.3 AREBAEFANBSHURENESR
HE 4 W LUE H BE KR LA BT RS KokE
1 ORI A TE HE B ST e R e AR B
A H AR IR BIERE A I A1 BORE SE 5 78 A B AH
XPRARAAL P T Ab3R T a) R RS 0 L34 2
25 (P<0.05) o oK FA 48 Fifl 7K A5 B A B2
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3 e TR A LT A BRIV B AR (HAR BRIV 5
AEFEV Z [A] ) 25 AN 35 AE BRIV 43Sl 3cab B T Ak
FRIL ALPRINFEAG T 58. 16% .38.26% (19. 76% ., F
DK 11 B B A K AR B E )_L TFHITT , Ak BE
VAR, 0 AL EE T AbFE I AbEEID ALV FEAR
T 72.67% .56. 06% 23. 55% 2. 26% .,

#3 FARREBROMIRAR

Table 3 Processing qualities of rice with different maturities

s Bk ok AR
(%) (%) (%)
I 82.05¢C 63.19cB 31.46¢B
I 82.35¢C 66.35bAB 62.54bA
IIr 83.03bB 67.58abA 65.01abA
v 83.78aA 69.04aA 65.79aA
\ 83.88aA 68.11abA 64.99abA

BT ~AbEEV WL 1, =3NS E R RIEVNG RS TR 4
BIF/RTE 0.05.0.01 K225 03,

R4 TRBFRERRORE S @RI

Table 4 Grain type and appearance qualities of rice with different

maturities
1 3.55bB 2.38¢B 1.49bB 65.03aA  28.50aA
I 4.35aA 2.67bA 1.63aA 44.07bB  17.73bB
I 4.42aA 2.71aA 1.63aA 33.91¢cC  10.19¢C
v 4.33aA 2.69abA  1.6laA 27.21dD 7.97dD
A% 4.38aA 2.70abA  1.62aA 28.12dD 7.79dD

SREET ~AEEEV UL 1, [W—SIBHR ISR REVNE KSR 4
WIZIRAE 0.05.0.01 KF2EFBE,
24 AEBAEBAEARREASSENER
3% 5 Al LR, R oK B9 B o35 1 Bl
RIERY BT E BT, S AL T AR, B AR
BN ALV Ab 3V A EE & o B AR T
2.66% .7.16% .8.78% .11.09%, AL¥E T ~ ALEE I
MRRIEE N BREA EREEN AENS 4 FE
S)rigtpealiiEgiEp NI AR N RN 8 & <N
BHE S RTEAR AL B ) A B3 2 5 (P<0.05) Ak
BRIV Y 4 Fh BT 7 i 0 8 f ka3 ok A 8 Ak, Horh
RO RIS N AV SA0EEV R 22 5 0
A E RS RS S I E A S R
J,3X 2 A B AR AL B T S AR BRIV (] Y 22 55
SOPNTE s SN A S Rt =Y I EIR
Yo it A K A A 4 8 e R RS TR R T
PR A SR A7 AR AR 0 2 B 3 25 5

x5 TEBAEBAEERREASSE
Table 5 Contents of protein and its components in rice with differ-

ent maturities

REAKR BEA HREH MHREH AEA
b3 T i T T T

(%) (%) (%) (%) (%)
I 8.66aA  0.87aA  1.21aAB  1.84aAB  3.74aA
I 8.43aA  0.85aA  1.17bBC  1.79bB  3.63bB
m 8.04bB  0.75bB  1.13c¢C 1.78bB  3.58cB
\Y 7.90bcBC  0.71bBC  1.24aA 1.86aA  3.59¢B
\ 7.70¢C 0.66¢cC 1.18bBC  1.37¢C 3.60bcB

ARBE T ~ KBV LR 1, A3 E AR A A RN RE TR 23

SIFIRTE 0.05.0.01 KPS B

2.5 AREBFERAKEMNAEREEMLFENESR
H13% 6 T LA i, B REOR GE I3 T oK

AL TE RS £ AT T i, ELAE DR 20 Ak B ) JE . 2%

225 O ELHETE A 5 10 B AR OK G A 4 T i

B TL e AL T S ALV Z R AE7EAR 1 35 22 5+

(P<0.01)

x6 FREBAEBADZEMRRVUEEENSE

Table 6 Contents of total starch and apparent amylose in rice with

different maturities

qb g STER it eSS UNERGIRAE gl
(%) (%)
I 77.32bA 9.27bB
Il 77.51abA 9.30bB
I 77.87abA 9.49abAB
\Y 78.24abA 9.63aAB
A\ 78.29aA 9.69aA

TEHE ] ~ bRV W 1, S0 B0e e b A RIS RS PRy
MFRTE 0.05.0.01 KTFEFBE,

M2 7 FTLAE ORI (R ZE R RN
e B IR A RS K B I B T I3 o, A BV 3k
BB KA, OB IR E R B IR AR oy
BILLALBRIV ACFETL A BEICRNAL BRI 5. 27% 8. 53% |
15.75% \19. 44% , 4. 14% . 8. 44% . 14.29% . 16. 96% I
3.67% .6.67% 11.52% 13. 61% , (e A 068 1Y)
o X (A4 Bl AR AR (B T T i i T, AN
b BETR) S AEAE B35 (P<0. 05) LR 53 (P<0.01) 2%
S AL BV FA A (R (%) 48 X6 3 K, 23 il e
ALFRIV ALFETL AL PRI AL BRIHE & T 5.94% 8. 64% |
17.62% . 22.69% F1 12.83% . 17.36% . 38.45% .
53. 47% , AN U AR K 22 [1] 1] A2 (A 28 S e A
XA/, A REAL RV 35 B B K
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Table 7 Starch riscosity characteristics of rice with different maturities

b V(R PR AR F i TH WA [l 52 {8
(mPa - s) (mPa - s) (mPa - s) (mPa - s) (mPa - s) (mPa - s)
I 2 039.00eE 1 157.67eD 1 741.00eE 881.33eD —-298.00eD 583.33dB
I 2 104.00dD 1 184.67dD 1 773.67dD 919.33dC -330.33dC 589.00cdB
m 2 244.00cC 1 248.67¢C 1 854.33¢C 995.33¢B —-389.67cC 605.67bcAB
v 2 313.33bB 1 292.67bB 1 908.00bB 1 020.67bB —-405.33hB 615.33abA
A% 2 435.33aA 1 354.00aA 1 978.00aA 1 081.33aA —-457.33aA 624.00aA

ARBR T ~ BV LR 1 [ —SBHRE AR A A RN KRB FRER 20338 15 0.05,0.01 K257 B3

2 8 AT LAt FEK Ve A A I I it o e oK
JRAE TR VIR ARk A FEAL PRIV b 2
IRAEL, 76 A4k B 2 [R]AEAE AR B8 35 25 5 (P<0.01)
FEORVE A P 6 G B A T ) 15k 2 1 2 Akt 34—
AP S AL PRV 2 [RIFF AR 835 25 57 (P<0.01)
FEORVE A 0 5 2B A0 18 1 B R K B 1 B T e R
TR T RS, A BRIV 55 4b BEIAR 3% F
R AbBRVESAL FRIVAR 23 - TF, FLAR PRI ARV A
REFRV Z [ AEA 0 35 25 5 (P<0.01) o FEKTER
(R T SC R FEOR BGREE A S T T 20 7 B T, Zb 3V
1) B SR f KA, T J TR
F8 FEMMBEBKNOEHMLEYE
Table 8 Starch gelatinization characteristics of rice with different

maturities

o VR

AWML RZWMLRE  KRE

(C) (C) (C) (J/g)
I 66.67aA 59.57aA 74.27bBC 10.16eD
I 66.00bB 59.07bAB 74.30bBC 11.18dC
I 65.60cBC 58.80hcB 74.57bB 11.50bB
I\ 64.80dD 58.00dC 73.70cC 11.62aA
\ 65.30cC 58.40cdBC  75.23aA 11.39¢B

WREET ~ARHEV ILFE 1, [ —SIBHR IS AR R EVNE KSR 4y
BIFIRTE 0.05.0.01 KF2EFRE,
2.6 ARMAEREARKMANESR

H2e 9 AT LUA B FEOK BUE O3 T Rl oK
AR AR 2 B R, TR R TS TR A I s
J BEANTR] PR Ot 000 {1 1) 22 b s 44 mT R ™ A 25
BRI I B AR | B R R AR Y T A
ORAE B ST 5 e B AT, ZE A3 1T i iR e RAEL (HAEAS
[Fi) Ak JER 1) 2 S AN Y 2 5 ORI S WAL | 285 32 AR
P Bt T K B2 B 10 4 P T 52 b T 5 i o A oK
BERER T K B B R W4 &, T IR K By Bk
n Ji A 2] TR PG

A 10 A RS0 22 BB T LA Y, Biti % e
KA E BT, R OK B R B S TS R R
RAE AR PRIV ik KA, AL BRIV RAR BV 2 8] )
ZRANEE HAFEIV AFV 540 T 4B 4
PRI 2 ] 52 4 0 25 22 57 (P<0.01) o B R oK i
JE R T, Rk i B ST W G K, AE AL BV R R
R AL BRIV ANAN R V 2 (0] 25 55 A8 3 Bl oKk
BUEMEETE ORI R R R BT % (AR
) b PR TA] Y 25 A 35 45 B RSO 2 Al i af A
TR A S 2 118 5B TR Bt e K I 1 1 T oK
DRAE AT LT A RE R S WLAE M Sk 3
REEETE , FOP e, NTTZR A 80 T RDR I &
I
*®9 AEMAEREKHNEKRME(ARKMIE)

Table 9 Eating quality of rice with different maturities

phEt | SPUME T 7 I T
I 64bC 5.68dC  6.82aA  5.92dC  5.65bB
I 65hC 5.72dC 6.87aA  6.03cdC  5.73bB
I 66abBC  5.93cC 6.68aA  6.10cC  5.92bAB
I\ 68abAB  6.35bB  6.58aA  6.55bB  6.37bAB
\ 71aA 6.73aA  6.56aA  7.00aA  6.73aA

T ~AFRV W 1, R—FEdEEARE RRNE KRS F R4
IFRAE 0.05.0.01 K25 2,

K10 FEMFAETERNRARE( ARAINE)

Table 10 Texture characteristics of rice with different maturities

g iz g L

BE (2) (%) PHE
1 121.83¢cC -1 427.20aA 0.49aA -0.29aA
| 128.75bB -1 472.39bB 0.50aA -0.30aAB
1l 130.37bB -1 479.96bBC 0.49aA —-0.32abABC
\% 137.23aA -1 516.61cC 0.50aA -0.32bBC
\ 134.78aA —1495.96bcBC  0.51aA -0.33bC

AP T ~ bV LR 1, F—318dE G RS RS SRR 5
BIFRAE 0.05.0.01 K225 03,
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K REWSCASE Bof 14 Jl 280 B 55 77 et 5 DD AR G i A
FERIN, 47K R AR, KRG = I 2 R R,
TR RPR TS B A 2, DB A i B R
(45 SR T o AR T o 2 7K e 22 1)
P KAEEE SR TR R B 7 R Y
It TRED AU RS ERG R, &
PRRH A KR A A B o, 25 S0 % TR L )7 i
WgHE  ZER AT 55 d, FiR&S TS bR 1l i
RIZK G LA R 95. 56% (HlFR)S 55 d) B M defEik
M, SES0R TR R R SRR A
LN E ¥ Y AT Y2 7 A O d S O T
AR T SSHR R RS SRR R,
e A, 7 T R T KRS P R K R Y 2
T AR AR RE RS 35 d FEER TN E R K Y
BCEAJE | LR/ SR Akl O 48 5 B FE S, 111 55 Sk
b F-PR R RIS BN, AT 249 T 255
R TRREE S, SEBOKRE B TR, BEETERX
P [R] 4 SiE K | ARG 55 B 1) RS B A0 i i, KRG ™
A DT, (A3 A TSR, 2 8 7K R i s B 5k
15, 45 o 1 OFPRLIBE 7% | 5l B T AR A AR o g 51
PITNT(1] 3 (A% VAR R A 1 A Gl N 2 == N 1 4
A, KA R B R B R KR A, HE K
PR, 18 3% 252 e i R R 2 s MK B Ak, 51
KBRS & 25 iR i K R e
3.2 AEBBRERAZENRRESR

FORS IS — BT S0 ZEE S &
MR B R S DA S AR DT R AT . AR IT A R
T BEE R R /Y T, REOR RS K R RSk
R RO IR W B i, S PR ]
PRFEIL R FRAC RS B, 2 1 5 A A%y 93. 28% (il
J& 50 d) B dedd . mEAHIESE & IR, FF R Al A 2
b R v R A 0 i A B ) 280 T S Y RO
U AMREL, SR 5 i AR FLAL 3 545 Ak 0T Bk
STk SR, R AR R e, AWFaE g R R
B, Bt FEOK B A b T R R B R 5 LE
TR b s Tk TAE , YR K AR e I R Y
TEMENR S, MO ARG AR R R SR
T 01 £ TN o & 4t i N I =l 5 A
AL g A, T DA D ) & AR skt e —

SEFRRE 10038 T R A0 T80 SR AL 5, TR
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