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H75#HIE  ecological cultivation
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ZSE$F  empty shriveled seed

BC A A B AR R k2 — U I L bk
3.4

EBEFF  black spot

i L AZ AR A 5E 3 THT ) R B B R A 2R T PR R AR R
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f%{= broken kernel

FRlZ kA, I 5 H 57 % S A 05 T B R A .
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AT HL LK R 0 1523 m, B X3k 1) 48 110 m~900 m.
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B

MO

4.3 ~ti%
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5.6. 1 IR RBRE
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5.6. 2 K N EHM
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FEISHCE T B, EREPEM LR,
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6 RSIRUWKALIE
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BUE A, B E TIEE. TRIAEES T, R TWEEE. TR M, RES
W, RSO, PR .
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.
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BEUBER 500 g Z47 B AN BR SO A it SBERT A, 5 R AR L, 0 0 L S50

9.2.5 RE{-FE
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