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Abstract

This paper investigated the effects of the percentages of yeast and fermentation time as well as the top and bottom
temperature of oven on the baking properties of rice bread. The specific volume of the dough decreased as the amount
of added yeast and fermentation time increased. When 1.5% yeast was added at 60 min of fermentation time, the shape
of the rice bread showed the largest volume, high appearance and a round shape. The top and bottom temperature of the
oven on the baking characteristics of rice bread were affected by the baking time. When the top and bottom temperature
of the oven at 200 and 140C, and 200 and 170°C, the baking time was 20 min. When the top and bottom temperature
of oven at 140 and 170C, the baking time was 40 min. When the top and bottom temperature of the oven were 170 and
170°C, the shape of the rice bread indicated the largest volume, high appearance and a round shape. The results of this
study revealed that the replacement of rice flour with 1.5% yeast, 60 min of fermentation time, and the top and bottom
temperature of oven at 170-170°C are effective for rice bread.
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AutR o F H|o]AT A|EL yeast leavened products2}
chemically leavened products2 FA| Yo 4= 9Itk(Shin 5
2008; Kim 5 2011). 2% wlo]A 2] A|F A= Al, Alo|=2%
72 chemically leavened products®] 7-9-of &= Ao =9 ¢
22 Wlesl 224 ol vay ATHeR g 4 9
2of ulste] 2wkl Zh2 yeast leavened products®] 9ol =
Z2do] g WhRE 712 34 9 7AE o8k A
L 2= 7lsdor QHEA R Aol AAtol| AHFsHA] Fst
I 9= AAoltk 13l PR ATEIL Q)= yeast leavened

products A|&Q] BH-e 2] Z7|o= YR AH|AEY TS

ojuf A g oEeS 1 e AAolth
AG7HA] HaE g Afox= B7FR AR, 43
A W maAle drkgto R dukel Hujz} Zrlstdon
(Nishita 5 1976; Stampfli & Nersten 1995; Kang 5 1997a;
Gujral & Rosell 2004; Sivaramakrishnan 5 2004; McCarthy &
2005; Lazaridou 5 2007; Lee MH 2008; Lee 5 2008; Kim &
Lee 2009a; Kim & Lee 2009b; Demirkesen 5 2010; Lee YT
2011; Kim & Chung 2015), 18]3 o8 71X 245 F 714
B Aol W A% A B BAL AN 4 gk
B 15} tHCaballero 5 2007). 12U o]} 22 H7HEo]
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ojst £ JMATte 2= Aol A 9 AR ASEE
SE3o) 3HAZE k. =3 A3t WrkRe] EelE EAJo] A
ojgtl = B35l 7|E0] UIRE YRE T A TH
& wo]A g AF it IR HEaaL glon, BItE
FURZE 3 TR 7 AZA T i=F YA $iek 559 7]
Z, 971719 e 71E 5 A #et A WS 2
ot A2 A ASE Hlof QA Eatct et & e AR
v g g YA o8 71 A2 AR 34 7™
ojgt & wo|AF AFe o] FAls] aFH

B Ao g oA A& A3t dFAR =
A& FHst7] Yol B AR A] O] 2E HIF +F 15% 2
3.0%SF 2HE A7F 30, 40, 50, 60 I 70Eo| wE AW EX3}
QHo| Q183 ofhE £ 1403} 170, 1402} 200, 1703} 140,
1703} 170, 1702} 200, 2003+ 140 & 2003} 170°C ol wE )|
W EA4S ARSI Aol A S0z Aol o
2 "Ax, Ao Hu) 24, 29 gy 9 45 A+ 52
ZAL vl watg o, Aol 22 A 9 AW Ak 7|4 <]

T 719 = e 712 AR ARESIA .
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1. &&=

E Ao A Ao A Ro| AMEE A7} (Daedoo, Gun-
san, Korea), &3} F7])5(CJ, Seoul, Korea), 2F(Sempio,
Seoul, Korea), Hl 3}+-2-THPoonglim, Jincheon, Korea), BX] &
(Seoulmilk, Seoul, Korea), HPMC(hydroxypropyl methyl-
cellulose)+= (Dow Chemical Company, Midland, Michigan, USA),
O] AE(Societe Industrielle Lesaffre, Marcqen-Baroeul, France),
314 sorbitan fatty acid monostearates= (Ilshinwells, Seoul,
Korea), CMC(carboxymethyl cellulose)+= (Korea CMC, Nonsan,
Korea), hemicellulaset= (Novozymes, Bagsverd, Denmark)o| A]

T3t ARSI

17t 30, 40, 50, 60 X 700 w2 AAA = vt A=
Hobart mixer(K5SS, Kitchenaid, Benton Harbor, MI, USA)
E AN A&oA] 302 B9 E9bet &, E(90%, rice flour
weight basis percentage)¥} t)F-5-(8%, rice flour weight basis
percentage)E 7}5to] F&o|A 90%27F E3tstal, ThA] a1
A 1087F E3stgth E3HE 300 g2 H(170x80x50 mm)o]|
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Table 1. Formula for rice bread

Amount (%, rice flour weight

Ingredients basis percentage)
Yeast 1.5% Yeast 3%
Rice flour 100 100
Sugar 10.7 10.7
Salt 2 2
Egg-white powder 3 3
Nonfat dry milk powder 3 3
HPMC 3 3
(hydroxypropyl methylcellulose)
Instant yeast 1.5 3
Emulsifier 1 1
CMC
(carboxymethyl cellulose) 029 029
Hemicellulase 0.018 0.018
Water 90 90
Soybean oil 8 8
Haksha, 2% 35T, Atis 80~95%] A 30, 40, 50, 60 L
70E3F HaAFoH, SIET offE 2% 1703} 170TE 4
&3t @ E(National Mfg. Co., Lincoln, NE, USA)o|| A 30&7+
2712 stk 98 Lxo] 2 ARoAL o] AE W} 5
=

= L5%oA 919} 2 2704 607 HaAFen, S9E
I} ofal o] ojd] 7bx] L% 1403+ 170, 1403+ 200, 1703
140, 1703} 170, 1703} 200, 2003} 140, 2002} 170 C 2 o L3sk
2 E(National Mfg. Co., Lincoln, NE, USA)o]| A 20~40E-7F
715 st3leh

3. awo| S2|x EM £

B 19 T A7 Bt A2olA e o AES 4
3T B E AR 9] Hu(mL)= AACC(2000) method 10-05
of ofe FAA RO ZHelgor, 8 mLgS 37
mL)E FA@=Z Wro] AAEsich 28] F1] Z|5x(volume
index), 2 A X (symmetry index) Y 5 A|4(uniformity
index)’= AACC(2000) 10-919] ¥ o2 =3t}

o] Bl A% E£/442 Bourne MC(1978)9] &J3fl 7|=H W
At} Texture analyser(TA-XT2, Stable Micro
Systems Ltd., Haslemere, England)E ©]-83}4] TPA(texture
profile analysis) WO 2 33] HHE3}9 Y, BHAZ 2 A
(hardness), 24 (adhesiveness), B2 Al(springiness), =34

(cohesiveness) E A 3] Ad(chewiness) ZF-& 5L tH(Table 2).
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Table 2. Texture analyzer conditions for texture char- ol E
acteristics
| S A7 = MHiFO| HE= 1l
Parameter Operating condition 1. O|AE & =0t 22 AlZH IS ol 3= &
iy So
Test type TPA -
PIAS: | My Al A L o|AE FH 0 U] 0
Measuring type 2-bite compression test & A A AIPEE oIAE HIE £ 15% S 3.0%2k
. : HE A7 30, 40, 50, 60 F 7040 wHE Pr—J H] g, 2o
Distance format 50% strain
o, Ky A, FH A U A5 A T EYY 4L
Load cell 5 kg _
, Table 39 Yeht Utk 12|ar °léE A7F 2 A A
Plunger diameter 35.0 mm .
Zhol whE Aol o B AR Fig. 1o Yeh ok
Test speed 1.7 mm/sec Az A A7 L o|AE Hyb 2z3h uhE A7h]
Pre-test .
e el o e 2 WEe uEe waE Fol foH Folh Ao
. PosT-test spee: | . sec (p<0.001), O|AE H7} 3.0%0)| A O|AE H7} 1. S%EE} ] =3
Sample size (width x length X height) 25%25%20 mm o] H]Zo] Wit B Ao o] AE H7} SFo] Lo
2 dk=0] v|Fo| wgkon) w3} UhF S E‘:IE Alzte] 4
5. SN o ASE WEO HFo] WA 2AE L
2 A2 33 vty AYstgion, AL FolHFS o] o3k EXo A Ao BAL HrlE L o] AE H
SAS(Statistical Analysis System, ver. 8.2, SAS Institute Inc 7} 43t wE A7k wet §-21F Zpolrt 9190w (p<0.001),
Cary, NC, USA)E o]§3to] EAHEAS XIS4T %f&% O] AE 3.0% F7Iel vta A7k 708 w 230 go.2 FFo] 7}
A Ak AR O] S AL 2 AW HEL 4w 2SS, 20T OIAE L5 WA 08
7+e] Aol4 RE 247 Y AFAFLE SNK AIZE 705w ko] Hul 1021 mL, H-82-2 3.86 mL/g
YRS ARSSHATE AW o2 sPg B9, o] AE 3.0% H7b AL Ryl whE A

(Student Newman Keul)2] th£H| 2
Al 2B o e SlE =0 et AW B8A 9 A= ZF60RY wf 1,262 mL, H]EA-2 Ha A7 708D of 5.21
SigmaPlot™ 9.0 software(SigmaPlot™ 9.0 User's Guide, Richmond, mL/g2 2 7} E7 Uebstth(p<0.001). S22 Hr} 2=
VA, USA)E AHE3tY SYesE a3 MR e Fof| IhE A 4 AFolA] o]AE 1.5% AHERE B, =
LE9 ofRE 2E(X)Y HE 2E(Xy) 2749 alez A FEIS 11-20% F7Fet 2e] v-8-42 3.0-3.6 mLgo= &
AstEaL, ¥R Ao vgH o g HAsto], jEgI Aot 2 Zol7t glithLee YT 2011).

HEL A H(Response Surface Methodology: RSM)& ©]-&3}¢] Aol Hul 24 e iR U H5 X5 23 Ay} By
contour plot® 2 eI A= o] AE 1.5% H7 oA ‘Q’E_ AlZE 708 w 21.1=,

Table 3. Effects of percentages of yeast and fermentation time on the characteristics of rice bread

Yeast 1.5% Yeast 3.0%
Characteristics'? Fermentation time (min)
30 40 50 60 70 30 40 50 60 70

Specific gravity Before fermentation 1.04 1.07 1.09 1.02 1.07 1.09 1.10 1.08 1.11 1.07
of dough After fermentation™ 057 051> 045  036®  035% 040 039  036® 036"  030°

Weight (g)™" 269° 271° 267° 270° 265° 274 270° 266 256° 230°

Agﬁz“:::ge Volume (mL)™* 697°  783%  812%  963¢ 1021  g78%* 1,003 1,153®  1262°  1,194°
Specific volume (mL/g)™  2.59° 290  3.04%" 3564 386" 3209 372" 435> 493  521°

Volume index”™ 159 17.6° 17.3° 19.9° 211 201° 216 22.8°  242° 2207
Symmetry index” 075" 0.62™ 041 025%™ 001 029" 000* -0.02" -023 @ 0.12%
Uniformity index™ -0.66° -0.65° -039" -0.07" -0.17° -050° -051" -0.12*° -022" -043°

) Mean values of three replications.
? Values with the same alphabet within a row are not significantly different.
" Significantly differ at p<0.01 and p<0.001, respectively.
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Yeast (%) | Fermentation time (min) Upper shape Side shape Cross section
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Fig. 1. Effects of percentages of yeast and fermentation time on the upper, side and cross shape of rice bread.

O|AE 3.0% H7lolAE wrE A7 602 w) 2422 7P & A 9E A7 602w -0.07%, o]AE 3.0% H7A=
A Yebdthp<0.001). -9 3 Ag= o]2E H7t % TE AIZES0RY o -0.122 7P EA YERTHp<0.01).
1.5%%} 3.0% =& a A7 302¢Y o 0.75¢F 0292 7H O|AE 7t ol weh A Az Aol o 9 o
A UEbg e (@<0.001), 5 A= o|2E 1.5% 7t H o] AHA Fig. 18 B o|AE 3.0% H7loA = wha 50
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& ol FRH Idtart dofid Why, o] AE 1.5% H7kel|A
L aha A7 ORI = Tharae] Fee gAre Bolx] ¢
Sig=s HE ] 7+ 8 o] okl o] AE 1.5% H7ie} wra

£ Aol v Fu7h 23 #9- A
o) Eooko] ¥ SO RS o] FRlo, da Az 70
Y AeolMe £ Aes =4 vebgew, 29 i A
7t @A YERE 3L (Table 3), Ago] o= w18 2] 47
ZAE QT O] AE 3.0% H7MLlAL o] AE 1.5% H7FE
Ho 5o} 2 24 e e BE 508 o %R H
=27t ?4_01‘;&0\74 o] MEE o] AE 1.5% H7F Aol
Hlaf 2 Ao 2 yebdt) wabs Aol v, e iy
El ﬂd* E°k o= A7 AT ), o]AE 1.5% H7Iet E
A7t 602U wf Aol M=o} Fh Buj7h 331, ZH O ¢
ol o, FIY RgE Hol Fof, Aol A 2410
2 7P AAT Ao A HFg 1). & 300 EPE
A ZALA O] AE 3% ARERE 7B-f, AR Wn| F
of| A ko] u]-gA-L 6.55~6.81 mL/gO & Egron, B —TL
oF go] W mofoA thE Aol v HLEE AS =
4> Q1% tHKang 5 1997b).

2. 2E 20| [ME o] F7| Al
o A= *l w7 I Az FE0NA 229 SeF of

HE 2= i AHE AR S8 .29 SEH ofH
E_J o7 7kA] L= 1407} 170, 1407} 200, 1703} 140, 170+
170, 1703} 200, 2002} 140 L 2001} 170 CE 2A3}FoH,
oo w2 Aol At 7] AJ7to]| et A= Table 49]
bt geh

o809 o Lol uet B AT Holr}
U= Ao Z AL QI 8T} ofgiE 2% 2003} 140 C L}
2002+ 170C 9} ¢, SIF-E3} ofsiio] B7] wjizof &7]
AlZko] 208222 A 2AME AL, SET ofHE 2= 140
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Table 4. Baking time of rice bread for the top and
bottom temperature of oven

Oven temperature (C)
Top () 140 140 170 170 170 200 200
Bottom (C) 170 200 140 170 200 140 170
Baking time (min) 40 37 30 30 28 20 20

3} 170°C} 14032} 200C 2] 7%, 2w A2 crust7} 23} =
<l 8 g2 Akl &85 0] F7] AlZke] 3740222 o
€ AR 2A AU A7EE H7E 4] F29
3t A7H(Lee & Lee 2006; Choi ID 2010; Im & Lee 2010;
Lee YT 2011)0f| A & A= A] 72 2594 & 200~
210C2 20& A= H7]E stk ol= A7HFE 100% AR
SHA| o3l WIHRE 10~30% HAAY i’f*é%%‘%il; 17% B
A7rsto] A A2 Aoz 2 A9 B7EE 100% A
Kl ”é‘%ﬂt} SHol enl ko Aoz RAEQTH 1
Qo FAF & ¢ R FRE U eSS 9 vE 4
B Ao M= L7FR 100%E AHGEE AHox] B 2=
L 200220CE 408 Ax F7|E stgon, B71E2 B
& AgEn 020 2= E3UthChang 5 2008; Jang 5
2008; Lee 5 2009).

3. 2=

2 Az Al B0 SIET ofSiES] % 1402} 170, 140
3} 200, 1703} 140, 1702} 170, 1702+ 200, 2003+ 140 2 2003}
170Ce) w2 Aol o3, 2o X4, 2 i 4 45 A
£ 5 583 EAL Table 59 Uely Qlck a8]a 2 E9)
RET} ofHE 2= Aol v]-8-A contour plot-2 Fig. 29
Yeht glow, Zuol ot meF W o AR Fig 3o U
Bt Sl

20 [IE Ao S2|1M EN

Table 5. Effects of oven temperature on the characteristics of rice bread

Characteristics"?

Oven temperature (C)

Top (C) 140 140 170 170 170 200 200

Bottom (C) 170 200 140 170 200 140 170

Weight (g)™ 259° 258° 267 264° 263* 267 265°
Aglf’ia:::ge Volume (mL)" 1,238 1,198 1,159 1,179 1,244% 1,179% 1,285
Specific volume (mL/g)" 4.78% 4.66™ 435 4.46™ 4.73% 4.42% 485

Volume index’ 26.1% 26.2% 25.3% 25.4% 24.2° 26.1% 26.8

Symmetry index 0.32 0.23 0.60 0.30 0.80 0.40 0.38

Uniformity index -042 -0.17 -023 -023 -0.30 -0.33 -0.15

Y Mean values of three replications.

? Values with the same alphabet within a row are not significantly different.

* ™ Significantly differ at p<0.05 and p<0.001, respectively.
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QB 2Eo mbE AW o3t 4o A FAE &
29 SET ofREY 2% 1402} 170 CE} 1403} 200 C ol A
£ 259 g3} 258 g0 2 THE £& ARZRT WA ZAHS
THp<0.001). 7)o} v]-g-22 89 SIET ofES] 2%
1707} 140 CoA 1,159 mLe} 4.35 mL/ge 2 7} @k,
2002+ 170 Coll A 1,285 mLe} 4.85 mL/go. 2 7}AF =A] A}
HATp<0.05). £ AF o2 2= 21 F olHES W
140C 7., Ao w]-g-#o] Ygtow, 0 2o #7] L&=7}
1703 200C2 2 735, 2o v-§2o] A AT
(Table 5).

el Ry A5 B9 A L F5 A5 33 2 2]
Aps 229 SEY ofiES] 2% 1703 200 C Y wf 24.2
2 7P Jgkar, 2007 170C Y o) 26.82 714 =4 UEl:
THp<0.05). ¢ A A= 2B SIEY ofiEY 2%
1702} 200C Y o 0.802.2, 45 A$= 2% 2003 170CY
W -0.15% 7V BA 2AFE O §o18 Holt gl
Te)3 @B fEa ofE S Awo] 184 contour
ploto A ARt o® 9Hol 2y} He45E Aol ulgA]
£ &7 UehttiFg 2).

o8 2o upE Ao mof2 229 slE offEY
2% 1702} 200, 2002} 140 & 2002} 170CY wf =y} At
oA oE Aol vls) Fu7F 231 #Hp- A2 2ol
=1 T BYS HAFRoL, @B 271 200C2
Ee A A% A (crust)HhR off o W<i(crumb) A
2o ®l 37kl Hdo] 2Ash= A= 2AEIT 229
SlE ofAEY 2= 1403 170C Y] ¢, G Fu
7b 33 9 Y mefo] il $AY EYE BAFRL

i
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Fig. 2. Response surface plots illustrating effect of top
and bottom temperature of oven on the specific volume of
rice bread.

ERER

83 Fimgab R i
w2 A0 s A BRo) Edo] A Uetkth &
29 RAET o HES 2% 1707} 140 % 1703} 170TC 2] 7
<, A moFol S, S W Moy mRoA e i
4 A3 AEH7E 2 Ae2 UEHThFig 3).

4. 2F S0 THE Wwo| HAX S
W Az A 9Ee] SEat ofge] L8 1403} 170, 140
3} 200, 1702} 140, 170=} 170, 1703} 200, 200+ 140 2 2003+
10Ce] whE W] eax B4 HE, P, WA, 14
2 WYH 5 2ste] vlmstgon, Anghe Table 6
ekt ik
B exd UE W B2y 4N F= 34
2 WA SN FUH ol BYOR(p<0001), A
n2g BA 23, wgao] 245 o Auet Aol ¥
& Bom 2N ARE 289 S ol &
= 1403} 200C Y o 389 g, 1703} 140TC Y o 368 g, 2003}
150CY v 374 g0 2 $A ZAELL, 0 HO| By ofp

Top and bottom
temperature of
oven ()

Upper shape Side shape | Cross section

140
170

140
200

170
140

170
170

170
200

200
140

200
170

Fig. 3. Effects of oven temperature on the upper, side
and cross shape of rice bread.
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Table 6. Effects of oven temperature on the texture characteristics of rice bread
Characteristics™? Oven temperature (C)

Top (T) 140 140 170 170 170 200 200
Bottom (C) 170 200 140 170 200 140 170
Hardness (g)"~ 297" 389° 368" 193¢ 259 374 275°
Adhesivness (g.sec) -3.46 -342 -4.40 -5.37 -3.74 -9.22 -4.10
Springiness 0.86 0.91 0.90 0.86 0.89 0.88 0.90

Cohesiveness 0.63% 0.60° 0.70" 0.74 0.73° 0.68™ 0.70"
Chewiness” 161° 207 232° 123¢ 168" 223° 173%

Y Mean values of three replications.

? Values with the same alphabet within a row are not significantly different.

™ Significantly differ at p<0.001.

2o 2% 1702 170CY ] 193 go & 714 BA 2AMES]
TH(p<0.001). Kim & Chung(2017)2] gluten-free 2, Al &
Q1 A ol ko] FAut &H|AF HAL BjW AR &
B 2w 1701} 170C2 308 H7]1& 392, /IEE gluten-
free 20| ThE AT B3| 227 S04 H-&Z 0]
23 Yry Aust W 2AET

Aedoz Az A AEE oAE W SET U
B A7tol| wE Aol A B4 o]AE 1.5% F7ket
W A7 60 ) Ak} A3t gl vk 23, Tl
Qo] Fom TIY RYE HolFes AL ZAECH
83 29 5T ofHE 220 gt AW 5ils 28
o QBT ofEY 2EsF 17034 170CY ) el Mz
2 Yol magol Fgkow, HAN Aust HUNE T
Aol va) WA ZAEl] Ao} Ax A0 Hakw
Aoz 2AME QI

I
u]
[N

(@]e] 1]
hd

24 =

2 AFoAE B A3et dGA 2 2AS RASH
gl Auk £4 9 Az S Y5 8 B A=
Al O|AE H7} 42F 1.5% L 3.0%S}F 2HE A|7F 30, 40, 50,
60 2 7050 W2 AW EQut 0ol SIET} ofRE 2=
140} 170, 1403} 200, 170} 140, 1702} 170, 1703} 200, 200
7 140 9 2003} 170Cof T A E4o= Hwo) ol
9 gAA, Ao Bul 24, Fe A E 45 A5 5L
v 245 A A2 A H7tEE o|AE H7F #Edt
WE A7l w2 a9 v f-oF Zol7t 9l
O H(p<0.001), O|AE H7} $F0] 2L4E HlE9] H|Fo]
oo, w3 U A7to] ZojALsE WA $ jise] v
o] RA ZAE| QAT o]AE 1.5% H7IelA Ta AIZE 70&
o off g Hul= 1,021 mL, H]-8-4-2 3.86 mL/ge &2 7H

ENRIL, o]AE 3.0% FItA = Fus EE AT 60EY
o 1,262 mL, H]-&&2 2tg A7 7089 o) 521 mL/ge2
7% =4 YRS THp<0.001). o] AE 3.0% A7pEo] o]|AE
1.5% 7l Rt 2u e A UEs O WH(p<0.001), &
o] ool A A S0 o] R E I arE Yo, W
AT o] AE 5% H7F Aol v B2 A= Yeky:
o} Aol v, F diA 9 o 2 5= I 18
o, o] AE 1.5% H7Fel WA AIZF 602 uff 2-o) At g
7 Buj7t 231, GHY| ejto] Fou, T HYE Ho
ol Aol Ak 2702 7MY HAstgrt. LB JET
olHE 2= wE AW 7] A7k 200} 140°C 2} 200
T 170C 9] 7%, 9} ofef FEo] B7] wj&oll F7] AlZto]
20802 1402+ 170°CLF 1402+ 200C ] 79, &wk 7=
crust7} ZPHA3E El=t] § B2 Al7lo] 28 F o] F7] A|Tto]
3740202 AA ZALEGY 08 2% 2 F olES
RA 140C 7§, Amre] vl-g-F o] Wgtom, 95O 57| &
7 170£F 200 CE =2 7%, Ao] v|-84o] =7 A
o, QEo] SIET} o}SHE 2= AWo] Hl-§A2 0B 2
L7t 225 AW B8 A Uyt dE88e=
B A EAdo A o] AE 1.5% 7t WA AIZF 60+
o uf o] Ma} A Huj7p 331, ©hHS Qo] 1 F
I BgFE BoFglon, 229 JEI ofRES] 2=
1707+ 170CY wf 2o] Mup 29 o3 o] meFo] FaL,
g7 Zeot JAALE o2 ATl Ha A 2AHE
gurol Az 2702 HIFE HoFh

ZHAte| 2
2 222 FEHFAMETY Ao FH4ETE7]

A7/ NLAFA(IA RS 317019-4)9)
A g ol AFEeH, oo AA=EHYTH
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