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A Survey on the Ready-to-Eat Foods’ Consumption Practices of University
Students and Microbiological Quality Assessment of Kimbab

Jin-Hyang Lee - Hyun-Joo Bae'

Department of Food and Nutrition, Daegu University, Gyeongbuk, 712-714, Korea

Abstract

This study was conducted to investigate the consumption practices of ready-to-eat (RTE) foods and to analyze the microbiological
hazard of kimbab, a Korean dish, and the most popular of the RTE foods eaten by participants in this study. A questionnaire was
distributed to 230 university students who had previously purchased RTE foods, and 224 were collected (response rate: 97.4%).
Statistical analyses were conducted on the questionnaires using the SPSS program, and a total of 135 kimbab products were sampled for
aerobic plate counts, coliforms, E. coli, E. coli O157:H7, Staphylococcus aureus, Salmonella spp., and Listeria monocytogenes. The
results of the analyses are as follows. Kimbab (87.0%), sandwich (86.4%), hamburger (89.8%), lunchbox (81.5%), and sushi (87.4%)
were most often eaten immediately after purchasing. Additionally, the results of the microbiological hazards analysis of kimbab showed
that the aerobic plate counts were significantly different according to the purchasing price (p<0.01). The coliform levels were
significantly different according to the place of purchase (p<0.01) and the major ingredients of kimbab (p<0.05). In addition,
Staphylococcus aureus and E. coli were detected in 5.9% and 5.2% of the tested samples, respectively. However, E. coli O157:H7,
Salmonella spp., and Listeria monocytogenes were not detected in any of the samples. In conclusion, the manufacturers of RTE foods

should apply the HACCP system for food safety.
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(Difco) 10 mLoll HF3}al 23 S-S AAS F Zou)
FAS Hit® W8S o83t oxford FHHHRA|(Difeo)
of HEst] EejujFst & oAlFeto] 1= tryptic
soy HAHRA|(Difco)oll HFst] wiget o= i<
API Listeria Kit(bioMerieux, Mercy I'Etoile, France)E ©]
&3t gl AT
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3l AEA= SPSS FA T A(ver. 17.0, SPSS
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Table 1, General characteristics of the subjects

Variables N (%)
Male 107(47.8)
Gender
Female 117(52.2)
Age (years) 22.2+23"
Freshman 32(14.3)
Sophomore 39(17.4
Grade P (17.4)
Junior 95(42.4)
Senior 58(25.9)
. Food-related 80(35.7)
Major
Others 144(64.3)
. Alone 97(43.3)
Family type . .
With family 127(56.7)
< 200,000 61(27.2)
Pocket money
> ~ <
(Korean won/month) 200,000 ~ < 300,000 87(38.9)
> 300,000 76(33.9)
Total 224(100.0)
" Means+SD
Y F U FaolA BWe F Ae(147%) 9] ol
oAtk AYATOIA hEHAo] Al S ol g o) fi
A Hepol 44.8%2 7P BI(Kim HY & Jung SJ

2002), 1A0] Ho]|FolLo 8 AWAAE FH= FH o]
FrE AAREHIA T el mE FExb ol &t oH
(Moomaw P 1996), thehAl i SAdHAF o8& 571
S o olgta @d 497t 78 B THChae MJ &
Bae HJ 2008). o|’4e] A#E FTAME off 49 ALF
% 71t gEo] dniRle] A AEe] oS B3 A
I tstgel wet Axp 7P A o] Hlgo] ZhAstal o]
of ME SMHAXNEFFY 4nlVF A&KH 0w U A
O oS

ZA A SAEFAXFRE 2ol AFse AR
ZTH63.4%), H24.1%), 7F5(8.5%), AU(G.1%)°] <
oldtt. ol wiEtAel 94 HHE ZARE HPATF
(Shin JY & Hong SH 2002)9}= AR Ak E=3k
g2 SHAEHANERE 7HEA Bk 71 whellA
A7 A F2 A AFH e A7 thEE(87.5%)
olgtE AL ¢ F AUTE A SHGHAXEFTY HF
EA} HlEhs Hlgo] AAY 24.1%R 0 8% SHHH A
FAZ F FEAA AR A= Y Al 10 &R[F
E A% AF N @ AH= o] asithy dd
At

SAAHAFY 190 13] H FY7HE 2 3,000 ©]
24~5,0009 wTko] 38.4%, 2,000 ©]74~3,0009 ugko]
27.6%, 5,000 ©]7do] 22.8%2] =031t} ©]& Chae MJ
5(2008)9] ArelM SHHHAAFE B TUA7HACl B
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Table 2, Consumption practices of ready-to-eat foods of the
subjects

Variables N (%)
Cheap price 18( 8.0)
Saving time 60(26.8)
Pur‘cha‘s © Convenience of cooking 104(46.4)
motivation
Can eat without regard to place  33(14.7)
Others 9( 4.1)
Alone 54(24.1)
Family 19( 8.5)
Co-consumer  Friend 142(63.4)
Lover 7( 3.1)
Others 2( 0.9)
Expenditure of < 2,000 25(11.2)
RTE per > 2,000 ~ < 3,000 62(27.6)
person (Korean > 3,000 ~ < 5,000 86(38.4)
womtime) > 5 099 51(22.8)
Breakfast 11( 4.9)
Main time to  Lunch 95(42.4)
purchase Supper 62(27.7)
Between meals 56(25.0)
Print media 11( 4.9)
Image-electronic journal 32(14.3)
Source of Recommendation
hi 15.
.purc as.e (from family, friend etc.) 35(15.6)
information
Purchasing place 140(62.5)
Others 6( 2.7)
Kimbab 220(98.7)
Sandwich 201(90.5)
Purch
Urenase o Hamburger 200(90.1)
experience
Dosirak (lunchbox) 168(75.7)
Sushi 167(75.6)
Kimbab 3.15+0.73
Sandwich 3.13+0.76
Customer o mburger 3.47+0.82
satisfaction
Dosirak (lunchbox) 3.07+0.85
Sushi 3.47+0.78
Total 224(100.0)

D Plural responses.
? Means+SD: a S-point Likert-type scale (1: strongly unsatisfactory
~3: neither~5: strongly satisfactory).

& ThA B FEoIET, 1 olfE B AT A
FAEC] SAAAMNES AR (25.0%)311}% 2IARA]
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:LHN
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wPS w 7HE AAEE
77 SlsiA = ﬁ?‘fﬁoﬂ?(mng HY 2013)01%1 ERRE

*ﬁ% AH7F 2,2549, gkl 9]
3 2|7} 3,962 Jo}?iL A2} 2011
d A= 2] I‘M} AE-ZA Al JobKorea 2013) A
Zr Hol 55519019 AL %Lo}l A=d B
SES 13 o] Hoes £ U B 7o AFe
HoE A= 2ol 4434 %91 Tl X1
Felg Aolgta AZHAnt

SAAHAAEF Tl Al Tl BRE AEE T
A2(62.5%)7 7HE Beka, FHo %(15 6%), 97
AR A (14.3%), A2 A(4.9%)e] s=o)Uck. #AH AT
(Chae MJ & Bae HJ 2008)dl X = S 32 Z 72 A&
ARE Ao oA A de A7 7P BRen
2 SMAFHANEFT= A @AY AR &3] 7t
A FEY ZAo= AAFET)

A GRS SAEHAFT e ) AR A
1H98.7%), AME$X1(90.5%), HHA(90.1%), =AIZHT75.7%),
2HH(75.6%)0] =o & WokTh tighae] Heja Am]
¥ ZAKKim HY & Jung SJ 2002, Lee KA 5 2010)°l4
S ol W=7 2, @A, MEYA ol 20
60t Aot SXMHHAZEF Fr] HET FAF
A3 Chae MJ & Bae HJ 2008)°|l A= 7yt WA, =
1?:}—, A= ]2 2] /\oi M3 e7) =9t weEla SA4
HAXER ToME BE dFFA ARl tis A3
=7 7V E=ue a% & AT

T3 SALFAEFTA g BEEE ZAEL 5H
HAS R AR A3, JrheE 3 2] 3471, dMA
7} 3.47H 02 S5t FYskA P =4 BUkE A
Axtel 3.5, MEAZE 3.13%, =A1=0] 3.075L
ZALE o] SAHH A EFFO e &nAr EETE HAnt
AHog =z gr= AL .

SAAAANETY TFE & HEE 2A 29
Table 37 2ot SAHHAXF TFEE 2¥AH 574
o] WAHEA A3}, o] AA(p<0.001), 7o RIE(p<0.001),
Tl & 2H7EA 2] RTALE(p<0.001)7F BAFOE
oAl ztol7F Atk WA SAAHH A FY FulETu
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Table 3, Consumption practices of kimbab, sandwich, hamburger, lunchbox, and sushi
Variables Kimbab Sandwich Hamburger Lunchbox Sushi
Cheap price 8.1" 7.2 73 7.8 5.6
Saving time 28.4 28.7 28.5 27.7 28.0
Purchase motivation = Convenience of cooking 47.9 47.7 47.7 48.8 50.3
Can eat without regard to place 15.6 16.4 16.6 15.7 16.1
¥=1.193
Specialized store 333 23.2 83.5 73.0 63.2
Convenience store 28.4 46.3 11.7 27.0 10.3
Purchase place University cafeteria 36.3 30.5 4.8 0.0 2.6
Supermarket or Discount store 2.0 0.0 0.0 0.0 23.9
2=415.093%%*
Alone 243 23.6 24.7 22.9 19.4
Family 7.8 7.5 8.1 7.8 7.9
Co-consumer Friend 64.7 65.3 64.1 66.3 69.7
Lover 3.2 3.5 3.0 3.0 3.0
£=2.042
<1 10.7 64.4 56.1 66.5 60.4
Purchase frequency 2 ~ 3 34.4 17.5 311 16.5 25.0
(time/month) 4 26.0 10.8 8.7 10.4 8.5
> 2 times/week 28.8 7.2 4.1 6.7 6.1
2=219.432%%%
) Room temperature 68.2 61.4 72.8 73.0 47.4
Holding temperature (11 41 dine (<10°C) 318 386 272 27.0 52.6
before eating 5
K=32.247%%%
Immediately 87.0 86.4 89.8 81.5 874
Holding time <3 11.6 13.1 8.6 15.4 11.3
before eating (hours) > 3 ~ < 24 1.4 0.5 1.5 3.1 1.3
£=8.612
D percentage (%).
**%p<0.001
$7F 7P Bdal, AMEAIE T R(46.3%) A, A Hshs 497 WAEIHI0°C °lshete A B}, =
< WA 2x(36.3%)° 4 Tl 97t 7HE skt B WARASHE 497t A2 Bashs 9ol Hlal &
= FEHE v kel tig WA At e ojF o2 HATHp<0.001). Ae] 2HILEHE A A
%](64.4%), W A(56.1%), E=ATH66.5%), Z5H(60.4%) g) A74Oh DH & 2004)°X=E T F SA AFSHA
< E5F 4 13] olsprt 7P wgkoy Ante 4 2-33) % Hlgo] ALY 12.0%=2 & AFAHe} FARI T
(344%) B = THisks B97F 7P B, =AY o H 2AEAE T SAAFHATFE 7Y F 2447
o] s48%7k thSh o] gaolA Tulshs 4 4 BAW F SRS AR AT fAlEe] WEo)
MEE F 18] olg Fujska Ach 1 3 oA 23417k o BB A9 AT $I4-9
ZAY SAAFANE 2F 7Y T SA s S BAT = gla(Korean Food and Drug Administration

A7 7V BT 7Y F SA AR vEe A
2 87.0%, W2 87.4%, IHAE 89.8%, MEA=
86.4%, =N 81.5%AE TH & A A A &
AH)SHE 79 A WA - =X TAES A4

2014), SAFHAFol A=x9}t FEAAANA ABH o=
FYEAY stHets anat g 3 AR A7
Hepzor Bwad A AR #eli(hazard)’t HE
(risk)3F FFo072 718 F= Atk
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2F Y FERPAA A AF T FAVIE Y A 9%
2E 5o ARIAE F A 1389 Al 43200 ©E 2F
5o AREAZ|FA o)l H(Korean Food and Drug
Administration 2015), S48 4F 5 =4, A%, &
WA, MEX = AL AZAEE A FASF
shH, b 2ol opd HEAZHANA v FA44
HAFEL F571300200200A 744y £7171 253} 5
o] Stk
meEbA AZGA A= AT A AFE ARE
FES AHAT} ERIE] A2 Aol WA E7
T, §5-AgAe e 2NAE gides X443
1F7E 7Y o v AFIES &8RS
TRE sl Hov) oy ATEHY, SAHHES
2 ] Al &R 7Y SA AHJE RS A%
SIS HulFTAMY S nS3loF dthBae HI 5 2012).

IF Az FEFAA] A5 sHE7(5E~9Y)ol= At
= F =2 vl gt Ak AlE IAH
FAAY 2 HE A Z= o AL
Wk Agste s Atk 12y ol Adess

_—

g Fujstar = dAS wEd STkl F
2 e JFe = S5 A AR v AgAx A
SHiA| HER, 255 AT oS 919 vl e A
L @A Az fEdAe S8y A

JFN =EE F

Of

[=N—lapn o
NEZA ATNE DA Sol ZHUANER F )
Aol Mg B TS} B ANFE HAESA
AN thgos Hgstel mA AL Fa FElA
AT AR Fstel Sl e AR Avke

Table 4, Results of microbiological hazards analysis of kimbab

Table 4, Table 59} £t} E40)d 252 digkajo] 7w
S F2 Feke A4 ANHEH, dod, dsg
2, FIRINIE T 4304 FYsIATE o] ol

[e)
we}, FAZFE = 2,0009 P19 2,000 oo =, 7
e FAEE ANAFY SFE TS AR Ev
Al thdtao] A& 2ol & 43 A+ Table
49} 2t}

T e wet Aute] dntMldE HeHo] Ht
5.76 log CFU/g, Z¥rA#4-& B+ 5.46 log CFU/g, t3]
FAAE HF 542 log CFU/g, WIERINIEE Hit
5.14 log CFU/ge] <o 2 HEFHY o Fr] o w
& kAl E FARSE Fo3R] Aol7) fIsith ol
A= Al AAnte] dwkMlrt Bt 6.47 log CFU/g
o]tk B3k Kang KH 5(1995)2] A1}, kA
7} 3.28~8.35 log CFU/g2}tal BFE3F Park SY 5(2005a)
o AT Aol vl E Tha W FEoldth ey
Park SY 5(2005b)o] He oA Fuf F< A2H7INe]
AWkAFE 2493 A3} 3.50~5.54 log CFU/gZ HEH
Atk Bk A7 Al Rlugds e B ATolA
37329 oA Fujgt Zfolx HEF A¥kAlT
7F oA E=3TE ol AR B e AR A

A
Arom AgE WH B ATNE T AEw
WE Uik RS Ao A BHS 3] grol

23l Azt

Axre] 71Ad mElM s IRkAITEE 2,000 vl
7397} B 5.65 log CFU/gOE 2,000 )49 A$7}
B 4.90 log CFU/g HEH Ao vlsl Fo8oz =4
HAZFAHp<0.01). A%e] FA S weba= A4/t
FAFQ A= H 547 log CFU/gol AZEHJ, &
F7F FAER] A= B 5.53 log CFUgOE HEH
Ao BAROE FoHl Aole AT

Aerobic plate count Coliforms
Variables (log CFU/g) (log CFU/g)
Mean+SD F-value Mean+SD F-value
Speciality chain store (n=36) 5.46+1.35 4.03+1.47"
Convenience store (n=37) 5.76+1.31 2.97+1.54° -
Purchase place . . 1.22 ab 4.09
University cafeteria (n=43) 5.42+1.04 3.49+1.25
Discount store (n=19) 5.14+0.95 3.96+1.29°
Price < 2,000 (n=105) 5.65+1.19 313" 3.61+1.40 0.78
(Korean won) > 2,000 (n=30) 4.90+1.05 ' 3.38+1.61 '
o . Vegetables (n=100) 5.47+1.13 3.74+1.44 .
Major ingredient 0.898 2.461
Meat (n=35) 5.53+1.40 3.05+1.39

1) a b

£p<0.05, **p<0.01

bt B2 751 7] 4] 318 7] 25 (2015)

: Means in a row followed by different superscripts are significantly different.



“%‘.1}91 WA Tl i metbse HHEE

2.97 log CFU/g)o]l AAEH(HE T 4.03 log CFU/g)
OlUr A AHH T 3.96 log CFU/g)ol Hl&l f2] &
o2 &%) AHAHp<0.01). Park SY 5(2005b)°] He]
Aol Auj== A2HNe] thddwrE 243 243
1.25~3.17 log CFU/g 2 ZHAEHAEH o] Agd+ A5}
of M-S w B AT AFoA HHA AvjE=
A%F 9ol vk AEHT oistn FA4, oy vt
ol A Fujzl= Avte] AT HEFo] T s
e & & ASTh

gH, ZRte] 7l wEtA e tidt A&l 7o
ARl pol7} itk 1Al o] A TrE FAE
7} AR A$-ole B 3.74 log CFU/g, SH7F FA)

9 9= Hit 3.05 log CFU/g.E, FA|Tol & oj
AdT-2 Hid AEFLe EAHOE KAl x}ol7) ¢
ATHp<0.05). Christison CA 5(2008)2] ATolA%= z“
AHAER F Y EFollA thATT7} 5.60 log CFU/g
o2 ta B ASHAT. B dFME L[ F
AB Ak 2T g dHss} FAD Az FH
o ghite] &ARE AHgSE ALFE /1Y
A Y AHgIE Aol MIxEE @ §F XHE
e

2

wehA 7] Hbl SARE AR AAaFeE FHAU O
Ae 9 7tExy AHES AAAY ANAFE 7HEEHA
B AT Agole HE 3 HleA] HA w9 A%
Mo Z Ak HAF T ARE3loF dth(Bae HI & 2012,
Korean Food and Drug Administration 2014).

N ESA Qe i v Aesd A A
= Table 59+ 2ot i A MAIE = %74
(52%)°A AZHAS. ] FLEEE g G414
ol A 671(14.0%), AR A 17&(2.8%)7} A==
o ZHAOREZE 2,000 H|REA, FAEEEE AL
F7F AR ARl A i+ HEDST T 710 BT
AEH A} APAT A3kPark SY 5 2005a)°04 75t
o T AEEC] G2 HolA JJrﬂHﬂ” axtel 7
T 65.0%, AHAEHAA A== ZAwre] A9 83%A

=

9 A3 Rluges W B A7 AR oide HEE
S Thh B FFEolqh

FAT AT DA 13570 AR F F 87(5.9%)°]
AsHJ o T FAERE \‘JML wA&olA F 5
A, AGAEHANA F 24, HeHA F 17d0] HEH
At 7HEWEEE 2,000 HREIA 631, 2,000 ©]%
A 2710 HEHAAL, FARTEEE MLF7E FAE
AxtollA 8 =5 H=EHJTh Kang YS 5(2002)9 &
A, ZARtlA FAEE Gl 4 el 34.1%

ANM HEHAD A vluge wf & Agolxe] 4

A
=

anlyesr E9871 159

I

ZE

)

i

Table 5. Microbiological evaluation of the isolated foodborne
pathogens in kimbab

Staphylococcus
Variables E. coli aureus
coagulase (+)
Specialty chain store 1/36 ( 2.8)"  2/36 ( 5.6)
Purchase Convenience store 0/37 ( 0.0) 1/37 ( 2.7)
place University cafeteria  6/43 (14.0)  5/43 (11.6)
Discount store 0/19 ( 0.0) 0/19 ( 0.0)
Price < 2,000 7/105 (5.2)  6/105 (5.7)
(Korean won) > 2,000 0/ 30 (0.0) 2/ 30 (6.7)
Major Vegetables 7/100 (7.0)  8/100 (8.0)
ingredient  Meat 0/ 35 (0.0) 0/ 35 (0.0)
Total 7/135 (5.2)  8/135 (5.9)

" the isolated frequency/sub total of sample (percentage).
Note: E. coli O157:H7, Salmonella spp., and Listeria monocytogenes
were not detected in any sample.

Sk, AeAH(Kang YS 5 2002, Park SY 5 2005)
Aol vugs w 2 °4?L7t‘ﬂr«l At A=E o
it FAEEYTTY] HEEC] ANkFoE e A
< AdPATo A /\];33"]' H] Lﬁ% o B AT ARl
A AFel FEEAY AR Az 2 fFE5agelAe
AT Tl 5 AAEINY] diEolgta AHEn

83 A3 T(Bae HI & Park HI 2007)014 244
-r]/‘] = /‘HC-,—IF?]EE] Q-/\Hﬁc)\L:rL;L 7—15-‘20] 10.3%
AE A vwsiEE B A 7ulao] Sz T A
T HAEFES A=AATY 12 Tl AW
I3 SAAAXFTY FMEET AREE 9 H
Ae AAEe] RN ohle}t xed I
gl¢] 7jMde] ettt olF flsiAe A Yl & Al
- Aams A% ALEFANAEY A, S A3t 9
TAH & Y = 73 Sol ekt AzE
thBae HJ & Park HI 2007).

g ko] mAESA s A AT A
A zoA drdzit, HA4d i+, gzdH ot A
s AEHA godth Ao AAEFE AdE flEiAe
2] ZRAHE] 15 7|5+(Hazard Analysis and Critical Control
Point: HACCP)9] Zgo] ay&olt} #H <A H(Lee JH
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& Bae HJ 2011)°l 2|3}, HACCP Al2®lS 28314
AARRE ZRbe Wbl Bt 3.46 log CFU/gOlA AL,
o, g+, ArRdeld, FNEEdTHS BE Al
oA HAEHA Ltk

wEbA] HFAAE AR GRS HAsstal 4
FTETe QL arEo g Aofsl AFFH S448F4]
F7< vAE 4 (Korean Food and Drug Adminstration
2010)S FFAZ = A= AFS 4] Yeide A
3§ (Lee JH & Bae HJ 2011)0l14 Ao+d ule} o] 7
W ALt A WA E B A WALE HEEnt
olyel 71 Al 2= #E, T Aol e Bt
25 #Y & FaAYH R At HAARE BYE
Bt EAVE e W SAH o= XA E Aldske
HACCP #EAg 9] 43 dsjo] sttty AdETt

SHAFANEFFY FuASA e 54454
T & AHE AR O 3 AZET M =
Fol thd Pg=sHe ffsfEds AAR A=

pares

il

m

1. gAY F 2249 Ul o2 AR ZANE AASH 2
SHAAHANEFFE 1Y 13 FF 7Y 2 o
o]’ 5,000 mRto] A 38.4%E 7Y WAL, A4t
|07 FujsteE 797t AAS 75.0% A

2. ZARAARE 29H98.7%), AE91X](90.5%), A
(90.1%), E=AZH(75.7%), Z2HH75.6%)%] o= FulEE
o] By, AFel gk M= 2WG3.477), WA
(3.4773), AGE.157), MEA(3.134), EAIZH3E.073)
otk T Ahve AWMA - 2AE . 2Hke el
A, MER = He|HolA, e theg2laolA o)
sh= 7497t 78 ekt

3. SAAAAEFS 7Y F SA AFSE e A
2 87.0%, =R 87.4%, AHAE 89.8%, MEX|=
86.4%, TAIZR 81.5%°]9, Tl & FA| AHlEA] ¢
I YA AR A F avlEkeE Afols A A
cox.EAg e AoA BAsE A9 WARAR
oh, 2Rk WARAS= A7 AR b8 f94
S8 BUTHp<0.001).

4. tistawdle} tgta FHAA A= e
135%] gt wAESA el A dubAle
Tl 7o) whEl o)Al Zfolrt YA (p<0.01)
FIFE 7Y Fa(p<0.01)9t T 714 (p<0.05)]
o] &l Apolzt QAU

5. AA A BAANE T 3NEERTHES F 84
(5.9%), WATFE & 7A(G2%)°l AEHJTG. 7te] +

A

22 o
o

Al E ] et e] 4] A 31 Al 235 (2015)

o] 4 ¥
Helolge BE ARl AEHA 2.

flof AvE FReME W SHAAAZF W 20
o] MEETE Ao wx] Fgkonw S
FRe Az TtedAs SHAHAF] %N, AAs
o A3t A FF ool A M B &AL
2 Fdsiud dert oo AdkEnh B3 SH4HY
FH T 7P ol WETE w2 ANRe &vlAE T
T oHE AHEA & W A2 BHshks 497t 682%
RIS e BT d= AW o {3 =]
FHEUS A WE AR ol AP FEoR S
sto] 2AIE FEE ¢ lenR, AEAT ANR 5o
SHAANEE T SN AHES LHAE gl
= 3 fAus 3 SRy desiria AZEh B3 4
o SAMANERE Axdv-fEshs dAll
A fI8FAe A& NS 98l HACCP= A=
o2 =AY dav) glvka skt

N
J

ALl =

=2 20119 diFoigtn gEd ]l Xl
o3k =Folu, oo ZAI=HUt)
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