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H =73 AT FANE AFEEEC] Rtete] 7o)
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£4 AAL 71 2% HAHE AHEE g71H A
oz wud 2 Wy dy g5 AX, ALY F
2 }FE 10% FHAAD 100me 18 120H.

fopAlE Jelly, & #ud, vgigdzs =43
Aoz 35771 ded ‘EEge FE, ‘Oz
FTex’s= HERE, ‘%S HE S Ao Ao
oA EE 27t 10%2 FFol FH =Holdrh 100me
14 120f.

A FuRES Fhold
%% (2 + 6—dimethoxy-#
-benzoquinone)oll A glycerin¥} glycerin®] 4+
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