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Effect of Modified Starch on the Properties of Custard Sauce and Its
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Abstract: In this paper, the gelatinization characteristics of hydroxypropylwaxy maize distarch phosphate (HWMDP),
acetylated waxy maize distarch phosphate (AWMDP) and acetylated waxy maize distarchadipate (AWMDA) were
compared with each other. Based on the comparison, three kinds of custard sauce with different modified starch were
prepared. Then, by comparing the texture characteristics, baking resistance, rheological properties and sensory quality of the
three kinds of custard sauce, the appropriate modified starch was selected. Finally the effects of the addition of modified
starch, corn starch, carrageenan and locust bean gum on the quality of custard sauce were investigated. The results showed
that the application of HWMDP in custard sauce had higher hardness, higher viscosity, better sensory properties and baking
resistance than that of custard sauce added with AWMDP and AWMDA. The suitable addition amount of thickener in
custard sauce was: HWMDP 4% (m/m), corn starch 3% (m/m), carrageenan 0.45% (m/m), locust bean gum 0.45% (m/m).
The indexes of custard sauce prepared by this formula were close to the control.
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VBRI, AR PR AT 350 A E ST RE | R R
LR, B R E RS B R, R AR A
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Ak AR R LA i v Tl L TR BT BERSEAE
Rl HET, ZKRIERN . RETERD . FoKTER™ 55
JEGER PV E R A F IR . BRmsey o, A8
PEVERY AT R AR . AR PETER AR AR TE R
JEA PR A ERE -, S T s MR RE AN YT R 40
o, A | el RS AL B, o G A T
ML EER TS TE AR . SRR L, 28
PEVER DB DI, BEoE MR, S TR
Hoak ¥, (BARPEFERIE R AR 3 R g R AR RT3

FRNIE e BBER AR (HWMDP) | Z Ik 3¢
H55 5 12 s ( AWMDP) | Z, Bk £k X3 By & 19 Bk
(AWMDA) = FpASPEFERY 73 31 A Bk A R AL S B GE
Ay, JEFRYY . PERRIE A B R I RS R,
FACHRERIWAFAE, — PP yEks B E A S w5y P
R, A RAHA SRR 2R

AR SO =P AR GE Ry B R A A e v, Tk
H SRR PERA RN AR PRV, 8 i 25 SRy T AR
TEAY . FKTERS . BRI AL G A XAk
FerEREMIRZI, B I RAERC Ty, AR ETE R E R A
IRFE N R A 1 ERIHE S
1 MRIERE
1.1 MRS

HWMDP (% K B 15.7%, 32PN IS & 4.8%) .
AWMDP( % HK FE 14.7%, 2 Bt 3 & 8 1.7%) .
AWMDA GAEIKE 16.5%, LIS 1.8%) ok
AALREIR (N T ) A BRAS Fl A 7= ik Rak i
RP— A RA A A= B w Y a el 2
AT B () A RRA F A= FRbHE Rk
(P EDABRA A dtEmh R O3 A RR
ONEIEFE RR VMWK RS A IR W A s
LLASFRER e B R AR BN w77 Friseiig

DT AT IO A IR A FE AR 77 RPke dbstdbn

B AL T ST BRAS Sl AR S . BAXCH TR
FHeHre P ED A BRA R g3 b Kyriib
AR FEI A FoRpER bt S AT RS |l
LA A B e

TA.XT plus FiFREEAL B [E SMS A 7wl TA
Instruments-Waters LLC 728 3£E TA A F); RVA
TECMASTER HBUPR R 43 HT4L K F) . New
scientific {282\ f); DHP-9082 Hi#HIRIHF4E
AEBH L E) A BRLSF]; SMD-603S+AB+1S #4546
TCES A BRA 7] BCD-211YM/T vKFA 275 vk
A SRR LR AR v SR AT B E d sl

TEE IKA M T25 ST Uil f8E IKA

#EHF]; Panda Plus GEA-Niro ¥Rl dbat KB
Bl A BRAN 7] ; Viscorgraph-E A RIASTERE AL 4
FEATHLASTEAL LGS S F] o

1.2 WA

1.2.1 RAGAEEAIEC Ty S 9KiBeraER | Ry
SEOY PSR, FERITEC AN 1 TR

® 1 REREEERECT

Table 1 Basic recipe for custard sauce

Jst A5t (g/100 g) J TNt (/100 g)
S TE R 4.00 el iz 5.50
FRTER 3.00 FXCH R 0.40

RPLEE 0.30 LLALAR SR 0.20
R S e 0.30 PR 0.20
Sl 25.00 % 0.06
Tl 18.00 7K 43.04

1.2.2 RAEFESIE  SHoRBEFED | JE R apED
SRy N i S VA N 5 N s L S e = R
IRESIEHET 85 °C HUKMHS IS S), a5
B BOK Y LR 1:60:120, 15240k A, FREL—
SE RENETH, FrEOIERERIML S, INACAXUH ERIR A,
Wi B B CH R TE Vi, 19K B. FRERIA I
EA R PR 55, K iR i k-5 1 K
PEPEARBERE 1 min, 1598 Co ZEREH DY VI A9 &5 1F
T, 4kl B B AR C (VRG] FE
B5Y] 9 min JEAIAMEL A, 44423 8T Y] 1 min, FH
PIEHLAE 200 Pa FYEGR TR, 1549208 Do K5
FITR-S B KM, 75 75 °C FHFE 10 min, 85 °C
THEFE 15 min, 90 °C FHEFE S min, )H F2EA84H)
FE, AR AR . RAGSR¥ET 4 °C fER VK
FE PR 24 h fFE .

1.2.3 MPERIERCHCTwToE S5l Jy, DAASE
TEMY . EATERY . R AR SR I ES i A A
o, ST AS I FLH o3 * R AR FE R RE AR . ARPETE
AR FR, S 5RIRCTER | JEIBATEES) Sy vk, i
R BB RS B N, DA SERhEd )y o

[# 52 B KR TERT 3%, FIAR 5 0.30%, K H7 K
0.30%, B PETEM I INE R : 1%, 2%. 3%. 4%.
5%.

[ 52 A8 PETE B 4%, JIAR T 0.30%, <75
0.30%, BAE EKRIE I E N : 1%. 2%. 3%. 4%.
5%,

[ 52 A8 T TE Y 4%, KR FERT 3%, HlRE S
0.30%, BAE - RPIBEHIN A : 0.30%. 0.35%. 0.40% .
0.45%. 0.50%.

[ e A PEVERY 4%, FKTEH 3%, RPIHE 0.45%,
DA AR i AR B S N A : 0.30%. 0.35%. 0.40%.
0.45%. 0.50%.

g EPS — T 1 -RAL IR A S o HERE, AR YR R AL
556 114 O M AREAE TP BB AR 2, SR TR R v 114 el
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FE MRS R ECE VR B E N TR S A, R
MRFREEIE B | BB PV B 3By, B G T 7 i P
AR, 20— N A, HAE S256a% A 22 Btk
A

1.2.4 FAfEHE NH TAXT plus BiA{GM 2
R PR ZhER ST AE M . D=
45, BSLZ4 A, HDP/SR 83k . 5 2514 Dl A 3k
£ 1.00 mm/s, I3 & 1.00 mm/s, )3 5 i &
10.00 mm/s, FEES 25.00 mm.

1.2.5 BhEWARRRMHNE S5 EATED iS5
Tris. M FRAS ST R HA AL S I T B A iR
HOVASRFHERIE . JeHIEEL 40 mm AR, P& [H]
B 2 mm, EEREE 25 °C, XL FEN 0.1~100.0 Hz,
MEEREA A (G) FIFERCEL (G”) BEHR I MR 1A
(AU

1.2.6 MHLEEENE SZHHPEHESNT 1 S25 7
¥, IER . BUEAR SN 29 mm I RETERUE &
FHEETHAR, FREX 6.2 g AL ¥ de0 B 1, 1% B 54
HREEJE K 180 °C. Tk 200 °C, #t#% 20 min. IjE
IS o S AR AR e RS TAT TR, AR A=A i At s
B MRS A,

S
(%) = S—" x 100
1

o, o NTHEEE L, %; S, S A4 w14 IS i
BLmm?; S| AE S E A IS IR, mm?,
1.2.7 BEEIFE  SHKBOYED | BELFED ., 4R
SR HERENO . Tomaschunas 256U (8286 J7 . BUAHTE]
PRI R A R AR R R N B Tl R 1w, Ak
KeI5, #8010 ML ASFAHSC T TAERITEUT 51 AFEST
BE L OGPERE . AL DUERAMBRRE L B S DR
TR TN T 530 PSR EANER 2 7R,
1.2.8 WMEARRrENE SHIRHE S5 i SEg ik
e AkEE . Viscograph-E # Brabender % 2
PGHEATINRE o IE S8 FERHEE, 6% (T-2%, m/m),
%53 75 r/min, #1%H 700 cmg, TR 3 °C/min.
M 30 C FFUETHER, LA 3 °C/min HEERTHES] 95 C
JEr R 15 min, 2RJ5 LA 3 °C/min AUERBEREIEE] 55 °C,
£ 15 mins

R TARFEAR ST, AERRZR LRI 6 > g A
THEWIE TR (A, °C) | IE{HZLE (B, BU) . 95°C 18
BIF LR (C, BU) . B HI BE I UG 9 26 3 (D,

K2 RHIMEE ERIE

Table 2  Scoring criteria for sensory evaluation of custard sauce

B=| PO bR IHE(45)

HEST BELF, R 14~20

Eiiavali-y BHEST, FPORELS 7~13
SEAHH, CHL 1~6

e 1p; eI 8~10

Sinz iy RIDCERE R 47
RMHRICE 1~3

TEHENAZ s, BIEEIR K 14~20

B RE 7E NG T sh, BRER/ N 7~13
7 F RS 5y i sh, TR EEAR N 1~6

PRI 5 4RI 17~25

PR e PSR 9~16
RS, 7 Uk 1~8

¥ oy G BB, AN A 17~25

ot TS o ol - Ay, Bk 9~16
X5 AR e RS R, R D 1~8
JsVis - 100

BU) . ¥ HIBTBAE R WFE)E (E, BU) | S ZUE R B
ZER M EE (F, BU),

B &5 D SN2EE N RE (B-D), FRORTERE
58 E; C N5 D SAMZEEABUITSETE(C-D), &
7 JE TR A R R P, AR b /N DUl AR M v
E f55 D SR E NS (BE-D), FoRTERHEERS T
PSR ES, AR R IBEERSTETS; E 25 F S 2E(E 18
Wika e (F-B), FRiEminyemiae .

1.3 #IESH

AU 1 2E R 3 Wk TR S 56 1P M {E
FrvEIR 222575, {417 Origin 2018 X ¥4 743 HrE
&, {5 SPSS 26.0 #4718 5157 .

2 FBR55H

2.1 AREMEMSROIEERMFE. RETHEE.
(Y=Y A= oA

2.1.1 ke e 3 ATRIE Y, BRI R AR PR GE
A RS FEAR AR RE R | BRI 2= R R
1 (P<0.05), Hxhl AWMDP 5 AWMDA i¥ - {13k
F TR R LS R 22 58/, TE I HWMDP (1~
IRPEREEE | BARE | R T4 HE RO . A RS R
T FRAF B PR 25 45 4 1) 5 55 ), R il HWMDP 19k
AR T BEBRE 5, JTA R E T X AR . — AR
PEVER AR BEAS W], TE S SC I . B

F 3 USSR ASPETE R ) ik o A

Table 3 Texture properties of custard sauce with different modified starch

FE i (g) PR (g-sec) R Ii(e) Fhitk(g-sec)
X A 2002.90+20.34° 1999.35+52.49° —1805.10+1.65° —545.09+44.08°
FH: 5% (HWMDP) 1109.95+44.53° 1260.72+10.47° —861.77£119.11° —109.76+15.60°
Fhik#E (AWMDP) 860.41+13.33° 1008.11£129.37° —785.99+68.58° —188.57+30.11°
FHik#% (AWMDA) 887.74+11.38° 1006.67+9.11° ~754.2242.28" ~199.98+19.13°

1 FBIARING FRER R 2257 .35 (P<0.05); %4, $26~3£10[F,
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ANE], B AT TR A S SRR BT I 52 AN ]
2.1.2 BhEFARERE B 1 RIS E R ASPETE Ry
RALIREE ST AR RN B 5 R . —H Rias#
TP IR G5 G BEATSR M FH =5 i s i, G” 3t/
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K ¥k g . HWMDP 2H >AWMDA 20 >AWMDP 4H ,
tand 4% 2R & . HWMDP 2H <AWMDA 2 <AWMDP
H. BN HWMDP B Rk i A e g e i o e
e, SRR, BECSREE B . ShRS AR R I Ak
RIIERME . AR RERE(G?) FRAEERIAAR AR JEE F5H
s TR (G”) I - RA- IS AT s g g, %)
REEEIAAR 16 B AN 35 tand #8870, FEHAR 2 i s
kg1, 25 R FEEARSI HWMDP 1) RAik#
PR R, HUOZEES I AWMDA 9%

A
100005
)
& s mw = momm m = -
= m = = = =N o o ©
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H 10005 o o © 6588 g § 3
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Fig.1 Rheological properties of custard sauce with different
modified starch

2.1.3 MR 3R 4 BoR-RARE A HLE
KEN/IMEIR K- XF BB AEE>HWMDP 2H>AWMDP £H
>AWMDA 2H, 81 HWMDP #9543k 3% 4 dz 54
FRESTIRES, A —E BRI, RAER], AWMDP 41
1 AWMDA ZH iR % AR — e FEEE AT, 3 H 58
LB . RALIRER N FHAERLET & R T L
RHLE IS BAT RAF LS 05, NS 80, IR RFR
BN BE R ALPEL S . HWMDP 248 fs 3 Aotk
A5 R, TRHds B 42 0T X REARE, ML ORI T s i H:
A PR AR PEGER R A

2.1.4 JEEWE RS HH TIRINARRZEEER R
MR E P ESE . =4 RSB

K4 USIANTRI AL PEGE Ry B AL IR TR A
Table 4 Baking resistance of custard sauce with different
modified starch

B R MifHERE BE (%)

X} BERE HEST, PRARIE AT, KM 100.00:£0.00°
FALIA% (HWMDP)  BHES, A —@& RN, RER]  92.88+0.54°
FAiA¥% (AWMDP) B, I, e fam 60.78+1.22°
Fef35 % (AWMDA) WL, PRI 2E, o8 Ak 48.54+1.05¢

RS OUIIAFEFZEAE R RS E R EIEE ()
Table 5 Sensory evaluation of custard sauce with different
kinds of modified starch (score)

B IR NERLY NERLY NERLY
(HWMDP) (AWMDP) (AWMDA)

HEST 18.0+£1.58"  15.242.05" 9.0+3.74° 5.4+1.52°

HPERE 6.0+0.71° 6.4+0.71° 6.4+1.52 7.4+1.82°
Mz 18.0£0.71*  15.8+1.79®  13.2+526™  11.6+5.50°
FURANGUE  25.040.00°  22.8+3.35°  22.8+3.35"  22.6+3.29°
Fhodk 22.0£0.71°  21.4+1.95°  21.6£1.82°  21.4+1.95°
By 89.0+1.87°  81.8£7.23®  73.0+11.79™  68.4+9.56°

TE: R ARVNG TR 28 5 .3 (P<0.05)

R R RNl 1P T G A 35 22 57 (P>0.05), #{A
FRMADGEERL . HHEAm . JCoRLE . AN . AsME
TE M Fp 2] R AL 38 3 0 HE ST R L B R R i AR,
HWMDP ZH & 37 B FUB B e v, AWMDP ZHIR 22 .
R PE A BAE 4 AR B /MR IR 2 : HWMDP 26 >
AWMDP ZH>AWMDA 4.
2.2 FREEMEEM R

2% 6 Won T AR PETER I LA IES S, o
2% 6 A A1, HWMDP 1) iR (A) FAIk, 2N
HWMDP H ¥2 17 2 & &5 = T AWMDP, AWMDA
i I A, N IR SR K IR, AR S
IKGFFHREG LG, 5™, HWMDP ZAEZ
B (F) . B (E-D) #5T AWMDP., AWMDA,
ZAH F 5 SR VTN FH A TE BRI AE S BE IR AS S 4t
B LFE, FRAEAE B IRSAE T U 688 B0 70, i e
ol GRS E e b S AN Y i = e e s S i U
P8 2 P D A S IR B ek o= B Y ) Bl A, R SRy A8 T el
YEBY > T-4h 5 B, HWMDP [IAZ IS A X4 5,
It HWMDP #1745 841 i BE e Rt o — b G A5 B
Fa et (C-D) 45 X {H K /A : AWMDP>HWMDP>
AWMDA, C F1 D & 28 fb/N1 VE A5 #A b s e,
HWMDP #4518 AWMDA 2%, {Ef T AWMDP,

AR PETERAE - RAL IR b 2R B PRES E I E
FH, PRI B g B ek 3 AR A AL
H—EFM ., HWMDP ZHE: &, e Iba
T 8 A 5 Js e B e RS, 43 TR ol B4 5 S DX) 245 232549
5% T HWMDP BRI, — R iy [l A=
TERMEE AT RGN, sepEdg s, XA I A
AEA BRI 5TEkN, R Esin T HWMDP B9
IR EA R0 BT A AR R . HWMDP &4l
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Table 6 Gelatinization eigenvalues of HWMDP, AWMDP and AWMDA
FE A(C) B(BU) C(BU) D(BU) E(BU) F(BU)
HWMDP 57.0+12.41° 1061£15.00° 915+11.67° 942+13.67° 1572+24.00° 1659+16.00°
AWMDP 63.145.22° 900+12.33¢ 863+17.33° 901+5.33° 1208+18.67¢ 1242422.00¢
AWMDA 62.0£9.03" 1187+23.00° 1104+31.33° 1097+8.33° 1522+13.00° 1561+13.33°

KA B i T AP AP AR RGeS, $Em T Ry
PRAE . HWMDP #25E PHEEE AWMDA 22, {Hi T
PRANVESR, RHAAENFRK AT 28 %, iRt s
R FER], AN Lo

LR P AR R VE R AR PERR L WA AR R LA A
R AR, HWMDP B LR PERE, 2 RAA %
PR TR o (EARPEILAREC )y #4598 I HWMDP
W RALIA#, i TFsr e v I A B & 225
(P<0.05), FFitt— i b R F BT -
23 FHAEERETIREME
2.3.1 HWMDP #IiEXf Rk msgm kR 7
A1, HWMDP B IR X 38 38 1 S st
FH B (P<0.05), kEE HWMDP B l&E 7 E,
BN ey S Y A=A D= S K7 w71 o A R ) E- S T P iy
FETYE HWMDP ZRINHE R 4% B E g &, 2458
ARSI NS 5% B, RAGAFEAOREE | it R
%, JRRJE HWMDP Y8k, Wik s B AK e ps i
B2, BERE X 45 25 A BE RS, T8 S 1 ua s (H N inad
HE, FEGERORLZ [RIHERUE 2, R RIED ), SBE i
BEVRESPO, ARYETENFE AR, #iE HWMDP By f S 7S
TN 4%

F T RHIRE BRSNS HWMDP -RA- 3 10 5 i

Table 7 Quality characteristics of custard sauce with different

mass fractions of HWMDP
FE R (g) MRS B (%) R A (43)
X BERE 2002.90+20.34*  100.00£0.00°  89.0+1.87*
FHERE (1%HWMDP)  336.96+11.27°  32.42+£2.327  66.4+7.33°
Rk # (2%HWMDP)  710.93+22.47¢  65.94+1.70°  69.8+13.22°
FRH:EE (3%HWMDP)  898.18+24.91°  72.84+1.10°  72.0£10.56"
Rk # (4%HWMDP)  1109.95+44.53°  92.88+0.54°  81.8+7.23%
FAAHE (5%HWMDP)  851.26+31.58°  86.65+1.00°  82.0+8.15®

2.3.2 FKIERHBIEST-RAAFEEm R
N T R TER AN N X AR AR e S SR A S R
R KTEB ISR M 1% HEINE] 3%, A3k % Rl
JERL BT, 3N R K GE R AL S v 2 e T,
RAA R B AR . BINE KT 3% J&, mitles B
BE VR S C B 3 255 (P>0.05), il LB H T
A R T R RGeS I B, SRR T
15 IAEAR PRIMED T RS | BBV BB oK
TERYAS IR G T T . 258 DA B2 R, B
BOMERZ T X RS, eI BE | Mk B | SRR TP 4
TRLEE LT AT BRREAY ARG, B TR TR Y ol
WINEN 3%

8 USRI BT S BE K TER) -k (0 i BRI
Table 8 Quality characteristics of custard sauce with different
mass fractions of corn starch

i WigE(g)  MHHEEEE (%) BB ())

if R 2002.90£20.34* 100.00£0.00°  89.0+1.87
FHARE (1% FRIER)  960.62+440.06°  72.14+1.29°  77.0+£11.64°
FHEEE Q% T KIER) 1050.10491.39  87.69+0.36°  79.4+5.22
FAEEHE %I KIER) 1109.95+44.53°  92.88+0.54°  81.8+7.23%
FAHAHE (4% KFER) 1035.93+52.93% 100.00+£0.06°  80.8+5.01%
R (5% T KIER) 993.52+80.25%  99.90+0.17°  82.8+5.26™

2.3.3 RhogEsnsxt R aAFmsem Rk
VR TIEPE B, st R HLRETE BGEE 2, 5 1) T4
In-RALEFHEST BE . i3 9 nI A, RBRSIEs N
HO R AT IR AT R (P<0.05), Bl R
JEEES I i b, B EERE G, O P RPIIR A )
U PR E AN SRR, RPLE S FEUYS £, 43 1A
A AZ eI A P2, R S B AR . YR PR S
i 0.45% Bsf, Ak i BE S 90 R ke, e
FRPLBEFVER Z MFFAEE 2 BAEFPY, RPLBeHE I
2R 0.45% B SRS AEPRRE L, BRI . A
ZH AL IR A S 0 T S B A 90% LA I, BB
RESTAE 0.45% Bk EERME . LA LS53R, 3
gl 0.45% 1-RASAE RO Bt

KO USSR 7 BRI A A 6 B SRR
Table 9 Quality characteristics of custard sauce with different
mass fractions of carrageenan

FEf WRE(g)  MHHLERE (%) e R (4

popiist=a 2002.90+20.34* 100.00£0.00°  89.0+1.87°
FHE#(0.30%KHIKE) 1109.95+444.53°  92.88+0.54°  81.8+7.23°
R (0.35%RHK) 1143.95428.46°  99.97+0.06°  85.8+4.97°
FAEEHE(0.40% RHIK) 1293.00+38.80° 93.37+0.06"  87.843.20°
FAEEH(0.45% RHIK) 1363.89494.70° 100.00£0.00°  88.6+4.34°
RHEAH(0.50% RRIKE) 1266.54429.63°  93.48+0.11°  86.6+2.70°

2.3.4 FIFE S BEEIEXT-RAGAFE IS H3E 10
T RA, AR AT RS B B TP S S22
FEEES IR A S0 ER) S, 5 R A2 AR RS S IR i 52
B, S hnar Bl 2, 6 R0l sy o Y AR SRS E)|
0.45% B, iSRS R(H 1670.09 g, T HWMDP .,
FORVERY . RPLE S JAR &8 AT 38 8 5 Al A B
VEFHT S B PRI RIVE, 1RG5 19 R ae g {4
G PR AR PRI R U2, AR SR AN
0.45% I}, IR B AR HMAE] b, B BRI 19 fe A s
JinEA 0.45%,
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Table 10 Quality characteristics of custard sauce with different
mass fractions of locust bean gum

EaT MR (g)  MHHLERE (%) BB S ()

X HEAE 2002.90+20.34° 100.00+0.00°  89.0+1.87°
FAIA T (0.30%RIBEE L) 1363.89494.70° 100.00+£0.00°  88.6+4.34°
FALIA T (0.35%RIBEEIE) 1450.13+22.800 99.97+0.06"  85.0+3.58"
FALIAE (0.40%RIBEE L) 1522.67£20.92° 100.0+0.00°  85.2+4.67°
FALIAE (0.45%RIBEEIE) 1670.09426.96° 100.00+£0.00°  87.4+2.95°
FHEE(0.50% B G ) 1518.18+32.85¢ 99.97+0.06°  86.8+3.11°

3 iR

ASOK = FP AR HETER IS INAE R AR T R
AR S BT RE N, 45 R 5

I HWMDP 4 -R AL 38 B vy | s oe, H
A BRI AIHEST B | AR R v, BB PR B
B . HWMDP ZA8 555 =, SRS . A= T
AWMDP F AWMDA, 5 if F/E <A 35 H g A 5l o
LEE B TRIE A R AN N FHACR, #83 HWMDP £k
FAEAAEEEL

P A B 2H 43 B BRI X R Ak e O R | it
Bl PEFRE PEE A —E s, B InE g 2, <
k¥ rERE RS B I, 5 FREM#at, fifb/515
F1) 4 18 B 7R 18 B S I oA : HWMDP 4% (m/m) |
EKRTERT 3% (m/m) . KHIEE 0.45%(m/m) . HI#E =
JZ 0.45%(m/m) . FHIZAC AR 0 R A A B A B s
ks B e, B RAFIE B4R
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