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Abstract: Nutrition is the guarantee of health. The global burden of disease study in 2016 showed that the disease burden
caused by dietary factors accounted for 15.9%, which has become an important risk factor affecting the health of people. In recent
years, the nutritional and health status of Chinese residents has been improved significantly, but still faces the coexistence of
malnutrition and supernutrition, and the frequent occurrence of nutrition-related diseases. Nutrition and health have become the

mainstream demands of food consumption in China. The basic goal of agricultural production is to meet the needs of residents' food
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consumption. As the biggest supply side of food consumption, the main contradiction in China's agriculture at the present stage has
changed from numeric to structural. How to satisfy the people's desire for high-quality food and meet the needs of nutrition and health
has become the first issue for agriculture structural reform and modernization. Therefore, promoting the production of nutritious and
high-quality agricultural products is an important way to realize the reform of agriculture supply side and to meet the needs of healthy
food consumption. Selenium, a key antioxidant component of organisms, its intake is insufficient in Chinese people according to the
latest National Nutrition and Health Monitoring Program. Thus, the development of selenium-enriched agricultural products is important
for health. In this article, we reviewed the basic information of selenium nutrition concerning the Chinese population, the dose-dependent
function of selenium, and the development of selenium-enriched agricultural foods, and also provided some suggestions for
selenium-enriched industry development, which might promote the development of nutritionally-guided agriculture. As one of the most
important components of nutritional and healthy food development, the application of scientific concepts of consumption, the building of

whole-chain production, monitoring and product standard establishment for selenium-enriched agricultural foods are critical for

nutritionally-guided agriculture, which will meet the public demand for nutrition and health and also lead to a better life.

Key words: selenium; agricultural products; nutritionally-guided agriculture; nutrition and health
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SRS A T o U AR TR ] BRCE TR AN A
RIS, 75 FRARU AR I A A 2 A BT E . 4
] BOE TR S 1g RS (2015 47 ), FREIK
B PR IpS FH i 10 SE 22 53 A 9.7% 25.2%, 2012
SEA [ ISR MR AL TR 533/100 000, [ EAETSA
1 86.6%, CLHCA W ERKAT LR N ERA
DA R N, R IR A R e P R A 1) B A
=, NSRS MR B VA TAE, M “ AR E 2030”7
FRINEEY 5 2017 S B/ p A TTEIR T ERi G
PP IR (2017—2025 4F) ), T EHES)
BIRALVE, R Gy dity, B2,
WATEIARES, 512, W E R R
B S ROl B E A AT K
{1 757 N EE 42 S VAR =i B VAT o F e
KT FEHEREE TR AR = S (R AR 7= o (R i i 2 45
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fitte  “EIRARGERIAE” 2P H RE TR B
[ e AN = 1= PN N i T -
IR 53 YEA Z A ) s RERA AL, AR T
F= ], HE b s RE IR S AR RRR G 2010—
2013 AELRERE) , TR R RAFRA TR 44.4
ng-d", AR TR E R PARTERIA B 23 534 (1 Rk
NS ZAENE 60 pgd'™. AT RS E A&
5 R ERE AR, RO, R A
PRI U R IR A D7 AT Z05A, X T B s
ARV e AR DGR L, Ay 4E Bl 3 B8 R A A R
PR IS TRl e it =%
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1.1 WHSERANE

TIPRIa Y ke NAS I 7 6= e Sl = AR T AV B K70
% (selenocysteine, Sec) JER I A B [ &L
WrEAER o A4 E SN Z B RN B WNER 1 R,
X 18 BLLERAEN, Ko E KIS HE AR
50—75 pgd'P (CREERBECERES LA
(2000 i) )ty BB SEARA R R 50 ng-d ',
BRI A NARTENA 41 pg-d ™ i, 1A EH kT
ALY (glutathione peroxidase, GPX) ¥liEik F|y
A, B RE10% R E M S E R T,
50 pgd'. HEABIA LIS, B XM E T P
(selenoprotein P, SELENOP) A Jy AL {AAi 7K ~F- it Jek
FRFRIIINIE, 2001 71 2007 =4 DY A8 Aifh Hi X 3t
ATRAT-FRIE ST, 45 RUEWT: ALK SELENOP 5
B FNERI R S BN 49 pg-d s Mk, FRER
B ChEEREEREFRESERARE (2013
FO ), I S H R RS 60 pg-d 'Y,
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2017 4, JREE BAEMTRIAETRZ RS RAMA T BE
TR HECH E R R EE R ZSERAE H 3
Iy BEICE (WT/T 578.3—2017) ) , #EmA
WS NEA 60 pg-d', &3 E Xl &1
Hop ™,
1.2 FZEERWEE

TR £ A NP ) 2 R, AN () 288 31 5 7= e
IRBEO Er Py i A s K. 5 AR I 58 57
PfES 2 HR PRI Ge vt T 6 000 Pl 7 =
(http://ndb.nal.usda.gov/) , JEEEWARMER (http:/
www.food.gov.uk/ ) ZERAIN AR T — Lo g4 il
HEAME R . RERE SR (http:/db.foodmate.
net/) FCET 1000 RFERIERSE, BB
X L ot O B R R R A

T S SO0 B Py 8 7% B AT A o A
W, B HAE 1950 ERAM T “BYRSR” , BAHCE
R T LT v BB s B, 1Ak,
7 H R 0 TR s O SR B LR R, T 2002
. 2004 4F. 2009 fE. 2017 SERESEHR T (PEE
Pisyae) U2, AN 22 o B R RO N ot
BRI IR PSS o ZINZE RN R K BAT ) A 3R 32
B ERDEEY . I ChE s FRss R btk
fRCEB 6 F H—M) ) U, Nk (R Ml
O 7.10 ug/100 g, FEK CIREAD MEEA 2.83
ng/100 g, AR Y& B WL 2 Pis.
UEAh, AR A R K ) U3 ok e 8 A
2008—2011 FAR[FEIF X 73 r&/INFE R 582 14/
LTt 655 MR, T HUBORE & 45 B A TR SO
Tl AT S 45 R B 655 A /INERER Il &
M 6.46 ng/100 g, . AK/NERPRCTLAI S o )
H 6.75 ng/100 g+ 6.42 ng/100 g, /NEFFRIA & B AEA
[F) DX IR IR AL i TR B vE s T AR, sk
ayk, i ChEEwEFRKSE (2009 ) , HEA
e 4| G A EE TS &S5 11.97
ng/100 g, 10.55 pg/100 g+ 27.01 pg/100 g, fifis B4
W TR Y, B 2 P, 2018 4EH[E Ak
W ARAE KA R [ 10 AN AR 516
& A, SR DR S e G A e A i
RIS H il D SR PR A P e ey (23.43 ng/100
g) , KRAVHILH X P2 S R e (17.73
ng/100 g> , At X5 N & LB 712
pg/100 g; XGRS R B ATE 3.6—7.3 pg/100
g 14—16 png/100 g P PEEL

o pE BRI A B LR il S R S AR
M, TSI P NARIEEN (R DTk, R OLA
AN IO I [ i BREAFAR N 5211 DTk 1 40%!)
R B IR e A 2205, (BT ARAY)
AR RN R EZ s e e Re; w] LAY
T A SN2 2 )t et e P e RO BN 1) = 2k
Y, DAL, RRARTT R B AR 7 i RIS T A S AR
T4 et 3 R R bRl A B R

2 THBYRFREAE SRR

2.1 HEERBRWEXMEBAE

FRIF i B Bl s P i N A T AR R I A 7R 3
VNI | = 17 v IS i 10 T
2010—2013 47, F [ 1 7 42 ol b OB 55 5 4 R P
A ZA S 1) e L TR 7 5 Al BRER 2 s ) A e
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BHETNT) 205 AT 540 25 J7 4 N, B S EE
P 1 6 78 R R A RSt Yo S o VIR & S IR
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FOPIIEA R 46.9 pg-d!, Jerfokaim fa RSPS54
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ngd's ARKJE P EEA R 42.1 pngd”, MmN
RO 43.3 pgd”, RN E RSP
" 393 pgd's BAOKE, TREERCFIMEBEA R
TN R 60 pg-d'",

2015 4F, WA IRTEEBE R} b7 42 1 ot 5 Ll
ByARE T BT HRE I A T 4 30 AN (T HIRXD 11
W AIACH JE R SELENOP &, RE&ET 2 310
PyFE s, R AT eyl SELENOP &, KIL
o L XA i BT 34 13 SELENOP & 04 14.23
mg'L’l, IR IX A A 15.28 mg'L’l, WHEREE, K
IR I IR T AR e R SELENOP 5 #57
WA 16.54. 14.94 1 14.45 mg L', KisWmi & & T
M TTAURAS s WA A e ] R IR B
ARG 1 2 Lz — U7,

2.2 MAEESRITHRE

MIRPEART 100 pg- L™ B, 380 Ao 3 2 T4
B GPX3 WM, 2k AR 100—120 pgr L I, B n
FR P T4 i SELENOP &, 85mpLoA 7 41 )&
MR " AR ZWATIRE R AR, MUK
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Table 2 Selenium contents in some major food in China (pg/100 g edible part)

ey il ) Y fifi & )
Animal food Se content Plant food Se content
WA D Pork 11.97 /N Wheat 4.05
W () Beef 10.55 /N Wheatmeal 7.10
A (IS Mutton 32.20 K Rice 2.83
X Egg yolk 27.01 Tk () Maize (raw) 1.63
W T Pig’s liver 19.21 K# Barley 9.80
IR IIE Pig’s kidney 156.77 L ¥ 3 Potato 0.47
¥ % Pig’s tendon 10.27 4 5J. Soybean 6.16
ST Duck liver 57.27 K43 Chinese cabbage 0.57
/NEEAEfA Little yellow croaker 55.20 Kiww (HEE. #) Garlic 3.09
H85 Oyster 86.64 ZIE (H2EEE) Purple flowering stalks 8.43

e W AR O =k SRR O AR e It
(National Health and Nutrition Examination Survey
III, NHANES 11D ” Ji[a], J- 1988—1994 4%} 13 887
SN ST S AT T e, AT TIELE 12 451
BEVT, WL T MR S AR e RO I
TETIZ IR AR, RILBFE R 3 BE e M3 vk B 294
126 pg L, AR 5 A IR R RE AT T35 ARk vk
KF, MIHEWRIE R 130 pg L' INAET R, KT
130 pg L A4 RAET -6 5 35 Al /KPS i o6, w1
130 pg L 4 AL T % 15 5 Al K7 S IE A, %
TUH S 3 2006 EREIEELY], MIEMHKEA 135
ng L' i, ARZET R BRI 19911993
SEMTFUGR, KT 1922—1932 4FEH AR 1K 1389 44 241 AL
WA AT T, JERAET R IAT T O 9 451
BEDT, & SR 6T B AL RIE T2 o AP 35 Il SR i 5
LK 87 A1 80 pgLt, I AEAHR AR AR 15.8
ngL', ARAET R T 56%% . BRI R Lotk
e FREATEFURNF3f 5 P AR REATE S0 00 H P4 T IR Sl A N
RGARL R RO AR 2 [ R, 1%
FEILAINT 133 957 BT5T0 %, et B3 PEI Bl U5
2500 13.9 4E. 8.37 4, “PIUMER N &5 51k
45.48. 51.34 pg-d', RIUREEARER S5 A DR
EHRT A RILGEOC, 1 B B A v R
TN BERRAR A RO L BT P BRI SR %
FENBERLER VRS, 1F 4n 3% FERIVE [ A 5T, KR4k
WREEAN RIS H e A, 2 B T A A4,
DAAN [ s R N BE R B 5, 1 I Z5 1 B T e
o DRI, OG5 A0 T UK (1) 0% Rk 5 B8 22 AT

TR URYE SRR, HLAbZ00RE NI Z Al FE A Oy o2
M H% %,
2.3 PR IREELER, MENIMAER

ST Y S S L L S KR S PR
AR FE GG DA A B A A A AR B D e I A
HArE AR I T 25 FRER (1 o A 2 il 25 1111
Y IR, WA Se®, Ser IEMIEIE &
5 2 HIVER F IR SePOs>, £ 5% Sec-tRNA™
M4, %M T UGA MRS ¥ Sec #fi N F&E
FIIRZ R o A AN AN L T 8 5 80 2R (1 A o BE
iK, semgL AP Re M k¥ . 55 Wisconsin K%
RN B R TR T Wi i KBk 24 Fh
G 2 11 2 s FURRAN ] & B0 (k= 20 &) i
N, B3 T AN R e S AR B R IR T
LA A 5 AT B 1 40 J Lol = Al 2R 1
JKF BB 1 G A AR RN T 5 1 B A R
P S T A A LU A B, 3 ] e
FREE L R ALY, BT ST 40 N A 0 A 2R
Tl 2 1 Rk s, &5 A I R A0 ol 198 5 R I 2 45
WE UK S P NG B 1T S S R 2 1 N e {7 S T
KWL B L. BT 25 4 2098 B 15 1E 4 3 PR AR
(HHER KL -

FFP R CIAEN R N DB, mBRARDCEE R S
RINNEIAERREIE BTG AEARET F . Xt
PR PURE ST R B EEREIR T, F B R A e A
S AETE T . ARYE D) EE, W OB LAy
JJLZ: GPxs 25, fHh GPx1. GPx2. GPx3. GPx4.
GPx6, H.IjfeF &R 2 B HIKGE R HoO,, SR
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T3 GPxs WEVERRART R AAI,  n] e v L
KA B 2 — Y B R B A R R
(thioredoxin reductases, TXNRDs) , 4§ TXNRDI,
TXNRD2. TXNRD3, =82 i i AL 14 Jit B Ak frie
JURMEEIG: A% Y PR B3 PR R A S A I R A8 B I i s e
25 (deiodinases, DIOs) , fifii DIO1. DIO2.
DIO3, F LML AN N BRI S N, i3k
PRME I B SELENOP = B AE g il 1112 Hn 4
f&; SELENOR JZME—— &4 Sec R 2 1R .

XA S5, AT BEAE MK A 48 R 5 R B AT T Y
SELENOF H.A524{lL TXNRDs fi%4:; SELENON fig
W S S Tl I AR B, A B Y
I3l 1 HE SELENOO. SELENOV [ FL I BE
ATETE R Bl WL, W RS SRS R
WOl B 1Pl 59 P2 M AR, s
FREARCAN 2 1 & BT SO N AR BRI e T Bemliak 2k, AL
AR A g BRAR A B DRI RSEIR AR 1 1 2 AR B
Digen 1 prs.

[ fifi#5 1 Seleno-proteins ]

/\

[ fitg (1 L fit Enzyme function ]

[ ERE 2l i Non-enzymatic function]

HERWNIEIR . AR
FCAb R a0 AL B R

A BEH Ik i S B A S5 P 5 8 TP H BT R Other unkn nvsiological
A AL (TXNRDs. (DIOS) (SELENOK . (SELENOS, onans s
(GPxs) SELENOF4%) SELENON%§) SELENOT#) proses: 3 >
sulfoxide reduction and lipid
metabolism
FACIEIR . WM. fFofe it
Redox, endocrine, and signal transduction
A7 Disequilibrium
v
DU KRBT BRI . PhZIRAT MRS
Myocardiopathy, Kaschin-Beck disease, thyroid metabolism disease, and neurodegenerative diseases

1 MEREEFIRINEERR

Fig. 1 Summary of selenoproteins function

2.4 WEBEBRANIILZBENKE

J ) NHANES 1T 352 H 1) A B i 4k A L5 4K
W R 0 2 ) I SC BEpE BPA L E 3R T B e AE
(Nutritional Prevention of Cancer, NPC) i+, 7&
XL (n=600) FIT-Ti4l (n=602) FEk-V-3Mink)e
B 114 pg LM BT, 47 T304 200 pe-d!
W RERN, L 7.7 ERET, NIRRT 2 il A PR
39 15T 58 5] 11 ZROBH PR o T FELRMIR B HEAT — 707,
SRR A PR, R AR P4 AR T 2RO R X
B 225w s AL, il I B0 R
PR i TR HRA o 1245 AR TR R IR B AR N
TREAMORTSBURTT 10 ZROWH B TG b 2 AR A, X R At 1)

OBERMITTEE TN T A8 T B PR A R s 5 4 A=
% E Tt H (Selenium and Vitamine E Cancer
Prevention Trial, SELECT) #f5, %W H LA
35 533 {9 T3 Pk, A ¥ T FOR R A 200 pged”!, I 5 4,
AR IE LR R h 136 gL', WF9¢ & BT B 40
TIRALIA) T 2R S s 2 A U G 3 2 2 5 PY . 45500
SRS TS, PR A = 8 1 BB R
ARG AT e RIREAEAE “U 207 SC &P, il 5 ok i
A eI I AR AR AL S e R R AR, X
2B e SR E TR Bz b,

P AR N 5 R 10 RN PR A A (1) 25 SR 4 AR B 7
ST o BRI E TR AR 2508 T Sl N 51 &/ EL
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KB T 2RO s R A FOIF 5 45 SRP0, I\ e 4k
AT SR = GPX1 3k, FERHUARTE. LA
J B AR, S TR USSR A S
SHUBEME D) B XA AR IRACH AL, 51K 11 ZU6% IR
{1 & AR,
3 HREEWMNRTEMARA LK

LT A 1 i R B BEAT A 1) 2 2 SR
FE 2 —, g IE S bRE L, 8o A B R L
WP B4 K o 0 7= i, O M B e R T i R B N
TFRERMALANAT B, X T OR K E I i B A 2R
X
3.1 FENEWEF SR E X R AB KRS E

A AR, DR T, R
= A st e i, R T RS At R 1 B 2 5 Y 4 o
T IR A 7 b T B SR B LR 3. 2011 4RI
B R AT A& i FRAn 2@ ) (GB 28050—
2011) ) Flw: NbsiE “& X7 Wy, HaE
NAEEFREB MM 30%LL L, WhEH 2 %N
60 ng-d”', Rk, FUbRVE “E A7 RS E TR
WAAE 18 pg/100 g LA EB. 2012 FE R AR (&5
FEomALFE F bR (GB 14880—2012) ) itk T WK
WERR A . HRRAN . AR . A A . LAl
FE AP IR B A5 S 0 AR Sk Al 3R AR 1 SR
Y5, IERE T AT RS & i 0 S VRS s B R
EEOT I, RECEKRMT CEMAE (NY/T 600—
2002) ) WU (EAREA (GB/T 22499—2008) ) M
CIJHRIRFSRK (GB 8537—2008) ) B4, (mfili
K77 (GH / T1135—2017) ) B CEiAG: (NY/T
3115—2017) ) W0 (Ei 542 (NY/T 3116—
2017) ) WV R AT ARUE, X E AR AR
B KRR SRR LA R =A™= S il & AT T
. S, 2017 4E e A IRSRI AR &5 Sk
A RS (GH / T1135—2017) ) ME T E
WA = b, AR, KL BRI, . B
S AT S AR SRR S = oA, TR
Jbe BV, VLA T X TR S
P i s A

2016 F 6 H, JEARMRHLAE T CEMERD &k
FTNVARHER LI, B AE R B b 5t 7 S B Y
JIT 55 B PG A4 e T B Al ST R D B
FKIPNLAAE, IEETFR CEWiERDY RMAT ARG
IR DG TAE

3.2 KEEWMKmA LR

M= i I R B AR R TE, e a0 R R SR A
BEURREAT A A 7 i 10 A A S I R R R ol
J&, BEE FR U E IR AR . RS Al
55 B (1 2 R AF I T, H AR K 2 A i 2 )
WEFLT v L g 5 R0 b T 1 AN ) 0 5 X 1 S8 i
L= S il S mE O R, B XK A
Je i PR AR S AP IEBE . R R T R e fe T S
S o AEN i, DA IS B RO SR, 7R AL
SRS T, TR T UL R BV 2
oML, LT, . TR R T, T
PO b, BEORVTAEHLIX DL K« —ar— g7 WYk
AN “10+17 A R0 b JE it A ke 1 2
KRy SR AR g« A2 F0 o RS o HE
W, T A S B IR #) 0.6 mgkeg!, BT
[RS8 KT, e B R T BB (1 1 5 b B R T
TE BT LA BH B by A0 78 55 4 T 90 1 1R R 88 & Al
T, A 54.2% 0 LA Rk B il DL KT
AR, RARE A IX 78 73 A3 08 YR SR 33 TT
H— RSV E WA= S o LABRYE 22 jEthi i, 7 [
MR B “ B AR TUHSCF R, HETC 4T
RO EMERR SWERA BREE. &l
BEZMEMAT S, TR T B AR RRE . 5
B INTAE R AR R, Bk ek RIf,
2017 42 FETT B Pl = {E ik 396 126, LK IE
B DX IR SRR
3.3 I RIEAEERERFZBIAFS

TNV B R, MR 2 R R, &4
VA AN S T IR AT LA AR S B e 4 o DRIk, Sl ik )
R A S B A = TR A 1) 4R, A2 HE AT ok
AR A A e R ANEREROR
B, UUIEIEN . WESFEE G, #EHE
= S F R I EEXS . ML TRy, s
P b A e U0 DR A RN A A 4]
KHE (EMifES (GB/T 22499—2008) ) FME A
A R ARE DT 4 ng/100 g0, R Al A S (NY/T
3116—2017)) M BB Edh MG EAR DT 15
ng/100 gt iy 1 30 1A AT ] LA E 11.97
ng/100 g YL MO EARAE A TE B A e R 2l A
G g b RO S A, B e e AR A N A
B ik 20 & L0 H M. & 34 1 = A e A i
U] R G ) S B R R A ) AR, B T )
WINUAREEAL ) 8 7= i el 2 A DB S AR AR, NIk
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Table 3 Standards of selenium biofortification and selenium-enriched foods in China

FRIEA R

Standard names

IELTEES

Product category

FUE &/ (ug/100 g
Se content required (pug/100 g)

A E RS AL I b

Standards for the Use of Food Nutrition Enhancers

(GB 14880—2012) "

AL e TR bR 2 I

General Rules for Nutrition Label of Prepackaged Food

(GB 28050—2011) ¥
BAR

Se-enriched agri-products

(GH/T 1135—2017) 1%

AR

Se-enriched paddy rice (GB/T 22499—2008) %

ELUES

Se-enriched tea (NY/T 600—2002) !
AP

Se-enriched garlic (NY/T 3115—2017) 2
[ELETE

Se-enriched potato(NY/T 3116—2017)!
TR R SR K

Drinking natural mineral water (GB 8537—2008) !

HIFE OLEHIRERIN

Modified milk powder (not for children)
IR ABRILFEIFRD

Modified milk powder (for children)
KK E il Rice and products

INFEW} Bl Wheat flour and products
ZROB K il Cereal flour and products
M. Bread

YFF Biscuits

LR Milk beverage

14—28

6—13

14—28

JUBREE“E XUHIF0, Hf it NAEE R RS 30 %Ll b, Wi 2% 8 60 g, B
U, NUBRTE RN e b AT RN R AL 18 ng/100 g LA L
For mineral substance, any product labeled with “enriched with X” should contains more that 30% of

the RNV. The RNV of Se is 60 pg, so Se-enriched food should contains more than 18 pg/100 g

B Cereal

3% Beans

R CFED

Tubers (Dry weight basis)
BRK (FEID
Vegetables (Dry weight basis)
B CTEWD
Mushroom (Dry weight basis)
W2 Meat

#=K Bgg

M Tea

&4 Paddy rice

M Tea

Kiwr Garlic

Ly S Potato

B 3R7K Mineral Water

10—50 (S HE#>65%)
(Selenomethionine > 65%)
10—100 CfREHEMR>65%)
(Selenomethionine > 65%)
10—100 (AAEHEE>65%)
(Selenomethionine > 65%)
10—100 CfREHEM>65%)
(Selenomethionine > 65%)
10—500 (fliAREHEIR>65 %)
(Selenomethionine > 65%)
15—50 CilifREHERR>T70%)
(Selenomethionine > 70%)
15—50 (S IER>T70%)
(Selenomethionine > 70%)
25—400 (MR IEM>60%)
(Selenomethionine > 60%)

4—30

25—40

1.5—15

egzdr, EANRFE B AL ORI fE
B it B P AT S 0 0 R R PR Y A B R
FHIEAR A DE 2R S AN R S (KA, DFFT R —K-F

(0.25 mgkg! HHR A [FE &AM R PP 4,
iR w AR R DU B R By, 1A 3 32 ng/100
g; [FII, J& ARl LA VOB SMY 32, SEHR A
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ARG E>T0%, WA ZR S E>10%, D>&EUH
LA PR S b B A e . Rk, &= s e A
AP R R AR A AR KA,
3.4 HEDhFEEEWS A RBIEREIN

P I & Al ke IR, A2 25 SO AS T
B ASCAEREIE A SR R A
FESRBRERE 3 T e B A R R T A
RHEUL. L INSAR S5 N R R AL 2 AL, $em R
X E A A IE AT . BEEE AL S SRR
Weo WML IR A, fA0E M E N, RHF
PR A AP X N A AR R ) 400 5 DL R Tl sk N o B A A
VAT 2 A R, L3 23 IR . 00 T S5 L
PRA R I C R, B v S RS A 7 o 1) IE A 7 2 A
P, SIS T A 2. DA
AN]SR N TR £ N A A v, B R 2 M
R, SEOUATG (CORS HES 77 . RHFAMI, 5 5% 20 2000 AN
IFi] b SN AR S N o, TR A AN 5T, K2R
B X, B F] e R AN TR, 225 AAN [
bl N AT £ N B R R UE, 784 AR A 1 7 = AR
RN, G5O w A= S R A I o i, B R SR, K
DA (RS e 9% . 3. HEMEP= S bsuE e, VS &
PR o B A S AR TE T 2 LA i S AR R
AR, AE 8o T AT R 4 N A IR A
b EEEGRATIRY . B IR RTINS L
BH AR, PR PMETE K. BET, T3 bhsi
(RS FRE L, PR RS EARTE, HiE
T 23 ToVE N LA IR, 7 5 5 ) B i fg
TR R NG, HES)E S S ARER S, B LR
Je, Bk “HRIRE R, R IER 7= 5 LA
R e BRI B AR R AR (1 DG B i) R
Z
4 RREE

e, EIEEAT, AN AP, R SR
EL A B o O AR 7= b 9 B SR 5L, E A
AT A R TS A B A S I TR, JLREE S
HIEE SR A= A= B T Rl T e A S bRt
e, TR E % ) BRI R g L A7
B o TR FE AR 7 S AN SRS T3 B TR g
FEEI LT I0AE, A AR B A5 i Tk
TR T 0, AR T & Sl ) A4,
MR FOEE B S R AR P R R L I TS VAR
RHEEAEEZANHTNT, )R EE 7= T

AV IR R JE s AN AL N R OO B IR IR 7 K
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