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Abstract: To solve the problem of judging the aging years of Laoxianghuang, the relationship between the changes of the
physical and chemical qualities and the aging years were analyzed by means of variance analysis and principal component
analysis. The physical and chemical qualities of Laoxianghuang included volatile substances, physical and chemical
components, and functional components from 6 different aging years were analyzed. TOPSIS method was used to evaluate

the different aging years of Laoxianghuang. The results showed that with the extension of aging years, the types of volatile
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substances and the contents of terpenes increased significantly. The water content decreased and then increased with the
extension of aging years. The contents of total sugar and NaCl, pH showed a decreasing trend during the aging process. The
contents of total flavonoids and total polyphenols increased gradually, whereas they were not obvious after 8 years of aging.
The content of anthocyanins decreased gradually during 8 years of aging (33.33% lower in 8 years of aging than in 3 years
of aging), and then gradually increased. Based on the coefficient of variation, correlation and index importance, the
coefficients of variation of f-bisabolene and NaCl contents in the first principal component were more than 10%, and there
was no significant correlation between them. The variation coefficient of terpinolene in the second principal component and
the variation coefficient of total flavonoids in the third principal component were large. The results of the variation
coefficients indicated that the contents of S-bisabolene and NaCl, terpinolene and flavone were significantly different in
different aging years, which showed that those four indexes had good discretization. Therefore, these four indexes were
selected as the core evaluation indexes. TOPSIS comprehensive evaluation method showed that the longer the aging years

of Laoxianghuang, the higher the comprehensive score. This evaluation method could provide a more reliable basis and
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standard for the identification of the aging years of Laoxianghuang.
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Table 1 Types and relative contents of volatile components of
Laoxianghuang in different aging years
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2 2 AL FERRALIE R T, p- A TS 4 R X 5 e B
 BRAGET ] 19 ST Wi 22 . Bk 8 4R ARk
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Table 2 Changes of main volatile components of Laoxianghuang in different aging years

A 1 (4F)

Eitan
3 5 10 15 20

bk 33.64+2.56" 38.56+3.12° 39.00+2.78° 39.85+1.59° 43.49+3.22¢ 46.15+2.87°
PR INTiL 17.11£1.25 18.73+2.23 21.06+2.12° 21.64+2.56° 26.87+2.48¢ 15.2141.55°
PAERE 13.23+0.26° 11.240.41° 5.9+0.22° 5.5940.34° 5.21+0.28° 2.74+0.12°
TS it Y9 5.58+0.12° 4.14+0.08" 3.17+0.09° 2.37+0.08¢ 3.1340.11° 5.48+0.13"
BTN 1.65+0.22° 4.14+0.15 4.25+0.28 5.2840.33¢ 3.68+0.36° 14.4620.56°
UL 0.09+0.01° 0.10.02 0.51+0.01° 0.63+0.03" 0.77+0.03° 1.24+0.08¢

FlyiELay 0 0 0.01° 0.01° 0.01°

oK ST H 0 0 0.05° 0.05° 0.10°
o-FATHEE 13.15+1.65° 10.22+2.13° 7.75+1.52° 5.14+1.1 2¢ 4.5440.59¢ 3.71+0.85¢
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BN ZE R 10 4509 2.31 4% (P<0.05) . S-£1 % 2504,
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a- 7K I S — R ELAT SRS AR Anr A S )
T, TERRAL 8 AF 5 AR &k v B, T A S T MRk
10 4FJ5 BORR SR R B, DRI, AT LUK PR A R
RGO B 1 A B R S T 0T . B R
PER) T HAT AR B WA A AR
SRR, MR IR TR0, R TR ) R R
PERREY, FEEA b, BRI R S EHEA
2, SN 2.82%~19.40%, B BRALAE 0y B8 in T 2t
Ws (R 1) o a-PATHIEE, B2 . a0, ZERRTL
SRR, HARXT S = B PR B Iz i b, o4
1k 3 M/ E T o-MATHEEAEXT &= 13.15%, £
of 5 4F 15 AR 20 AERRILIS, oA TIBEAE T S i
[T 41.06%. 65.47% F1 85.63%, Z8{bAEH IR . N

T bR A AR, 18 oK L RS
SN a-FATHEEAE AN R SRR 2 B R R It
A =B SRFE bR . ZRE LA, T et . < qE
K y-RAR A L E SR . -2 B2 . B . a-uK
Frk AR a-FATIHEE S AS RIR A ATE 0 2 A H )
RN BT FE R o
22 T EMUCFERZEERBURINERTHZL
KAy EBE . NaCl A1 pH 7T 38 i 1715 9 8% b8
ATHIHT, AR S0 . NaCl 1 pH & THRE R B
RN BE IR VR A, 7T L 388 I e 3 7 5 A SRR B A
tho N T i E AR R R 2w K 5y
BB NaCl F pH (AL RRAE, SIERE A E A 2228k
Bietr. MR 3 T LIGE H, KRG R p 2
BT B S B THR AR bR, TERAL 8 AR JE BB AR,
SRIE XTTHE FTr . Rk 8 4RI/ MK Sy &b
BRfk 3 4E I E A T 33.01%, ML 20 4E /)
EZEB AL S AN T 41.9%., LA NaCl 7&
EAEFENSR TR — 2 RS MRik 20 45
P SOBE I NaCl e AL 3 4E B0 S FRE T 16.31%
1 48.89%, H1FR 3 Al UL, EHFwERNM:, ERLTTE
1 pH BT TR, BORERER, nT LAME R EFHF BTEANE]
BRALE R PR E AR bR . ML FR AR I 25 ok
%, K5y BB . NaCl 1 pH 7E B4k i 72 v A8tk i

3 NP G Ar es BAL X RE IR o A2 Al

Table 3 Changes of physicochemical and functional components of Laoxianghuang in different aging years

B R ] (4F)
Eiztan
3 5 10 15 20

K53 (%) 37.7742.56° 29.80+£3.27° 25.30+2.24° 27.73+£3.54° 33.63+3.21° 35.90+2.98°
EE(mg-g™) 45.13+2.54° 42.70+2.48° 41.23+2.89° 40.3+2.45° 37.7342.79° 37.7743.56°
NaCl(%) 4.93+0.23 4.98+0.28° 4.22+0.36° 3.59+0.32¢ 2.67+0.22¢ 2.52+0.25¢
pH 3.05+0.15" 3.03+0.23" 2.97+0.18" 2.85+0.32° 2.83+0.22° 2.75+0.35"

M 19.36+2.56" 17.3342.89° 16.64+3.21° 16.3442.55" 15.50+3.31° 14.3542.11°
R (g/em?) 1.226+0.02° 1.188+0.08° 1.142+0.03° 1.09140.05° 0.959+0.06° 0.881+0.07°
B (mg-g™) 38.88+3.26° 44.87+3.18° 46.33+2.56° 55.2442.89° 55.68+3.12° 55.96+2.56°
S (mg-g™") 131.39+5.68" 170.17+5.12° 282.78+4.18¢ 269.244.56° 242.19+5.12¢ 216.46+3.78°

11 (mgg™) 2.49+0.23° 2.11£0.28" 1.66+0.31° 1.83+0.29° 2.2240.31¢ 2.38+0.29¢
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b, PTVE SR E ST 0 R R

MRPEAL e U A, 275 5 B A AR ST [R] 7 28
S S AR SRR | AR AR ERAE B R
BERAR A, PRI T AR FHIX P FE AR Sl 2 85 28 i T
B FE Y PRFE AR . AFR 3 AT, B E A R LT R
R R BB TR R, AR W i AE AR, BR1k 20
AR A B0 P AN B FL R A 3 AR B IR T
25.88% Al 28.14%, 0] WL E1E &/ A4 Lt 72
R B S A8 b, DRI, 06 P BEAE 7 v
RS0 E AR R —

HERIS Y R 2 A R TR g
FOTHBEPE R 22— M 3 AT, BB IR A0 5 e
M fba R v A B S ARk, B AR AT A R T
A 3R, BRfk 8 41 )5 A i A RN B I EE ARk 3 4
WK T 20.57%, B )5 3 75 0 14 5 55 B G b 35 vk 22
5o ZMW YR E AR RALAT 8 AR E TR, R
1k 8 4Fik #) e v, S BRAL 3 4EAY 2.15 4%, 1T 8 4FJ&
BT B, AR 2 S LU ARG 3 AR . A
TP RAERT 8 4FWN PR, FRET 33.33%, bfifa %
W LT, Brik 20 4E 0 ELBR1E 8 AETH s T 43.37%.
A w MRS AR, RIS T
HR T 125, FR AT A A e I RRG T o A 4
SRR, AR A VT BB A SIS Ak
J&, BEECRE B TR, BEE RGO IR, Kby
AR T RE S/, A T IC A, itk
o RAHEN, A e rE MR b R D, B T RE R R
PR AN ], P AR ), AT =2 i i T e 4y
TEARFIBGACAE Gy T AR . DR, AT 3 FH 2
Jii . 00 RAE AR R DIRER 1) EFE bR
2.3 AEMRCFEREFERENEZESITEN

TOPSIS 7 HA ZHEN] | 2280k M ff e HE 7> [n)
AR A, A B AT D7 3k, SN RORIRR S . R
I T T 0 358 1 AS TR R A AT 0 2 35 25 45 R R R
HRALFERR TN REA ST HRAR, XTASRIEICAE O i o
AT TER AT . AREAS A R AR A R B, 4
ST HNWITRE 45 SR FH 2 R S ATt s S AT 349325 L JLAR]
S R ALY — Ay s R S5 T B AR
UESS SRRy . B A O PR AR I R R B R
MEUEFTAE 4k, B AR AR RS B (B A P 8 e
MBS, e T A 01 FLa—1k, 153009
—AVSE LR AT RS

2.3.1 REBFACAENY 27 S e bR 54
2.3.1.1 RIFEAED Z A P8 B B BRI /Y 45

Hr X 2 Fige 3 Ay 18 MR ARUES T BT, 43
WrE A FaPR B ORI 1 RN, THR AR S R 8, 25 5%
U3 4, N 4 ATLIFE H, 18 A Sh I8 bR AE A R 4
ACAFASy 1A 2 B TP A EAS [R)RR B 1) 22 55, Hovp o
F pH BIZE SRR BT AR 7% F 4%, B ERREE /)N,
ANREAERAS R R4y Z (B a9 22 520, BRI, B

pH ANEEVE MR R R, HAY 16 DRSS 2L
F R, HARATIA (110%) F a-7K A28 (94% ) 19 5
FBE R, HaR 2 p-41 % 2504 (81%),, HAXAE S+ R
KT 10%, HULn] Liwi2E 2 B A R B
ARG Z B FFE2E S

e N TR e B o DS [T A ]

Table 4 Analysis results of quality indexes of Laoxianghuang
in different aging years

FRfEfZe  BOCE RME ERRE(%)

EIEU FHE

WIS 39783 132712 558 2.37 33
P:AEkz 73117 4.01048 1323 274 55
Frih 40.115 432363  46.15  33.64 11
VLol 0.5567  0.43505 1.24 0.09 78

p-FAIIE 201033 4.09524 2687 1521 20

PR 55767 451313 1446 1.65 81

o-FA T 9.085 3.92951  13.71 4.54 43
A 0.005 0.00548  0.01 0 110

o-IK T 0.04 0.03742 0.1 0 94
TR 423267 15775971  55.68  12.96 37

sy 218.6983  58.637  282.78 131.39 27
s 2.115 031942 249 1.66 15
K4y 31.6883  4.86908  37.77 253 15
R 1.08117  0.13504 1226  0.881 12
S)53 16.5867  1.70242 1936  14.35 10
psbiis 40.81 287746 4513  37.73 7
pH 29133 0.12094  3.05 2.75 4
NaCl 3.8183  1.07732  4.98 2.52 28

2.3.1.2 A[A Ry 275 2 5 B FE AnoAE e 1 41
Bt 5B R BT O LY B e bR . DIRETERL
Sr¥e bR . FRALFE bR A 7 T, AR O SS SE HC T
18 i BB AR BRI A T 40T, (B THetnfh2dise =,
AEAESRERPE I B FT BEVERE, ANFSER AR Ay
WX FE AR 0 26 R IEATHHT, SRR 5. 45 R%E
B, e bR 5P Z 8] 171 DA R E0h, A
31 NHE 0=0.01 /KA AHM:, 5 25 HE 0=0.05
K A AR UL AT UL, AR IEIRALARE O 7 8
SRR R 2 AR R BIAR ST, a2 irdatnz
[HfFAEE —E F ) L RS, IR
ST, XF B A DG HEFR AR T4 SRk s, LA ST
— - UERF ) A B TURIIASE Y
2.3.1.3 EFRESHEIRERSTT R SPSS22.0
FRAAXI Y 1) 22 2 R TR AR A T 3 Al AT, HRAh
Nk 6 FioR, 7l =~ F o) Bt 2 5K e
Z3K%] 96.6%, - H HAFEEII KT 1, BHHT =14
FFT RSO LI ERL IS 0 R LA B o

B — NS PEMIEE N 11.471, J7 22 TRk 50k
T 60.372%, S e PEVE A B 32 8055 58 — B Ak
SIPRHIEAE SR 4.903, iTs T 8B EPrY 25.805% 119
B B AU IRHIE(E 1.984%, TRk 1 4xERES
i 10.441% 0158 . FIH Kaiser Frifefb i R 2575
25X RS B TR AL P, 19 EIER 7.
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Table 5 Correlation analysis of quality indexes of Laoxianghuang in different aging years

TebR RS AR R D - AR B- LU 20 e M U o KO0 ST RS AE R JKS> B FE S pH NaCl
i I 1

R 0336 1

s —0.108 —0.888" 1

PEE -0.02 —0.937" 0915 1

y-FAIIE  -0.786 023 0.151 0.022 1
B 0333 —.697 0.783 0.835° —0.479 1

o-FATHEE 0405 0.9647 —0.920"-0.908" —0.338  —0.646 1

ks —0263 -0.764 0.772 0.814° 0304 0541 —0.878" 1

o /KAHE —0.02 —0.939" 0.883" 0.993 —0.047 0.859° —0.892" 0.781 1

BEE -0.808 0215 —0.357 —0.467 0.820° —0.803 —0.852" —0.102 —0.496 1

Sy —0781 -0.784 049 0526  0.53 0.188  —0.73 0447 0551 0317 1

HET 0818 0297 0017 0045 -0394  0.191 0.229 0.097 —0.012 —0.524-0.792 1

Koy 0.794 0217 0.035 0.125 0354  0.202 0.17 0.165 0.071 —0.522-0.7090.983" 1

WE -0.014 0865 —0.9577-0.958" —0.128 —0.772  0.892" —0.845" —0.918" 0.413 —0.401-0.197-0.252 1

M 0.219  0.942" -0.986"-0.922"" —0.174 —0.775  0.955" —0.766 —0.905" 0.302 —0.617 0.138 0.11 0.924" 1

st 0.301  0.928"™ —0.964"—0.906" —0.371 —0.635 0.970” —0.841" —0.867" 0.146 —0.632 0.095 0.046 0.94370.967" 1

pH 0.149 0.913° —0.910°-0.964" —0.152 —0.752  0.950" —0.936" —0.946" 0.306 —0.529-0.047-0.1190.955" 0.913°0.931" 1

NaCl 0.145 0.892° —0.906" —946™ —0286 —0.652 0.926” —0.907° —0.906" 0.242 —0.517 —0.1 —0.1830.973"0.8920.9530.971™ 1

s *FIRTE0.05 /K AR Ak 1 3 (P<0.05); **F/RAE0.0 1K AR SeME: i 35 (P<0.01) .

#6 TSI

Table 6 Principal component analysis

F 5T
FEAEAE J5 2% SRR (%) BB 5Tk (%)
1 11.471 60.372 60.372
2 4.903 25.805 86.177
3 1.984 10.441 96.619
FT TR R
Table 7 Principal component rotation component matrix
e 7 1 2 3
[ 0.14 0.674 —0.712
KA 0.918 0.367 0.033
Fria i -0.951 -0.078 -0.099
i -0.965 -0.066 -0.21
PP T -0.218 -0.14 0.954
BLLR -0.73 -0.052 —0.674
a-FATHmE 0.952 0.28 -0.103
ke -0.9 0.065 0.185
o IK W -0.933 —0.143 -0.279
SR 0.297 -0.28 0.904
eIy -0.527 -0.752 0.314
FIAGNGE —0.063 0.954 -0.277
Ky -0.129 0.951 —0.246
W 0.985 -0.121 0.087
HEE 0.942 0.236 0.091
sy 0.97 0.124 -0.128
pH 0.985 0.038 0.045
NaCl& i 0.989 -0.07 —0.084

H— TSRS 1A ek s . 2
B-LLB 25 | a- KA MIFANR | o- /KO0 L R
BE LSS R pH A NaCl & T A FEHR 15 B o

RIEFR 4, LR+ A 48Pn A8 7 R BT : 55%.
11%. 78%. 81%. 50%. 110%. 94%. 12%. 10%.
7%. 4%. 28%. I 5 0%, T - AFahrH KER Sy
W AP = 18] B A T 25 sl pe Wl 25 09 AH O P N
NaCl J2& N\TE i 22 e AU fa bz —, Bk
EFH WA T ISR, L, 8572855 250, TR
FEPREZLME, EPF B-4TI 290N NaCl S aEfURsE—
F ST, FRPICRIBIR AR R BT 10%, HW
ARERFEbRZ (A w53 A, S HAFS bR E
B AR

RS FELEES T IS AR 1
T RS RIS, 5 DN ERREIAS T R FUK A
33%. 27%. 15%. 10%. 8%, Frik ik ilaas 2 R
U=, VAR R0y 7 28 2 (A 045 St T s By i 22
SRR, S FHE SRV E S S SRR
HEN,

BT EELRE T p- PRI RN R Y
1G8o y-FAIE AR BB 20%, SR IYAE 5 5
R 37%, Wi BAT W MAHSCHE . T T R RS
L/Ipiv =N e iYL NI TR ST DEEI LY 65 i WP O PN E N = S
ARG DI REVE ] 7E & B b, BB 5 Bl AE Ak
AR A TS N, U A B LA RS TR
ARG, FE SR AR T R B L p-AA TR S, U
BHASTRIAF53 =Z [) A R T 5 e 22 S o, B R U
B, R, 27625 B 5 — R AR R FE bR
BN A, ARIELL BT Ss R, AR R AR E
T4 TR BT R O FE bR, B 21 20
NaCl Fi . i ah T B T 2 i
2.3.2 ANAIRACAEGr 27 v A% O R bR AN EE R BT
R CRHAZ)ZRSHHEST EEm T A E R bRt
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1753007, LLBER S5V BARIZ, UL p-41 3825
5 . NaCl &4 . il il THH Js R0 28 R 5 B o HE N2,
AR, 54AFE . 8 4F. 10 4F . 15 4. 20 4E SRS 32
TGN T B2, ST RGER )2 IR A . A
1~9 53 R IAFREE SR LA O Fa b Z Th] i S AR T,
KU FEPR I B Le ) HLA A e oy M
L RTINS, IR B4R a3 8 iy IWrsE
FERTN

* 8 FIWTHER

Table 8 Judgment matrix of Laoxianghuang core indicators

W FR R NaCl BLTBEL N 5 T PEN L
NaCl 1 2 3 5
BLTBEE I 12 1 3 7
i T 13 13 1 5
ST 1/5 1/7 1/5 1

ARPE (D) TS B —3erEFe bR Cl= 0.0707, 4K
8 =0 (2) 1545 8] — 30HE e ) CR=0.0794. AN
CR<0.10, JIr A 3R Wb B — SR e 1

R T BRIESS SRR, A3 BIR ARSI
JUAPER IR AR TAGE, SRG T A E R
B PEE (WL 9), iXFERE G T B — 7 i A= 1
2, I gSie A . BAR. N 9 prl A, %
O FEBRIALEE R BN KB IMK IR NaCl & B-41
V20 . eI . RN

RO EHENLOIERIIRGE REL

Table 9 Weighted coefficient of core indicators of

Laoxianghuang
Bttt WATEE  JUPPEE RHEEE FHIE
NaCl 0.4404 0.4434 0.4456 0.4431
AR ET 0.3348 0.341 0.3377 0.3378
it 0.1691 0.1636 0.1637 0.1655
SR 0.0557 0.0521 0.053 0.0536

2.3.3 AFAEMLGEEVEIE AL IR EA SR
WU A EASKE T RZ RN, 1 B-40 1% 24547 .
NaCl & T S T R B R 25 DU KAz O o i
A X[ RY  AR/NRUFIAR R, A NaCl & iy
IXT8]_ ERRA 4% XA BR>A 0.2%.  [RIBS X EZ.CoFa bR
BEATIE ML, Z5R 0L 10, 7E3R 109 3R EXT1E
AP FERR A TAREAL AL BT, T RS [RIFe AR Xt
ZEIRISE NN, N AL O AR BRI ARG RS, 25 2R
W11,

SRIGARIEZ(5) . (6) A B FRPRE 70 5 B
RAE FiF/ IME IR ES, AR (7) A R IH—1bny15
43, B e TR AR5 A T 0 — A A B, 45 H )T —1k 945
BIFNFEEL, TP EE R0 12, AR 12 ]
LIE B, /s MRS, Z5 51545005, itk
AL DL, T AT LA RO AN RIBRAAA 1 2
HITIX S5

K10 BOAEPRIE AR

Table 10 Positive matrix of core indicators

Al ] (4F) NaCl — S-2U8E9s skl R
3 0.0561 1.92 0 43.75
5 0 4.59 1.44 50.12
8 0.7009 4.68 2.34 52.79
10 1.0000 5.65 3.16 60.25
15 1.0000 4.52 2.39 60.78
20 1.0000 14.98 0.03 20.18

F 11 BOSEARIE bR R R

Table 11 Positive standardized matrix of core indicators
R ] (4F) NaCl B-LL 2 s [P SR
3 0.0300 0.1068 0 0.3579
5 0 0.2552 0.2987 0.4100
8 0.3750 0.2602 0.4853 0.4318
10 0.5349 0.3142 0.6554 0.4929
15 0.5349 0.2513 0.4957 0.4972
20 0.5349 0.8330 0.0062 0.1651

12 ARBEEAFEG EEHENLEa 1 MR
Table 12 Comprehensive score and ranking of Laoxianghuang
in different aging years

WAt (4F) LERTRIY HE#
3 0.015 6
5 0.0789 5
8 0.1887 4
10 0.2156 3
15 0.2319 2
20 0.2696 1

2.4 1REVENIEIE

AT 2 BUEAS LR PR A A (138 FH P A0
watk, MR EFEA =] S B RIHERANF]
AR A, A I A Y -4 2 . NaCl
B WE ARG R R S, AR AR LA L B BRI
ATVFSy, G5 3 UL 13, M 13 ATLLE S, U4
PN IR A B I 25 5 A 53 35 H BB A AR AR AR5 14 n
TG a3, DaRH 22 071 rT AR AT X AS IR A AT
U3 I 2 o AT PR, i X8 i AR R ARy 64T
ST
3 #ip

A AL R 1 R A B vh i R MR o
HALERPE | ThBEAT KA B 281k, BEZE B4R
Oy IES, 7 B HE R R R Ah IS 2, wikas 2
i e b NI S N RE R N o Sy SN R VAE I
SR YIIE RN B-LT % 245045 I S e v, X S 2R+
1%, S E AR F b AR b 25 I B R A
TEMIFE RN . /KB i B A A3 Byl fs S
WaZZ; BbE. NaCl Fil pH 7EEFH ARkt R i et
TR RN BRI R R, R BR S AR AR, MRk
20 AFRUE T H A H RN FE LLIARAL 3 ARE950 51 R %
T 25.88% A1 28.14%, n] LIFE Ry FHAEAR R BRI
T AR AR AR SRR B P R R AR . R B AN
ST ) S BTG 22, TERRE 8 AR S ANE I, AR
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Table 13 Comprehensive score of Laoxianghuang from different sources and batches

ENEE Sl Eoe g
WAL ) (4F) Hk— iy - = EliRVL
LERTIY HE# LRy HE# LEET1eIY He# LAy HE#
3 0.0338 6 0.0328 6 0.0281 6 0.0285 6
5 0.0893 5 0.0902 5 0.0925 5 0.0902 5
8 0.1918 4 0.1887 4 0.1876 4 0.1848 4
10 0.2005 3 0.2023 3 0.2039 3 0.2104 3
15 0.2282 2 0.2282 2 0.2286 2 0.2314 2
20 0.2563 1 0.2578 1 0.2593 1 0.2547 1

TF & B AERT 8 4F 1 RAb o B P i i 1 B (BR Ak
8 AELLBEfL 3 4F NI 33.33%), MEJS Xzl LTk, N
i, AT R ARSI BT . W B A R Sy A i)
BERAT 1Y 22485 .

ARVEFEIR Y LN, LIRS . Bk . p-taiil
IS L s L B-LLIR I BN o- KT L AG
S oIl . BUBE . NaCl, pH. FE . %55 | #ER2E
Yya . 2 XA S TR R . B e E
FEICHE . ZE SRR T BT, AR B EEN
FEPR, SRS AT FAAT53HT, Tie HH S BT PP A% 0
Febr, 8 o2 RSP 8 D Fe R i AL ER, SR
TOPSIS ¥ 275 8 2R G TP 1553 . TOPSIS
AT R, B BRI, 2R 5155
B o PPN s ] S B Ry i R PR
T AR FERAE, (FURTCIEE /R 2T w R AR A Dok
SRR, R R T A B 00 S B AR A L
Rt — 2o .
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