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ASCAFFE 7R R R R R R TR A AR AR TE A E S

AT E T R GRS TR AR AT LB A R ]

eI A
RSB AL 51 ST
ARIEFE X
FERBARE

1A

IR nut

BA A A1 76 AR AR B ) Fh 1o

11

#Hk walnut

FIRE R Wuglans) TZBEIKIFP T

1.2

LL#Z#k ‘hickory nut

NS

/INERA B

SARERHLZ Bk JE LRk (Carya cathayensis), i) F-F .
.1.3

EIRE pecan

K1l %8k

ez

FHRRRNLAZ Bk B 7 Lk (Carya illinoensis ) [RFH T~
.1.4

W FF pine nut

AT

- EHEEYU.

WABFAJE (Pinus) MIFhT-. f: ZIKY (Pinus keraiensis) « V¥ ¥y (Pinus gerardiana) %5 .

1.5

I54% apricot inshell

TR BAY (Ameniaca vulgaris) T .
1.6

BHRZ almond ‘inshel |

L E A

Ea Rk E WAk (Amygdalus communis) R
FEr ORI R SO R B B,

.7

BER cashew

B RHE R BB R CAnacardium occidentale) ) Fh 1.

.1.8
¥&F hazelnut
MEARFIRJEARE (Corylus heterophylla) HIFPF.


http://baike.baidu.com/view/61859.htm
http://baike.baidu.com/view/158170.htm
http://baike.baidu.com/view/144754.htm
http://baike.baidu.com/view/770021.htm
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3.1.1.9

ZEF chestnut

B2 JE (Castanea) I FPF .
3.1.1.10

>R pistachio

ki %

B B % K JE B A V% T (Pistacia vera) [TIF1 T,
3.1.1.11

LU ZARER macadamia

TR R 5

B R

W R HRBHEIN R H)E (Macadamia) HIFFF
3.1.1.12

SRZY ginkgo nut

SES

REFHRA IBERA (Ginkgo biloba) [FT-.
3.1.1.13

&EHE torreya grandis

-

A GARHER & (Torreya). A,
3.1.1.14

@R brazilnut

L IR A

s

EERHE VS JE B2 U5 5E (Bertholletia excelsa) R FfF o
3.1.1.15

HFF dried coconut

FEAE R J& #E -1~ (Cocos nucifera)F -1 BRI LT
3.1.1.16

KB B jackfruit seed

W E

R P g P % (Artocarpus heterophyllus) HFH-1 .
3.1.2

FFZE seed

JR. R B, k. R REMEYIRI R T,

Hi FT 5 R L
3.1.2.1

ZIFF sunflower seed

HRHm H 2% )@ m) H 2 (Helliantus annuus) B 1
3.1.2.2

AJRFF watermelon seed

#7574 T (Citrullus lanatus) B Fh T o
3.1.2.3

A /I\#F pumpkin seed

& 1 B i IV B9 I\ (Cucurbita moschata)~ P #i5% (Cucurbita pepo) « 227 JI\ (Cucurbita ficifolia)
%K (Cucurbita maxima) [HFh-1.

G REARFEAN. AU TUEAFA . R SR TS
3.1.2.4

JNZEFF snakegourd seed

HEHERF


http://www.iplant.cn/info/Castanea
http://www.hudong.com/wiki/%E9%A6%99%E6%A6%A7
https://baike.baidu.com/item/%E6%A3%95%E6%A6%88%E7%A7%91/1709680
http://baike.baidu.com/view/33197.htm
http://baike.baidu.com/view/64950.htm
http://www.hudong.com/wiki/%E8%91%AB%E8%8A%A6%E7%A7%91
http://www.iplant.cn/info/Cucurbita%20pepo
http://www.iplant.cn/info/Cucurbita%20maxima

B BHE RS JBAEHE (Trichosantbes Kirilowii) - AT
.2.5
5 peanut
AL
GRVETEEJRIEE (Arachis hypogaea) [HFHF.
.2.6
%+ lotus seed
HEET
MEERHE JB % (Nelumbo nucifera) HIFHTo
.2.7
52 bean
FEAE S R AT A I S RHE R
.2.7.1
5 broad bean
SR B G 8 &S (Vicia faba) W FRF .
.2.7.2
BT pea
SR GBS (Pisum sativum) FIFP-T
.2.7.3
KE soybean
GRKEJEKE (Glycine -max) HIFF.
.2.7.4
=5 kidney bean
GREGEZE (Phaseolus vulgaris) [HF1,
.2.7.5
FRE adzuki bean
AR
S RIS &/ S (Vigna umbellata) HIFFF
.2.7.6
[EME T chick pea
SRHEYE G 8 EYE S (Cicer arietinum) FIFPF .
.2.8
EXK corn
AAREKETK (Zea mays) HIFIF
.2.9
EZ Rk sesame
ZEELZ KR Z K (Sesamum indicum) BT
.2.10
Tk $F flaxseed
HHIFRFF
KRR
YRR JE K (Linum usitatissimum) FIFET-.

SR AL RROR 7 bR A B R E R SRR ALY P 6

2.1
FHIFF chia seed

BRI R ERJE XK JER (Salvia Hispanica) FIFHT

.2.12
#F quinoa
R H g #F (Chenopodiumquinoa) HIFFF-.

QB/TXXXXX—202X


http://baike.baidu.com/view/202864.htm
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3.1.2.13

4114 safflower seed

LAWY o8

R AR JE 446 (Cdrthamus tinctorius) HIFhF .
3.1.3

R{= kernel

IR IR KPR FBR AN BIER 4

3.2 MIFMEFHEARIE

3.2.1

AL initial processing

SadiEik . B B, FE. BEeSR—MEZ M T, IRE L A SREAT R B
A ISR
3.2.1.1

Tk screening

I FH 57 0 FLAR BIAS [E] 07 20 7= o AS R RRS B 7 0 R S BR R A g 2 . 5. B (F
FIERE) L NFFRITZR AR
3.2.1.2

4%k magnetic separation

I PR P A 37 o DA A ) T T e T I
3.2.1.3

X3k wind selection

FIH AT 50 B L8 B A [ 1 i RE 3R AT 0 B X 0 B9 5 3%, [RI B e B e ks B (CFRIER)
BARERL R k. B, RH S E I,
3.2.1.4

1% color selection

ik

MR R E 2R P B 22 57, RS R B SR 11 57 (B T SRR 1 373 45 SR R 72
3.2.1.5

S2% classification

MRS HE SR, K ERMZ B E R AR IR R . ARk AT R kL. TR, KEE M
FEARBFATX ISR
3.2.1.6

ATHkE artificial selection

Fik

N SR ™ S A B o] ILZR 5T A R B TR B o 53 ik SR I AR
3.2.1.7

Jki% water selection

TRk

B I 7K B BISE R REERAT 3 9 I 2 B o A T 1) AR
3.2.1.8

FFE-opening

M (&F T T, MERREOFRK ST R ML L7 .
e WIFOVER . PO, JF Rk JF Ok, F RS

3.2.2

f&#l salting

DL SN EEMEUR Sy, A A& k. s SRk, xR EE AT N R
Tit#e.
3.2.3
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K wrap clothing
PLIR B (B ¥R B GHE, AN E R RS KT R, @G 8HY R

ffrn Lt A2 .

3.2

3.2

3.2

3. 2.

3. 2.

3.2

o

3. 2.

o

3.2.

3.2.

3.2.

3. 2.

3.2

3.2.

3. 2.

4

Zi#l boiling

K&

TEJRBFFIMA K, B INEA AR, 0 EREEAT i E Bt .
4.1

BEZH natural boiling

FEIE R KRR TR &SR

4.2

MEZH micro pressure boiling

KHME ChNTL2AARAE) K4 TRESIT R,

4.3

BEZz3&EH| vacuumboil ing

FEA I, I 31 2 AU T 3 R SR Bk SR AR AL AR TR BUIA 2135 50 AR B m T A2
5

F1E drying

IR i BT IR A AR e 1 7 R B AR R B B K A IS AR .
5.1

IR FIE convection drying

il P 23 RBREER S TR R B R A, KR T U A R R ik B AR AR AE I

5.2
£S5 FIE transmit drying
RS I ARE T B, AERENEFHENASEYR, KEAEMIEEHHME

5.3

MUK F e microwave drying

BB AR, A k) B B 35 A TR i T R .

6

kb#] stir-frying

TR JE R A B A I S AN R H RS, L AL B Tt R .
7

I baking

B OB B B 0 BGE T 2 7K 43 7E 20% 8L T B in Tk AR

8

JHYE deep—frying

Rk B o B T e IR S AT i T AR .

8.1

HEHYE normal atmospheric pressure frying

TR s JFGRE S, % RBP4 7 T JE R L AR .
8.2

EESHME vacuum frying

T A A R B, R JEORE B B BE AT AR I KR i T R .
9

B4k puffing

JiR AR B it 8 52 Rl e 22 A AR AR K Bl s A s i i T A2
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3.2.10

# polishing

EPEAE A, IS LERAS eI e 7], A0 TORMAE B 2 [0 3R 3 BE 45, 18 B4 R 6 v 1 n T
3.2.1

kb2 drying and frying categories

LIS ¥R AN FE R, W aA A e, & bt sl (RS 2R & R )
PG N LA

G CRAPIRER A DL BN T 2R CamdE RS, DU E —38 L7 R T2 e bk
3.2.12

SHYEZE fried categories

LR B PRl R EE R, i nsiAusnddkl, 2 XE 2GE i T g 2.

G CRAPIRER A DL BN T 2R Gk S e DU e — 38 L7 e 2 E A ESR .
3.2.13

Hh2 other categories

DLIR S FFRER H R w B 0R, W mei A dehnfiek, 2K & s HAh T 20 TRy 2.
mAETRESHEES (FTHEEENEE TR VAKERESHERGS OKEE . BER
REMEREHN GRER . HWRRES5EERE.
3.3 EmAIE
3.3.1

FIRBEFA dried' nut and dried seed

T RGN T T ARBEAT 2AHI TR kK
3.3.1.1

&4 FRESHFEE M instant dried nut andidried .seed food

DLMRIR | R RERH B N EE 5L, S iEik G BURESAR, REHATAR T 2T, iTE
RN EREER LS RE M.

A AEFEAE RN TR R AR T IR S S A 2R
3.3.1.2

FEEEEFRREREFFHEET non instant dried nut and dried seed food

DLMR IR . FFRE R A Rk, SidiEik . TSR, Rdtr g T2 m TAH TEEEH
IR R R R
3.3.2

IR R 532 A T cooked nut and seed food

DRI . R SRE L R N E Bk, SNBSS GEL, 2 B, e, HASER—Ffeiz
il o ) R B o
3.3.3

BERBERFEEBM assorted nuts and seeds food

CLPR A p A DA _E R RS SRE W O R R, ISMEAR IR IR R SR, S PIR A K
7 B o
3.3.3.1

mroeA BRESFFE A M assorted nuts and seeds food in shell

DA AR e DL By e IR R SR R i o R R, AN ARSI R SR, SR G
TP i
3.3.3.2

48 5R1= assorted kernels

iR ERR SRS

DL PR A DL B £ 52 R SF R oA F R, s RIndE R R SR L0, 29 EiRE
il TP i o



3.4 KIGAXRIE

3.4.1
ETTK moldy grain
AP EAT IR IR L R
3.4.2
BRI injured grain
FEh A IR H A R AR IR R
3.4.3
ey vel low bud kernel
M2 IR AR
3.4.4
¥M=HI spoiled kernel
AR AR Pk B T v e A i R R S s e P AN B P SR
3.4.5
ZEHKI empty and shriveled grain
TR R A5 (BRSBTS
e HoAm kA bk, SEAR R I SRR AR SR A A L e R o A L /N 30%
HAKEENTHER =2 —.
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C
2 T ettt ettt et ettt ettt ettt ettt et s ettt ettt ettt e e e s ee st see e 3.1.2.7.1
g L (TR 3.2.8.1
= 1| OO et RO 3.2.4.1
42| OO URURRRROTRTp N | L - R 3.2.6
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TR A IR BT A EL eeeeeeeeeeseeeeeeeeeeresesessseesesseeseseasbiBhe e e et 3.3.3
J
R e 1 o ol OO 3.3.1.1
BB oeeeseseeeeesseesessesensensensenssnsesesensenoe s IR s v e eees e eeseeseaseasenseneesseneenssseaseasensensensenasssenseaes 3.1.1
K
T T et ettt ettt e ettt et et e ettt e et et e e s et et ee e et e es e r et ee e e eee e era 3.2.1.8
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S BT oo e e e e e et e e e e e e e et e oo e et et e e e e e e e e e s e e e 3.4.5

8



QB/TXXXXX—202X
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L

BEZE eeeeeeeeeseeeeseeeeesesessssage o B B L o eteeeeeeeeeeeeeseeseseesssessssessssesessessassneesnseessessse SO 0. 3.1.2.12

R RO = 0 . ool s OO PU OO OO OO OO OUTUOTUOOTOOUUOOTTOTIORS: | & 0. % oSO 3.1.1.9

b I, = 4, 1.t = SO TO ST TO OO OO OO OO T OOOTOTOOr - Ry .. 1.5 OO 3.1.2.6
M

-0 TN, T oot % 1. - s 3.4.1
N

BE T e ereensesnssnssssssssssssssssnsssrssssegeees AR e et cacstacstsssetsessssrsssssastsssssssssbessssessssssassosas 3.1.2.3
P

1T e ereeeneesneessnesssese e BB sttt e s e et e et s et s et e e et s e se et st s e st s e s s eanasaenssenaenas 3.2.10

FEZA, ettt ettt ettt ettt n st en s en e enaneas 3.2.9
Q

T2 ettt ettt er et e as e et e ea b et e er b et s ert et e eatenteetsereeaeenen 3.2.13

BF I AT eeeeeeeeeeeeeeeeeeeeeeeeeeeseeessesesessssessssesnesasnsssseassnessesssessaseseese o B IR L et eaeeseseneseeeesenseeeen 3.1.2.11
R

AT e ssssssssssssssssssss s TR TR B sttt s st bt s bt enae et ts et snaes 3.2.1.6
S
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i vi RO TR OO + T - 7. 11 30 OO OO OO OO OO O OO TOTOOUORRTURE. s s 4 1) TN 3.2.1.1

1TF 7| SOTTRIRN - 0. = oSN T RO O OO OO OO OO OO OROORTRUIRRROTRY: ¢ -3 -+ . SO 3.1.1.2

B R oo R e eeseeesnseseessseenseenasonssones oA AR W B e 3.1.1. 11

R R e i et snesnesse oo S A 3.3.3.2

T R B e et eteste e eesteseessesseessestesssessesseonsesnesns REM et Thp Boesssestesteessentesssentesseonsestesssessesneons 3.3.1

N e g OO B oSO 3.3.2

GRS OUROORTRPRRY: 1. T el - 5. oSO 3.2.1.7

7oy = SRRSOV O TT OO OO OO UOTOOTUOONC: vv. TOTVES:: -~ 0OV OO UT OO OO OO OO OOV OO TTOTTORROPOON 3.1.1.4
W

BT oottt ettt ettt ettt ettt ettt ettt ettt ettt ettt ettt en et enne 3.1.2.7.2

BB T ettt ettt ettt ettt n e eenaeen 3.2.5.3

BB ] ettt ettt ettt ettt et e et e et et et en e e et e e een e eenaeen 3.2.4.2
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LT 1 OO OO O OO TRT OO 3.1.2.2
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5 Sk S = 1. 15, L-oro T O VOO OOV OO OO OO OO OO OO TOVOOTIOOTIUOTTSURRRU . (. - . s 3.1.1.15
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Z

B T oo e e e e e e e s e e e e e s s e 3.2.8.2
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Bt OO, s = AN 3.9.4.3
FBE T eoeeeeereereeseerereersesesnesesrnesssrnesee S U v eoreseesesensesenseseraseserasesensesenesesensesensesenesereses e ol 3.1.1.8
B B eeveoeeeresecnneseennesecrneseeressagee R ot I e oo eeeeoseenneseesnesesssesesssasesssesssssesessnssessaessssessence IR L2 3.1.2.9
i1 OO g, . S0 OO OOPOOOPROOPRONOPRUOPRUOUPROUPRIORORIE. . | 1. . iSO 3.2.4
JF e BN e eeeeeeeeeeseereeseenesseresseresseresesreo gl PRI AL s 3.1.2

e $0IVALEAE]

A
F2Ys ATY QN 1-Y: ) AR« - B s 1. oo 3.1.2.7.5
ALMONA TTISNEL Leetiiiie ittt cadTa s 08 fa st e e e et e eabeesbeebeeesseesbeesseetaessseesbaesseesseessseesseesseassessseenseas 3.1.1.6
APTICOT IMSHELT it Tttt e e e e e e et e e e e estbaeeeeesaaeeeeenbaaaesansaeeeeansraaeas 3.1.1.5
AT TITICTIAL SELECTIOM trteetiiiiteteiiiiiee ettt ettt e ettt e e e ettt e e e ettt e e s e st tee e e abbbeeesansaeeeeenbbaeessnnnnes 3.2.1.6
ASSOTTEA KOTTIELS tootiiiiiie ettt ettt e ettt e et e e st e ete e e e st e e esseeeessee e sseeessseesnsseeenseeesnsaeenseesnneens 3.3.3.2
assorted nUts and SEedS FOOU .o 3.3.3
assorted nuts and seeds food in Shell. i e e 3.3.3.1
B
DAKINEG covereeereereeerienneenneeertecreenneeneeeceesneesseeneseeeneess AR TR et eiteeteeerecet et eeesees e sae et eeeeeeeeeraeentenne 3.2.7
DEAN tireevirerreiirnerieeiireenesinnessessenessesssnnessonss TRl e B, e eeeuveeeeseesutnessessunessensssnessesssanessensssnessesssnnessenseee 3.A. 7
DOILING teorereereeriricrenecrernereeree s i T LT et nteeenecentee e see e sreeeesee s be e e e neesae s neeenesong o2 s e e 3.2.4
[ oNar= Y/ T R 010 e T - 2 - 00 P PSRe -Rev: .. i ' 1 3.1.1. 14
[aae =T M oY=T: Vs SRR =L - JU-. = U TRRPRRR - = . ks + S 3.1.2.7.1
C
CaAShEW ..M L o oiiiiiiiiiiirirnrirrrrreeee s s eeeseeiraenseeeeeessesesssnnnveveese o BB e TR 1 et e eeeeeeeeessssnrrrareaneeeeeees 3.1.1.7
CHESTIIUL o et eeteeie e e eceeerteereeesteeeseesseesteesseessessseesnsesnnssas Ml s Thp Bonteentessesaseesnsesssesnsessseenssesssesnns 3.1.1.9
Chia SEed v ere e Bl e, 3.1.2.11
Chick Pea. it B 3.1.2.7.6
Ll R i o= o o) o E O ot oS UP RPN 3.2.1.5
FeTe X e ) Y=Y ek v o) o H USRS 3.2.1. 4
CONVECTTION ATV INE ttteeitieeiitieertieertee et e e st eeeeteeesteeestaeesssaeessseesssaeesssseesssaeensseesnsseeansseenssaeenssesensseennseeens 3.2.5.1
cooked NUT aNd SEEA TOOA uiiiiiiiiiiiiieiiiee et e e e e e et e e e ettt e e e e eaaeeaeesssaeaeeeensseaeeenssaaeens 3.3.2
COTTL eeuurteeeeaauuteeeeautaeeeeaaesseeeeassseeeeasssseaeeanssseeesanssaaeeaanssaeeeeanssaeeeeanssseeeeanssaeeeeanssseeeeansssaeeeanssneeeennsseeeeeannseeas 3.1.2.8
D
16 LS T 4 1 Y= USSP 3.2.8
AP 1A COCOMUL rtiiitiiiiiie ettt ettt et e e e e s Sane e a e e taeeetteeeteeesaseeessseeeanseeesseesaneeas 3.1.1.15
dried NUt and dried SEEA . i e ek ettt e e e e sttt e e et ee e st e e e e nbaeee s 3.3.1
AEVINE cvrereeerrreneerenerrereeeerreeeenereneeeeneneeeogmat BEBIEL T ittt ittt ete s cer e s cmer e raee e eeesemenesamenesane 3.2.5
drying and frying CAt@ZOTIeS il ittt ettt et e ettt e sbeeesaneeesanees 3. 2]
E
empty and Shriveled @Ialml i ettt e e e e e 21 S e 3.4.5
F
flaxseed g M. B e eerre e eeeeseeessneees e e o R T DR e e neeeesteeeenreenans 3.1.2.10
Frig@ CAKBIOT1ES .ovviicrierieiiinreirceccieneereeeereeeesneersveeeneeseesseesenesene B TERE e 3.2.12
G
EINKEO NUL worreeieieceeeeeeteeie e ereesreeeeneereeesee s Bl B o e ee ettt e teete e re e eeeeeteenes 3.1.1.12
H
RAZETNUT ereeieeiiiieieiiiee e cerireesecseeeseesireeseesveee s b e csu e e eeaveeessestsaesesssssaessassssaesessssssessasssseesensssenesessssaesanns 3.1.1.8
L CKOTY THU L ettt ettt ettt ettt ettt ettt eeb e et eetb e eabeesbe e bt e esbeesbeesseeesseesbeesseessessseesseesssessseesseenseeseas 3.1.1.2
I
INTTTA] DI OCESSIIIE etteetiteetie ettt ettt ettt et e et e ettt e et e e e atee e aat e e emaeeeeatee e eateeesteesaseeeenteeeanbeeesbeesnneeens 3.2.1
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injured grain .o o B ettt e see e e 3.4.2
instant dried nut and dried Seed FOOd. ..o Pw3. 1. 1
J
JACKTTUIt Seed .l B ettt et seeeeseeesveeomet TR o T e ee e nreeens 3.1.1. 16
K
kerneL m okl S h o iiiiirrenenresreeeeresesssessesssesseessessesseessenges s olBEn B A oo v eeaseeueenenreeeesseseesennennns 3.1.3
Kidneyhhean ..coccoeverenentenninreneeenienieseeseeneeseeesesresvessessessiatice B e Mot envententeteeeseesessestestenteneeeenes 3.1.2.7.4
Ls
10tUS SEEA wevververrierrirriererrtenerneenienreenreresseennens oI I L et iteitetereet e e st esteseestesre st esbasssessesanesnens 3.1.2.6
M
MACAAAIMLEA «vvveeeeerrrrreerirrreeeeiiirreeeeirreeeesssssdhedoesreeeeesssseeeeasssseesasasseeesesssseeesssssesssessssseesssssssessssssseeessnsseees 3.1.1. 11
MAZNETIC SEPATATION +eeertteeritieiiteeit ettt sttt ettt ettt e sttt ettt ettt e st e sebeeebaeeeabeeenanee 3.2.1.2
MICTO PIreSSULE DOTLIME tieeriiiiiiiii ettt ettt et e bt e sttt e st e e sateeenaeeeenne 3.2.4.2
MICTOWAVE ATV IIE weeerteeeiiieeiieeeitieeeitteesteeeetteesteeesbeeessseeensseesssseesssaeeesatsessaeensseenssseesnseeensseeensseeensseennnes 3.2.5.3
MOLAY GTAII weriieiieiiiiie ettt et B e et e ettt sttt et e st st eaneeneenae 3.4.1
N
FO TSN o= 0 Yo X 5 1 = e PSSP 3.2.4.1
non instant dried nut and dried seed FOOd i e 385k, 2
normal atmOSPRETiC PreSSUTE LT I i i oeeeeeeeeerteeneeeeeeeeenteesteeseeaseeteesseesseesnseeseenseesnssaneeen e ge 3. 2.8. 1
1110 1 RO UORUUOROPORURPRRRRRR B - E . i OO OOTOTOTORORRRRRRRRRRT  hes: 3 5 1§ .- oS0 3.1.1
0
OPEINING -eouveeogion - TR oo eeiretecerratereresteseecaneeesenseessnsneeeeeneeeeeneeneeesese o ol T B0 3.2.1.8
Other CABFEOMEBST ...cccovcvreeieiiireretectencerrecrecee e eereeseeseesene e B Rl TR et see e e e 3.2.13
P
1= PSR . 8 Y. = T oo 3.1.2.7.2
DEANUT cuveeeeereerereertresreersseeessreeesseesssnessseesssseess BB hBa eeeuueterseerssseeaonsaesseeesnsesasnseeassseesnsesesnsesesnseessnes 3.1.2.5
PECAN e uuueeenrteeeeeetiiireiiieeerrteeessssseesssnsssovessss e dgeess mtBoeseeeeessssssessssssoeetteesssssssesssssssssttssestssssesssssssssssaassssses 3.1.1.3
SR ST 110 L U o PSPPSR PP UPPPPPN 3.1.1.4
ORISR 7= Te] 45 e JE RS STSP 3.1.1. 10
PO LI SIIIIE ettt st st et ettt et e 3.2.10
UL T IIIE cttetterte ettt ettt ettt e et e et et e et e et et e ess e s e esseaseessen s e st ess e seess e s e e R s e s e e R e en b e e re e s b e teens e beene e beeneensenreeneenne 3.2.9
PUMPK TN SEEA weietiiiiieitie ettt ettt ettt et ettt e et e et e et e e bt e e st e esbeesbe e seeesseesbeesteessseesseesbeesseessseenseanseessensneas 3.1.2.3
Q
QUITIOB «eveerreeernieeenniteeeiteernteesieeeeseeeeseeesssaeessesasnvesssseeesnseseoi s TR L LLiiiiitieiuteeneeeenaeeeeaeenseeesaeeesnne 3.1.2.12
S
LN i 0 1Y Y= 1= R . . U 3.1.2.13
- Y I = U UUTRUURE Tttt USSR 35ar2
SCTEENING wevveerrveeireceerreerarnegoon. A I L L otiitereereeriareeseeseesersasnesseeseesunsasnesseessensaaneeseessee e IR 4 KV |
SEEA trrreiiiiiiieriivnereeee bl R . T eeeserreereeee e e e s s eessaeaaeeeeeeseseesssssnnnnvsees et L 3.1.2
SCSAME «eerererererege e I s eecenntererereraereesserresaresareresasereesaeeresareraenessneessnenesenenesesneomibe AR L. .ooo.. 3.1.2.9
snakegoUrd BRI B .. o eeeseseesee e g L e e e eseeee e e e eeerenaes 3.1.2.4
SOV DB AL A e eeenveeeeeeeneeeereeeeseeeanseeeeseeeenseeessseessssesssssessnseessnseessseseos i L TR e eteeeeeeieeeevee e 3.1.2.7.3
Y 0 TO NI A1« B = oY= s U I=... UL SR 3.4.4
TR 1 201 01T <. .o . I v .- 3.2.6
SUNTLOWET SEEMA weeuttetieriieeieettetee et et et estee st s S et e bt et et e stee et e bt e teeeseeenseeseesseeaneeenseenseesneeenseans 3.1.2.1
T
LOTTEOYA GTANAIS toveeertieeeitieeitteertee ettt e etteeeteeestbeessaeessseeeassaeassaeassseesssaeeasseeesseeansseesssseensseeensneennsseens 3.1.1. 13
ETLANSIMIT AV IIIE cteertteetie ettt ettt h e sat e et e b e s h e et e bt e sbaesat e et esbbesateeabeenbeesane s 3.2.5.2
v
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