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Abstract: Steamed bread is one of the traditional Chinese staple foods. With the increasing in the proportion
of mechanized production and market-oriented sales of steamed bread, the steamed bread industry has been
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developing rapidly. Under the production conditions of industrial steamed bread, the characteristics of wheat
varieties and their corresponding flour suitability for making steamed bread, especially the stability of flour,
could significantly affect the product quality, consumption experience and economic benefits of industrialized
steamed bread. In this study, the physical and chemical properties of flours from wheat varieties with larger
planting area and stronger representatives in southwest Henan were analyzed for the suitability of steamed
bread, and the relationships between flour and steamed bread quality properties were also studied. The
results showed that the wet gluten content of wheat flour in southwest Henan was high, but the gluten index
needed to be improved. The proportion of strong-gluten wheat variety also needed to be improved. The
values of flour color @ b *, gluten index, the dough softening by Farinograph, the area by Extensograph and
the extensibility (L) by Alveograph are important reference indicators for evaluating the quality of flour for
steamed bread. The wheat varieties of Zhengmai 119, Pingmai 998, Shaanxi Road 198, Zhengmai 1342, and
Zhengmai 1860 are more suitable for making steamed breads.

Key words: wheat variety; wheat flour; steamed bread; sensory evaluation; suitability; southwest of Henan
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INFERERIRE S . 2021 AERKIR T, I PERE b
X BT 3 L W SEFR 200 /N ZERE S 15 0, b
R G A IO ) R AR REAR 140y 5 B~ 10 kg,
IR 5 A .

TRl SIS 1 RS o
12 UE5iEE

ST EERYHL (MLU-202 #1). Hid (Je8))
Aty s ATLLAMS BT or BT AL ( Perten IM9500 ).
R7& B (Perten FN 1000). T 1Y ( Perten
GM220), T[fifii 540 ( Perten GM2015 ). Fiit
Pl B0 (CR-410 /). HAKERES;
¥ A% ( Farinograph R-TS 816100 ). i f#1{¥
( Brabender Extensograph-E ). fi [ i fii A fiE; mt
A% (Alveolab 2/2): ¥ 4 5.
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#k K ) *100,
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FERE 290 IR CRUMAREES /N2 M3 18 Sk in Tt ot
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NSRS B VAN, S BRI B R B RN B
HUEAT
1.4 HBEEDH

FIH Excel FAGEIIRYE, LHIEE; H
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220 3.90%, ERRECH 8.11%, 1K 47 ki,




.
WAL

253145 20237F 5 15 FRENTL
R 1 IMERFMEFEHELSE
Tablel Physical-chemical properties of flours milled from wheat varieties
TR 1% K53 1% U AETRS BRI (T3) T A % T T5 %50/ %
(EHT) (EHT) (EEI) (EHT) (14.0%wb) (EHET) (HEZIND)

T i R 59.60 0.54+0.01b 470+18.38¢fg 11.90+0.00g 30.6+0.13f 68+3.75ef
A 1860 64.08 0.49+0.01ef 442+24.04fgh 11.80£0.07g 29.0+£0.55gh 63+1.20fg
& 1342 65.00 0.52+0.00bcd  390+15.56j 13.100.07d 37.00.16a 76+0.97d
T4k 418 64.86 0.51+0.00cd 515+8.49¢ 12.30+0.00f 33.7+0.53¢c 71+3.45def
-7 998 64.83 0.51+0.01d 404+2.83ij 12.70£0.14e 36.7+0.22a 72+5.61de
A<k 1108 67.32 0.51+0.01d 425+15.56hij 11.70£0.07g 31.9+0.20de 68+1.83ef
2w#E 8y 62.66 0.52+£0.00bcd  409+16.26hi] 10.80£0.00i 25.4£0.72i 99+0.56a
%% 26 63.67 0.54£0.01b 554+19.80b 13.30£0.14c 35.1+0.33b 52+1.41h
A 119 64.57 0.52+0.01cd 510+22.63cd 14.00+£0.07b 35.5+0.62b 93+0.63ab
ZHZ% 20 58.21 0.54+0.01b 644+17.68a 12.80+0.21d 28.3+0.40h 91+1.49bc
## 33 68.25 0.47+0.00f 494+12.72cde 11.40£0.07h 29.5+0.43g 59+4.23gh
HAK 207 66.70 0.48+0.01ef 475x0.71def 11.60£0.14gh 31.7+0.53de 64+9.36efg
i 198 66.27 0.49+0.00ef 507+21.21cd 12.20£0.00f 32.6+0.45d 84+3.19c
w3 28 66.96 0.48+0.01ef 436+5.66ghi 11.90£0.14g 31.2+0.24ef 38+3.56i
KE 65 65.05 0.53+0.01bc 493+12.02cde 12.00+0.28f 34.1+0.52¢ 29+0.36j
Wk 47 60.22 0.60+0.01a 496+1.41cde 14.70+0.14a 32.6+0.27d 98+0.50a
¥ AVG 64.27+2.85  0.52+0.03 479+61.83 12.39+1.01 32.2+£3.17 70£20.22
B2 R 10.04 0.13 253.50 3.90 11.56 70.01

A5 5 2B CVI% 4.44 6.17 12.91 8.11 9.87 28.74

T AFR/NEFEFRRTE 005 K EAREES.

Note: Different lowercase letters indicate significant differences at 0.05 level.

h 14.70%+0.14%; iz 4 8 ‘T Hcdk, & 10.80%:
0.00%, ¥5HEMFMAREEZES . HHEH
o BRI 32.17%+3.17%, W% N
11.56%, 755 ZRECH 9.87%; I iH Al & & =30%
FORE S 1 75.0%, K2 1342 5 R T A1 & it e s
J 36.99%+0.16%; 27 8 Tiflk, K 25.43%t+
0.72%, ¥ S5HEFRA B EEES . MM
F14) T 7577 48 £5UE A 34 (A 70.37%+20.22%, 1 2%
N 70.01%, AEFRECN 28.74%, 7 H 8 T,
1 99.21%+0.56%; %F 6 ‘TIAL, N 29.20%+
0.36%, HHHEMHMAREEER (£ 1), Ut
B AR SC T 356 PR At 46 TR IO et AR R A b Y Rl 3%
7, BABEREENE

212 kiR R

2121 BESE UK S BT
{H°h 60.34%+3.10%, 254 11.00%, &5 RECH
5.14%, K22 119 ft Ff IfI A3 W /K 3 e s,y 65.80%;
27 8 SRR, iy 54.80% (% 2).

T A1 B A B[] B A (6 R (18.604£9.58 ) min,

2%k 39.60 min, 255 RECH 111.35%, % # 47
FEN R E, N 41.90 min; %3 28 S K, 12
i 2.30 min, [ ARG SR 2{E S (43.50+
22.86 ) BU, #2244y 96.00 BU, 7557 2% N 52.65%.
%A 28 AL R, b 112 BU; KA 119
A, 2 16 BU K3 5T Bt s (G AP 2 A( 105.13+
99.12) mm, 2K 417.00 mm, S RN
94.29%; /NAZ LRIk AT TR R E(E R, N
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2.1.2.2 PiARSHE B FBLUS R E SEA
(87.08+42.43) cm?, k25K 156.40 cm?, ZERF
Bk 48.73%. %47 47 i AU 5 ( 184.90 cm?),
W 28 Ffik (2850 cm? ), FifHFH I (Rep) EMA
SEH{E A (290.97+106.73 ) BU, #4244 396.00 BU,
55 R 36.68%; 1K 4T FfBH YT (Rso) &
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Table2 Farinograph parameters of flours milled from wheat varieties

w44 7K 1% JE S ] /min FRE B [E]/min Ak IBU 300

T AR 60.20 5.00 8.10 27 107
FRF 1860 59.00 3.80 4.70 57 67
FRF 1342 55.90 3.60 6.70 52 71
T4 418 60.50 4.20 6.70 23 115
-7 998 55.00 2.60 6.00 55 64
&K 1108 60.30 3.50 6.50 35 88
2% 85 54.80 1.80 17.90 20 173
%% 26 62.20 3.80 6.60 36 92
Az 119 65.80 7.50 8.20 16 117
ZHZK 20 63.00 1.70 2.60 25 36
i 33 59.30 5.00 6.90 41 90

T 207 60.60 2.60 4.30 49 57
Bl 198 60.60 3.40 5.60 42 69
%4 28 61.10 2.20 2.30 112 40
6% 63.90 2.60 2.60 59 43
WAk 47 63.30 30.60 41.90 47 453
Il AVG 60.34+3.10 5.24+6.91 8.60+9.58 43.50+22.86 105.13+99.12
W2 R 11.00 28.90 39.60 96.00 417.00
s 5t ZH CVI% 5.14 131.87 111.35 52.56 94.29

W2k 626.50 BU, 48 F 2% R 46.33%, 1K 47  HF 119 MFhhifh K&K (196.30 mm),
R PAHBE ffers (739.50 BU ), %4 28 ik 1860 Ik ( 120.60 mm ), HA kA 119, H 4k 207,
(113.00 BU), M BMARSEE N (15951 8% 47, FRFF 1324 %5 5hFh i 28 {6 30 0 2
23.12)mm, # 254 75.70 mm, "5 5 2 ECl 14.49%., (£ 3), fifik ik 180 mm LA I,

*3 EHPHESH
Table3 Extensograph parameters of flours milled from wheat varieties

rit A PARE R /em®  BFBET) (Rso) /BU  SRHARBHL/BU SR E/mm sl R h L )
T AR 65.70 241.50 305.00 154.90 1.56 1.97
FBAZ 1860 58.00 307.00 350.70 120.60 2.55 2.91
FBAZ 1342 104.20 271.00 418.50 185.60 1.46 2.26
Ak 418 58.50 277.50 321.50 129.40 215 2.49
V-2 998 112.00 335.50 497.50 170.00 1.98 2.94
4K 1108 66.20 236.00 309.50 153.60 1.54 2.02
2% 8% 141.70 507.50 737.80 148.00 3.43 4.98
%% 26 55.10 212.50 249.50 152.90 1.39 1.63
A 119 129.90 322.00 532.20 196.30 1.64 271
ZHEZF 20 122.50 443.00 641.70 148.30 2.99 433
% 33 47.60 231.50 262.50 127.30 1.82 2.06
T 207 86.80 223.50 332.50 192.40 1.16 1.73
PriE 198 88.00 300.00 403.10 163.60 1.84 2.47
%4 28 28.50 111.50 113.00 161.80 0.69 0.70
KR 65 43.70 170.00 186.00 157.20 1.08 1.18
% a7 184.90 465.50 739.50 190.30 2.45 3.89
¥ AVG 87.08+42.43 290.97+106.73 400.03+185.33 159.51423.12  1.86+0.72 2.52+1.12
W2 R 156.40 396.00 626.50 75.70 2.74 4.28
5 RECVI% 48.73 36.68 46.33 14.49 38.70 44.63
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2123 WaRetE  mFVGE S P AR
SEHIE R (95.13£31.56 ) mm, 2%k 127.00 mm,
A5 Z KN 33.18% (£ 4), ZH X 20 fFh PE
T (181 mm), ABF 1342 fifk (54 mm), FEJE
PE L AR N (68.06£24.24) mm, 2N

76.00 mm, 7“5 RECH 35.62%, ABAF 1342 L {H
s (109 mm), Z & 20 ffik (33 mm). ¥
AERE W BRI  (194.31+96.13) /10 J,

W2k 377.000107 3, AR R KN 49.47%. %4 47
(g W (B 25 ( 464/107* 3), % 2 28 i fik( 87/107 J),

x4 HEAKESH

Table4 Alveograph parameters of flours milled from wheat varieties

e 1% PImm FE M L/mm HofE (PIL) fig W10

T A 81 62 1.31 145
Bz 1860 70 59 1.19 112
Az 1342 54 109 0.50 147
T4 418 92 57 1.61 158
V-2 998 59 101 0.58 156
4k 1108 97 69 1.41 184
4% 8% 88 106 0.83 304
%7 26 91 59 1.54 155
A 119 103 102 1.01 313
ZHF 20 181 33 5.48 264
ez 33 86 50 1.72 134
T4 207 95 49 1.94 150
ki 198 94 69 1.36 184
%7 28 74 44 1.68 87
K565 108 44 2.45 152
%3 47 149 76 1.96 464
¥l AVG 95.13+31.56 68.06+24.24 1.66+1.14 194.31+96.13
W2z R 127.00 76.00 4.98 377.00
5 R K CVI% 33.18 35.62 68.70 49.47

22 EBIREHMER]
18 3k ot R

18 Sk A BAE 4 (90.52+2.08) g,
W2l 7.229, ZLRFHN 2.30%, W5 6518
LT RN (94.77£0.22) g, F3 998 ik N
(87.55+0.21) g, ¥WHHEMMA BEER, 18k
R AR A (192.41227.12) mL, =N
11250 mL, ZESFRHCH 14.00%., A 119 ShFiE
SARFRER K (267.50+ 3.54) mL, ¥4 28 /A
(155.00£7.07) mL, ¥J5HEHGAREER,
183k 2 BASEE N (2.13+0.29) mL/g, 2
N 1.21ml/g, 7285 RECH 13.86%, K 119
Fhig sk He 25 e h (12.88+0.03) mL/g, 8% 28

LB RN

[0

&k (1.67+0.07) mL/g, 5 ERMA RFHE
5 (%£5),
222 1EECEIEAN

18 S B Y B E 60~70 43 2 [H) A /NFZ iy
FiAT T 4 418, 4k 1108, 1273 8 5. WK 26,
ZHA 20, 14 33, A4 207 %2 47 RSO ;
70 43 Lh B KR 1860, KA 1342, F-ZF 998,
A 119, PRIl 198, B 1573 m 2K 2 119,
H 75587 (K 6). A AT WFh ISR bR 5
A 20 SP iR ZE Y BRIA 198 AR ;
162 28 5 WG S HR U, BR3P | A5
JCHEE . AL, FURIRAR; KA 119, WHRZEHY
B2E, AR am (£6),
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Table5 Quality properties of steamed bread
i Hitlg R ImL L 75/(mL/g)
T il R 92.13+0.06bc 225.00+0.00b 2.44+0.00b
B4z 1860 90.74+0.43cde 185.00+14.14cd 2.04+0.17defg
A 1342 89.03+2.34efgh 200.00£7.07¢c 2.25+0.02¢
T4 418 87.92+0.98gh 180.00+14.14de 2.05+0.14def
-7 998 87.55+0.21h 225.00+0.00b 2.57+0.01b
KK 1108 92.56+0.04bc 180.00+0.00de 1.94+0.00efg
Z4% 85 88.74+0.28fgh 187.50+10.61cd 2.11+0.11cde
%% 26 89.5520.08efg 187.50+10.61cd 2.09+0.12cdef
HFE 119 93.02+0.35ab 267.50+£3.54a 2.88+0.03a
ZHZ 20 89.23+0.18efgh 165.00+£7.07df 1.85+0.08g
77 33 89.21+1.43efgh 180.00+7.07de 2.02+0.05defg
HA 207 90.16+1.17def 181.00+1.41de 2.01+0.01defg
ki 198 89.23+0.02¢efgh 180.007.07de 2.02+0.08defg
%% 28 92.97+0.07ab 155.007.07f 1.67+0.07h
KR6% 94.77+0.22a 180.00+7.07de 1.90+0.08fg
W 47 91.54+0.29bcd 200.00+7.07¢ 2.18+0.07cd
¥ AVG 90.52+2.08 192.41+27.12 2.13+0.29
W2 R 7.22 112.50 1.21
A5 52 K CVI% 2.30 14.09 13.86
e ARVNG FEERRTE 0.05 K LA BEXES
Note: Different lowercase letters indicate significant differences at 0.05 level.
6 BIREBRETM
Table 6 Sensory evaluation of Steamed Bread made from wheat flours i
e SMIEAR FWEPE FeWEE sk AR NEREE Mk itk (P2 A Js¥ix
(10) (5) (10) (5) (10) ) (5) (10) (10) (20) (100)
FSAE 7.69£0.97 3.64+0.69 6.71x0.76 3.21+0.39 7.57+0.53 8.86+2.67 3.86:0.48 7.29:+0.49 6.00£2.16  14.60 69.43
A 1860 7.46£0.86 3.59+0.47 7.86+0.85 4.09+0.23 7.86£0.94 11.83+252 4.00:0.50 7.57+1.17 7.23+152  8.60 70.09
A 1342 6.07£1.62 3.07+0.84 7.50£0.76 3.30£0.72 7.26+1.50 11.36+1.89 4.07+0.19 7.93+0.45 7.92+067  11.75 70.23
Tk 418  7.64+¥1.18 4.14+0.27 6.69+0.91 3.07+0.84 7.00£0.76 11.67+0.91 3.47+0.47 7.39+0.66 7.50+0.87 875 67.32
W 998  6.79+0.99 3.83:0.62 7.64+0.89 3.96+021 7.43+0.93 10.21#2.38 3.57+0.84 7.29+0.91 7.00x1.15  16.55 74.27
K 1108 7.47£0.47 3.89:0.30 6.83+0.64 3.29+0.91 7.13+1.87 11.83+1.19 3.83+t0.69 7.39x0.97 7.50£119  7.25 66.41
2% 8% 7.73t050 3.53+0.47 7.90:050 3.91+0.20 7.80+0.81 879+2.34 350+0.76 7.14+1.07 6.79+129  9.65 66.74
WA 26 7.00£1.12 314103 6.70x1.24 4.03+0.51 7.40£0.96 12.57+0.98 4.07+0.52 7.61x0.90 6.93+137  9.35 68.80
A 119 750071 2.97+0.65 7.50+0.76 3.07+0.84 7.50+0.65 7.43+2.82 4.36x0.63 7.54+0.93 7.71x0.39  20.00 75.58
ZHA 20 854+0.88 3.21+0.49 6.93+1.86 3.29+0.39 6.71+0.76 11.71+1.70 3.43+0.79 6.71+1.38 7.29+1.80 575 63.57
#7433  650£0.65 3.86:0.69 6.50+0.50 3.57+0.53 6.14+1.68 10.36+354 3.50+0.76 7.29+0.49 6.71+1.70  8.30 62.73
T4 207 7.07£0.67 4.00:0.58 7.71+0.70 4.00£0.29 6.43+151 12.57+1.84 3.80:040 7.86x0.38 7.57+053 8.5 69.16
Beili 198 7.79+0.86 4.00£0.00 8.71+0.70 3.89+0.49 7.07+0.61 13.07+1.54 3.64+0.48 7.21+1.29 7.07+124  8.30 70.75
A28  590£1.97 279+0.95 5.00:0.96 2.47+0.85 500£2.00 8.93+2.68 3.93:t0.19 6.71+1.38 6.07£1.92  5.00 51.80
R 65  7.04:142 314063 5.71x0.64 3.07+0.61 6.14+168 9.57+2.30 3.74+051 7.00:1.15 6.80£148  6.50 58.71
W47 7.60:0.86 297+0.30 7.35:0.56 3.29+0.39 6.79+2.00 11.79+1.68 4.83+1.42 7.57+053 7.53+068  10.25 69.97
P AVG 7.24+0.68 3.49:0.44 7.08+0.90 3.49:+0.48 6.95:0.74 10.78+1.66 3.85:0.37 7.34+0.35 7.10£0.55 9.92+4.03 67.22+5.86
W2z R 2.64 135 371 1.62 2.86 5.64 1.40 122 1.92 15.00 23.78
5 R Z 9.40 12.66 1271 13.46 10.69 15.35 9.60 474 7.69 40.59 8.70

CV/%
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Table7 Co-relationships of sensory evaluation of Steamed Bread and physico-chemical properties of flours

Jo e WAL ik afd TR b'{E R RREEME WA NIRTEHER NIR KK
L E - - 0.507* - - - - _
LI UNIAN - - - —0.627** 0.558* 0.579* - -
G B - - - - - - —-0.538* -
FM P - 0.731** —0.547* - - 0.708** - -
8Lk - 0.781** —0.598* - - 0.551* - -
8 LB - - - - - - 0.740%* 0.558*
2k MR 0.502* - —0.531* - - - - -
@k L - - - - - 0.526* - -
18k a’ - 0.905** —0.500* - - 0.770%* - -
83k b’ - —0.795** - - - —0.774** - _
BUE R4 - 0.669** —0.545* - - 0.618* - -

T *3FR 0.05 K F FAIRRE, **#R 0.0L K FTFHIKEE .

Notice: *—P<0.05, **—P<0.01.

232 ERECEII R S A AR R OC R
AR KB PR Z5 R S OB A B . LR ATIR
WS R i i, 18k SRR A
BB IEAR S s SN RS i B S 0 2 35 1E
S, SERNAFEE B FHIEAE, S8
R FE A RUWEFESHmEA . fh
J1 o EORPLAH B 2 R 2E IEANSG s RS B
JERFIEMR, PR R E RN, #)
PRSP 5 B F B, 51 PR Bt ] |
R B IR | e H R A AR DG s SR (L
{E) SHeE )2 B FHIEMK, SRR
HHARK; el (afl) SHodm AR BT

FAOG, SHAFBE T . m KRB Ty S 3 A
5, 518 Bk R 5L ARG 1Bk TS (0
) SHrffm s BTy o S KRB T 2%
EAASE . BB PR B P R I
MK, SRR ERML (F£8),

T S SR AN 45 R 5 W R R A DG T
B ARAS WOAY L(E 2 B IEAE; H
FE WAL L E 2 IE A OC; SN AR Sk
MWW EEBFIEMX, 5 PSR EEML;
FEUAFE S WAL L5 3 B G Rk 5
WAL L {H 2 03 ARG Mtk 5 PIL (H2 B
s BIMES W W2 W IEA S Ml
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Table8 Co-relationships of sensory evaluation elements of steamed bread and dough rheological properties of flours

[ R WK JERTE] RAERE] BfBBE BiRRiEEc fofim A fEMRD RORBIREE D RiRKE
=P SCiRt 0.625%* - - - - - - - -
AU AR - - - —0.704** - - 0.629** 0.552*% -

E VNGRS - - - - - 0.567* 0.595* 0.596* -
DR S - - - -0.683** - - 0.523* - -

8 LB - 0.773** 0.628** - 0.657** - - - 0.577*
Bk LME - - - —0.696* * - - 0.542*% - -
8k a'fE - - - -0.539* - 0.570* 0.692** 0.673** -
18k b'{E - - - - - -0.659**  —0.751** —0.743** -
BE B - - - -0.604* - 0.533* - - -

O *FER 0.05 K ETFAHI G B2,

**Fm 0.0L K FAK R .

Notice: *—P<0.05, **-P<0.01.

L {H 5 WA P2 B IEHDE; Bk a iS5
A L5 A RS b S L R
FAOMSG . 8BRS WAL L (B AR
WEEIEMRK (£9)s

®9 BABRETNERSWESHHBEXNE

Table9 Co-relationships of sensory evaluation of Steamed
Bread and alveograph parameters

FraketE Btk PE RN LME HEPL fER
il - 0.653** - -
2 - 0.701** - -
PISUNIZIN 0.665** - - 0.506*
FW 3% - 0.532* - -
LS - 0.596* - -
(-5l - - - 0.510*
Rtk - - —-0.532*

il LY 0.556* - - -
Al a* i - 0.529* - -
il b*{E - —0.532* - -
BE S5y - 0.630%* - -

T *FoR 0.05 AP FAHREE, **F) 0.01 KFFH
PITE

Notice: *—P<0.05, **—P<0.01.

3 it 5%EIL
31 itig

R /NG A = X M AL . b R
MK, b X RO B A S SR DL S AR EY)
FRRLDT S0 S RN, AP ARy, FRRERLRR, 7=
B, PR/ L R B X R T
Wk, 2020 FAAE LSRG EESE B
11.25%), R AR He B, BRI TS R H O

JU AL Hl DTRG0 Aol /N 22 Y BRI b, >
FEm i, MREER, /NEMAMBLIRES . TR
KA ELEFMEHR . FIOLHIX 2R
FUEFT IR, 1% FH R Tk, R
PHHLIX , 7 &8 Febi Ll S, P IX = 2
At AR B/ S s i —2F . Y/ NEZ D
fi/NAE g T R /NAE G ERAR, L Rzt
BV M X AR R . B R AR R, XY
b8 /N A2 J5 R it T 3 P RS A B
MNP iilie=e- A kSN A L (R P
KEM,

AR EER R, BRE AN S5 5Tk
P a (. MRS BE MR B ETHX, 5
TR b 5 3 UG s 5 i R R AR
E AR . SRR A R 2 IE AR
SR L (S B IEA G DO R &
. o . AR, AR . PR,
WO AIE P (L B ) S50 18 3k Jon i 119 32 2 A
R, AWFRFEUGIES, 183k ERE AN S5
ALY LS00 0 35 A OG . XU IR 1ok o A
PEARALIR , WA =4 A7 B 0 1T AT A 900 1 R
FEJRPE, Ak e A AR 0T A LB R . FER
AE R /NFHAH — 30, RIS 008 Sk iy
P EA E R NS IE? ARFTEIA N,
Az 119, V-7 998, Bkl 198, #F 1342, #iH
1860, HHEGE MRk ; WA 47 A Jiider,
J& TR /NAZ, FRE A KBRS E], BIFEAH
FIHRIVESRIE T, FEUE L RN, nIVERE 3k
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