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ABSTRACT

Purpose: This study used the Analytic Hierarchy Process to evaluate the relative importance
of the factors that school nutrition teachers and dietitians consider during menu planning for
school foodservices across various educational levels.

Methods: An online survey was conducted from December 2023 to January 2024. The
hierarchical structure for school foodservice menu management was developed through
content analysis, consisting of five high-level categories and 3—4 low-level factors.
Questionnaires were distributed to 395 nutrition teachers and dietitians from kindergarten,
elementary, middle, and high schools nationwide. One hundred and sixty-six responses were
received, resulting in a 42.0% return rate. These responses were analyzed using Microsoft
Excel and SPSS Statistics.

Results: The most commonly referenced sources for school foodservice menu planning were
‘menus obtained from websites’ (19.4%). The most significant challenge encountered was
‘incorporating students’ preferences’ (18.6%). In the hierarchy of categories considered for
school foodservice menu management, ‘employees and facilities’ ranked highest (0.2347),
followed by ‘preference’ (0.2312), ‘nutrition balance’ (0.2027), ‘cooking process’ (0.1726), and
‘food materials’ (0.1588). Within each category, the top-ranked factors were ‘employees’ cooking
skills’ (0.3759), ‘students’ preferences’ (0.4310), ‘dietary reference intakes’ (0.4968), ‘foodservice
hygiene’ (0.4374), and ‘food costs’ (0.4213). The study also compared the relative importance

of factors according to the educational levels, and the top-ranked factors were the same across
all educational levels. In particular, ‘students’ preferences’, ‘dietary reference intake’, and ‘food
costs’ aligned with the top three challenges in school foodservice menu planning.
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Conclusion: Enhancing working conditions for school foodservice employees and developing
menu planning methods that accommodate students’ preferences are necessary. These
findings will provide foundational data for future school foodservice menu management
strategies.

Keywords: food services; schools; food; analytic hierarchy process
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‘ School foodservice menu management ‘
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Fig. 1. Hierarchy diagram for school foodservice menu management.
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Table 1. General characteristics of school
Characteristics Kindergarten  Elementary school  Elementary school  Middle school  High school Total Fisher’s
(n=14) (with kindergarten) (without kindergarten) (n=27) (n=18) (n=118) exact
(n=38) (n=21) test

School foundation type 8.067
National 14 (100.0) 37(97.4) 21 (100.0) 27 (100.0) 27 (100.0) 116 (98.3)

Public 0(0.0) 1(2.6) 0(0.0) 0(0.0) 0(0.0) 1(0.8)
Private 0(0.0) 0(0.0) 0(0.0) 0(0.0) 1(5.6) 1(0.8)

Style of foodservice 9.168
Urban 13 (92.9) 23 (60.5) 16 (76.2) 19 (70.4) 10 (55.6) 81 (68.6)
Agri-fishery town 1(7.1) 14 (36.8) 4(19.0) 7 (25.9) 8 (44.4) 34 (28.8)

Remote island and country 0(0.0) 1(2.6) 1(4.8) 1(3.7) 0(0.0) 3(2.5)

Foodservice operation method 5.909"
Self-operated 14 (100.0) 38 (100.0) 21 (100.0) 27 (100.0) 16 (88.9) 116 (98.3)

Partial contracts 0(0.0) 0(0.0) 0(0.0) 0(0.0) 2 (11.1) 2(1.7)

Foodservice production method 5.834
Conventional 14 (100.0) 33(86.8) 21 (100.0) 27 (100.0) 17 (94.4) 112 (94.9)
Commissary 0(0.0) 5(13.2) 0(0.0) 0(0.0) 1(5.6) 6 (5.1)

No. of meals served per day 30.532"*
1 meal 13 (92.9) 38 (100.0) 21 (100.0) 25 (92.6) 8 (44.4) 105 (89.0)

2 meals 1(7.1) 0(0.0) 0(0.0) 0(0.0) 5(27.8) 6 (5.1)
3 meals 0(0.0) 0 (0.0) 0(0.0) 2 (7.4) 5(27.8) 7 (5.9)

Meal service place (lunch only) 9.512
Dining room 2 (14.3) 2 (5.3) 5(23.8) 3(11.1) 0(0.0) 12 (10.2)

Class room 12 (85.7) 35(92.1) 16 (76.2) 24 (88.9) 17 (94.4) 104 (88.1)
Class room and dining room 0 (0.0) 1(2.6) 0(0.0) 0 (0.0) 1(5.6) 2(1.7)

No. of total servings per day (lunch only)

Students 174.1 = 88.7% 473.9 + 426.7% 633.1+478.4° 407.5+327.5® 476.3+259.2®® 451.9+383.4 3.410
Non-students (teachers and others) 28.1+9.8° 58.4+27.9° 58.2 +28.9° 46.0+20.4*  60.6 + 20.2° 52.3+25.5 5.596"*
Total 202.3 £ 97.5% 532.3 + 449,22 691.3 + 505.9° 453.5 + 344.8% 536.9 + 271.9% 504.1+405.0 3.528"

Values are presented as number (%) or mean + standard deviation, F-value.
*p < 0.05; **p < 0.01; ***p < 0.001.
Means with different lowercase letters in the same row are significantly different by Scheffe-test at p < 0.05.
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Table 2. General characteristics of school nutrition teachers and dietitians

Characteristics Kindergarten  Elementary school Elementary school Middle school  High school Total b
(n=14) (with kindergarten)  (without kindergarten) (n=27) (n=18) (n=118)
(n=38) (n=21)
Position 24.920"*
Nutrition teacher 3(21.4) 34 (89.5) 16 (76.2) 15 (55.6) 10 (55.6) 78 (66.1)
Dietitian 11 (78.6) 4 (10.5) 5(23.8) 12 (44.4) 8 (44.4) 40 (33.9)
Age (yrs) 13.071Y
Less than 30 3(21.4) 5(13.2) 2(9.5) 1(3.7) 2(11.1) 13 (11.0)
30-39 3(21.4) 5(13.2) 3(14.3) 6(22.2) 7 (38.9) 24 (20.3)
40-49 5(35.7) 10 (26.3) 3(14.3) 8 (29.6) 3(16.7) 29 (24.6)
50 or more than 3(21.4) 18 (47.4) 13 (61.9) 12 (44.4) 6(33.3) 52 (44.1)
Working experience (yrs) 17.741"
Less than 10 6 (42.9) 11 (28.9) 4(19.0) 8 (29.6) 8 (44.4) 37 (31.4)
10-20 7 (50.0) 6 (15.8) 4(19.0) 10 (37.0) 5(27.8) 32(27.1)
20 or more than 1(7.1) 21 (55.3) 13 (61.9) 9(33.3) 5(27.8) 49 (41.5)
No. of foodservice employee
Nutrition teacher and dietitian 1.0+ 0.0* 1.0+0.0* 1.1+£0.2* 1.0+ 0.0* 1.3+0.5° 1.1+0.2 9.312™*
Cook 1.0+ 0.0 1.0+ 0.0 1.0+ 0.0 1.0+ 0.0 1.0+ 0.0 1.0+ 0.0 o
Cook assistant 2.0+ 0.9 5.3+8.0 GROESINY! 4.2+9.7 53+2.4 4.7+5.1 1.362
Values are presented as number (%) or mean + standard deviation, F-value.
YThe p value was determined by Fisher’s exact test.
*p < 0.05; ***p < 0.001.
Means with different lowercase letters in the same row are significantly different by Scheffe-test at p < 0.05.
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Table 3. References for school foodservice menu planning

Items? Kindergarten  Elementary school Elementary school Middle school  High school Total
(n=14) (with kindergarten)  (without kindergarten) (n=27) (n=18) (n=118)
(n=238) (n=21)

Menus distributed by the Ministry of Education 3(4.8) 8 (5.0) 7(8.3) 5(4.7) 6(6.7) 29 (5.8)
Menus distributed by the Office of Education 4(6.3) 11 (6.9) 9 (10.7) 11 (10.3) 8(8.9) 43 (8.5)
Menus distributed by the Center for Children’s 5(7.9) 0 (0.0) 2(2.4) 0 (0.0) 1(1.1) 8(1.6)
Foodservice Management
Menus provided in the past 13 (20.6) 29 (18.1) 15 (17.9) 18 (16.8) 12 (13.3) 87 (17.3)
Menus received from seniors such as mentors 4(6.3) 14 (8.8) 7(8.3) 12 (11.2) 9 (10.0) 46 (9.1)
Menus obtained from websites 11 (17.5) 32(20.0) 17 (20.2) 22 (20.6) 16 (17.8) 98 (19.4)
Menus featured in the broadcast media 6(9.5) 20 (12.5) 7(8.3) 12 (11.2) 14 (15.6) 59 (11.7)
Consignment catering and restaurant menus 1(1.6) 0(0.0) 1(1.2) 2 (1.9) 4 (4.4) 8(1.6)
Food ingredient booklet provided by the company 7(11.1) 25 (15.6) 12 (14.3) 14 (13.1) 14 (15.6) 72 (14.3)
Menu booklet 7(11.1) 18 (11.3) 6(7.1) 9(8.4) 5 (5.6) 45 (8.9)
Others 2(3.2) 3(1.9) 1(1.2) 2(1.9) 1(1.1) 9(1.8)
Values are presented as number (%o).
YMultiple response.

22 Al gl o (46, 9.1%), W TR A} (451, 8.9%), w50l A MR E = AT

https://e-jnh.org

2
M+ (437, 8.5%), JanOH A i ZE]= ATk w4 (297, 5.8%), 71 EF (9%, 1.8%), o1
AR A L AlE o] At Bl ol (8%, 1.6%), B4 2 24 A vl (85, 1.6%) =2
2 57 YEbS T (Table 3). StulgE A3tol| up2 ™ 29 2] 79 2o Al 5 Al Bl H|
(13, 20.6%), VE{Ul Afo] Eofl A A At 2l o) 47 (115, 17.5%), YA oA A|-5-5] =
Al xH 2 il-lx]- 711] 11.1%), Uﬂ‘l‘? _“L'_J-E:] iH;(]- (71:':1 11.1%) <= Loz u;l-o] i]—_,__a‘].‘_—-_ 7oz L].E].u-
o B A 2ok B v 23 255tuel Fotuls QIE Ul Abo] Eoj A MG A Bl m|
7, A A5 A gl Hl g, AAlAM Al S = AR s AAF o2 Fol Farskal QY
ow, Zbu] &2 YA 2 25381 20.0% (325), 18.1% (2998), 15.6% (259), HA#
2| A 223 258 20.2% (1779), 17.9% (1578), 14.3% (127), Sl 20.6% (2278), 16.8%
(1878), 13.1% (1478) ] A th. 1-5-5f 0] 757 QIE| Ul Abo] Eof| A 2 Mgk Ak 5l vl 57 (1678
17.8%), & A of] U2 Ald 9 v (14 , 15.6%), AA oA AHF=l= A8 2} (147
15.6%), kA0l A& Ale 5l vl (127, 13.3%) =22 57| UrEhd % %—?ET}Oﬂ A A
q A AEH A gl U‘”‘rr, Aol Al A Sl o,
Elb A ZH 7‘“1}— VJ =ol ?e.b"j}% o= Z/\}El At LS Zﬂﬂla 2 shuld
oA UEUl Ato] Bl A A E
20.2% (17), 20.6% (227), 17.8% (16“§)§ 7V EReH, 51149 4
5 20.6% (13H) 2 7} o . 5}
2 A gl ol rof 9l 91 | QA Bl 75 L5k 397t 2 15.6% (147), 4.4% (478)

= cje shmaol vl £

0 O x2

ﬂ.l

>

ot Xk Al of2{2 H

o2 Al ol Mo g = FA ti/dARe] 712w HHY (66, 18.6%) 0] 71 =] UrERE
o, GF2et ol 2] o] F (619, 17.2%), B2 T} (ol 4holl B ATk 314 (60, 16.9%),
2| AL 4= T8 (455, 12.7%), 28] L ujA] |7 312 (277, 7.6%), B4 thAakAke] 74
¥y ZAsto|u} 2|2 7] opet gl Hhod (26111 7.3%), Shalgol w2 FA] @ ek 2= (181,
5.1%), FAA W =] 717] 9 7]9] 8= (155, 4.2%), AAFELE A, Bt 5o] F5 (147,
4.0%), SH- =2 o] ghojl gk @ I Hkog (DHT 0 ©HoE 5 (9, 2.5%), 71EF (7, 2.0%),
St o] ZA7do] thet @ = §E) (B, Al 5) (6%, 1.7%) 2] <2 = Table 49} o] &

o W jo >4
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Table 4. Challenges addressed in school foodservice menu planning

Items? Kindergarten  Elementary school Elementary school Middle school High school Total

(n=14) (with kindergarten) (without kindergarten) (n=27) (n=18) (n=118)
(n=238) (n=21)

Balance between nutrition and energy 5(11.9) 18 (15.8) 11(17.5) 18 (22.2) 9(16.7) 61(17.2)

Identifying and reflecting on individual diseases or 4 (9.5) 9(7.9) 5(7.9) 5(6.2) 3(5.6) 26 (7.3)

allergies

Meeting foodservice requirements according to 4 (9.5) 6(5.3) 3(4.8) 3(3.7) 2(3.7) 18 (5.1)

school grade

Menu planning meeting food cost (budget) 8(19.0) 18 (15.8) 9(14.3) 13 (16.0) 12(22.2) 60 (16.9)

Incorporating students’ preferences 6(14.3) 23 (20.2) 10 (15.9) 18(22.2) 9(16.7) 66 (18.6)

Incorporating parents’ taste demands (spicy, salty, 1(2.4) 3(2.6) 2(3.2) 2 (2.5) 1(1.9) 9(2.5)

sweet, etc.)

Incorporating parents’ health demands (calories, 0(0.0) 1(0.9) 3(4.8) 2(2.5) 0(0.0) 6(1.7)

fats, etc.)

Considering number of foodservice employees 2 (4.8) 16 (14.0) 8(12.7) 10 (12.3) 9(16.7) 45 (12.7)

Lack of facilities and equipment of kitchen 3(7.1) 4(3.5) 5(7.9) 1(1.2) 2(3.7) 15 (4.2)

Considering cooking and serving time 4(9.5) 9(7.9) 4(6.3) 5(6.2) 5(9.3) 27 (7.6)

Overlapping of ingredients, color, taste, etc. 3(7.1) 5(4.4) 1(1.6) 3(3.7) 2(3.7) 14 (4.0)

Others 2 (4.8) 2 (1.8) 2(3.2) 1(1.2) 0 (0.0) 7 (2.0)

Values are presented as number (%o).

YMultiple response.
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APl ATt StagE 2 A R {22 F4 @7 (cllthel = AT T (8%, 19.0%),
=4 tdAke] 7]25 HL%‘ (6%‘ 14.3%), Y F4t OﬂLﬂXM @ (5%, 11.9%), w4 ol

(4%, 9.5%), +ﬂ EL HH"‘ *lﬂ Eﬂ (4 5, 9.5%)4 €2E olE &< A8kl l3len,
AR 23 25shacl e F4 ti/date] 7|5 = 7hed (237, 20.2%), G F4eF | A
o] 13 (18", 15.8%), &A1 T7F (oliholl St A 5173 (18, 15.8%), 2| FAFARS] 4= 1L
& (1678, 14.0%), T4} ti/dAte] 7l A ko]t e 2 7] shet gl vhe (9%, 7.9%), 22 B
i 4] AJZE 312 (97, 7.9%) 2 o2, A FAIY |t 2Sstulo A= et oA
o] 74 (117, 17.5%), 52] thdAke] 7] S = HHYg (109, 15.9%), B4 ©7} (cllAholl 2k 4]
T4 (9%, 14.3%), 22| FAEAFS] 4= 118 (8%, 12.7%), FA] thAFARe] 7H°J“E:‘ AgtolL} &
2| 27] mho} 4l HHYJ (5, 7.9%), 2414 W =] 7]7] & 7|o] B (5H, 7.9%) o2
=7 et S5t e] 39 JFaet ol v x| o] 7 (18, 22.2%), T}f;‘ thAaAbe] 7 E =
Rk (187, 22.2%), FA] ©7F (CllAholl B AT A (138, 16.0%), 22 FARALS] 4~ 12
(1078, 12.3%), F4] t’d=te] 7l A hoju} a2 7] stot 9l ’hed (57, 6.2%), 22 &
i A} A7 31 (59, 6.2%) 9] 0.2, i158tule] ¢ FA] @7 (lthell St A 4
(12, 22.2%), YF42k AR ] T (97, 16.79%), T4 T2 7] S 5= vEF (97, 16.7%),
Z 2| ZAA ] 4= 18 (9%, 16.7%), 2] D vl Al AJ7F 1 (5%, 9.3%), B4 thAAte] 71l
=] zlg].o]q.ol-gﬂeﬂ wjol ol Hiof (3\:5] 5.6% 4 402 o]g] &g At gt R E §)
oA FA thdAte] 7| 2= wbey, Faetold Ao 3, 24 @7k (eliholl B Al
%L*évl 3712 FEo] 19]-39j0ll sl g5l 2 o2 vebdth o] F fx Y3} asstao e
S

A ©7F (@llihell s Al 0] 242 19.0% (8%8), 22.2% (1278) =, A f Y g
Setaol A= F4 thdzke] 712 ¥hg 0] 20.2% (23%) 2, A -F- 2] o o] =3 z%—%_moﬂ
M GFaetolliq 2| 2] #3 0] 17.5% (11%8) 2, Fstalol| A= FFhet o 2] o] #3, F4]
oi/d2ke] 71 5 = §heg o] 7} 22.2% (1878) 2 LHERL} 71 of 2] & X o 2 ZAbE|Q)ct.
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o] #9 (0.1746), A = (0.1604)2] =2 & =] LEHSTE S8tul= 7] S = (0.2631), FF2
T (0.2209), 28] A U A4 (0.2003), A = (0.1582), 2] T4 (0.1575) 2.2, 15
W= 7] 5= (0.2706), 2] 13 2 A (0.2669), FF2] 7 (0.1743), 8] T4 (0.1511),
A& (0.1372) =2 = ZALE| I, A4 )1 A ket & UsHA| G4 Hat 258t P FuLAt
FFANE B 22 1 W AIE S 7 F 5t sl A vt et et 158w J

A GPARE 7 BEE Y F o8k Tefshe A0 2AtE gct,

Rl g > Lok

Foto| 38 Hofe| t9| HY Ml ZRE

Jre] F9 Bobol o9l Yot Y2 A 71E, AL AT AT, RAF ALY
Zkz0] ), ofof) tgt o] i ALAIE ATHe Table 67 24T SHA 118% F H4 9
B, WARXY Be 250w 029, YARX Y o Eg 25k 14, Fohu Y, 153
127 % 8870 CR 0.2 015ke] AT 9l SEE S onl, Jre] Y 5t9) Jojel 4
el FREL Y4 AH 712 (0.4968), AW A4 HF (0.2610), RAF ALY 24
(0.2420)9] =0 2 ettt St g 8 =5 WS o fx|at 5o, Sofuo)
ZRE #9099 HA 2919 FLA Y4 A 712, D AT AF, fAF A
F 440 £Oo 7 e on §29-2 7} 0.5007, 0.3183, 0.1811, * AR 23 258}
1= 7} 0.4802, 0.2655, 0.2542, HA-R-2 Y )L 255t u= 7} 0.5127, 0.2577, 0.2296, =
Shal= 0.5371, 0.2393, 0.22352 LFEFTE 9] 9] St Fol A 25 159190 dFa A 712
ol F2&=7hw A AP AFA Al 52 F2=Eet 15 o] T3 A o2 AT
5ot ¢ FYE AH 71F (0.4492), FAIF AHET A4 (0.3021), A F-A B4 A&
(0.2487)9) <0 2 T+ St ot 29] 9k 391 9] <917} oh2A| Lrebigeh.

Table 5. The relative importance of categories considered in school foodservice menu management

Category Importance (ranking)

Kindergarten Elementary school Elementary school Middle school High school Total
(with kindergarten) (without kindergarten)

Nutrition balance 0.1991 (3) 0.2168 (2) 0.1746 (4) 0.2209 (2) 0.1743(3)  0.2027 (3)

Food materials 0.1484 (5) 0.1699 (5) 0.1604 (5) 0.1582 (4) 0.1372(5)  0.1588(5)

Cooking process 0.1843 (4) 0.1722 (4) 0.2003 (3) 0.1575 (5) 0.1511(4)  0.1726(4)

Employees and facilities 0.2665 (1) 0.2292 (1) 0.2530 (1) 0.2003 (3) 0.2669 (2) 0.2347 (1)

Preference 0.2017 (2) 0.2120 (3) 0.2117 (2) 0.2631 (1) 0.2706 (1)  0.2312(2)
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Table 6. The relative importance of factors considered in school foodservice menu management

Category Factor Importance (ranking)
Kindergarten Elementary school Elementary school Middle High Total
(with kindergarten) (without kindergarten) school school
Nutrition Dietary reference intakes 0.5007 (1) 0.4802 (1) 0.5127 (1) 0.5371 (1) 0.4492 (1) 0.4968 (1)
balance Not using excessive amount of salt and sugar ~ 0.3183 (2) 0.2655 (2) 0.2577 (2) 0.2393(2) 0.2487(3) 0.2611(2)
Not using excessive amount of fat 0.1811 (3) 0.2542 (3) 0.2296 (3) 0.2235(3) 0.3021(2) 0.2420(3)
Food Food costs 0.4424 (1) 0.3757 (1) 0.4017 (1) 0.4713 (1) 0.4546 (1) 0.4213 (1)
materials  Availability of purchasing food materials 0.1733 (3) 0.1975 (3) 0.2438 (2) 0.1764 (3) 0.1774(3) 0.1939 (3)
Considering characteristic of regional situation 0.1369 (4) 0.1533 (4) 0.1299 (4) 0.1151 (4) 0.1327 (4) 0.1357 (4)
Choosing seasonal food 0.2474 (2) 0.2735 (2) 0.2246 (3) 0.2371(2) 0.2353(2) 0.2490 (2)
Cooking Utilizing various cooking methods 0.2295 (2) 0.1825 (3) 0.2165 (2) 0.1864 (3) 0.2114(3) 0.1975(2)
process Cooking time and order 0.1605 (3) 0.1987 (2) 0.1798 (4) 0.1943 (2) 0.2396 (2) 0.1964 (3)
Cooking convenience 0.1429 (4) 0.1809 (4) 0.1976 (3) 0.1438 (4) 0.1686(4) 0.1687 (4)
Foodservice hygiene 0.4671 (1) 0.4379 (1) 0.4061 (1) 0.4755 (1) 0.3804 (1) 0.4374 (1)
Employees  Facilities and equipment 0.1607 (3) 0.1785 (4) 0.1772 (4) 0.1799 (4) 0.1859(3) 0.1783(3)
and facilities  Oven availability 0.1532 (4) 0.1842 (3) 0.1781 (3) 0.1880(3) 0.1630(4) 0.1782(4)
No. of foodservice employees 0.3039 (2) 0.2872 (2) 0.2020 (2) 0.2755(2) 0.2636(2) 0.2676 (2)
Employees’ cooking skills 0.3822 (1) 0.3500 (1) 0.4428 (1) 0.3566 (1) 0.3875 (1) 0.3759 (1)
Preference  Appearance and colors of food 0.1977 (3) 0.2457 (3) 0.2139 (3) 0.1886 (3) 0.1510(3) 0.2085 (3)
various food and menu 0.3895 (2) 0.3632 (2) 0.3392 (2) 0.3646 (2) 0.3535(2) 0.3604 (2)
Students’ preferences 0.4128 (1) 0.3911 (1) 0.4469 (1) 0.4469 (1) 0.4955 (1) 0.4310(1)

M= 2ofe| 5t FHH

FURA L FEARS] A /g Al a1 221 F Al 5.2] 51
Tofe} golid, A4 & , s

o 2ok 250t 261, B2l vl e 2Eoha 117, ol 18, A5 107 5 73
o] A5 7FCR 0.2 o5t FA | Tt AlA 8 5h9] F o T2 =0 A iH| i A7} Table 6
v Zgkom, AlEH] o4t (0.4213), AlE /S wHY (0.2490), Al & a2} 8-0]/d (0.1939), Al

A B4 9Hg (0.1357) 22 VeIt Stu g Fo = vl w A d gAY ] 2F 2
SeAs % 191°P RE tagol A HA w9lek 5 U A FH] o4k, Al v, A s
—?LUHJ% ’d, A A B4 vhe) -0 2 F o 5kA TEfeta JlgleH, ZHatel doE e

219 0.4424, 0.2474, 0.1733, 0.1369, 72 LT 258+ 0.3757, 0.2735, 0.1975,
0.1533, 28} 0.4713, 0.2371, 0.1764, 0.1151, 1158} 1 0.4546, 0.2353, 0.1774, 0.1327°| 1T},
AR ] 2e 258t o] -9 AlEH] o4t (0.4017), Al A & a2 8-0]/d (0.2438), Al A
/3 {9 (0.2246), A1 94 /0 ¥ (0.1299)9] -0 = T2 St g3 2, 397 thEA] e
= st ol A AlFH] o4bE 7MY S a5k ot A 9H EA w2 7P d 1L

AT YA QA Y T 255, Foh et A5 JFaAt
3 G} 79 A WS A E Tolo) Gol Yt FRE HOR A4S YA
B AR A 9 B EY 25000 GUYLA L GYALS] A9 Wl A2 Tuhe) Gol e

Z2| 2ty 2ofol stel HE diY IRE

z ) 7} #oke) k9] o Hofu| L A} crol 0.2 015 FX ¥ o1, AR Y XY %
Soh 308, AR vl Eg 258t a 19, Foha 189, 5 1, F 79982 &
S7H Gl YFaAr Bl GdAte] 22 2 ahel G eol tieh did T2 == A
(0.4374), ThFRt 22 ¥ (0.1975), Z2] AR B4 (0.1964), 22 2h9d 2] 312] 4 (0.1687)
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