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Abstract: [ Objective | In order to provide direct theoretical basis for scientific fertilization of ‘Jinsha’
pomelo in Ji”an City of Jiangxi Province. [ Method | The contents of mineral nutrient of soil, leaves and fruits in
addition to fruit quality of 23 orchards in Ji’an City were determined.Correlation analysis and multiple stepwise
linear regression analysis were carried out by WPS and SPSS software.The main mineral nutrient factors of soil ,
leaf and fruit affecting the fruit quality of ‘Jinsha’ pomelo were screened out.[ Result | The results showed that
the soil of 77.27% of the orchards had a pH value below 5.5, and the 95.45% of orchards had organic matter
content less than 15 g/kg; Nitrogen, phosphorus and potassium were mainly deficient in soil , and the contents of
nitrogen and potassium in leaves were mainly moderate and high , while the contents of nitrogen and potassium
in leaves of some orchards were excessive.The average contents of these three elements in fruits were 0.80 g/kg,
0.16 g/kg and 1.48 g/kg, respectively.The contents of Ca and Mg in soil and leaves of most orchards were defi-
cient, and their average contents in fruits were 83.49 mg/kg and 51.70 mg/kg, respectively ; The contents of Fe,
Mn and Cu of soil and leaves were suitable or above in most orchards, and the average values of them were
2.33 mg/kg, 0.28 mg/kg and 0.36 mg /kg, respectively.The contents of Zn and B in soil and leaves were differ-
ent, Zn was mainly suitable in soil and deficient in leaves. Boron was 100% deficient in soiland suitable in
leaves of most orchards.Their average contents in fruits were 0.60 mg/kg and 0.73 mg/kg, respectively.The con-
tent of molybdenum of soil and leaves of nearly half of the orchards were deficient, and the average content of
molybdenum in fruits was 56.04 pg/kg.The results of correlation and linear regression analysis showed that peri-
carp thickness was negatively correlated with the content of molybdenum in leaves, but positively correlated
with the manganese in fruit; The edible rate was negatively correlated with available manganese in soil , and pos-
itively correlated with calcium, copper and molybdenum in leaves, and positively correlated with phosphorus in
fruits; Juice yield was positively correlated with pH value of soil, and negatively correlated with available man-
ganese in and the content of manganese in leaf’; Soluble solids content were positively correlated with copper in
leaves; Total sugar was negatively correlated with available iron in soil and positively correlated with calcium in
fruits ; Titratable acids were positively correlated with iron in fruits and negatively correlated with phosphorus in
fruits; Ve was negatively correlated with boron in leaves.[ Conelusion ] In summary, by increasing the applica-
tion of alkaline substances such as lime and increasing the application of organic matter can effectively solve
the problem of soil acidification and improve the soil structure.It is also beneficial to reduce the content of iron
and manganese in soil of orchards with high or excessive amounts of iron and manganese, and further solve the
antagonistic problem of zinc absorption hindering. According to the analysis results of correlation and linear re-
gression equation, soil improvement can increase the edible rate and juice yield, increase sugar, reduce acid
content and peel thinning of ‘Jinsha’ pomelo.In addition, it is also necessary to applicate the corresponding ele-
ments in orchards lacking calcium, magnesium and molybdenum, and to increase the absorption capacity of
fruits to phosphorus by controlling tree vigor, which can also play a certain role in the improvement of fruit
growth, edible rate, total sugar content and reduction of titratable acid content.Thus to lay a foundation for the
improvement of the fruit quality and market competitiveness of ‘Jinsha’ pomelo.
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Tab.1 Content and distribution frequency of available nutrients in ‘Jinsha’ pomelo orchard soil

seb L/ FHEIME ERAR I3 A HI# /% Frequency distribution
Index (mg-kg™) (mg-kg")  B% ik Bz W mRE R
Range Mean cv Deficiency Low Optimum  High  Excess
B A Avail. N 19.59~169.83 68.69 53 30.43 56.52 13.04 0 0
HE Avail P 1.01~251.80 37.73 164 26.09 34.78 26.09 13.04 0
R Avail K 13.37~189.26 91.55 52 17.39 47.83 3478 0 0
LHMEAS Avail.Ca  148.29~4 589.49 791.56 136 435 78.26 8.70 0 8.70
T ERE Avail. Mg 14.51~277.35 87.72 79 65.22 17.39 17.39 0 0
HRER Avail Fe 5.61~56.18 22.13 66 0 21.74 3043 39.13  8.70
HREE Avail.Mn 1.51~72.12 14.43 109 4.35 30.43 43.48 1739 4.35
AR Avail.Cu 0.18~2.79 0.89 85 13.04 30.43 2609 1739 13.04
HREE Avail Zn 0.35~5.05 1.64 80 17.39 13.04 65.22 4.35 0
HRW Avail.B 0.04~0.26 0.13 46 0 100 0 0 0
HEH Avail. Mo 0.02~0.21 0.07 71 0 47.83 47.83 4.35 0
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Tab.2 Content and distribution frequency of available nutrients in leaves of ‘Jinsha’ pomelo orchard

ATHTHR )% Frequency distribution

izt 1 FHE AR REU% ; — — —— —
Index Range Mean cv Bk Bz s I i
Deficiency ~ Low  Optimum  High  Excess
/% N 2.19~3.16 2.75 9 434 4.34 52.17 1739 21.74
/% P 0.13~0.21 0.17 14 0 0 39.13 60.87 0
/% K 1.02~2.41 1.67 19 0 0 26.09 5217  21.74
§5/% Ca 1.58~3.22 2.24 21 8.70 82.61 8.70 0 0
/9% Mg 0.09~0.51 0.27 36 21.74 47.83 26.09 435 0
#/(mg-kg")Fe 148.29~486.92  240.63 37 0 0 0 47.83 52.17
ffi/(mg kg )Mn 24.09~160.42  70.79 51 0 435 82.61 13.04 0
Hi/(mg-kg")Cu 3.32~92.75 19.92 97 435 8.70 47.83 435 3478
BE/(mg-kg")Zn 12.06~42.78 24.02 36 30.43 34.78 34.78 0 0
M/ (mg-kg™)B 28.98~499.64  129.57 81 0 4.35 43.48 39.13 13.04
1/ (ng-kg" )Mo 0.05-0.23 0.11 36 0 52.17 47.83 0 0
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Tab.3 Mineral nutrition content of ‘Jinsha’ pomelo fruit

T H F-H{H /ME ISYN] 5 R %

Ttem Mean Minimum Maximum cv
H/(gkg") N 0.80 0.55 1.16 22
/(g kg") P 0.16 0.09 0.21 18
/(g-kg") K 1.48 1.19 1.9 41
/(mg-kg™") Ca 82.49 44.97 182.61 13
BE/(mg-kg™) Mg 51.70 43.92 62.82 9
#/(mg-kg") Fe 2.33 1.44 3.07 24
5i/(ngkg™") Mn 281.18 178.94 955.09 58
Hl/(ngkg") Cu 362.69 181.93 664.3 18
BEl(pg-kg!) Zn 603.42 375.55 839.31 26
Wi/(mg-kg") B 0.73 0.31 1.14 20
H/(pg-kg™") Mo 56.04 7.13 206.15 110

2,14 RERFAEI S VSHIFS S TS UL 4, Hoh s R T LR 634.33~1 198.67 ¢, RAIFE BT
PIE A 113, 5 BV IR R 8.58~15.95 mm , BEAEECRI A T 50 -2 2304 13.71 F180.09, AT N H
TR BIE 53 3R 54.24% F132.01% , W] 35 & TR TS R 0.29%~1.25%, Ve [ 3{E N 63.42 mg/100 g,
AR [T 0 04 - 240 10.33% , A1 2 1) - R 8.26% o v 4% 5 Pl 22 57 f K1 S -1 85 fn ]
THETR , 22 55 /N RSB 1R BUR AL
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i (=0.505) , AT VP [ 4 578 S0k (-0.470) FIAG 5408 (-0.414) o 17 RBE 578 8508k =2 i) 2 0 (0 35 6 A
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Tab.4 Fruit quality profile of ‘Jinsha’ pomelo
AT
R g Rep Al
TEE Y K %7 - 3%z 4 t4
. P L AR HTER% ) EEDI%  EE%
Wi H FRkly  A5EC R /mm RS . EWRI% Vel
Number Edible Juice Soluble Total
Item Fruit Shape Pericarp Seeds Titratable (mg-100 g™")
of cysts rate yield solids sugar
mass index thickness acid
content
FHh
859.06 1.13 12.19 13.71 80.09 54.24 32.01 0.55 63.42 10.33 8.26
Mean
/M
634.33 1.02 8.58 12.33 4.00 40.22 23.88 0.29 44.14 8.90 5.95
Minimum
R
1198.67 1.23 15.95 15.33 126.67 69.10 42.72 1.25 87.86 12.07 11.67
Maximum
5 F KU
1 6 16 5 43 11 16 38 21 9 19
(0%
x5 TEFRSERITRRMEXNE
Tab.5 Correlation between soil nutrients and fruit quality
A - AHUBT DRARA AR HALER SCHRPEES ScHMEE ARG ARUE ARUR ARG AR ARG
[tem b O.M  Avail.N Avail.P AvailK Avail.Ca AvailMg Avail.Fe Avail.Mn Avail.Cu Avail.Zn Avail.B Avail.Mo
RS
-0.327 0.045 0.367 0.011 0.132  0.226 0.053  0.053 0.051 0.317 0.194  0.350 -0.132
Fruit mass
kS| Zi¢ 4 .
-0.370 -0.151 -0.039 -0.428" 0.321 -0.064 0.122 -0.357 -0.188 -0.073 -0.105 0.051 0.263
Shape index
RS
Pericarp -0.385 -0.216 -0.068 0.265 0.064  0.059 -0.014 0.217 0.351 0.055 0.097 -0.082  0.037
thickness
-0.005 -0.067 -0.177 -0.110 0.152 -0.030  -0.088 -0.171 0.104 0.021 0.203 -0.273  0.085
Number of cysts
T4
Seed -0.381 -0.072 0.320 0.268 0.235 -0.058  -0.192  0.192 0.227 0.124 0.226  0.228 -0.275
eeds
Tk *
0.017 0.072 0.096 -0.190 0.056  0.262 0.211  0.005 -0415 0.228 0.302  0.390 -0.073
Edible rate
it * *
0.506" 0.187 -0.225 -0.327 0.216 -0.145 0.177 -0.346 -0.505" -0.064 -0.003 0.000 -0.116
Juice yield
AR
-0.083 -0.024 -0.187 -0.032 0.027 -0.185 -0.076  -0.233 -0.046 -0.143 0.118 -0.204  0.148
Titratable acid
Ve -0.135 -0.184 0.110 0.078 -0.106 -0.291 -0.263 -0.284 0.039  -0.061 0.061 -0.200 -0.221
] PRI T )
Soluble solids 0.005 -0.104 0.147 -0.109 -0.105 -0.337  -0.303 -0.470" -0.384 -0.414" -0.013 0.065 -0.275
content
BB
0.234  0.003 0.159 -0.101 0.051 -0.258  -0.255 -0.549" -0.083 -0.290 -0.125 -0.122 -0.294

Total sugar

#34 0.05 K22 55, % 4 0.01 B2 MK 28 57
* stands for P<0.05, **stands for P<0.01,respectively

H T 5 0 2 2 E] A U OC (—0.556) . FIEMEEE Y 5T F (0.423) AT AR5 TER
(0.449) Z [i] 5 1 25 1EAH G, 0 il & 3R 54170 K (0.654) X AHTTE (0.543) Z [H] 24 0 3 EAH G

223 REF AL RERMAFLESH FTHOR NI TR 5 LI 0 TAH M, A5
JBT 3% 535 4 Ul SR S i IO [ A A 25 4 R OGP, b B S IE A DG (P<0.05) I A B B i 545 0 R
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Tab.6 Correlation between leaf mineral nutrients and fruit quality

i H A 0 ap 55 B B Hif i B il H
[tem N p K Ca Mg Fe Mn Cu Zn B Mo
R
0.005 -0.333 0.159 0.214 0.040 0.218 0.078 0.085 -0.003 -0.144  0.170
Fruit mass
PRSI Zi
-0.069 -0.251 0.219 -0.145 -0.243 -0.137 -0.266 -0.345 0.001 0.185 -0.231
Shape index
B JREE .
0.255 -0.212  0.092 -0.062 0.017 0.164 0412 -0.300 0.062 0.076 -0.455
Pericarp thickness
B
0.113 -0.334  0.197 -0.160 -0.255 0.318 0.029 0.033 -0.014 -0.211 0.042
Number of cysts
1% .
0.076 -0.428 0.091 0.043 -0.106 0.366 0.271 0.261 0.152  0.101 0.019
Seeds
R .
-0.015 0.078 -0.023 0.449° 0.078 0.247 -0.405 0.654" 0.230 0.198  0.543
Edible rate
iy
-0.100  0.313 0.031 0.208 0.241 -0.065 -0.556 0.270  0.055 0.064  0.259
Juice yield
AT E TR

0.064 -0.302 0.139 -0.320 -0.177 -0.074 0.115 -0.032 -0.027 -0.098 -0.062
Titratable acid

Ve -0.103 -0.290 -0.042 -0.233 -0.212 0.183 -0.103 -0.026 -0.357 -0.441" 0.214
R EIE Y .
-0.054 -0.308 -0.039 -0.187 -0.196 0.106 -0.343 0.423" -0.140 -0.055 0.324
Soluble solids content
lé‘*%

0.003 -0.249 0.039 -0.176 -0.062 -0.226 -0.185 -0.065 -0.299 -0.379 0.164
Total sugar

#570.05 K- 25 57, #428 0.01 BEEAKF 2R

# stands for P<0.05, **stands for P<0.01,respectively
(0.520) RIEFEE S HITE (0.477) R LR 5502 (0.500) il @ R 5400 K (0.515) . BB &
IEAR A IR B S o0 % (0.526) T ER 580K (0.657) Ve SE5I05E (0.772) . 52 W TUAHCH)
AP ERSH TR (-0.512) Al EMR 58T ER (-0.513) Ve 50 (-0.421)
23 HMREXSRHOT REFFiERERAFRNETL

S VDA - 0y SRS SR A T R G R A DG A BT AR A O R B2 R
R, R T 7700 5 B0 5 T 22 (B 06 2R 2 2%, NG 35 AH P 7 BT AN B 2 0 S e 45 A1 I o6 28 R 7 X6
AL AR . A FTRG SRS IR R () SR IR R (y,) SR R (yy) VBB (y,) Fh T ()
AR (yy) I () AT R () Ve (yy) AT EIE Y (y,0) B (y,) 5 pH A (x,) (A AL
(ovy) IS TR Covy) R SR () R SR () S B A6 (acg) SRS (v, ) A RRER () A B0CEE () W 5K
B (o) A BECEE ooy ) RO () B S5CER (oo y) AT M BT A3 B, S S R PR TR R D . 3R 8 BT J&
S0 SR S A R B R A T R I A O R 25 R R I T B R A2 A R, H S 2 B O G
R R A2 pHAE A S I RE R, B pH (R IEASC, 57 30 2 O OGSl B2 5 5ka
K, HZ BEAME, RS R RS P R pHAE DA R A VR S e T R L A Y
A I S TR A

DAAH IR] () 7 ek S SR S i PR S i R B3R I 22 ] 2R vk (e 5 FE . e 9 R, i 4 ot 25 0t
AT B R AR E B R YA 00, O FLAR 2 B AE AR O, 55 AMIG 0 2 A5 50 T R L E ) A G i 1
Mo AHR R, R R S5t Ao %, TR 550 R DL Ve 5T R Z [alER 2 fAHC
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Tab.7 Correlation between fruit mineral nutrition and fruit quality

i H A 7 i 55 B B i i B fil H
[tem N p K Ca Mg Fe Mn Cu Zn B Mo
PR Fruit mass -0.068 0.003 -0.342 0.520" -0.322 -0.075 0.058 0.258 0.292 0.017 -0.117

HIEFEEL Shape index 0.174 -0.346  0.051 -0.059 0.071 0.477° 0.194 0.526" 0.386 0.377 0.352
RBZJEEE Pericarp thickness  0.255 -0.389 -0.165 0.188  0.140 0.064  0.500° 0.139 0.213 0.006 0.181
HEIEEL Number of cysts -0.120 -0.165 0.071 0.318 -0.003 0.306 0.254 0.050 -0.141 -0.290 0.068

FFE Seeds 0.017 -0.088 -0.309 0.309 -0.213 -0.158 0.072 0.164 -0.031 0.139 -0.197
nJ &% Edible rate -0.251 0.657" -0.093 -0.235 -0.388 -0.044 -0.512" -0.026  0.181 0.257 -0.299
HTR Juice yield -0.064 0.309 0.114 -0.224 0.118 0.087 -0.391 0.098 0.011 0.260 0.038
i EMR Titratable acid 0.054 -0.513" -0.150 0.122 0.329 0.515° 0.284 0.393  0.125 -0.073 0.070
Ve -0.118 -0.319 -0.156 0.772" -0.010 —-0.074 0.280 0.038 -0.375 -0.421" 0.209

AT TR
0.112 -0.299 -0.245 0.282 0.209 0.549" 0.126 0.364 -0.077 -0.022 -0.049

Soluble solids content

BB Total sugar 0.183 -0.282  0.014 0.707° 0320 0245 0.123 0245 -0218 -0.166 0.078
#970.05 G EHEAT-22 5,445 0.01 B EHA Y2 5

* stands for P<0.05, **stands for P<0.01,respectively
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Tab.8 Main soil nutrient factors and regression equations affecting fruit quality

T SEM SRS G T 1R (a) =1 7 A I FAE
Fruit qualities Soil nutrients factors affecting fruit qualities Regression equations F value of equation
Al &%y, Edible rate A8 (x,) ¥,=0.565-0.002x, 4363
HF%y, Juice yield PH (x,) A 30 (x,) y,=0.316+0.004x,~0.001x, 7.906"
JBE y, Total sugar AR (%) ¥,=9.558-0.059x 9.079"

#490.05 8 E PEAKF-22 57, #0001 i KT 22 53
* stands for P<0.05, **stands for P<0.01,respectively

x9 BMEXREWEEMHHFFSEFROEEE

Tab.9 Main nutrient factors and regression equations affecting fruit quality

RS SRS i B R R 3 T (o) w77 TR FAE
Fruit qualities Soil nutrients factors affecting fruit qualities Regression equations F value of equation
RILRSE y,
. i H#H(a,) y,=14.563-0.021a,, 5.495
Pericarp thickness
Ry .
” il Cotyy) V55 () ¥,=0.415+0.002a,,+0.002¢x, 8.270"
Edible rate
i
i Y4 i (o) ¥,=0.375-0.001c, 9.412"
Juice yield
Ve y, M) y,=70.786-0.057c,, 5.070°
ARy |
s () 7,29.933+0.020a, 4587

Soluble solids

#7005 B K22 57, #4547 0.01 B F K25 5%

* stands for P<0.05 , **stands for P<0.01 , respectively

SO S S T ) SR BRSBTS e R R R AR AN R 10 R, b RE AR S gt R 2 IEAHE
K, R R S EITRIEMC, AT B RSB T R BIEAC . T34 @ B2 £ B2 B F ek id 52 ) , 5 AT i
FE R 55l 5 RORE G, H 5 Bk 52 TEAH DG 5 5 I SR S BT ) 2 SR S B AR A R - RO R VR BRESE
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Tab.10 Mineral nutrient factors and regression equations affecting fruit quality

RSB SR SRS i B SR SR 0 R T (B) EE Py JiFEF1H
Fruit qualities Soil nutrients factors affecting fruit qualities Regression equations F value of equation
FIEHEEy
ST (B, 1,=0.954+0.0778, 8.021"
shape index
BB y, .
) _ £ (B,) y,=10.457+0.006, 6.990
Pericarp thickness
AR \
’ (B, y,=0.331+1.3108, 15.945™
Edible rate
AR E TR y ,
s (B, Bk (B,) y=0.715-3.145B3,+0.1468, 5.421°

Titratable acid

240,05 W FH VA 2258, +40 0.01 W VAR 2257, 4400 0.001 8 /K- 2253

* stands for P<0.05, **stands for P<0.01,***stands for P<0.001, respectively
3 ZFigHitie

VLG 75 22T & v SR 2 XU A, A2y 3 KBS 1o R e, AR 18 r s ok 3 , il 2™
b & Jr R T T ST IR XA, DA R A VDA A AR S AR S S A, )
T AR AR B AR . R 2019 4F K, 35 &2 i - XL Al R AL G TR AR 2.68 7 hm?, 87 AR 1 7 hm?,
SRS T b L E LA ARG AR — o H BRI X R A AR B R A B S 22 AN ST IR, N
HoR SR — KR, 8 RS IR 2 W, I T O S50 5 T B s,k — 2548 A S g o
S8, AT LI I XAl it LA ST R 3 — 8 B AR o A SC LA £ T A TR i R A X Al it e 4 70
MR AT RHHEAT T AH G

3 pHAAE S A WU N R @ M 2 — % 3 3543 098 80t S AR B BE ) A 36 22RO
18 23> VAl R v, 77.27% 19 R E 3% pHAEAR T 5.5, 1A I 95.45% SR Fel 1) + 38 HLST Y & B AR T
15 o/kgo Mt PH A R, bR T A 2 Ah H il AT o 8 il R A A HLTTAS 2 i 3
PRI, b 1 H 43 B 45 SR s, 1338 pHABLE 5 1 T S8 UIAE G 3 S 38 w55 pH (AT DAScsE R 58 R
WA A 7 v S S Y A KB s A S SRR A A IR0 R, O IR LIS A

R T FOT S S B P A A OGS G VDA SR Bl - R R o R A B R R
Gy VAikZ 2 3, I A 235 5 5 0 55 21 SEPORI I R B APV P A AR SR bl R A 4 R — B, A R B,
S VPRI S A B TR S P AR T H R A BR T R 22 A AT RE A = 1 O .
HAEM &L B VBT R SIS O 5 2 AR R, DAIE B GE B DA b O 3 43 A #1 91.30% . 100% Fi
100% , Hrh Z MBI IC R B I T 21.74% R bl & w/ a0 . SR 30RO S HIEP TR &=+
B A —2, AT RE S R IR o0 A R B SR i A B IR SR T IE O A S OT R 2
(B AR EAE A A e vl e 5 R S 3R RS — B, AT R S A A ] 4% B 7 O™ 5T 57 43 1Y
TEARE A RS, Sl PR RIH AT AR I, A VDA SEEE i AT R R IEAR DG AT R S A R TR A
2 53 40 i PR A DG, TR S R TR 2 SR OC L 3X 5 Ladanyia 7 HGE 1Y 7E A A SR S5 Tk
ORI & T 4 R AR R, PR SR S il e 3R i 04 A A T AT S A3 3 n DA R 1 )k
FIFET o AESERRA P — Ty T ek - P P T 174 e A v A AR T - A Al Y IR IROROR | S — T T
I e S T A R A 4 T R SR S AR T R B T R W SR RE T o Dl R B A e rh
FHRNEE S B LAG = o =, b = K BT o L AR B 82.61% . 1T R B FNEE ST R Bk = Kb
il SR el 9 LE A 0 33 1 91.31%.69.57% . T 7 KA 2 S BB FVEE B 45 By i 2k, 1 AL Rk s AR
FHALAEA5: A H X0 25 R 25— A W B o R R, 538 S BN AN 2, 2 R BOR e 3 fnnt v &
AR R 22— 2k [l ) 7 B SR R i 85 0 3R 5 i 5 0] R R AR OC, [ AR SR A id 3
HIR LS TR & 5 R B DL M Ve 2 5 1 3 s A R ARG, A R SR AR A5 R —
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R0 e UH 45 50 2 il AR ISR B h 4 VR AR 1 B — AN 28 IR, DR AR S B A 7 e R 2T
S A i P, Ot PR T AT K5 L A T B IS B A A SR, T SR R I R I 1k

G U0 SR 3 R T R Bk AR AR 0 208 BLNGE B LA B KOF H 143 51538 ] 78.26% . 65.229% Fil
56.52% 1 bk R RN T RIS B AGE B LA B AT LA A ] T 1009%.95.65% F186.95% . +1Erh
B TR TR TR T B AR R BV Bk S R R A m e s ]
RESIRARL FE Y R FHA G S3Ah , LA B 220 B 4 T V8 A A A AR SR el v 2447 A - 3 - o
Bl R ARG, DNk T AR ARG ] AR S AR 254 G o MR ES SR Bon , R RS i S A
L AR O , RS PO 2R B i AT S R I AR %, T R AT SRR A gk B A R TR BE R IR,
ARSI . RHEA S A S TR A TR R U SC, i R T R RS R R UG, TR S b A
i 5 AR TR R S AEAE G, DR LA D AR AR 5 e A R e R R SR B R s R S . SRS E
AR Bt FH i BT DA i 3 AR - A SOk RN A . PR It A WLAIE B o - 28 ok 380t K A =
A1 S A DR MR Ak IR U D & VMR PR B T R B S R k. MR TR SRR
AR SRR PR B 2 E ARG, BRI AE B e 2R e 2 1) SR el o AT SR e v L 4 5

SRR IR BT R E LIS B B R TR AN R R ik 65.21%, RIS
i BE T R AN (] A I G AR VPG 09 S5 SRR AR A Y A IRIE . AT AR R BRI T R &
1o 1R 2R R B WS T LA A VDA R BT R S Z AR S 2 A G, S VDM R I R AT A
HHLZ 1 B R 100% , (B R 95.65% 1Y 5 el E ik 338 B AGE B LA 1K, 3 B SR ik m i )
B T AU ROVE T o (E T AR 22 S5 %k i R A B W A A A A T S I AR A PO BT L R A e R
T WA RE S5 2 A G, M oTER 5 Ve UM SE, RN T Y AR R E RS A . &
Bt TR SRR B A KA B R AR Z G O, AR A s RN AR T E T
DU ) TS B SR Ak 2 | B e 22 SRR Sk i R i R AH DG R 5 T S b 2 IR O

ARSCE i e A R RS RN LE AL W K B, 3 e B R S A R B A AL AT, AT
LA S50 i e - S9 R Ab 7) 0 i R - 454, o R 7 R340 R e 25w o Bt e SR el P R AR A R
JUE S, WA B TR R MRS DU S, AR AR DGR RN P [0 5 05 B2 AW 45 SR e, I R
BT 4 VDA HE AT 2 S8 T S8, BRI R DL R fe AR . D) AN TR AR B AR T R = (2R
el 384 it AF R T 2R, LA S e 42 ) B ok A R IR S il e R IR T, 3 T AR S AE K T BRI
W B 1 o LA B P 2 TR ek /R ) — 2 P R, DT A 45 U0 Al & J5E ) 2 1 R 7 A 5 4 ) g
RN S0
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