R EmiB Modern Food Science and Technology 2020, Vol.36, No.4

B eRERARNE DU ZE MM

BE', BRER, BFSS, BT, Rmie’, AR, LM
(LAHREXRFRFHFHE LERE, ALK 410128)
(2. B RARIFEF IRAMAF HRFIE, FTMALD 558000)

TE: TR —HARFERA ZRRAT, vobts, FH R REFHREVIRGAD A A S0 Lo RAERIAR, BT E R
Fo R EIRMF R AR S . VA REMEMRIE A A al, KA AmesiXie. H LS L a AL R IE AR MR L Bh M 2K gm oL 4 &4k
TR 6 FAE A MR I Lt AT s iR, S RAY], B E RIS RAAT R 0 RAEBL T A LAE13.16%. THAFARIZ.16%. RAE
226.32%. FHAT15.79%. DB AT.89%. FEA13.16%. HHF10.53%, EALmAHINLASI%. SE11.59%. RAAB4.12%. K
2 E37.56%, & T EZGRE TFSASHEE. AR RATAT ) RAGR K2 H & K F21.285 g/lkg-bw), A8%H T AMRIERF|
-3%5074 BT RA. SeI, Fodn kg TSyt b AT, AmesikIbAntk i FL £ S 4 4 EAkw KRB 69 45 R 32 1A H(p>0.05),

AR BT BB B S L ar tm A BAAEAE A . AR AR R A, AR

KR RAERS AAR RAR Bdbah; BN 2AHIRN

XEES: 1673-9078(2020)04-210-219 DOI: 10.13982/j.mfst.1673-9078.2020.4.028

Formulation Optimization and Safety Evaluation of the Compound

Fuzhuan Tea Bag

ZHOU Xiao-lu*, CHEN Chong-jun®, RAN Li-sha’, YANG Ya', SONG Jia-yan', ZHOU Cai-bi’, FU Dong-he*
(1.Key Lab of Tea Science of Education Ministry, Hunan Agricultural University, Changsha 410128, China)
(2.College of Bioscience and Agriculture, Qiannan Normal University for Nationalities, Duyun 558000, China)
Abstract: A compound fuzhuan tea bag was developed by using fuzhuan tea as the main raw material, with other medicinal and edible
homologous plant materials such as hawthorn, chamomile and dried tangerine peel as the excipients. The optimal formula was obtained through
orthogonal tests and sensory evaluation. The safety of the compound tea was assessed on the basis of acute toxicity tests, and through genetic
toxicity tests including the Ames test, mammalian erythrocyte micronucleus test and in vitro mammalian cell chromosome aberration test. The
results showed that the optimum formula was obtained through orthogonal experiments: 13.16% hawthorn, 13.16% dandelion, 26.32% fuzhuan
tea, 15.79% mint leaves, 7.89% fennel, 13.16% tangerine peel and 10.53% chamomile. The optimal formula contained flavonoids 4.83%,
polyphenols 11.59%, amino acids 4.12%, water extracts 37.56%, which were slightly higher than those of the combinations with the top 5 scores
in the orthogonal test. The maximum tolerated dose of the compound fuzhuan tea bag in mice was higher than 21.285 g/ (kg-bw), which was
507 times as much as the recommended dose for humans, thus indicating non-toxicity. In addition, the results of the Ames test and in vitro
mammalian chromosome aberration tests were negative (p>0.05) in the absence and presence of Sy mixture. The extract of the compound
fuzhuan tea had no micronucleus-inducing effect on polychromatic erythrocytes of bone marrow in mice. These results showed that the

compound fuzhuan tea had no genotoxicity and is safe for intake.
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1.3.1.1  Jkbkb 2

AN AT, R AT,
ANETEF BRI R, RS R R R LA
it 4 FLA 16 FLAITRAL, 4 4 FLIR I R R B
23t 4 5L, FR 16 LT TR R & .

13.12 ettt
AHFFAERTIAM T AR TAE R SERE K 5%

FEHEAF LR AP, SREL Lis(3")IECF AT
weit, BRI BOEMR 1 Fs:

x1 EXAEHR
Table 1 Orthogonal test plan

KP A WEg BiEadAk/g CHAER/E DESHg E#dle FHK/e GHHHL

1 5.0 5.0 10.0
2 7.5 7.5 15.0
3 10.0 10.0 20.0

45 2.0 3.0 3.0
6.0 3.0 4.0 4.0
7.5 4.0 5.0 5.0

13.1.3 EKEEN

SRR BB S PPhRME (GB/T 23776-2018), Fi
PERE FREGE SRS T R I E ARG A, 72
IR 2.0 g£0.02 g MEBAL S
FMRPNe iSH, #HO, HEEEKRM T A
FIPNAHTE AR HE IR, FEMR, B
FEmMIIZIIRE S,  FTUURE VR R DGR 2
SRR SRR AT 77, HoPor K5 50%, B
Rl
1.3.1.4  HALK

KR YR 4 i (GB/T 8305-2013). £y
BESIEAEARENRE (GB/T 8313-2018). S REL
SRR A U B R R BB = B 9

(GB/T 8314-2013) AJ IR R R BHAR ER A 2 -

1.3.1.5 HEIRRER A &

& s A AR ARG 2R, Kok
e, KPR EE 15 min, FKHEAN 1:10, Fzfisd
XU AmENE, AHFMREIRR BT HIE H
TE % 28 RACRRSUER IR 25 T2 e ok P TR 4 2 4 B
F-80 CHA 12 h J5, BRI 24 h, WEETH,
PEHURN 33%, TRAF THURIRVKAR % H .
132 AR
13.2.1  Fises

SPF 2 EHI/INR 24 W, WERESF, BENLALE 70
44, H%3 A, EEVIAFIEH 710 mg/ (kgbw) -
1531 mg/(kgbw) - 3300 mg/(kg'bw) . 7095
mg/ (kg'bw) , 255 H/NREL 10 g #5iE 0.2 mL 34T
VEE, HRIERESR 10h AEE S 4 h /RS,
HARNERROK, WML 5 /N RAERRGL, 3
T, SEEARERGSE, EEMEET7 dE, K
PU/NRAEATRIE RGP, TB—FET, ToEfiE B 67k
I /SRR R, BRCR F S5 K 52 it
NRIEATIRE .
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SPF 2% FEEH/INR 20 L, MERER, FENLLLA 2k
24, XTRRLAFILLERA, MERES TR, A S K
FREUE G 7R3 7.095 g, NINZETH/KECH K 7.095
g/ (kg-bw) HI5fIE, & H/NREL 10 g 5T 0.3 mL 2
ITHER, 24 h NIEIRE 4 h S 3 IR, 3 EER SRR
21.285 g/ (kg'bw) o XTHEZRE B [FIFEFIEMZETRAK, 2
ZEEE 14 d, Cs/NRIESPIRGL. AR AT
T
1.3.3 Ames X5

i H R FEVL T TIRE TA97a. TA98. TA100.
TA102, TA1535 Fitkmitk (Z%EMEREZESR,
EMSAIARENE &M T, REATPRE L
175 o B 32 RV B 5000 g/mL+ 2500 g/mL . 1250
g/mL. 625 g/mL. 312 g/mL 5 MHIEL (53510 So
FIAIN Se), [FIRTREEIEAFHRA CREEZKD) . RALEE
B PAPEXTHEZH (TA97a+So. TA98+Se. TA100+Se
BN 10.0 g/l 2-2455%7, TA102+Se I 50.0 g/IML
1,8- " FRIE R, TA1535+So 1 3.0 /M — FHFEIV A,
TA97a. TA9S JJIIN 50.0 g/MF 5042, TA100. TA1535
hn 1.5 g/MB%EALEN, TA102 /N 4.0 g/M#2EEK C).
FEEFRIT 37 CHEIRIEFRAARE T 48 h G g4 R,
TSR FRAE B & PR IR 3 VA 2L
1.3.4 i3Il oAz iR Ie

SPF 2% EEHH/INRR 50 L, e 3-2F, 1A EE 25 ¢~30 g
PNRBENL K 5 41, A& 10 X, iR TSR,
BB AMEXTHRZL . BHMET IR A SR E
H10.0 g/ (kg'bw) « Hi7lEZH 5.0 g/ (kgbw) FUKHIE
2.5 g/ (kg-bw) , [E]RE 24 h A 774/ R B PIIK,
B IR AZS IR EATRE B, BH M R ZE E 1 A8k
PH% 40.0 mg/ (kg-bw) , B H/NR LA 10 g A5 0.1 mL
TR . TR ZIKHER G 6 h RIUEREFE G, BUh
S B RV ERRRR B, W E 5 min,  ARARE*
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Pettyigetts 15 min, DL 1/15 mol/L BFRERZE MR IE
T B o F (100x10) 5753 W 208 22 YL 21 4 i
%, eE CBER/NRADT 2000 AN 2 GLAT 48
B, TR R B AR R AR
1.3.5 RSP FLE it e &k T X
TEGERRARIGHT, FH CHL 4HMIA & 2
WEitE GRIGENNSAIN So 1 FRHT), AR¥E4NH
B RN AR, B R<S0%NIA . R
YRS R, WE A 625 ug/mL. 312 pg/mL.
156 ug/mL (1 So V&), 312 pg/mL. 156 ug/mL.
78 pg/mL CAIN SoVRERD, FITHXTHELH CRERZK)
FIBHMEXTREZH (7.5 pg/mL FREEMEZ+So 0.4 pg/mL 22
FUFE R C-So), YHPEETE 24 h JSUSERgEM, TUEkAT
4 IIAKAKALER 1.0 pg/mLo F2 IR 0 F e,
TR T B R AR 2 CRT 100 /D),

TR LR AML I A AR 2 n£2 VB2 Y
L4 Hgm s

SKFH DPS 9.5 #A4FA1 Excel 2010 X #3740+
ST, T BEEI L xastd oo SR t Kl £ 4
Mre F2E5%, ZAHARH SRR 2 5 i T sk b
B, ARPFAELE LSD 43Mrs 505 ZEATFER A
Dunnett’s #5675 T LLE T

2 HR59Mh

2.1 BAHRFERRE FIEKIE AN
2.1.1 REHIERAT

AR 1 BRI E A SR 3 TR e
wHPE, HghRanE 2.

*k2 EARBREARERITEY
Table 2 Sensory evaluation score of compound fuzhuan tea

, FRAE REE HE DH #H ms FAR E%
FHAT LA T e ST ‘ ‘ ‘ 4, ok
A&/B  H/C /D FE HAIG Wy Py
1 1 1 1 1 1 1 1 95.00 95.00 95.00 K, HA Bz Fu
2 1 2 2 2 2 2 2 9300 94.00 92.00 BHA Bvk
3 1 3 3 3 3 3 3 95.00 96.00 94.00 K, HA HATRIR
4 2 1 1 2 2 3 3 96.00 97.00 95.00 K, HA BRI
5 2 2 2 3 3 1 1 90.00 95.00 85.00 BHA R4k
6 2 3 3 1 1 2 2 89.00 90.00 88.00 P A KRB
7 3 1 2 1 3 2 3 9150 91.00 92.00 4 iE Bk
8 3 2 3 2 1 3 1 9250 94.00 91.00 AHEAHRFA  EAHRK
9 3 3 1 3 2 1 2 9200 93.00 91.00 BEA B
10 1 1 3 3 2 2 1 95.00 94.00 96.00 FHAHREFA i
11 1 2 1 1 3 3 2 9350 90.00 97.00 L4k B2 g
. R AT
12 1 3 2 2 1 1 3 93.00 92.00 94.00 BEA ;1:
=3
13 2 1 2 3 1 3 2 9350 95.00 92.00 BHA BRAT SR AR
Wi, A A
14 2 2 3 1 2 1 39350 95.00 92.00 BA N ‘
=3
15 2 3 1 2 3 2 1 92.00 95.00 89.00 BFA BR, A AR
16 3 1 3 2 3 1 2 9300 9500 91.00 BA */
=3
17 3 2 1 3 1 2 3 90.00 94.00 86.00 HEiFTk, FHA BRI
o SRR, T
18 3 3 2 1 2 3 1 92.00 92.00 92.00 SR N
FR B
k1 9408  94.00 93.08 9242 9217 9275 92.75
k2 9233  92.08 92.17 9325 9358 91.75 9233
k3 91.83 9217 93.00 9258 9250 93.75 93.17
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WA EE R, mEESHER (AL By C. D, E,
F Al G “FHER KK AR BRI RO K, 45
N ABCID,EFGs, B S IRAESI IR A LA
50 g (13.16%) JHATER 5.0 g (13.16%). TREEAS
10.0 g (26.32%)+ A 6.0 g (15.79%) /NE# 3.0

2(7.89%)\FRE 5.0 g(13.16% ) FEH %5 4.0 2(10.53%)
TRV P AR I BLZAE A, IR TR R
55, EBUEASRIG A S B HER T 5 AR
HE (HIALFE 1. 3. 44 104 11) FHATXFEEREG, 45
REBRWER 3 R, mILHELRETN 94 57

* 3 RILEEHRERI A REFITES
Table 3 Sensory evaluation score of better compound fuzhuan tea formula

TS5 A ok TRy ERIRS GERS
IE R RAERLT AT AR BE f 94.00 94.00 94.00
1 AETA MErkE, B 92.00 91.00 91.50
3 HIBRA BE o o 88.00 92.00 90.00
4 K, BTA B, Rk 93.00 91.00 92.00
10 AT AR 4 91.00 90.00 90.50
11 BATATANE B, HEMA 9100 94.00 92.50
212 BEACIRARAHT
* 4 BILE & REHIBNIERR
Table 4 Optimum physicochemical index of compound tea formula
FHGT HEE/ Y% THEEAE Y% HBELRY% 8% KRED%
ERFARRG  4.83£0.22°  13.64+0.06°  4.12+0.06°  11.59£0.02°  37.56+0.13"
1 3.98+0.68° 12.98+0.07°  4.05£0.07°  11.35+0.09" 35.87+0.40°
3 3.73£0.65°  13.74£0.07°  436£0.10°  11.58+0.02° 37.79+0.28°
4 3.59£0.22°  14.02+0.18a  3.70+0.03°  11.62£0.07*  37.66+0.34"
10 238+0.16°  12.34£0.17°  3.75£0.04°  11.48+024* 37.17+0.28°
11 348+£022° 12.85£0.22°  3.90:0.06°  11.39£0.10°  33.56+0.64°

E: B FAH AR FEATER £ FRE (p<0.05).

IRAE EA IR LS, W7 ARG 5 AN EUEiT
Ji AT EBRIE RS A, ARWER 4 FoR. K
6 MRARIEAEACTT, 45FEoR, WEEHN & RIE
AR T 2R (4.83%+0.22%), 5 HABE 740
AR EZER (p<0.05); AEMHHRERS R 4 55
fm (14.02%+0.18%), IEATEAERL T FAEMMK; HIA,
FHTHAERZHE ERA REEES (p>0.05), H
MEHE EXTLEEL 4 SE& 8 (11.62%+0.07%), 1E
AR SRR (11.59%+0.02%); &BL 74L&
TN EAAEREMEZESR (p<0.05), L3 SHETT
(4.36%+0.10%) &, Hoe R HAER T 4%
FE (4.12%+0.06%), 4 ‘51 10 ‘SHEAK; KR HYEE
FHAWAAERZEEZESR (p<0.05), LL 3 SHS
(37.79%+0.28%) Hirn, HAON 4 S HIERS R
HBE (37.56%0.13%) 0

TSI AT R, IEAS SRR T AR, LB
K (4.83%+0.22%) ZHy (11.59%+0.02%). IR
(4.12%+0.06%) KR (37.56%+0.13%) & 2 4R
fim, HIREVEM G VR s, R, &R
TSR, S SRR T
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22 AMEERE

SRR TR TV 2R R B A
B — T FE A ARG, % ] LDso SRFR LT
Al MR, DNEREHIRSELF, AT, AR
WH LDso, BRIMCR B KT 52 Sk R AT ik . e
Sh/NRUEE B M E SRR FM AT & &N 21.285
g/(kg'bw), MEL 14d J5, PMRIGHEHIETIG, #
B FHE HIRSG. PR RZAE KRG SR
WL, RIS . B . BSHLmRE
B . 45 RN RO A TR TR EU I ek
FHEHIE AT 21.285 g/(kg-bw), 24T NEHEE R
507 fi, MRAEDPERRVEM S GbnitE, HESIRIERE
TCEEH, PIEEATHEIR AN FE R
2.3 Ames %I

Ames R AEATIN 52X 15 K B R 1 J2E R[] 42 58
ARE T FEFREE R E S, A 0.312 mg/lM~5000

mg/ AT EHENMGAIN So KGO T, HHRAEKR
Uf s AR 12 1 v B R e R AR B R4
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Table 5 Test results of compound tea extract on bacterial back mutation

2020, Vo1.36, No.4
X 5 MRS AR B R IR RTE IR 5.

o - TA97a TA98 TA100
+8Sy -Sy +8Sy -So +Sy -Sy
5.0 926 123428 3244 3141 12549 13448
2.5 76+13 138+20 3742 3741 118+8  139+13
B RAERTH 1.25 89£10 116+9 30+3 2045 1073 1239
0.625 93+] 120+10 31£2 36+7 119£10  133%8
0.312 85+7 114+8 3443 3445 11148 128+3
AAL 322 R - 86+5 1314 33+4 3345 117+4 1324
7t RR 2R - 918 13512 312 28+3 12044 133x15
FEDPEAT P8 20/ (mg/ L)
NaN3 1.5 685+85"
2-AF 10.0 814+86" 942+78" 686+95"
H A 50.0 1049+185" 992+36"
“2HEEC 4.0
18- =4 E R 50.0
2-AA 3.0
o 8 g TA102 TA1535
+8Sy -Sy +8Sy -So
5.0 297+15 336+12 19+1 1643
2.5 261+13 257+55 1742 1942
B RAERTA 1.25 23645 315+12 15+1 18+4
0.625 245+16 3116 1542 2143
0312 216+15 300+25 1745 18+2
RAL T 3T R 4 231+16 317+11 20+3 1843
Sl p gty - 247+15 321422 16+3 2144
FEDPEAT P8 20/ (mg/ L)
NaN3 1.5 646+48"
2-AF 10.0
A 50.0
“2HEEXC 4.0 1938+178™
1,8- = B 50.0 894:+24™
2-AA 3.0 1006+68"
ErCORRECR R AN, =) S B HORAIT AR A AL e S A 2 23 L

AN R T 2 S TR R, B guie
5 (p<0.01), R RGN BARIEZRIH &7 &
HIMAZZE (2.00%0~2.90%0) 5T REZEAH L,

A

24 wILsh M a e L K B
ARV AT R AR 2 —, A

AR 51 B W) R S 20 B Y G i A
3o BAHREE R AN ALY A i e 45 SR A

T2 (p>0.05), WIRATRNANE. 1R &K%
FRAN B R HIZ AR A 2T B PEX EA,

6, BHMEXTHRAMAZANIR A 2.70%0F1 2.40%0, FH BHEGIHFER (p<0.01). FtL, TLLHIWESREE
P B A% A ML 22 A 33.60%0 1 30.50%0,  SH XS] R Fob/IN B I 22 2T 4RI SO R T
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Table 6 Test results of compound fu tea powder on mammalian erythrocyte micronucleus

EE FE/(mgkgbw) MRl FHHk ZAPCEHK AMAZPCEH  #AZ2M0%E/% PCE/NCE/%
b3 5 10000 20 2.00+1.27 50.6442.64
10000
e 5 10000 29 2.90+0.89 50.33+2.87
B . W 5 10000 25 2.50+1.27 51.18+2.27
HAARFERTA 5000
e 5 10000 24 2.40+0.74 52.10+2.10
W 5 10000 20 2.00+0.79 50.48+1.22
2500
A 5 10000 28 2.80+1.15 50.88+3.07
W 5 10000 27 2.70+0.91 50.40+2.45
eSS gt 0
A 5 10000 24 2.40+0.96 50.88+3.07
b7 5 10000 428 33.60+8.81  47.82+5.94
PR B2 40 £
e 5 10000 410 30.50+6.05 52.8542.92
R R T E M BA BB MR E Z R (p<0.01) ; #AZmIEE (%) 5 PCE/RBC (%) #Hl R A#I%T, &+
A ¥EATE L.

RPN R ng/mL 715 2H G Ak i AR 24t o 56 55 [ P 0 HE 4 Ll e
2.5 PRANEAL B4 2 A K B (FENN So BT )y ZRFLH 25 (p>0.05).

HAERIE R T SR 4 h, 750 So tH 5L T, 312 pg/mL~78 pg/mL 7l 2H et piman AR 4 i 2 5
AR EE>1250 pg/mL B 1M 7 55 %6<50%; 7EANN PEXTHRZAELE (FEAIN So MBI T), ZRTG T
So BT, HAMKIE>625 png/mL I 555 <50%, B (p>0.05). RIREE R AN, BEHRZSZAPIAR N,
KT S ARREZAE ER B A A e AR 4t R FENK 7. K8,
BTG R, WS A ME, 625 pg/ml~156

#= 7 EAFNHRSEANER
Table 7 Cytotoxicity test results of compound tea

AP miRsR (A/30) WM EZ %

=8 KA
+So -Sg +So -Sy
FRMPEST B8 28 02mL 1x10° 1x10° >50  >50
5000 1x10° 1x10° <50 <50
2500 1x10° 1x10° <50 <50
B RFERFA (pg/mL) 1250 1x10° 13108 <50 <50
625 1x10° 1x10° >50 <50
312 1x10° 1x10° >50  >50

& 8 BEARERMINEFLENIMIER B AR TIRIGER
Table 8 Results of chromosomal aberration test of compound tea on mammalian cells in vitro

MR/ R mIASA T AR /Y%

bkt R

+Sy -So +So -So +S, -So
TR PR RB 4R 0.2mL 100 100 2 1 2.0 1.0

625 100 # 6 # 6.0 #
e 312 100 100 5 3 5.0 3.0

B ARFERTA (gml)
156 100 100 1 3 1.0 3.0
78 \ 100 \ 2 \ 2.0
1

A4 (mg/ml) CP7.5 100 \ 32 \ 32.0 \

MMC 0.4 \ 100 \ 18 \ 18.0

E WERTMIEER <50%; VETAMEASAIERR, W ETH AT R p<0.01 KTFB AR R E E .
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3 TheS4hie

3.0 ARIGLIIREER A BRSO, AT,
FEHE . BRE . DEESEYAME, 8 ERR R
13 B8 v R F AR HEIPERER AN
AB|C\D:EyF3Gs, HASE M AR, BRI, ¢
BV N4 HIETHZN4.83% 2By N11.59%. &
B NA12%. KIZHWIN3T.56%, FHE T IEAC iR E
BORISIIEE .

32 PREEFRAERREALGS, R LA, A%k
RYNRHRFE SR 240 . MW TR, IRREAS
XN SIS DR R RN, BE IR
SERLORBIME, HX30 dMEFRE K BRI IR S 5 AR KA
WRETEIE a2 P, ULBATRRE R A #E,  ATeO
PP, ARE SRR S IR iL G Hofh R AR, 2508
TP AR R AT T e AV, R DA
KSR FIMTDAE AR 24 F-70 kg MR 2:10746.71%, 4
BEEHbraE, BERS TSN e e H A
LA NRIAT T SRR, SRR, i
5 /KB ) B R B A ELAR S T E N H B 1535
18, BEVERAG, BSCSCPHRT T L I g 3 1 i
Iy R VEVEY, BRI, LA R AR (1 A AT RE
FEEITIHIHMG-CoAXE JF B 35 1 S, L&)
SFEMERILDs>10 g/ (kg'bw), JEILEL, Bk
TR AN AT IR0 45 R N, DR LA 2 —Fp
LA X RIREMZIM B — R, (HER
AECHIEIN T RO A AR IR e, Rk, N T
i MR T A AR B B A briE, AR
RN AT T 2 VY . RS2 D FERE
L E TRV /N BRI LD s, PRI SR i KT 52
MTDXf /MR TIRE, 25 RRI/NRAZ A F IR
M 32 BAEHE K F21.285 g/ (kg'bw) , IZIREVERER
IIRARAE, R BAIESE T LR ARSI R 2 A0
1. AL BRI TR AMESE &, XTI gL
i FEREHAT T AT AmesiREGH, 7R
ARSI E T, BAEFRERKHEE (TA97a, TA9S.
TA100. TAT02FITA1535) A, IR B AR B 74
B AR RS R 265, R E- RN R,
SEFUNIATE, VLR IRRC T Tos e EE . RN LA AT
Az R, S AR R SR EARIZA RS
FIPEXTREZHARLEL, EREZER (p>0.05), HIEEK
FREMEEX IR (p<0.01), $oR T HEAIRMER L%
YER. IS, FEIMSAMS SN R, EEA&HEH
Gete R AR AT i 2R 55 B M B AL L e 3 oG it
(p>0.05), VEEHE AR EBTRAEN.

33 ZREprd, @ISR R A e RO T IRAE AR
Rz SRR AN AL R (Amesila. i
AL ALK AN FL B e (A 22
B A RIZ RS AN, BBIEARIG SR A
WIS INEIT R IR A& AR TT 7 A CBUR AL . A I3
feaith, XIERR. MRt mE R, 155
frim A, AT, — R H IR A
AR g.
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