B X&ZFE 3]

AYHENMS S5 0|8

(1) 2uiel Hel

29 (sanck)elst 7iehs]  EEHIcA
ThHE AANE Tl 2] 3FE A7)
2] FAjololo] ZPWHAl HE 5 e AE

& BF 2de W Seiz & gleh
Aoz AgEE 299 de Sl
e A 2n, BRSA Egolu 2
2 me A5 FAL AAA whabulata

AL 7= EA o ZH¥ (coating)e]
v K=Y (seasoning) & E3) cieks}
2 B3Aql gt FHE SR AL 9v)
Gig=s

olzigk AR EBEAoTE= 1) ARY
a3z} £7) Wil A3l folsta ¢l
g FA ¢ord 2) AL W F=ya
A3, 3) savorydt & F7| wlEo
ol He ¢ 3, 4) Szl A
Zol ¢l ohefdt st& F717 4199, 5)
s 238 vAatew 7k FA]

] 5

2 o
X
I
N

I (252
UEE FHEE slo o]

NE mt AFANEE stk 3Ae
@ w3 g, A%s, AUF, 2TAF,
2, AR 5 AFE TRHF ARF

(At F2 AEALEE T8 3§
of oo o& AF == AFHES 7L
THT? w2 F{, FF, 27 T
& Hahel Fepw, 2MIARAFE= AF
AYsE FU82 39 s (s, 9A
g, wrkdAe, 7 == 448 S+ %
geh A Fapg ofo] & AF ==
AEFR7FES M A2 wiaglw (Y,
v, ol F7], WA S HAA
uoole] ok AF == NEHES V)
& 2, ARG, R, S
A F)o19e Aow Aosta gl

ook o] St AUTAFe
ez} wg BRALE A 97
B EFelt AT % R B

o MEY 2dFz Ao HeiA ek

(2) st=2 Aol HEMAL

AAA N A= AAAE v Fg AHE G
2}, ¥4, AH"F 5ol FRE o] F3d A
A Ao 19454 e A7) Al Ak
£ AAte g et Ag, $Yolsx(wafers)
5 AabsiwA M a3y FHeld
A7} Abg]e] Fepg wle] o] Feix|A =
gt FHelel 1956\l FTFAAL dE
of ojs) 1930t Ay vjazl, A=
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4 5 AN %R FTAFE A5
Aol goistA Hgow @A AAFe)
Ad mel wlaAE EAse] FaHq
2171 Agdr}

W A2 Aol sele} Fokalt ok
L FA Hel Iy Al Ay Y
TE5S AT A9 AAAA =Y
Hoden, o]F XA AL

At = Fd 7 19674
T A Al AEslgow | 19479 ddd
Az AztgE ZbeA 7 1968¢e A
HEl= 5 AGAd R o] o
e 2l 719 EHY] 2eS gl

19714 A Rg e FAe dBA
U717} =2 T ole) Al FARE A)$-
g Qe 7z EEE AL, &
Alste] FA] AR 58 o]Fd 704
N AFAARL FEE vRA =Heded o) &
gt o) A 22 E sz} Ao

o]% 1972 ==l-A=} H9 (puffing)
2HAFQ FYFSE ASoE ARy
< H8-E 2oy A E AJAAE
dA=stz 2 AEZ o 7heA
Fol =}

1973l AboFA]Fo
el sfefA| =7} stEAb
A#H}7y JRIGE, FFx ]
AN BFFEE FA}E 5 2]
3}l o] Fo] AHr} o] : Q)
o] Zm|Zo] FHdige] mepx] 2WlAAL
FE3] AsAE A =Hglen 19774
A GA A 22.4% 5 AA s AYFo)
19999 el = 29% 2 A} wlFo] Zrl3te
FA7F = o}

olo] whel 1Ft AMFE FTHAEA
E2T AAGgW AFGA e AR
of 7 Aoislr] s Hx Hee A
3= 5 AF ARl XA APA AF2
life cyclex Folx]7] Azbslg ).

Al F8 29 AzxdAzE FSAT
7} 1988 wl=+e] PepsicoAte} #&zbo g
Al eejxzeEdo], zzeAld, &)
A, Fd A 5 A 4412 23
71, AA 5 AFAEs 34, Wz
#, AFAE ko2 E B el ER
oFE-E oA Qi

« ’

o]

—_—

=%

-
o

s

L !

e

>3

= e

7
7}

ir = w
i

o 2
. o

[t
Pa s

2. Ado| 2R U XZ=2H

sde ERHEUE el gF ¥F
Agfge] G2 ¥R Az WE
2R 5 Ot ¥H7F AR 74 E
AgREe] BE 2R} ARFAH G2
250l dala dFetaA Bl

(1) A2 Z0 wE BF

A48 wabx AW A (wheat
snack), &2 (corn snack), Aty
(potato snack), ®|#F(rice snack),
HAEF(nuts) 522 +E & it

1) 2929 (wheat snack)

W(d)el} A Eel UIFEE FYUE
gt A EeR vt 2R ARLF
°F 40% olAE At Q). AWy
IR oA AL /e AFoz vzte
S83te] wrEolxl Zlom F

Fr

A2
mO
o
o

o l‘g oH

2 Py
£
S
[
it
o
+
I
i
&
ihe)

Told 4 gl chapk A
& gt

52 N o2 2 o
filo
P

=
et
2
ke

{corn snack)

)= FYUEERE T 2AFL
2 vt 299z ¢ 30%°14+ A
Aetz e $EA4 7] (extruder)el
& Ax7FFEI gled Fo® ok
AFol g Aoz ZidEd, F292
Lpg 552 A gte] 9] wEol &
S 9y A z3kE 4 9le Fdae
Zv|d g2 ste] F2de] WA £ o
& v A Aot

3) A9 (potato snack)

S FUEE T 2YAFeE xH
EXe] dixAe|v] w|Fol} {37 FolA
= 7 2 AAE o]F 3oy 3 &
HA AL oF 10048 2R3, o}A] A
Aol AA AEsA EIta QAR 1 5
27 AF AR Ak}

4) 9] #}F(rice snack)
B ZFdga 3 AdAToE gEl
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Ae s E ARE 7R e $-E
Yt e F459d 29 SFEAZ A
gty AFNEe Aol Ao FHTel
ot g oA Foar A4k
Wajo] d&s|A]el wie} oz o] 7]
A== Eofoltt.

5) Yl E&(nuts)
g4I o2z, g% 5§ FYEE ¢ &
A Fo] o7 &3}

(2 M= 3o s BEF

AzFA webd dadAdH 29 (rolling
snack), ¥¢&43 29 (extruding snack),
ZH 23 (potato chip), F2(puffing
snack), "3 2 (rice snack), Ed=}
H(tortilla chip)® EA(corn chip),
#Z(popcorn) S22 Ui 4 g}

1) 4943 2 (rolling snack)

29, SE, e AR 55 FYE=
A (mixer)olA &33te] W= (dough)
£ wEo E# (roller)olA A E(sheet)
2 BolM Yl U2 Al wkAF
l AAE BE g o] AAE AT 5
7bA] Ax2A7 ¥ FAY(baking) 715
of #FA(frying) HA3AZ AFSo| o]l
%3}

2) ¢&43 2J(extruding snack)

$ERAY 2L FEA Y7 (extruder)
£ 535l £, oF, A3 A3¥AL A
EF2 2 extruderelA oz FAHe] &t
Hog o|FojA7] wlie vlEA FAo]
Zbdsla A3 dej2 f4A g 5
W7l wEel MR8 chFstel JHA
shol] wEbx] AL A" Aoz dad
ok EAFaYdE 2714 FEH7E Sl
3lv}E direct expansion ¥EHIE YFEE
extruderol] 593l vt= F3}(cooking)
o} A3E AJl= FAHLE AxI= 94
olv, t}& sl cooking & forming
ukrlo 2 % 3}(gelatinization) 9t A1E<

Hg s gAHT F AAZe Az 2
%M (aging)ZA < AHAM fryingely
parchingdl &3] #AFA7)1= FAHLE A
%3%}= indirect expansion ¥Wle] gt}

3) ¥ 29 (puffing snack)
Puffing® & o] &3 29 A=xA 4]
EFAZGAEL S5 Yo dE FF
o]4-3te] popcorn® ZE AFS UE
A o} popcornAEe}t L DEF
22E o JIFE AUEE SFAFA

from gunselzts 2L wHd

g}, olv F#EE FH3 FFHE 22x
oz 7ldd F FHAxpr] Agfez wEs)
= "ol r}.

4) %4 23 (potato chip)

Natural potato chip AHALE 2
o, $A, Ad F ulE 75 HA4A %
£ Fo3 AFelw, A¥(fablicated,
simulated) potato chip< ZAA71F&
o] &3lo] wb= gfd, HA F uE U=
2R Folr), THERL Fvlo WiuA
ol 2o AAMNYIH vEo] FuhjelA
= 2|7k G2 F7hd Aol

5) @}eo] 2 XY (rice snack)

2S Y988 3o cooking ¥ AHIE
g o}8 ovenl® roastingdtE FTAHO

2 A xgrc},

6) E"aFA (tortilla chip)® Z*(corn
chip)
Ay L44E masads ARdY ol F
baking & frying =& 44 AA Al
2 A Foldt.

7) 71
e FAol¢d = nutH, jerkyw &
<& Azste iy 5ol sk
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(3) et M= 3F

l vy & l*lExtrusion‘*l A A

T
Fl
o2l

ﬁl 12 Az ‘a‘ Coating |—>’2i} Zﬂil_’

Mixer Extruder A#&tan Az7) Coater ZAz7] 453 27]
k g
A=
l v & |—>|Dough°a‘°d|—>l 4 & |~*| = A J-*[ Frying lﬁgeasoning]—{—i 3 l
Mixer Roller Cutter A3 A Fryer Seasone T%FHE7]
r FEA7)
‘ FA =
l o l—*LPuffing I—*lCoating|—>{ Az |- za |
Mixer Puffing Coate 727 FEHZ7]
gun r EA7
FTEHA =
| 7315 Raosting| - [Coating]»| &4 |~ ==& |
Roaster Coater A A 47 Z7]
Z77]
FHA A

3. O 547 ALD|E S8 26%7t F7bstgon], 29 EFS 19954
of AAAAAFL F 23.5%F AAsHA
T 19993el& oF 30%% Axste] thek
g st moks Al AFSe] AGHR
F7bete FAC itk F2dE 19974
ol el oF 1,200 =ZelM 1998
doolFelE o 170049902 & Fo2
Z 7k sl

HZ 597 S AFA LS =S A
FAAH(E A, FA, e, =
A} A 29 WEd viwes
ARGt Sl AFAZLS 19954 oF
12339009 o] K==, 19994 ()
= < 12T7TH500¥9 22 59 Fob 9

AT 5HZ AY S HY

(9] g4)

A 2o E*1 13,940 15,280 15,810 17.230 17.470

(A di8]) (9.61% 1) [(3.42% 1) |(9.04% 1) |[(1.36%1)

2 & 3.310 3,650 4,280 5.230 5.200

(A d diu]) (10.15% 1) | (17.42% 1) | (22.15% 1) | (0.70% )
2Hu]§*2 23.75% 23.87% 27.10% 30.36% 29.74%
et ke 1,220 1,170 1,280 1,730 1,711
(dxddn]) (4.10% 1) | (9.40% 1) |(35.16%1) | (1.10%!)
F2iu]-§*3 36.97% 32.06% 29.81% 33.09% 32.94%

"L AR =

AT + 54 2

*2 0 2 E (%) = adE/ARE
*3 0 F2uE(%) = FaddE/2dE
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199934 ()& 7122 29AdA &
A4 2R pAle] oF 1.950i9°2 A
a9 o 375%% Axs g 2
M/SE AAHG o SHFEGS o] Fo
F 10%AEZA Tado] AX e uF
& g How F2 &un ALY
97 9% Az AUt oF 1,15094

s9Ee 2 eejemelEdele
AAzde 222% AEE AAstdod
Fodo] o g48el9lom EadATA
A Ee WEE deddn =% o
840949 ~uni%g 7123 ZeeAlw)
£ 2addA o 450499 WS et
wglos, FelAze Ae AT
o} 2509909} ojEE el 5 xury
o el FE3A At Ak

w9 A% A4 HEAD 2
F3l ARA (0 eEFEAC]), TBE(R

4. Z2Y HIZEA| 27E=E S92 F2

(1) 3440 7xot E5

fo o

A=), A (&@eAR), v 5
A 2 ZFEIEGEHAR) ol Zadel
A A3k wigol 52.6%. 70.3%. 44.7%,
41.9% % 34.4% T2 T2 AFY
&S FEsE Ao Bl
A2 2] AAe} £F A
A4 2 2REEe A, A5 A4
T T2 AN oHeE AL e
W 2dgAle] FEe 22 JeE 8
Aol
FARY Fagdel FAFAHS
F71 felA 2dAx JleHe vk
T o AAFY AER A% JlE
aAfARgo] Hasioh metq g, w7k
2715 FAY AAREA AAseA &
vl o] theksiel WA wEE wlw
+H9 AV B AAINLe] &7

s AAelo

1

or 4 o2 o

o
o ofl Ny
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S55e] FEL GRS A g} o)
234 (Yellow)z = (White) 25F2
e, Aol 98l4= Dent, Flint,
Pop, Sweet, Waxy S22 E53},

45 A g9 (FY), ¥, A
., wlele] 43 E oz FAFoIgjow

T2 Al AHsle &L 7|AF, 2 4y

HE et Ao

Wifrelle dAF-o} AARA} gl o
AFee Aol B 2 ARYHLE 1
A F Tyl =¥ HAYE AT
o] ozk Mowm whiide] gy AFE
vl A ggely 53] A Y
Aol A=A A it

T = 11.0 12.0 12.1
A 2 74.4 76.7 78.2
o= 1 8.6 8.0 7.4
Z A v} 3.7 0.14 1.79
3 7 1.1 0.10 0.45
A% 0.02 0.08
il ZAAR/A™R ¥lg(honey to AR AR wlste] AR Ay, 3
floury endosperm ratio)e +AAql 589945 .5%) A= FAF HEo]
24 9 A a9l o AA=FHH AR AEe) H|sle] Hxr} AgstE A
Az e A wgA edxA HA 2} L

4, 24 5 oot Y ey F2 8
el g% yellow dent corn °|t}.
AARe} AHAR FTAHMEZFE A}t
v ©x] ]upgteke] AR

5= el BF93 =
<Al XS] g9lew AAYE Hud
Abge] whiduto shidu e o &
A HedA otk mEbr dAFErE
+E|d i 587} Solstn HEst ¥
ow BFE o] Ax AAAEE W)
HAer2 Wl F71ek 22 Az
Aol =3}

o}, A (GToldeiAl) el 2
AR Aol AAR HE
Hl3le] HA42E-S W] F$E2E Az
b dejuir] 4ok =3 QAR ARl
ZF pHAME, 4, €7lelAd) e o o}
U2 (amylogram)?] EE Z-$elA]

Fuck Fohs AL oegd. AR A
o A(ge)-2 Y ZHE2] Ao w3}
o ©& FHosta oS RAAe] Foe
AtAe] H2E 20lE (testuremeter) 3%
22 Falxglen, dAR "ol HAY
ARHct GAFL 68 2 7R eyt

Seas 71EAH2R2 kernel® 5Ao|

L =
H37t FAYA TR Agarlde F
A et AgAt 23 cgagelela
Al

HE4E 2 AR ER Ao
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o] $2 mopoln Hav} g o
492 ol qlold Hgoz ¥4

4) Pop¥
Az FAe] Az diP AR 5o

ol A alql Aol weh

5) Waxy$

240 AHEL BE 292%° amylose
9} 78%¢ amylopectineZ =ol i}
a8V WaxyZES 2% amylose2}t 98%
9] amylopectin®2 = gl HAo]
Zhaie A4 2 FHAUER ol ¥

1998 A AAL S WA
ok 5o} 9 4wiutE JFRolv, og¥ ),

1998 WORLD CORN PRODUCTION

- Total wm& ?mmxﬂen - 5938 Million

@ s+4el Fug

1) A
wlel 4= amylopectin 100%9] %
L4521 amylose’t 70~80%\F H+=
Famylose®] S-447F /=AU, 2HA]
H 2as0 BEAS AFEg olxe|ylalk
o] olvjg]zlitHc} F¥o] Hm HEHo]

wrt.

2) g3
L4 glzle] S oA JF =
tell £8]E &= globulin, ¢Zd] L35
£ prolamine, zein, 4Zdd FI&
glutenin®2 e Qlt}. Globulind #
A Fol} AFZFAF 3 L2550

2

: S.Aﬁita 8.5

- S.E. Asia 14.6
Argentina 15.0 -

- Mexico 175 0

European Union
Pl sl aginiol

Brazit 37.4

China 124.0

o]Zl¢] Corn steep liquor(CSL)% <
peptide °}vlxAre] FYoz Hc =
3+ zeine 70% isopropyl alcohol®
FE3le] FYHLER o] L-Hr)

3) =
S AWE 3.1-5.7%HE Hed
HIdEe UBAE He F5x MUy
ek, wlole AHA iRk A
84%% FH3txz Yo 1 AWre] 98%
£ glyceride® = g},

9 £5%5 AR 574
sehd SHozE SasAEY 4
YA Y A%, mFEA @t o)
EE 13.0~13.5% A= #5855 i3}

Lo
T

]

o Mo

2
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Tl z] & ytebg Zkap A oF 3u) A 2], AAzxzlo] BFEY o A=
Folr}, thil 3 o} A EQIx}e] EAbol] &3 Aube
3L LFolr AAFAY EE Ao ARz} RalEo] A= Al FHY £
o AA" 4 Q). sEFele F2 P, K, ojc}.
Na, Mg, Ca%e]l &t . A8 E2)d EA o7 HF2 1.620]2 A}
AeHlZFF] s 0.04~0.05%7F L] 9o #Z7E 2~60pE BT 15pclx, %
Az FARFEW Eo 9l AW hot ARoloe AEEF vlAs|E o, W4
alcohole] 93] £%%r}. Hot alcohol TE 7P 53ty F54) Hx 33
off 7HEe AL S5 EeA] LAl g o Aol & AR A
b= AbFH Y flqle] He=d, o] dA= o] Fata, T3MALH Y AFA®
ARIR=

S22 s3 27X (Grade and Grade requirements)

US No. 1 56.0 0.1 3.0 2.0
US No. 2 54.0 0.2 5.0 3.0
US No. 3 52.0 0.5 7.0 4.0
US No. 4 49.0 1.0 10.0 5.0
US No. 5 46.0 3.0 15.0 7.0

US Sample grade is corn that :

a) does not meet the requirements for the grades US No. 1, 2, 3, 4. or 5 . or

b) contains 8 or more stones which have an aggregate weight in excess of 0.20%
of the sample weight, 2 or more pieces of glass, 3 or more crotalaria seeds(Crotalaria
spp.). 2 or more castor beans(Ricinus communis L.). 4 or more particles of an
unknown foreign substance(s), 8 or more cockleburs(Xanthium spp.) or similar
seeds singly or in combination, or animal filth in excess of 0.20% in 1,000
grams ; or

¢) has a musty, sour, or commercially objectionable foreign odors ; or

d) is heating or otherwise or distinctly low quality

S5 SFA AW PUe Boht  #HF AHoz el dd Felh.
AAFe) AT =E FHlst B A, o dods ARE §559 A ¥UY o
S wol W A, AYHLE wiASA b WA welseler ¥ Aelth A=
W ¥ YA e A, SEgRe]  oE A% Meed 33 AAR G
W Sz HotonyE A4T AR ¢ w3 4] B AFL BEA 57 o
. Spo] 2ol el s &4H  Folth AR dTE WAL AE S
dad, ubpelsh gt @9 ARE S %A $EYF puffing TEek Az
Seel B2 TFe ga AR & A, AATA, AEE Sl



e Ee SEFFE wlATe o
A 299 & glon ge 5% gRe
A4e oA AT 14.0%
SEFeols Aol FoEche Al

05"

FEE o °i st A gloh #A
TEAA 2E7E b AR FobEG
o= Arrt Hul el iFHe HoE
Zhet,

AR ool AL

Ae ®= o 43

0] 2

MeE A #e9) ot AL Ak
9 2393 o wEx AdT A0 AFL
ey

2o EF 27F XA (Quality reauirements)

(moisture in soaked corn)

o] 11~12%°]% o
4 & (moisture) 115~155% #x 3 &2 damage)o] HASH, 15%0}49
T2 %o ¥4 7187 Frksit
& HFE I $FFE Z¥(cooking)Al
H] % (specific gravity) 750kg/m’ 2 A A (soaking)AlZte] AR X gh &)
= ¥
AR G4 59 kernel 7] A kernel2 WEA cooking® 2 HEo] B4
(corn breakage) o Kemme o A WA}
zd S5 FE 9 2 500
(moisture in cooked corn) A2 29%
AAE S5 7 A5 45%

gold 33 AA

(easy pericarp removal)

1~5 scale’dd] 1~3

AALA E& pericarpS sheeter head’yol] =
ol Aol AAA chipd] FEE doj=dUrh

3 (flavour)

pleasant specific

Dead germ chips

Hdi 6%

frying oil 9] AZFEAF Y Wal(bad flavours)
g WA 93ke

A7)19 B
(size and shape)

10%o°] 9] Aol

93z JAE At

(uniform cook and soaking)

A &4

A4EH 2A

(insect or insect parts)

o
(rodent evidence) o8 (sanitation concern)
+%0] # 2E& ge
(moldy grains) v
HeYu 5 &4 ge AATA QA A

(sanitation concern)

* Chips : any broken surface other than germ tip end that is not greater than 25% of

the kernel.

* Broken @ any broken surface that comprises more than 25% of the kernel.
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(4) Dry milled products@} HMZE ZZ&o
0|xjs I&

244 puffe extruderdlr =& ¢
Hip 2o osix FAdE FEFEA
Searhie] EREERFEH  EelA
Sty ds 2 A3H &
8 ¥FrlE adE 7HAZ 3] gl
Apgol o]AAoel} Ao Abze] A}
45 $571R e AAF veprt AlA
d 25+ ol

BN
-
A

< oir. i A
WO g Agolde 13~30%9 ¥
Fo] HEF Hrbsordel. =EFS A
Wl e AEF71E oebd o
A ZEtAln. $EE SeevhE AA
T FFE R stz 2¥A] wded
AFel F& o]F FEoIU 2 FEo
et A "

S5t SFEAY 2FEA 2ol dent
corn< corn chip# tortilla chip®
AEolt. g Seae AAVE el
of 3fw o] &0l glolok spw Fo] 7t 2
&o] Ha= EFH glelok I} yellow
corn AF FL 4L F3 white
corn 2 RS AT, SFEFe
gode] Aeowl AR B vt F
F7b o F7] wtel] AFel FEFE A
of. WFe] ¥2 ¥ RS JHE w2
o Aol E4 (crack)e] 2= ok

1) Dry milled products
Flaking Grits
Cereal Grits
Brewers Grits
Snack Meals
Corn flours
Corn bran

2) Dry corn milling process
Cleaning of corn — Tempering
of kernels — Degermination
of kernels — Aspiration to

_73_

remove brans — Milling and
Sifting — Drying and cooling

3) Universally desired attributes

Minimum foreign material
Minimum broken kernels
Minimum damage

No objectionable odors

Low breakage susceptibility

4) Dry corn miller’'s priorities

High test weight
Maximum hard endosperm
Minimum stress cracks
Low temperature drying
Good mold resistance
Large uniform kernels

(6) 224 & tHEXN ZZ AA 2

1)

$55e FAFA AN @2
F44%)

- 24 Z9 © Hard endosperm

corn
Test Weight per Bushel (pound) :
4 56~58]4

> kg/liter2 34 @ FH4A

3.5~ 3.6°14

Broken corn & Foreign Material
(BCFM) (%) : 2% =13t
Damaged kernels(%) : 2% vt
SR (%) © 14.5% ©13}
Froated corn(%) : 5%°|3Hvery
hard corn® 7#-%)
ZE78]F 0.8 o]
9]#(Grain appearance) : 9
o] FzF( /96w
W% (kernel density) @ &3
( /9%
A7t (kernel color) : 92 2.3
A| Aol 2Fzre] A A -



2 S FAFA(AA)

13x1% 12.5~14% 1{12.5~14% | 12.5*1% | 12.56+1%
1% | 1% 1% | 1% | 0.6%£0.2%
10% | 10% | 10% | 10% | 9t2%
1% 1% | 1%
76+5% 76+5%
BAE BHE e
1.5ppm | 1.5ppm ! | 1.5ppm | | 1.5ppm! | 1.5ppm|
10ppm | 10ppm | | 10ppm{ | 10ppm! 10ppm |
none(1% } ) 1% | 1% |
75ea | /20g |15ea | /20g"2
20ea | /500g |40ea | /500g
65% 1
35% | 15% 1 2% |
60% 1
25% 1 90% 1
8% | 8% |
2% | 0.5% |
30~40%
30~50% 1.5% {
10~30% 65% 1
5% | 30% |
............................................... 5%i 3%l

*1 On 20 meshelA 2] HAS
*2 "M 371+ 40meshelst
*3 259A - AAAE / Ro-tap AHEAZ 3
¥ B uby - HARgAdel Y &3 g wajA B
HE o]F &9l Hbx|
FH, 249 59 4 whA|
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3) ¥ 4233

AAzFel A1H o] Abgshs S¥ol
AR(E, BAF)0] Eo] Qom, AF
o gaAFel delE A% 5 Fhol Fol
Au Y st Evh
45 AdBvLE FARE ol fa el
AT FE )
e A9 ¥
EC L B
=8

Me WA AR($E)E 3008 A3
o s % oz 2o AmE ARt
oF Wt AAEesA Sl AUWE ¥
7|t of3AE Aol FEch

ARE WolAe] FI AYRVLE o]

Nep~Foz Red. AL g 9z
S2e oo o WeET S¥E

2] qto 2 How nlo|A o= A A}
Astetae} AbRute] Wit AMES Xol
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