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SWD
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A7 b EHE 200g, 7 N Bk 20g, R 15g, Rk 100001tz 39g £ 1A (AR RERED
ATH (256%), 7 Foll 20g, &K 15g, ZMK 1000ml

kI 42 208, 7K 1000ml (BREIEED

738 32g (BKE T1.7%)

THER (10), Kb (2) (HEEH 32z, BKEK 67.9%)

THER (D, EEsHS (3) (R 32g, &k®R 69.4%)

HBho 32g (SKE 80.9%)

BB D 328 (BASE 15.1%)

£ umF s [2g (Laksk 685.5 %)

oy Fy (10), 7+8EE (1) (\ERHE 32g, &Kk®R 64.9%)

TV Fs (10), 7HER (3), Kah (3) (@R 32g, GKkHE 64.3%)
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