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Effects of Yeast Strains on Aroma Components and Sensory
Quality of Phyllanthus Wine

LI Jie,ZHENG Han-yu, WANG Yi-wen,ZHONG Yan,
LIU Xing-yan, CHEN An-jun’

(Food School of Sichuan Agricultural University, Ya’ an, Sichuan 625000, China)

Abstract: [ Objictive | Phyllanthus was used as a raw material , the effects of 5 different yeast strains ( Aro-
ma white, D254, EC1118, Perlage and Top15)on the quality of Phyllanthus wine were compared.[ Method | The
basic physical and chemical indexes of Phyllanthus wine fermented by five yeast strains were analyzed.The re-
sults showed that the yeast strains had little effect on the basic physical and chemical indexes.[ Result]The vol-
atile aroma components of 5 kinds of phyllanthus wine were analyzed by gas chromatography—mass spectrometry
(GC-MS) , and 47 volatile aroma components were identified , which mainly included alcohol and ester, among
the 5 kinds of wine, the wine fermented by EC1118 contained the highest content of volatile aroma components.

The principal component analysis of the volatile aroma components of the 5 kinds of Phyllanthus wine, the cu-
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mulative contribution rate of the first three main components obtained by dimension reduction was 87.05%, ac-
cording to the scores of the first three main components, there were certain differences among the 5 kinds of
Phyllanthus wine and it could be classified into 4 categories by scoring.Sensory evaluation showed that the phyl-
lanthus wine fermented by EC1118 had the highest sensory score.Fuzzy comprehensive evaluation based on the
sensory score combined with volatile substances concluded that the optimal yeast strain was EC1118, and the
result was in accord with the result of volatile substance analytic and sensory evaluation.[ Conclusion | Consid-
ering comprehensively, EC1118 was considered to be more suitable as a fermentation strain for Phyllanthus
wine rich in volatile substances and good in sensory quality.

Keywords: yeast; Phyllanthus wine ;volatile substances ; principal component analysis; sensory evaluation;

fuzzy comprehensive evaluation
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KRR W RE 20, ZFR R A BR AR o BRI B R %) S A R b i iR I B R R il R
R -

T-1R FPBEARUE Y, 52 [ sigma 28 A s SRIEEE (577 Ulg) , T B A RBEAE W4 R A B/ 7] ; DPPH L 2,4, 6-
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7890A-5975C GC-MS, 3 [F 22 FE 48 2\ F) 5 3001-2207 4= I B W An AL , B8R Kt R BB BR A 7 5
DNP-9162 H AE IR IEFRA0 , iR 22 S i & A PR A vl
1.3 KEH=E
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(3) A A3 A H A0 pHAERCAR R 2.7 , AN FI T B RE TR RR 0 & 1, PR SR 3R R 88 pHAE R 3.3,
FFANA 80 mg/L SO, %%} 3 h;

(4)FEANEERE 42 BARFRFREN 0.25 ofkg A TH T ERE , S8 5 A % 20 mL 10% 7K 11,38 Cii1L0.5 h
Jo TR N 2 R e v

(5) NN & BEBLF : BLO0.4 of LI IERE 20, FH /D B /KA, 76 SOBE T FES 1/3 BF N 5

(6) )5 K1 o KW 14 d A H I 300 H B4 L BRAL RS 0CE T 1 000 mL )™ U T4 9
BTG R . 5 2 T ) I B 42 I 7 20~25 °C, B3 U 101 R b A 5 23 A H Mok A B 11 2 T
TG G

(7) B2 05 AR CO, R T 1, R0 VI LA DR AN AR IR 235 o A 1

(8) BAH « 75 & BEAF Ay H T h A 50 mg/L 19 SO, J& il B AE 25 6 F BEAT 28 BRI . AR TR IR R
2~31H.
1.3.2 AHE-FESEARGNE (DR S KRR B . 275 GB/T 15038-20064 #2451
38 FH A B 7 )
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o, 25 % B S 7R 60 CIUAIA TR IR AZ % 8% F 2% 10 min. B2 BCL (30/50 wm DVB/CAR/PDMS )4 A Ti
245 [ AR A BRURE O P 3 R 21 2T 60 COKTR B T AE U B 30 min J5 BCHE 64 70800 .

GC &M : HP-5MS {8,354 (30 mx0.25 mmx0.25 wm) , A 235 #EAE , IR K P A2 8 THE , 40 IR
8 min, L5 °C/min F+Z 185 CAR4F 1 min, F LA 10 °C/min A4 33 B T+ 230 CA-4F 23 min, S B} 65 min, #F
FECTREE 260 °C, K6 #8315 BE 250 °C, 3< He, Ji %4 1.0 mL/min.,

MS F 4 BB 7 FCEL HL B LR 70 ev, KT 22 FE 9 0.25 mA, HL P A5 3 45 fL R 1 500 V, 34 3 1]
30~350 m/z.
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HEIE AR, BRI 1,

®1 SHFEEETEERE

Tab.1 Sensory evaluation criteria for Phyllanthus wines

Tt H PEorbR i (GYix
Project Grading Score
% (30) I B R R B B H S T 26~30
Color(30) B B Rl RREA 21~25
B, DR IIE R R G 16~20
R SR, T ISUTF

#HS.(30) HAE A UABIUHE , ARSI E A 26~30
Aroma(30) HAE AT AR RAE 21~25
R TEARREL, FRA L 16~20
TR RBCAHE SR, AP 15L°F

1k (40) TR TN AT S, B EE DM S I | TR B 4 36~40
Taste(40) BTN PO TR IE 31~35
TR PR A — SRR 26~30

RTEIR AU R, oA e I S R 21~25
[T I BT SRS 20LUF

1.4 HUESDH

SR 3 A Bl LI (R Am i 22 (SD) 27 o il SPSS 20.0 B AFAESE 20 M LUK 210343
Br(PCA), 2251 W E AR P<0.05 A F FREFRREA W EE R
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2.1 EBEHINSHFEEMBLIEROZIE

WFIE T SRR BERE B R T R A H IR S Atk BRALFE A, h 328 2 WA, SR Ay B 1T %0 P 0 (AR R U 3 7
10.50%~11.11%, Perlage B il (1) A% H 1105 105 45 A vk B I 28 11K T LAY (P<0.05 ) , ] st V5 A A AR e
it eI, 3X R W] Perlage WERE 04 I 30 A0 T HAx 4 P 5 5 FP IR AE 19 PP 5 57 0.16~0.28 g/LL,
Perlage 5 EC1118 P il (1) 45 H 109 FH 5 £ b 210 T A (P<0.05) . EC1118 Fl Top15 B il 4% H ¥
45 TR m A, 40 ) R 0.41 F10.42 o/L;s D254 T A A H I 48 A TR & st e, M 0.67 o/l 54
H I SR & BETE 8.15~9.34 o/L, pH (B 1E 3.42~3.52,, FL0 v i FF 1 198 A8 32 A1 LoV ok, H s e 2B 1Y
I pH FRERREA By 1 2% 1R 5 et

F2 BEEHKNSEFESMIBAERNGZNE

Tab.2 Effect of yeast strains on basic physical and chemical indicators of Phyllanthus wines

[E5: WREE/(%Vol)  HEY(g-L™)  $HKkM/(g-L) B/ (gL Elg/(g-L)

Yeast Alcohol content ~ Methanol Volatile acid ~ Total sugar Acid value pi
Aroma white  10.95+0.04° 0.2120.01" 0.61£0.01" 7.53+0.34" 9.25+0.20° 3.42+0.02°
D254 11.11£0.14° 0.28+0.02" 0.67:0.02" 8.160.11° 9.34:0.31° 3.460.01"
EC1118 10.99:0.01° 0.18:0.01° 0.410.04' 7.540.45" 8.15£0.12 3.52:0.01°
Perlage 10.500.24" 0.16:0.01° 0.470.03" 8.39+0.09" 8.44+0.12 3.52:0.01°
Topl5 11.070.09° 0.21:0.01" 0.42:0.01° 8.25+0.26" 8.76+0.16" 3.500.02°

ARG FHACERZE 7 B 1, P<0.05

Different lowercase letters represent significant differences , P<0.05
22 AEABBMEABERHFENELZEESHS

HH 2% 3 AT A0, 5 AP BRI RRER I A A H A F AR A S & i B A —w 25, 5 L
(RIS 235 S — 20, RP RS TR AR 75 A0 B 38 AR . S RIS RRILSE 2 T 47 Rh B S840, 2 8 Fb TR
I8 EEEAS 7 P RS 2P LA S E S 12 B, FLr oA 20 Bl 5 FIBRE AT A, 156 R 5 P R R R Y
HF AR A SRR A5, R A A & Ay, AR 2SR & i AR — e 1 25 e
1 Perlage i il AT AEFR 2 I 25, ECT LIS BRI A AR B AR S B die iy o S FPIPY AR ES 2 AR 2R 9 o 5
PR A AH I FEF SN
221 BRE YR R KR R, Q038 3 R, S R A T I v L AG S 8 R I, A
HF 332.72~523.41 we/L, EC1118 Ff il i 0 v B2 ot & i d5e i, DA BH EC1118 1 7= FERE 1 B iR ft T3
AR ARNEELE ; S 2,3- T Ul R CFEEAE S AN AR T A B S m R R AR H Tl ERE RS 2
—o AHFIER, D 1 i B RE T SR P A A S SR A SN 5 8T, W S A SR
b B SRS B, A S i G P e R WA R R, DR A R T RO R 2 SRR
TRk, Db v R BE P AR AR O BB A R R R EE AR FY R 10, SAE R, D254 B
ARG A v S IS o i i, EC 1118 TR R A vh 2R O B B i i e o 2,3 T R A il A A 1
ZIUHE 2z — , BB I VR T AR A B A S ECT IS PR Al AR R 23-T A R B Em THE
4 T AE (P<0.05) .
222 BEE PFREAG WO R R R A A, R I i AR SR A A R vk
JEM R 3 TR AE SRR AE ARG ) I8 R RIS A A, ECT 118 FR | A A LRSS B e, R
543.33 pg/Lo FERH I SLA I 1570 S BESAL G, 50 500  2-BER TR R R R . T R —
LR CERR TR IR GTR TR LIRR TR TR R 5T TR 3- RN R g (923 TR TR (R EERR 2
B+ = BEiR -3 B AR AR OB 9- TSGR O IR VAKIRR OBk . BRIt REZER
FEUEGYZ —, FEEME KRS F T AR, Lk BT R R Ak & R Ll
SRS RN SRR ] R QR W] W THE R, E R IR A L (REAE A
AN IR T , EC 1118 PR A v RIS TR & e T B 4 AP (P<0.05) o
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Tab.3 Volatile aroma components of Phyllanthus wines fermented by different yeasts pee L
Seri ff'mber Ci@eiw suz:i o Aroma white D254 ECI118 Perlge Top 15
1 B S 300.87+0.14* 339.38+45.01° 308.03+9.56° 239.36+31.10" 161.47+36.20
2 Alcobol 23-T 6.1824.03¢ 7.64£2.05° 37.6318.49° 25.55+1.33" 31.58+3.57%
3 3-H AL — — 1.29+0.41 — 1.07+0.80
4 I R — 6.86+1.54" 8.68+2.27" 7.52+4.41" 17.75+4.28°
5 K 156.80+17.50" 88.77+10.31° 159.31£28.31° 137.78+30.29" 109.05+36.64¢
6 (R)-(+)-B-F 0.64+0.08" — 0.96+0.32° 0.60+0.26" 0.75+0.22
7 RETE AN 0.91+0.06" 1.1640.51" 1.08+0.40" 2.06+0.74 0.89+0.22"
8 (=) =4l i 52 4.21+0.53 8.46+2.03" 6.43+1.15" 8.10+4.26" 5.78+1.18"
B2/t 469.61 452.27 523.41 420.97 328.34
9 RS 2-HERR TR 1.52+0.28" 1.89+0.27" 1.70+0.26" 2.01%1.00° 1.97+0.61°
10 Fisters SR 2T 17.4121.87" 17.52+6.58" 14.713.21° 22.04+8.63¢ 16.44+3.26
11 TRl 2.57+0.54 3.65+1.26 — — —
12 IK A% H iR 5.32+0.46" 7.96+2.14b 26.23+9.00° 24.80+7.34° 6.93+4.27h
13 YR 5.88+1.76" 4.67+2.94" — 10.67+2.61° 3.29+0.52"
14 KR LT 0.70+0.10* 0.77+0.24 — — 0.83+0.36°
15 LTRR T 7.60+1.34* 6.76+1.68" — 7.36+1.29° 5.13+1.68"
16 T2 LBk 24.43+7.71° 23.84+1.08° 23.10+1.19° 24.68+0.88* 24.10+0.58*
17 - LB 15.43+1.54° 1.58+0.62" 1.40+0.30" 2.42+1.24" 1.54+0.37"
18 R T g 6.75+1.08" 7.54+2.83% 8.76+2.51" 7.71£3.01 10.92+1.73¢
19 9-ZE IR LR 2.94+0.53 — — — —
20 PR LR 1.02+0.26" 1.00+0.44" 0.87+0.32" 2.22+0.82° 0.55+0.22"
21 PREERR 2 TR 412.78+46.30" 337.15+53.57¢ 464.71+15.43 396.04+11.28" 271.99+21.56"
22 T =R 3 LR — 0.66+0.20 — 0.74+0.34 —
23 JVRERR TR 0.81+0.21" 0.31+0.08 — 1.36+0.46" —
24 AR R T T 0.54+0.01" 0.63+0.18" 0.63+0.25® 0.90+0.12¢ 0.49+0.16"
25 9—TINBIRM R LT — — — 0.44+0.18 —
26 HNRIR LR 1.00+0.32 0.94+0.37* 1.22+0.21° 1.02+0.25 0.84+0.05
[N 506.70 416.87 543.33 504.41 345.02
27 o 2.12+0.31% 2.17+0.43* 2.91+0.88" 0.76+0.33¢ 1.40+0.96"
28 RERRK KW 0.90+0.14 — — 0.84+0.36 —
Aldehydes
29 T — — — 1.16+0.13 —
30 B — — — 0.99+0.18 —
31 2,4- IR PR 9.39+2.19 12.18+4.95° 13.96+0.81° 13.51+7.26° 10.53+2.33¢
32 TR 0.35+0.06 — — — —
33 AL 0.68+0.05 — — — —
TR S /N 13.09 27.44 16.87 34.13 11.93
34 LEITIES ¥ 11.11£1.17° 21.97+7.03" — 22.79+8.81° —
35 Fatty acids 37y 4.1420.99" 8.21+1.75% 16. 58+6.89" 15.58+6.48" 10.4321.17*
RIS/ 14.23 30.18 16.58 38.37 10.43
36 He%k ER — — — 7.23+3.24 0.68+0.64
37 Others T 7 i 0.62:0.09* 0.63£0.24* — 0.95+0.33¢ —
38 - B -4 15 W A — — — 0.69+0.16 —
39 X H RS O — 2.05+0.29" 1.93+0.56 3.44+1.10° 1.80+0.44"
40 1= FE ke — — — 2.48+0.28 —
41 AN 0.62+0.16" 1.07+0.38" 0.57+0.18" 0.58+0.18" 0.61+0.29*
42 Fpu e — 0.5+0.27 0.56+0.17* — 0.53+0.19*
43 E ke — 0.55+0.27 — — —
44 Zke — 0.48+0.19 — — —
45 RPAY 0.88+0.16™ 1.45+0.36" 0.71+0.28" 0.79+0.34" 0.97+0.42
46 Lk — 0.57+0.06 — — —
47 2,4-TRF T AR 6.19+1.54¢ 10.55+1.68" 14.92+1.10° 6.93+1.97 9.77+1.30"
Hedoht 8.31 17.85 18.62 23.00 14.36
St 1009.92 944.61 1118.81 1020.88 414.46

AFRNG PR 2 5 B, P<0.05

Different lowercase letters represent significant differences , P<0.05
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223 BEEAE  BEEIRAYIE TS AN IREIK R RS, FEAH e —It
R H 7 R RS 0 , A e 11.93~34.13 pg/Lo A% BT 2,4— — FH L2 F A S RN RE P 39 A 4G o
o FP i ELA RIS A R RN R R A XU, EC 1118 PR 8 % T = v 2 P S 5 e e o 5 2,4 R JOR RV
LA PERE A EORL AR B A R, L AR SFE AR 2 R R B (P>0.05) . T A S J2: Perlage
PR TS RERR A, T A SR AU G 7 AR H &R, B A BB AR IR E S
224 ferEadk BRI EEIRITRR WL R | IESE TR SR 7 i — MR, 0 SR 1) 5 A R
TR RO, 75 5 FRIGAE rh SRS 4 2 B IR TR , 2SR AR , & fAE 10.43~38.37 pg/L, SEFRTE S A AL 3
K 2R INAE Aroma white \ D254 il Perlage BR il VB AL A H o ~FIR R TARGAG R , BAT B W05 1%
DRI P A R, 0 00 RSP 7 SR P 78, AU o % 85 T P 7K i, R (PG o 25 4 HL A FE AR Y
23 BEMBESRSSENERS DT

Sk T BB A 110 0 31) R AS ) B R X I v A R A AR B RS R, 6 5 R AR A 1 k1
TR AT T F RG50S BRFIE(E S STk R LR 4. /1 34 E o 09 BRI R B 40k
F T 87.05% , REFEAS I IV Hh (4 1 A S0 1 22 5 HASR AR X K 1, DR e R i 34> 2l 4 A 7
Wt

F P R] AT AN TR PR e T T A A
o R SN Z A —E 2 5, AT LA
i 1 5 B RE A RT3 A4S 355 K X 43 AN T
W 7 2 W 09 A 1T, ol T % 8 Topl 5 A1 | agghpasse

9

. . . y ., - 94 922
ECI118 A& WA A H F W AU HT 3 £ S0 8§ s 14.«'1@:?&.34{32315379
. 27 2 2
T MO HOE 1 26 TR ARE R R B B0 O st o0 g0
AT 3 BB ERLR s T § 2 o2z
’H =%}

28,05 P ERE K T B A% H T8 i AR RO
AL M a2k, BRI 2R 47 R aE R
SR AT L B s RABG K R %
SR AT E B, T DAE R
AUEE (0.963) 7 H iR £, 18K (0.967) | R . g
(0.908) . % g & Mg (0.980) . A # ™% & B R N A e AT
(0.899) AR —HIMR —THE(0.921) \9-1758K  Fig.l Principal component analysis of volatile aroma components
fi IR TR (0.975) . -5 (0.975) (25 (0.975) .
KA (0.961) i -B -4 G Wi (0.975) (1-ZF I KE (0.975) 555 — i B IEA X ;2,3-T %
(0.969) 2412 (0.921) 555 — F i/ S 1EM &, 1 T —F — 28 (-0.839) 5% — Flisr & koG ; +/\Uke
(0.858) \IE 1 Tike(0.877) . 1% (0.877) . 173 %¢(0.858) . L4t (0.877) 555 = F Mo 2 EAC, 4K
LBE(-0.917) 55 = F s R M Perlage FRHI A4 H T 5 — BLA 5 70 d5e i, 302 P A
2R R Ol FTR L, B 9- TSR g T 25 R -B—4 6 X 1- 8 BE b 2 Perlage it
il ) 4% H I AR A A5 RSN s ECTL IS Tl A9 A H P0G 58 — i A9 o e s L X S5 30 fe i
(1 2,3=T % ZERRA ¢ s D254 Bl A A H I 56 — F 30 i i

*4 ERSHBMEEREHE

Tab.4 characteristic values and contribution rates of principal components

E Ry FHIE(E TR/ % BT/ %
Main ingredient Eigenvalues Contribution rate Cumulative contribution rate
1 17.65 37.55 37.55
2 12.82 27.27 64.81
3 10.45 22.23 87.05
4 6.09 12.96 100.00
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24 BEEARMFRHFBENBRETMN
X 5 RS [F) IR R I T4 A H I BEA T IRCEPEAE , 38 5 n] 0, ECT 118 T A H T BB 159 0 e
155, 80.6 7« Topl5 BRI A H B E 157> & 0T HE WA (P<0.05)
RS ARBESMFHFERESSHIZIME

Tab.5 Effect of different yeasts on sensory scores of Phyllanthus wines

JEEFEE Sensory characteristics

PR TR bR

| i w1 ok GaTr
Yeast strain
Color Arome Taste Overall rating
Aroma white 26.2+3.2° 26.6+3.4 27.1+5.0° 79.9+7.6"
D254 27.4+2.7 26.0+2.2 25.2+4.8° 78.6+6.0"
EC1118 26.6+3.9° 26.8+3.1° 27.2+6.3" 80.6+9.1°
Perlage 27.5+2.8" 25.1+3.3° 26.5+5.0" 79.1£7.2
Topl5 22.2+3.6" 24.8+6.6" 22.6+3.7 69.6+10.3"

AN FREAR R 22 573 1 3, P<0.05

Different lowercase letters represent significant differences , P<0.05
25 HEHZEEH

BT RCE VU AT — 2 19 300 | AS RE M0 J 07 % ) e AR A I B TRTAR o RS [) BB R ) A A H 1
P E PR 4565 A T P R PRS0 19 B MR B A7 0 i, R BORI 25 6 PF R pi it th Bl A
I 1) R R PR o

(D ESTHNIGAE . U={U,,U,,U, U, U}, o U, : Aroma white Bl (TP FE 5 U, : D254 B A0 A ;
U,:EC1 118 FRifil AT FE 5 U, : Perlage ER I AT FE ; U, : Top 15 BRI AT FE

() IPHAIRRE . PR R E TN 15328, 0T DA BRI G o R RN R 455
BE P R A R A

X=X XX, Hod o X B0 X, F RGO i X, FEBERA AW & .

)ELIPHIH A . MR R 4 A3 B o0 Y 2R 1SR e B eRi g

U(X,)=X,/100,60<X,<100 (1)

T H I 0 A 53 B i ST A BT 2 DR ARG, BT A i 0 TSR pR i, 456 3R 3 i
e RS SHJE BE eREER A A -

1, X, =500

U(X,)={(X, - 350)/150, 350 < X, < 500 (2)
0, X, < 350
1, X, =520

U(X,)={(X, - 350)/170, 350 < X, < 520 (3)
0, X, < 350

(VRESEART . ZE5PHT 2] K A B A T SRR 5 50 TR T 25 3 R
9 AR B TR LT O BURISM R s A= ++3, )=, =(0.35.0.30.0.35) . 1.

(i=1,2,-+++++n)
(SOBMIZEEPEAITE . X U8R 0O #ATERAL, AT 3] XxU T IR0 ¢ 2 I 1
0.799 0.786 0.806 0.791 0.696
R=[0.797 0.682 1 0473 0 (4)
0921 0393 1 0908 0

FHBORIZ AR 4 15 2 AP 2525108

B=A*R=[0.841 0.618 0932 0.737 0.244] (5)
Hr BRI R M(x, ), 45514 —1k, 155

R=[0.249 0.183 0276 0.219 0.072] (6)

a;, =1
1
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BRI 25 G VP A B 25 R ] R L5 G B it (25, IR 8 25 SR T DUAG S 2 e -1 A T B T
FRALS AR YR R EC1118 . Aroma white , Perlage \D254 1 Top15. X 58 E P2 145 R —3, £ IHF| %
BRI EE S IR VT 3B A Z MM S B )

3 GipSitie

P 2 T s SRV (10 O DR 3 22—, A [ T R 7 W e e ol R R EL 6 109 22 55 3 3 T AR shh (iR I
B AR 25 52, FBIGFSEIRIESE 1 3 FPAS [7] P BT Aok X e 21 ST 118 B A I S A SO o R A T T
I, S5 BRI BE ICV254 1) A5 & IR 0 T0RS B = (M B AIK PR B AIK B VP A0, Rl B Ul 25
25 XA PRI 5T AN () g X 2 S A G 14 R, 35 SR 3 WA [ e R A e 7 VY R v A S0 )
MG R AN E R ANIGEE X S R EERE T BRI 04 H 7 0 B AL TR T % E | Perlage 7
BRI SRAC T HA 4 FhEERE , EC 1118 PR AT A PR B 3d rp, RS B R IREAIK . 83 GC-MS Xf
SR H T A R M SR AT AT, SRR 47 R R MR NS, R O EESE SER R
ECT 118 BRI AU & S dic i, o 1 118.81 pg/Le

AT T KGR 25 5 2R 10 26 A8 | A 45 R DB LA A I L E RS T e 8cs A R
AR (A 5C R, HENZOT kB2 1z U T R A S8 . AR R 2RISR 32
G353 AR 3 AT AS [ o PR G iR SRS 5 S o0 A T 40 AT, 14 R AT 0 X AN [ Rl R . ARt
B R FH B o3 T DR S R R IR AT RO A T X G o S E TR EC T8 ik 1) 4% H Tl B B 50 fie
o FRRE R SRR RS G A TR ZE AT AT S R LR B AR TR 1) A% H IR O 45 I
FEHCYR  EC1118  Aroma white  Perlage \D254 Fll Top15, S5 E 045 R —5, L8 %1E, EC11I8 HiEH
AR SRy TR 00 55 A T 71 2 TR T A
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