< B2 GO SCHARAE)  (Scopus) AL KBD T
- « SUUFBF BT H 3% DOAJ s R T
2 2 * 4l (R CA  PIERHE B DMFICSTPCD
B AR FIRCCSE

o S (frihFHESCHE) FSTA

SCIENCE AND TECHNOLOGY OF FOOD INDUSTRY o HAF A ARG LG Bt IS T o W ER B DI TIA
o ST i (WICD) 7% o [ 2: P2 Sino Med
o fr SRbE S TR R I B RO % H s — iR T
¥ HT]  ISSN 1002-0306  CN 11-1759/TS & ARS: 2—399

A R ) 2o 4 P R 7K RE T3 ) o SR T
HHZ, NFk, 2 W, FER, TEB, HTFK, X8, A, K B, Kix
Effects of Different Pickling Methods on the Quality of Yangzhou Salted Geese Pre-products

MENG Xiangren, LIU Zongzhen, WU Peng, XU Zhicheng, WANG Hengpeng, GAO Ziwu, WU Danxuan, GAO Sumin, ZHANG Huan, and ZHANG
Taili

FELR[RIEE View online: https://doi.org/10.13386/].issn1002-0306.2022060245

AT ARG HoA S E

Articles you may be interested in

PLTPNE PAF Ahl aed A r Bi  SR A RUR P PR L A ) A A

Change of lipid oxidation and fatty acid composition during the impregnating process of soaked fat pork

£ TolbREHE. 2018, 39(9): 84-87,101  https:/doi.org/10.13386/1.issn1002-0306.2018.09.015

ANTRIIEATT 120 ER K3 £ FH it Jo ) 5 )
Effects of Different Heating Methods on Edible Quality of Salted Goose
rin Tl BHE. 2019, 40(11): 63-69,78  hitps://doi.org/10.13386/}.issn1002-0306.2019.11.012

JEORLIE 75 S A R HE X PG AR 22 4 i SO A 52 )
Effects of Different Degrees of Raw Fat Oxidation on the Safety and Quality of Bacon

i Tl RH. 2020, 41(23): 209-215,294  https://doi.org/10.13386/1.is5n1002-0306.2020020063
AN (7). T i [0 % 7K 78085 S ) B B g I i 3 2 )

Effect of different cooking time on the textural profile and lipid composition of hard—boiled egg
Bhin TR 2018, 39(6): 25-30,37  https://doi.org/10.13386/j.issn1002-0306.2018.06.005

P ) R R A L 2T 4 2 1 45 A8 2 R ) TS R ) 2
Effect of distilled spirit marination on myofibrillar structure and tasted compounds of vinasse goose

£ Tl BHE. 2017(12): 81-86  https://doi.org/10.13386/j.issn1002-0306.2017.12.015
R P TR A PRI et R T e g 1 P B e

Recent Advances in the Application of Ulirasonic Technology in the Curing of Meat Products
B TR 2021, 42(24): 445-453  https://doi.org/10.13386/j.issn11002-0306.2020120001



http://www.spgykj.com//article/doi/10.13386/j.issn1002-0306.2022060245
http://www.spgykj.com//article/doi/10.13386/j.issn1002-0306.2018.09.015
http://www.spgykj.com//article/doi/10.13386/j.issn1002-0306.2019.11.012
http://www.spgykj.com//article/doi/10.13386/j.issn1002-0306.2020020063
http://www.spgykj.com//article/doi/10.13386/j.issn1002-0306.2018.06.005
http://www.spgykj.com//article/doi/10.13386/j.issn1002-0306.2017.12.015
http://www.spgykj.com//article/doi/10.13386/j.issn1002-0306.2020120001

5 444 45 o) B Tl B Vol. 44 No. 9
2023 4% 5 H Science and Technology of Food Industry May 2023
A kR, XUSRHR, SR, S5 AN TR MG ) 7 3O 42 M R 7K 8 T i it B B2 0 [J]. 8 A Tl B, 2023, 44(9): 104-110. doi:
10.13386/j.issn1002-0306.2022060245

MENG Xiangren, LIU Zongzhen, WU Peng, et al. Effects of Different Pickling Methods on the Quality of Yangzhou Salted Geese Pre-
products[J]. Science and Technology of Food Industry, 2023, 44(9): 104-110. (in Chinese with English abstract). doi:
10.13386/j.issn1002-0306.2022060245

- BFE SR -
AR5 XA ey R K RE Tl o
TiipEAll
DR XEER, RO R, BIER Y, S TR, R, S8, 5% 18, k&R

(1.3 M KFHRBIEF R Rt E TSR TR 225127;
2. P R AR R B LAERIAAIRIFIRE SRR E, I AN 225127)

O E AR S KETAA SN ER, RBREEUATAEE: RHRALE LM E (GHCAEE) . REMBH A
(G &3m) | BEREE (CLREM) | WwHRFEHBHFE (GHNaCl &3Em) foF B E (FALEH) , AR
&, BRA. BB EKAE. B, BB, MM, IEHRE AP, KA F LT, RIFLALE K
A F SR H . EREA: GHNaCl REMAW A &85, BRI RIF. FALALEE TBARS AR, LidR
B, ARG REGNE ANAZZH ST EALEA, BTN AAMLE R A GHNaCl & 7 069 58
FavBoF e A Rk, B ALIRLA M 8 ARG AR, taARBSAFER (SFA) 2 4%, Riaffs sk (UFA) 6 #F; HERik
Faflg 588 (MUFA) A= % RibAfg iR (PUFA) &4 34k, & C &3, G+NaCl &I A= G+C 432 4049 A5 7
BREEML, B GHCHRBHREZER . 2L, GHNaCl &3 E RHRA,

FKERIR): 90 KA, RARIE R, AR F MR, AR RAL, R A, BE R ER

FEHAS:TS251.5'5 CHRFRIRAE: A XEHRS:1002-0306(2023)09-0104—07
DOI: 10.13386/j.issn1002-0306.2022060245

Effects of Different Pickling Methods on the Quality of Yangzhou
Salted Geese Pre-products

MENG Xiangren'?, LIU Zongzhen', WU Peng'?, XU Zhicheng'?, WANG Hengpeng"?, GAO Ziwu',
WU Danxuan', GAO Sumin', ZHANG Huan', ZHANG Taili!

(1.School of Tourism and Cuisine School of Food Science and Engineering, Yangzhou University,
Yangzhou 225127, China;
2.Key Laboratory of Chinese Cuisine Intangible Cultural Heritage Technology Inheritance, Ministry of Culture and
Tourism, Yangzhou 225127, China)

Abstract: To improve the quality of brine goose pre-products, the following treatment groups were set up in the
experiment: Tumbling ultrasonic compound marination method (G+C treatment group), tumbling marination method (G
treatment group), ultrasonic marination method (C treatment group), tumbling marination method with salt (G+NaCl
treatment group), and conventional wet marination method (conventional treatment group) to investigate the effects of
ultrasonic treatment and tumbling treatment on the quality of brine goose pre-products with meat color, water holding
capacity, fat oxidation value, texture, sensory evaluation, microstructure, and fatty acid as evaluation indexes. The results
showed that the G+NaCl treated group had bright meat color and the best water holding capacity. The conventional
treatment group had the lowest TBARS value, and the fat oxidation in the other treatment groups after tumbling and
ultrasonic treatment was higher than that of the conventional treatment group. The results of sensory evaluation and texture
showed that the elasticity and chewiness of the G+NaCl treated group were the best. A total of eight fatty acids were
detected in each treatment group, two saturated fatty acids (SFA), six unsaturated fatty acids (UFA), three monounsaturated
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fatty acids (MUFA), and three polyunsaturated fatty acids (PUFA) each. The total fatty acids of the C treatment group,
G+NaCl treatment group and G+C treatment group were similar, and the total fatty acids of G+C were the smallest. In

conclusion, the G+NaCl treatment group was the optimal group.

Key words: Yangzhou salted goose; rolling curing; ultrasonic curing; fat oxidation; texture; fatty acid
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H (eI R A9 3Eat_ohndh | Fet . Bz, ke E
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=K g ECRL EE oA 7K, 12 Ly &R, 1150 g5 4L
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3.75 g; FATE, 10 g; 7, 8 g5 1 &, 1 g; B4R, 5 g; 39
A, 60 g5 TSR, 2 g5 KFrKY, 12 g; RG-EHEHY),
10 g; 3371, 30 g; BHA, 250 g; A3, 25 g; A, 25 g; D-
PUIR LR AN, 12.5 go JINER R RN Hl 69 =<1 7K o vk 2
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1.2.2 HEMIE AR 0 I SR ik # 1 BETHNERIE
R, S MRS ERZARE ST R 3 38 2 em=2 emx1 em Table 1  Sensory evaluation criteria
S A, €605 €60 2% T S S B AR (L) L £ BE i v — o
(a" VR (5) . AEHCRESBIHLINGE 3 7 A, R e T o2
A % DV, FHL 9-15
1.2.3 #FpKJi(WHO)ME ARYE NY/T 2793-2015M DIHIIC G, FRMGLL, BRI 0~8
3.9 WY AT IS, BURZR S RSIR AR 1 g, TR, ATRH SRR S 16~25
I BN AR -EL B, TR0, 1L 9000 r/min 75 o FOREER, (AR RIS 13
4 °C R 10 min. BRI RYBEAIHORIAK 11965 S o
R 1 et e St 1 . FHTFHi s ol B2 8, A 3 16~25
O e E RSB O E R H . i e e, B 015
WHC(%) = m, % 100 FTHIAAR, BeAT T 0~8
m, U8 YIF, 11 528, 415055 1625
P WHC R AF7K I, %; my o 0 01T HLURZS REETE R, AR 9~15
FESLEE R, g5 m, TR N B EREMER, g RSN ATE R, MG 0-8

1.2.4 Wi fbEMIE  RYEERS GB 5009.181-
20161 R RS iR AN I, B 0.5 g KEME PIAE S,
JEA 7.5 mL B =S LIRIRG W, VKIS B4,
LI T 4 °C F 10000 r/min Z5.0> 5 min, J4RES |
WO v 4RI =F i g, B 2 mL g8 T A,
A 2 mL TBA /KW . 25 2 mL TCA IRGHW

12 mL TBA /KW . 7E 100 C 7K T 40 min,

BUB S AR 15 min EEEJE, T 532 nm W&
CXV,xV,x1000
X(mg/kg) = <1000

Kb X R A b2 R 1E, mg/kg; C Fms
Shy WA v £ HP A5 3] B0 SRR VS TR R T I TR B,
pg/mL; V| RoR MR, 2; V, RN WA TCA
IRAWIARER, 7.5 mL; m R AR SRR
TR, g5 1000 3l 250,
1.2.5 JFABIME  HRHE Neves 217 15 BFE infes
A, KSR AR SR DI AR 1 em>1 em>0.5 ecm /N T
He, BT eSS HTAX (TMS-Pro/Touch) [l 5E , 54~
AEPRZH BEALEC = A E , B .

MERLT: TPA BT

MRESHL L0 P/35 AIE; MEGHEE 60 mm/min;
MIEATEAE 5 60%; filt A& 77 0.7 N.
1.2.6 BEREPEM PRI RE R R AT B AT
HEFEERZEA 10 44, SRR ARE M aPE . F
R, BTHb . ZHEUIRES 4 07 Em #7145, £ 100 47,
EURPEMA RS 3 1,
1.2.7 #OWEsH ARYE S RS IR RS s
2, OB RS BRI U] 5 mmxS mmx2 mm K/ 7B,
TZUITE 4% MZRPEHERE 12 he BUH E FEEin
ROBE Y, 43 BIHEATLRH UK . @, YA | 4% . HE
getafndst iS5 ER A B R, SR DG A U
FEAY) -, WMEEAEEST 52N 40 £% . 100 £%. 200 £,
TEAREAYI 4 6 sy, BEEAS 2 k. ARk
BOBEIURAZECH 100 509 F 31 T4
1.2.8 ABIHIRAGMIE  S25 TEMEEY i, B 10 g

REBE AEDIR, F 103 °C THEF 1 h, #t+)5HL 0.5 ¢
R E T2, A 2 mL 27kl : 1DIREIR
), IR EE 24 ho A 2 mL SRS - F BsvA i
(0.4 mol/L), 7Z4% 3 min, VK532, HU VW, INAGE
BEIO/KBRAERAN . B 100 L _E3RFES:, iINA 1 mL IE
EeliBE, IRAIE T 0.22 pm JEIEHEEE, T Trace ISQ
SAHORE TSI I (GC/MS) I 2 i B N VAR o

{838 252k B354 7 DB-5MS(30 mx0.25 mmx
0.25 um); BEEEHREE 260 °C; PEAEER 1 ul; St N
10: 15 2N E(99.999%); ikt 1 mL/min; JHEAE
Fr: AEL 70 °C %457 4 min, L4 10 °C/min J& 200 °C, H-
LA 5 °C/min J+Z 300 °C, 445 8 min;

JE% S5 BS T URIELRE . 200 °C; BB B 7= El,
70 ev; JCHLAEIGASHL R 450 V; =97 A B
B[l 33~500; A FFIHEIR 4 min,

254 W T A5 BT B 5 NIST 98 1% )% 3617 b
XoF, AR DG e A e e S AR DT o
1.3 #iEAIE

PR SLEG TR 2 =R, A R PP E R 2=
oo SR SPSS 25.0 LA HEIEA TR 2R 434,
AR o ok B & =, (X B R TR, LA
G5 56 A ) s i1l D ek it JB 2 T 114 ik 35 P (P<0.05)
% Origin 2018 1E& .
2 BERSHH
2.1 AEIFESIGFRITHM ELK RS T &R AR

PRI (002 71 2% 25 PP PRI W JO ) — 2 e AR
FH#% 2 AT, AR ES) 77 2 RS P s B (L) |
ZIREAE (") FEE JEEAE (07) Y94 3552 (P<0.05) o iR
YB3 2 BAE T4, G+NaCl ZbFRLE Y L7 Py {8255 5
FRALERIH A L' BAR, o b i, IRARED. i@t
KB, G+NaCl A-FELH B RS B 47, vl geJ&imad i
IRAEME AR A A T A R ER R, ARRERTE AR
TERARRE LT AR 21 60, B R AP P,
HRUALERLE A9 A RS AT BE R ALA Fr a5 BE A & A
AR NI S B3 L7, o1 b™ K a8k &
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TR | R PRAGRE S LT H AL PR A
{5 a™Fl b™ X/ N TH AL BRAGRE i, F2 20 T
K G i i R vh P R SR A R IR AL L, AR T
AT F A& B B R a0 A 1 AR AL 4R
A ARG B BRILELER F15 7K 53 P8 AR T 1ML
LI HAIILLE TR

2 R[] 2O M ER KRS ] i A € 1 5
Table 2  Effects of different pickling methods on meat color of
Yangzhou salted geese pre-products

i 77 =X L b’ a
G+C 55.76£0.01¢ 5.33+0.03¢ 12.92+0.03
G 58.73+0.02° 5.26+0.01° 10.73+0.02°
C 60.62+0.03° 5.90+0.02° 12.28+0.01¢
G+NaCl 61.48+0.02° 5.98+0.01° 12.51£0.01°
HR 53.92+0.03¢ 6.34+0.01° 14.47+0.12°

TE: AR FEERR AR I 7 20T fhR 22 5 8.3 (P<0.05); 181~ [13, R3~
F4li,

2.2 AEIFEHIE R IT7M E KRS TS ik J10 R0

WUA Hr 7K 538 B R AR 76%, /K T HIERFR
FU7= S BB | SR . i L RUMR LA B TR
FH & 1 AT 0, ASTA] i i 2% 4 P B /K RS Tl
P33 /K A 350 (P<0.05), G+NaCl ZbHRZH i
IR 7 Bt S PR AR e s A S A 1 B R P
R gk R A ARk, B TR K ME T B, 325 T 5 )
PR, S 3 P BT B AR PR I, 33X 5 T AriARg !
FIRITSE 485 ALY -

751
74
73
72
714
70
699
681

671
661
65-

FeK ) (%)

C G+NaCl H#
A TR il 5 =X
B AR R D7 3O0H7 P R K RS TR 57K ) B2
Fig.1 Effects of different pickling methods on water holding
capacity of Yangzhou salted geese pre-products
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2.3 AEIFEHIAR TN ER KIS T RS ER
20

R Wi it r= A= B Wi R, i G bb 2272 (TBARS)
JHT R Wi S AL R OB B2 100 2, TBARS fEAK K, 36
BN A AR B R = 7, RS S TR RN A £ 58K
P R 4548 e A= AR AR, R R PR 2 Hp S oy,
SEHTE A TBARS & EE T RGN BEAG AFE
BIS . ARYEIE 2 W, AR R Tl 7 X34 5k
IKIE TR S B T EAE A B Mg (P<0.05), H:
T G+NaCl AbFRLZH 4 IR Tt S AR B 25 v T oAbl
(P<0.05), FZjE T MR M ER s i 2 N o

AR AL BERR, IX -5 3O SERT fOWFFE S5 RARST . Bl
SRR R, RS s B TP 4R B
7N, HORAL BRZH NS T B AR RS B/ )S, BEE R | TR
AR ATy 20 B, NIRRT AR AR R

121
107 ,/
2 08 b //
& 7 %
%0.6- i % %
LN N
L E
GHC G C  G+NaCl ##
ATl 530

K2 RS 7 =647 K RE T i TBARS B 5206
Fig.2 Effects of different pickling methods on TBARS of
Yangzhou salted geese pre-products

2.4 AREIFEHIE Iz ELKEE TS @R R I

SO ) T 537 15 (texture profile analysis, TPA)
30 AR A RE £, S B A E DL —F
MR IR ey v R R Sk i K
R AT S WA i AR BE | e | Py SR L ALV A
Fivo PRI DB RE TS 28 B WAL 2R TR 2
—o I EAR I ER KRG, T R DL AR UE: R AN
B, BEWAZK, LT L, SRR KRG AE | s FInE RS
PSR PTH) ER /K RS SR SO e 1) S B pRafE

FH2 3 AT LUAE Y, AN R 2 CLE A i i s 5
SPERINE g EA 2 rE2E 5 (P<0.05), RIFIFE T
OGS ) $nd 257, S M TR RAL B T WLET 4k
¥y, (S AR T R R A L A AR, LR
T BB AL LIRALFE, FER S BT A E T LRIZH 2
b, C AR R R, G+C. G+NaCl b3 2H
HR, O ER RE A M s i R PR P 2R
LRI, G+NaCl ZbFHZH 5 C AbFELH DL M G+C A3
ZH 2 (o] ) S M AR i 25 5 (P<0.05) . #RPE 3
T, PR TR BRI A AL T PR SO A nELIER P R R
PSRN, I NaCl J&, RHEPE | Al B Fss:_ -,
Hidr G+NaCl Ab FH 2 A% nE I L s R e A 1k B
o RAIE PYRE MBS REEE | S R BOR A oG,
BE | PRI A P R, DEL MR A G, RE A A A
2.5 AEIFESIA XT3m0 E K B8 T H & =% B 1T AU
Al

ARPE L 3 AT, A [R5 2 47 0 k7K 3 i
il S BB P I S e HAT i 35 25 R (P<0.05), G+C
AbFHZH . G AFRLH | C AbFELH A G+NaCl AbFHE A sk
BTy TR AL BR L, Horh G+NaCl &b BRZH [
BBVt , B2 I fncvmr, UL RS | TR ERALHR ]
LI ZEE T P A e I FE A . Sl 7R A
AFRAGRE S, (03 S B ARG IR R, 20078
B, M A A B AR O R A AR LA R 2H O i o
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Table 3  Effects of different curing methods on the texture of Yangzhou salted geese pre-products
T (N) R (m)) PR (ratio) #HE (mm) JEERiHE(N) NELAEE (m))
G+C 42.77+0.31° 1.47+0.31% 0.01+0.01°¢ 9.17+0.95" 0.50+0.10° 4.54+0.49°
G 38.27+2.02° 1.67+0.16* 0.02+0.01% 10.08+0.71% 0.97+0.23%® 9.60+2.35"
C 54.67+0.87% 1.26+0.10° 0.02:£0.00* 9.36+1.00° 1.03+0.15% 9.60+1.83"
G+NaCl 42.43+0.68° 1.47+0.07 0.03+0.01% 11.55+0.73* 1.37+0.06" 15.97+1.30*
L 17.60+1.11¢ 1.33+0.10® 0.03+0.00* 10.2940.59* 0.70+0.35% 5.45+0.44¢

o SRITMRAS | TRIRAL IR BORE S AR H AL PR 21
RGN R, NG FARIG S TREE . M Ab B
A Al AR A B 2 O e AT 5, e G+NaCl 4k
LGP . X S RTTAIE R A G+NaCl 4k
FHZEL B PEL MR P AR S P e e RO 48 SR AR — 2 ol v
EQRIE 1, JBOR R A A RE | 5P | MR A e i T T o
ity B PR B

759 .
b b 72
77 c 7 %

3350 % % /

d@325- % % %%
A

) G+C G C
Ny WEN
A [V A 20 7 P A 8 ol JE R ) 2
Fig.3 Effects of different pickling methods on senses of
Yangzhou salted geese pre-products
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Table 4 Fatty acid composition of Yangzhou salted geese pre-products with different curing methods (mg/g)

REWiER G+C G c G+NaCl HHL
KRR (C16:0) 9.22+0.88% 3.77+5.32° 6.75£2.23% 7.30+£0.46™ 11.84+1.19°
fii f12 (C18:0) 2.2243.14° 3.81+0.18° 3.27+0.42° 3.51+0.28" 8.72+1.44°

SFA 7.58+5.51° 11.44+2.26° 10.81£0.74° 10.02+2.65° 20.56+0.25°

T HEMER PR (C15:1) 0.12+.16* 0.33+0.14° 0.23+0.33° 0.52+0.13° -

TEBIFIR(C17:1) 0.10+0.14° - - - -
PR (C18:1n9¢) 14.55+1.79" 10.14+1.20° 10.45+4.51° 10.80£0.91° 19.84+0.42°
MUFA 10.47+1.34° 14.75+1.81® 11.31£1.04° 10.68+4.84° 19.84+0.42°
IR (C18:2n6¢) 0.28+0.10® 0.41£0.01® 0.5240.21° 0.194£0.10® 0.13+0.177°
S -WE3H R (C18:2n6t) 2.64+3.73° 5.40+0.63" 4.16+1.61° 2.67+3.78° 4.13+5.57°
A2 DU (C20:4n6) 1.59+0.16° 1.49+0.04° 0.38+0.53¢ 1.35£0.17* 3.3240.67°
PUFA 7.29+0.60" 4.51+3.98 421+3.51° 5.05+1.92° 7.58+5.08"
SFA/UFA 0.41£0.27° 0.59+0.05° 0.71£0.16° 0.6620.12° 0.77+0.16°
IFFA 25.33+7.45° 30.70+4.43° 26.33+1.72° 25.75+9.41° 47.97+5.26°

SFA. MUFA . PUFA & &, X 578 (Fstas R
FATF . REA A =AY SFA S IR IR S TR,
X5 I EPY WA R E N R A R e Y
A SFA MZESR—2., B FARIIR (MUFA) 7ERE
AR EISE , F90 5 e oo T A A se ™, 5 A~ ab3i
ZH b, VR S, WAL ERAH Y MUFA A&/
FHAZH, (H A L HA A BRLH Sl —F i MUFA .
FH#e 4 AT, £ E 2 A AR ITR (PUFA) & &
HIo B EHEZE T (P>0.05), T AAIWREE . M b2
FEARBERE WAL S, T PUFA IS H . 25 BRI, 1B
liR%e 5 =2 2N T 7 =AUR2 R, A0 Eb 22 H BABHLH Sy
FAEAL R, AN FELH A G+NaCl AbFEZ
3 g

Xt M ER KRG T & 5 AN RIS B (285 53tk
ATERE AT AT 0, AN TRy XX 42 M oK Jg Tl
KIS AR W52, Horh G+NaCl ZbFZH 1 A
o Bk Iy, Bt A, HRIANFEZE ) TBARS fEHAK
FHALH, G+NaCl 4 BHZH 1) TBARS {H He =, J& K
ST =N AR B e R 2 R BB T o™, BRI
TR R . AT . RIS EREHE AR T 43, 5k,
HRACTELE (B TR S B Sk 47.97 mg/g, KT
fibgH, {HJ2RE IR B FPZS T HA L, H AL FELH
6 Fh, G ALHEZH | C 4bFRZH . G+NaCl ZbFZH R 7 Fif,
G+C ZbERZH Sy 8 F, g ER A rf, 2k i 8 FPfE
Witig, FHorh G ZbXZH AR TR S il 30.70 mg/g, X
R TR AN BRLA , T C A-HHELH | G+NaCl &b # 20 F
G+C 4bFRLH 1 N5 5 iR Bl EAH T, 4351 26.33. 25.75,
25.33 mg/g. %% b, G+NaCl 4bFHLH BB T .

LEAORE, MR A A BRI S, B
JEFIVE F5 0 T Th AL HRAH . B ERSS &5 il Ry
PR ARSI SZ B i i . BRI, JE A T AR 4R
AR SEIEMET T2, SRR S A S IR RR T
F AR, [RIBHRZE T A Al 1 .
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