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Abstract; To evaluate the nutritional value of four kinds of wild vegetables, and to provide reference for guiding the Yi

People in Liangshan to balance their diet and rational nutrition, the main nutritional ingredients included amino acid,
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fat, energy, vitamins and minerals in the four species of wild edible vegetables were detected and studied using the national
standard methods. The four species of wild vegetables were Cardamine tangutorum, Aralia chinensis, Cirsium shansiense and
Smilax stans , which were favorite food of the Yi People in Liangshan, Sichuan Province. The results were as follows: There
are at least 17 kinds of amino acids in these four wild vegetables, of which seven were essential amino acids, and a variety
were medicinal amino acids. Among the four wild vegetable, the content of glutamic acid in Cirsium shansiense was higher,
accounting for 0.41% , and the contents of aspartic acid in Smilax stans, Cardamine tangutorum and Cirstum shansiense were
higher, accounting for 0.80%, 0.33%, and 0.05%, respectively. The amount of essential amino acid/total amino acid
(EAA/TAA) and essential amino acid/non-essential amino acid (EAA/NEAA) of Cirsium shansiense were the highest,
which were 34.44% and 67.78%, respectively. Compared with the cultivation of root vegetables and leafy vegetables on the
Chinese Food Ingredients Tables, the protein content of Cardamine tangutorum was higher, accounting for 3.26%, and rich
in vitamins (VA, VB, VB2, VC, VE and B-carotene). The custom of Liangshan Yi People like the four wild vegetables is
closely related to their nutritional needs, dietary habits and culture. The results indicate that the four wild vegetables have
the characteristics with high energy, low sodium, low crude fiber content, good taste and rich in mineral elements ( copper,
iron, zinc, manganese and magnesium) , and have high nutritional value and health benefits. This study provides theoretical

basis for scientific development and utilization of wild vegetable resources in Liangshan, and provides reference for the

development of agricultural diversity in mountain areas.

Key words: ethnobotany, Liangshan Yi People, wild vegetables, nutritional value
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WS 45 FREFSRAE B (73 30) o R A28 AL
FLURHRAE: (1) ZF 50% B9 06 HAE R B
SR, A G S B, HAHME(UVs) %
7N, UVs=3Us/n, 2. UVs Fm %) Fh (0 F)

s n FRBEVTH B BB (n=396) ; Us FenHIBEZ
P23 44 B B FH 5 X 4 45 N 41 ( Bortolotto et
al.,2015) , (2)ZWATERET DR L H1%;(3)
RN IR AT R GE A T g T L AR
WA DU Sl AECE SR A BT (R 1)

F1 RUSRE|HMOAERE
Table 1~ Four Liangshan Yi People’s favorite wild vegetable species
ubs 5
e Hik s B AL s Use value of .
. : . . . . Sale price
Species Yi name Family Edible portion Local use species — 0
(%) (JC - kg™)
AR apu weng zei TR gzsnt KGR, 1 it S 64 20
Aralia chinensis Araliaceae Tender shoot Boiled and making salad,
fried, making pickle
SAETEAKTE owu 5 AER =g KA G B, 5 55 10
Cardamine tangutorum Brassicaceae Tender shoot Boiled and making
salad, making soup
Eanpi] Wu muqi gu, EoEas Litd IR DY S 82 10
Cirsium shansiense zhi ke Compositae Root Stewed with chicken or pork
LELE e aga la qu HE st W, o 3R 65 14

Smilax stans Smilacaceae

Tender shoot

Fried, making pickle

1.2 kw4

A3 DU T S B R 43 - SRR RAOR S (Il
UDIN VNG ES DI CLE-E A EN DIy
CHR) T U4 sl 8 7 B R s i 3, B
A IRE S IR I IS, B A% 2% b il e £ 48 =X vk
R PR B 7E 24 h 5 Bl B RUHR B TR 2
A ) TR 2 06 5 AR VKA N R AT, B %
S ELA A 77 S5 A 2 ARG 9% I A% DU 1| A B e 4
RIURF N AW i =i 7/ SN0 o soRLU IS
1.3 MEMNE

DU S 10 K A B I SR L TR A
(GB 5009.3-2016) ; ¥ ZF 4 (1) 0] 72 5% JH B2 1% 74 2%
(GB/T 5009.10-2003 ) ; & 43 H il 7€ >R HI 1 be 2
(GB 5009.4-2016) ; £& [ 5T (49 I 2 R HHIL G E A
% (GB 5009.5-2016) ; i i 14 22 >R FH &R EK il 2
:(GB 5009.6-2016 ) ; V& #1147 >R FH i 7K i 1
(GB 5009.9-2016) ; 4t A=K A F4EA R E &
K FH SR 2 350 A €6 3 32 ( GB 5009.82-2016) ; B-
HHE N 2RI R FH RAE 83 15 (GB 5009. 83-
2016) ;24 2 B1 B I 5 R FH 5 R0 A €23 vk
(GB 5009.84-2016) ; 4t 4= & B2 1 I 22 % FH &1 &%

WA 1% 5 (GB 5009.85-2016) ; 4/ % C il &
K P B OB 5,15 5 ( GB 5009.86-2016) ; 4l 4 |
BRBERR VB REE Y I R F R S R S A
K HHEIEEE (GB 5009.91-2017) 5 2 5L/ 19 I 5 R
FHE LR 23 M4 (GB 5009.124-2016) ; RE & i
SMAE GB/Z 21922-2008 11 2.2.3 £k MK AL A
YR 5 95 GB/Z 21922-2008 1Y 2.2.8 53K,

2 R 594

2.1 SEBRAR ST
Dt LA 22 B P g D i B 5 T 4 L 4
RUWFE2, NE2TLEWL, WFESEEH 17 F
AR, AR B DA R S R, o 2.33
g+ 100g™, 4= F il & 2 e fik, A 0.27 g - 100g™
PR KA B2 32 RN 28 AL R OK SF HF S8 ¥ & LA A
R R, A4 O S TN AR 2 R
PURP PSS B R T A E R A AR H =R 2 A
PR NG 2R 55 20 5 BE TR M A 0 B ) 24 0
S, N 1.69 g - 100g” , KA & & LR
PSR S B im, N0.41 g+ 100g", #tNE
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Table 2 Amino acid contents of four wild vegetables

HN SAETRKSE 4 11 )

HEERRA T ] Ao Cordoam: Cire B P2 3L
Amino acid type Abbreviation rana ardamine psmm Smilaxstans
chinensis tangutorum shansiense

KA H FR# Aspartic acid (g + 100 g') Asp 0.29 0.33 0.05 0.80
INE R * Threonine (g - 100 g") Thr 0.09 0.09 0.01 0.09
22 FR Serine (g - 100 g) Ser 0.10 0.13 0.02 0.10
@ # Glutamate (g - 100 g™) Glu 0.41 0.39 0.04 0.20
H & ## Glycine (g - 100 g") Gly 0.09 0.15 0.01 0.10
NE R Alanine (g - 100 g) Ala 0.10 0.16 0.01 0.11
&R Cystine (g - 100 g") Cys 0.03 0.02 0.00 0.02
B4R * Valine (g - 100 g") Val 0.10 0.11 0.02 0.10
H B &R # # Methionine (g« 100 g") Met 0.02 0.03 Tr 0.02
S 555 BR # Isoleucine (g + 100 g') Ile 0.08 0.08 0.01 0.08
TE PR * # Leucine (g - 100 g") Leu 0.14 0.12 0.02 0.15
fi% & B # Tyrosine (g - 100 g) Tyr 0.06 0.06 Tr 0.06
RN R * # Phenylalanine (g - 100 g") Phe 0.10 0.10 0.01 0.09
41 %R Histidine (g - 100 g") His 0.06 0.07 0.02 0.06
AR * # Lysine (g - 100 g™) Lys 0.13 0.13 0.02 0.13
A5 & R# Arginine (g - 100 g') Arg 0.11 0.19 0.01 0.15
it & B2 Proline (g - 100 g) Pro 0.07 0.06 0.02 0.09
SR M Total content of amino acids (g - 100 g') TAA 1.96 2.20 0.27 2.33
EAA/TAA 33.57% 29.36% 34.44% 28.24%
EAA/NEAA 73.52% 55.40% 67.78% 44.73%

e o« DFESERR; # 2GREIEIR; TAA. ZAER OB EAA. MR LR G,

RE, THE,

Tr 7T TN AAS I 77 32 A Hh BR B

Note: * . Essential amino acids; #. Pharmacodynamic amino acids; TAA. Total amino acids; EAA. Total essential amino acids. Tr means

below the detection limit or undetected in the currently used detection methods. The same below.

B RAEREORFE A fil 45 A Jr & & L v 34 DA
KITA R R & 5 R, 50514 0.80 ¢ + 100g"
0.33 g - 100g" #10.05 g - 100g™ . Wﬂi%ﬂ&éffﬁi%ﬁ
P AR AR A R AR, ¥ 0.02 g -
100g™ , S 40 6 K T T B 2 R 1R v B AR Bk 0 0R
90.02 g - 100g™, 4= 1F1 ) o FR G 20 1R | e 2 A
RNl o N N O R N D
LML (EAA) & fe i, 58 0.66 g - 100g™, 2
S %, A 0.09 g - 100g™ 4~ 11 il Y
TRIERR/ AR B (EAA/TAA) Jo bl &
M /AE 0 5 & HE R ( EAA/NEAA) i i, 73 %l 0
34.449%F1 67.78% , s FAO/WHO #E 7 1Y B AH

F TR, 15 0T A T A R A P
B 5 MBI N 40% A, Wi A B 5 AR
WhitF B HETR I 60% UL I (5 2145 ,2016) , HAK
A4 0l B EAA/TAA {H # 38 40%, H: EAA/
NEAA iK% 60% Dk I, %~ 73.52% F1 67.78% , Ui,
T3 7 o B 5 o 2 1 LA e S R AL
2.2 kS RS B EW BB BER R
WM AEFHNEARNSE

FH 2% 3 R, Ot L 2 1 1 1 1% W o B S ] £
PEK 5N 80.7% ~92.6% , Hirh 42 fE i K 38 &
W, N 92.6% , HR MBS FE 3L 91.5% , AR
89.9% , Il &AL, J80.7%, K& A
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Table 3 Contents of water content, ash content, carbohydrate, energy, fat, sarch, protein, crude fiber and protein
S Ko K5 KL G fie ik Rg i TEH AL 4 R
Wiﬁ V::tahle% shecies Water content  Ash content  Carbohydrate Energy Fat Sarch Crude fiber Protein

.getables species (%) (%) (%) (KJ - 100g™) (%) (g-100g") (%) (g - 100g™)
HaA 89.9 1.00 4.76 137 0.3 1.6 1.40 2.64
Aralia chinensis
BT 92.6 0.94 1.47 95 0.4 1.2 1.33 3.26
Cardamine tangutorum
41 80.7 2.50 14.5 269 0.4 5.0 1.46 0.44
Cirsium shansiense
A 1 B2 91.5 0.79 4.16 119 0.2 1.2 0.96 2.39

Smilax stans

0.79% ~2.5% Z [a], Horp 4 1 fil & & & =, 4
2.5% ,JLUR A REA 1.00% , 5 FR $5 3 & B e ik, M
0.79% ., WKAILEW & BAE 1.47% ~ 14.5% Z 1],
Horp A= g A A, N 14.5% , R A R AR R
(4.16%) , ALK & ek, b 1.47%,
100 ¢ BF 3 REHE L 1Y B & 7E 95 ~269 kJ + 100g" Z
[, v 2 T YRR RS R B, R 269 k-
100g™ , FYR MAEA (137 kI - 100g™) , 40K 35
SRR, 95 kJ - 100g" . AEWi & HEAE 0.2% ~
0.4% Z ] , v 8 A6 1 K S5 R 4= 1 i 7 %) % i
7 0.4% , KEAK N 0.3% , ¥ 4R 15 31 & K, R
0.2%, 5 100 g FI M IEM T R/AE 1.2~5.0 g Z
], e A ) B R, 5.0 g, RO RER
(1.6 g) , S48 K S5 R85 A 2 3 1 = e IC, 3 o0
1.2 g, M4 8RAE 0.96% ~1.46% 2 [a], Horbr 4=
U B de i, o 1.46% , R AR (1.40% ),
WL H S B RAL, N 0.96% , % 100 ¢ BF3EAY & A
JEEHRAE 0.44 ~3.26 g Z [0, LAWK FE S B
W,oN 3.26 g, IR IR 2.64 ¢, 2 11| 5 & f
ik, 0.44 ¢,
23IHHITERERS

DU BT S v b R 0T T AN Bk B
BhOEG VBERY SRR 4, MR 4 TR0 RER A R
[ELEBIVE Ik I > 7 QU = L Y 1 g T O
RV S v, MR S B RN i o BN EETE 3.20~
4.16 mg - 100g™ Z [A] , H: v 4= 11 ] 35 & e &,
4.16 mg - 100g™, UK Ay %5 1 #£ 3L (3.37 mg -
100g™) , FEAR S A%, 4 3.20 mg - 100g", &

HTE 0.72~4.22 mg - kg Z (8], HorpAs 0 & B
5,0 4.22 mg - kg, HR W BHAR 1 B2 (2.26 mg -
ke BEAEREKSE S IRAK, 9 0.72 mg - kg, £k
THEAE 8.04~549 mg - kg Z 8], Hir AR O
e, M 549 mg - ke, IR WA (29.6 mg -
ke ), SARPL L S i iR, M 9.43 mg - kg, BER
H7E 3.87~9.43 mg - kg ZJa], Hrp HEOK & 1 &%
1,4 8.04 mg - kg, U AR $£ 32 (5.39 mg -
ke ), ORI EARAL, B3.87 mg - kg, HT R
£ 2.77~60.9 mg - kg Z [B], H A R S &,
7 60.9 mg - kg, Hk 4 4] 29.6 mg + kg, %
TEREKSE & e ik, 4 2.77 mg - kg, 85 & HAE
281~756 mg - kg Z ], Horf A4 LU i e,
756 mg - kg, HK IR (444 mg - k') , AL
KFE T EAR, Jy 281 mg - kg BESEAE 218~
935 mg + kg Z (B, Hrp A Ol AR, O 935
mg « kg HROMHEAR (329 mg - kg!) , SRIEMEKTE
Ffk, m 218 mg - kg,
24 HERESERSM

Y S P, DU T 3 b 4 A 2 i DA SR AL
MORFE S RO, F i Z 4B % B2 SR
0.12~0.16 mg - 100g™ Z [i], H i L AL WK SE &
B, M 0.16 mg - 100g™ , Hk AW AR FE 2 (0.15
mg - 100g™ ) , FE A F02F 10 f) & & /AR, b 0.12
mg - 100g", 44 E & 7E 0.086~0.967 mg -
100g™ Z [], Ho i S AL iR T & Wt fe =, 8 0.967
mg - 100g” , FUCH HEHAPEHE (0.244 mg - 100g") ,
FEAR RN CUfil & S e i, 4 0.086 mg - 100g™ . 4
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Table 4 Contents of seven mineral elements in four kinds of wild vegetables
L 3 o :
Wild vegetables species Na Cu Fe Zn Mn Ca Mg
8 pecie (mg - 100g™) (mg - kg) (mg - kg™) (mg - kg™) (mg - kg™) (mg - kg™) (mg - kg)
AR 3.20 1.38 29.6 8.04 60.9 444 329
Aralia chinensts
LK FE 3.22 0.72 22.2 4.81 2.77 281 218
Cardamine tangutorum
A= 11 4.16 4.22 549 3.87 17.2 756 935
Cirsium shansiense
LR e 3.37 2.26 9.43 5.39 6.73 397 235
Smilax stans
x5 HEXHERNELEZESE
Table 5 Vitamin contents in wild vegetable samples
Sk i3 B2 LR E e A HER B e R C B-H% h&
Wild ﬁl' bles species Vitamin B2 Vitamin E Vitamin A Vitamin B Vitamin C B-carotene
N VBT SIS (mg - 100g")  (mg-100g")  (pg-100g")  (mg-100g")  (mg-100g")  (peg- 100g")
[EEN 0.12 0.086 Tr Tr 4.07 Tr
Aralia chinensis
BT 0.16 0.967 27.2 0.06 50.3 1.74x10°
Cardamine tangutorum
A= 11 f] 0.12 0.086 Tr Tr 4.07 Tr
Cirsium shansiense
WA 0.15 0.244 15 Tr 2.35 1.72x10°

Smilax stans

AR A ANAE 55 6 B K S5 R A 4 S v g A,
HOSR TR & B, O 27.2 g - 100g™, B AWK
PEHH 15 pg - 100g” . 4EAER B AUTE S ALK
ek i, 4 0.06 mg - 100g”, 44 E C FHRAE
2.35~50.3 mg - 100g" Z ], H i L ALK SE 5 1
B, 0 50.3 mg - 100g™, Hvk g M A R4 1
(4.07 mg - 100g™) , HHARPE B2 % B 5 A%, 4 2.35
mg + 100g™ . B-HH N ALAE 5846 05 K 55 FL A
WH PR, KPR R STERE, N
1.74x10° pg - 100g™ , HR N AR B (1.72%x10°
pg - 100g™) .

25 F TR B T R Y IO A R S b AR
PR v 2% R R 5 58 AR R OK 5 Y A TR
B R TR 4 A R A A s A T RAR HhoR
oy KA G Y RERE JEM MY B RT R
EUR IR - des S SR EJUNIIPN

3.1 ERBSEN

SATE TR 2 M) N MR B AR 19 90 I 5 A 5 L IE
I A BEALBE RN ARG, X P 97 | 9Bl 9 A A AE 2%
WEAEEE L (RERE, 1999; X %5 #f,2008) .
FRRFE L AL ROKSE AR DR [ BT B R
MEILR T A& SR & s, RITT& AR AA
AR AR T RE , AT IR YT O R
L eI, ELA Lk RV 52 9% 07 AR T, H s =
X 1 A0 S B R ( 55 S 2014
XEEAR S ,2017)  FOARFT & 3R P IS 2R &
WO, AR E S L RN TRIT T &
TR UL SR S 21 0 i A, A B AN 3R TR b
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PR e B 1 AR i R rp A B A (AR
R A, 2015) , [A A, K114 & R AT &R N
LRI LR (205 HEAE 2014) , HEATR N A
T R0 2 Ay S AR 1) A B TR (X AR 45,2017 )
PR 3 U o BB 2 2 B e A e XU RN T U,
Ah, R EF S St AR ST AR A AR, S
GATRELAT Y R 7K 7 A& 2 LR R T ) e
MDA, S50 Z R AN 450 R A D 37 FN 38 1T ) g
9 /E T (X35 #2008 5 ST FIA4E ,2000)
HChEEYRER) (B H K, 2004 ) 35
KRB EATE S E](1.82+0.93) % | M H 4, &
TERER SE ) 8 1 T % o 535 3.26% , MR 54k
A K 5 R B A 32 35 T B K 93 (89.9% . 92. 6%
91.5% ) FJK43(1.00% .0.94% .0.79% ) 5 [E £
Y oy =) AR 55 b ST & K 43 [ (93,59 =
2.10) % | FIJE 43 [ (0.91+0.36) % | Lb &AL, 4
1 BT 25 7K 43 (80.7% ) A K 43 (2.50% ) 5 ( H [
W) R 4 32 ) ok B AR SR S B SR A L, K A
[(91.58+3.35)% ] & &K, K/ & & [ (0.81+
0.28) % %= VOB i & HE W7 (0.3% .0.4% |
0.4% ,0.2% ) Lt B & 9 B4 ) AR 2R 2k
[(0.15£0.05) % | FIH 2K & 5[ (0.19£0.15) % |
T 5 AR SR A WK S TRV A 3 32 v BT 25 Kk Ak
YR (4.76% 1.47% 4.16% ) 5 (P EH Y
A AR IS M SR (3.50£1.37) % | HLEHH
L 28 FOR RS R KA B 0 (14.5% ) 5 EE Y
AT AR SR [ (6.30+£2.82) % | Hb 45 A X 5
i s PUFREF S B 100 g H BT B RE AL (137.,95.269
119 k) 5 ¢ B & W o ) H &k 5 AR 38 2%
[ (82.38+34.38)kJ MMt [ (53.14£21.08) kJ |
LU A5 AH R 5 e s ML AT 4 (1.4% . 1.33% . 1.46% |
0.96% ) 5 E &Y L3 e Rk R S [ (2,56
1.08) % | LB AR X AAIG, PSRy A BH ., %
TEWERFE & Z M 4E4: R (VA VB VB2 VC ,VE Al
B-H A NZ ), H A it FE X U b B SR b i, H
VC & (50.3 mg - 100g™) 5 &Y W 35)
HRAR B ISR 2R VC & & [ (15.53+£18.28) mg -
100g™" ] LLBCAHRT #5107 W) G 3R 5 AR 4% 30
A BRALAE 2 VDA O, M e R A B e SO K
A BEHLRE 2 AL, NI S BOB e . AW il

I, X TR AR ST B R I A — E Y g Ak
IR RE AT 35 4R, 2006) , DY Fl BT 32 b 57 ) 5 4
(0.72~4.22 mg - kg") B (8.04~549 mg - kg") .
#¥(3.87~9.43 mg - kg') 4k (2.77 ~60.9 mg -
kg') (BE(218~935 mg - kg ) A5 (P E B YL
G3E) AR R S T Y A (0.1 ~2.3 mg -
kg') Bk(2~5 mg - kg') FF(1.2~5.8 mg - kg') |
55(0.4 ~3.3mg - kg") . BE(90~330 mg - kg ) I
BT TR (Tr~1.0 mg - kg') 8k
(2~39 mg « kg ) FE(1.0~5.6 mg - kg') .
(0.1~8.0 mg - kg") . B (70~720 mg - kg ) LA
AN a7 ) BRRE EE =T, (3.2~ 4,16 mg -
100g™ ) A9 & L e ik T R o i ) B R
%2 (54.3~306.0 mg - 100g™) A3 (9.2 ~
445.2 mg - 100g™) & HHHE
32 MHMEXENEFA S SR LUZKRIXE SR
XWX FR

V25 AR K 1 1 5 1 XA — 26 5 4% T 2
KA LI X Tk AR K (L RE L FNIE FEAR , 2007 ) o
LIS T 22 A A T 4 A v L X, B RO 25 K, FE
P S S AN R T 85 S B AL, BRI Ot B B8 IR
1 BT R S e = B S AT DU AR Y
B S R AR AR AR R AR BT IR D AR TR AF
ER o DRI SRR A I R A 2 Bty | 0 3% 1 1Y
DUBRET S ELA W S R IR R T 2R R
TR MYEAE AR A X5 Y b B B R 5 oK
R BRSO B B A G

DU o B S5 L M R R R 1 2 i R L 2
AEo AR, PR P A, TR 2 Ll R B %, IR ]
VAL A TR SR AR K S5 1 WA T B 52 PRI . Sy
RGBT | NS A BT A iy ™ D o B S A
(NSRRI TR € N A S N A B W
FOMZEA: 2, DA 2 Hh e A RSB 3R T )
TR, HA — & WG Ah B iy S aE . Tt 5% %
ACK R EEDLE B A B 2 iR A 1 —
IR AR AT R, AT I B R RZA
SMAZ W, — B0 TIEE 82| AL,
BIPIE TR RIS R A ERAR RO R 5 PR e
AT LIRS b B AR HERE B PR (AL, 1994)
X576 XU AN (I 78 T3 3k ) A o e o e o £k A
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FEORAB AL E AL, B 4 o A 19, 3 AR 2 Bl
KA Z MY FE I — SR (2, 2011)
Pt L 7 R B R BRI R & T S, 4
RE L i 1z S Al >Re 1S 1 19 S 1) O ORI AT, X 2
—FHBE PR IE R I FF B2 AR A5 0 W T 4k AR R AR 4
R MBICRFERY RN EEETY ORI, #BA
(Aralia chinensis) FESHHE L ( Smilax stans) B HEE
Rt T LIARORE R S DR A7, A O HH R SR BB
BB VBRAETTMBT, MR BRI R IE SR A,
PRSI TR Ty TR 3R 2 PR SR i TR
MEZEEM, RILEEEETZ UL LR A5
PERMZETES N T R NA S AL, w52 DR
A Av W, DAL I R 1 1 ok 1 W A WA R AL
A E R 2 A RZIERE . FheE b
KRR =R (F1994)

4 Hib

E U VTR A N 7 N R i W O]
DCNATIR UL, 2 B A B ok U, AT S it A AR e 25
&R E IR Rl R E LR 4B R TR
LT YRR AR F1BTAF 60 0T A Y 2R B0 ) BE AN
LIS b AN DR e AR AT S | v s o R (B
(Boedecker et al., 2014; X335 14 45, 2016) , H L,
TE /D7 fif Bk 5 1 b DX, Y b AR £R 22 M BT SR AE
SR HH TR B kb FE X 4 35 G TE R Y AR BRALRE AN B
IREE A 2 L, AR L SRS B Y
X PR SR e R R A R ST R E
TR AN 2R B R W Ok R, B B B SR
(EAORAEE T 280, X 88 AT H I B8 37K F Fl
RNESUNCY: R -
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