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1 |25k 7L, 2 A 580ml
2 |50k g PR 600m1
3 | FHA K 3 e X 1500ml
4 [+ %575 5 PR 500~600m1
5 |aw® &P 5Y a B 610m1
6 |[£788SHE AT AL Y, 2k B 590m1
7 Rk E & A& 3 | FkE 500m1
8 kA &AL k5 ¢ g 300% 4
9 |z#mE 3, 2 300m1
10 | &3 & 7 5 Pk L 560ml
11 |k A b8 B & 7) e & F 585ml
12 |k A %4 =F 47 & g 200% 4
13 |ROASTA% 7= & #% 2. eherez ¥, gis & 455ml
14 |$ 4252 g £ 8 585 % <
15 | = gp izl s 7 g 21 B 650m1
16 [ 232 k7] g Yo 600cc
17 (&4 % 7] E3 Yo— 300ml
18 [ 2 3 - 250m1
19 |k A& mA g k7] & * 5 200m1
20 |&HkE R E 55 ] - 400m1
21 |sem g 45 5 K- 481ml
22 |- # - 7 Y- 180g
23 |h b6 5 £ Y- 290m1
24 |ABipft 5 7L - 500ml
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