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Optimization of bread processing technology for
flour of wheat Pubing 9946
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LIU Miao-miao* s ZHUO Wu-yan®

(a College of Food Science and Engineering ,b College of Agronomy » Northwest A& F University ,Yangling s Shaanxi 712100, China)

Abatract: [Objective) The effect of soybean phospholipids powder, wheat active protein and wheat
germ powder adding amounts on Pubing 9946 bread were studied to obtain optimal processing parameters
and provide basis for making high quality bread using flour of Pubing 9946 and similar wheat varieties.
[Method] Sensory evaluation and structure analyzer results were combined to analyze the effects of differ-
ent indexes and single factor tests and quadratic orthogonal rotating combination design were used to ob-
tain optimal conditions. [Result] Various additives had significant influences on sensory scores of bread.
The effects of factors were in the order of wheat germ powder™>wheat active protein>>soybean phospholip-
ids powder. The optimal conditions for bread were: soybean phospholipids powder 0. 574% — 0. 755% ,
wheat active protein 3. 059% — 3. 398% ,and wheat germ powder 3. 286% — 3. 539%. Under these condi-
tions, the sensory evaluation of steamed bread was >>84. 39. [Conclusion] The good quality of bread can be
obtained by adding nutrients based on the optimization results.

Key words: Pubing 9946 ; bread processing;bread improver;process optimization

(Wi H#T] 2014-09-26

(4w H] PRS00 TR % H (2011KTZB02-01)

LfEF A 9 #1988 —) L, BV il N 76 3320 - o 32 20 D0 HR I £ 0 0 40 BT R I 5 o T 5
E-mail : sunruhappylife@ gmail. com

CEFBER] RIERA961—), 5, Bepg B WF5E 0L, AR S i, EZEMFNEF R 5 TIF%.

E-mail ; zhzhm@ nwsuaf. edu. cn



186 P A e MR K 0 AR

1%

T A5 SR R B T A T RO AR R
an s LR E AR TR AL R 5 N
Jo SRR AR O o o T T B R A A A R AR X T A
LB i ) 75 2 AR TR IR A TR R DR v R
TIN/INZZ R it T R A b B R SR R
i 2 O M N 2 T I 25 i R S B4 R R IR
il o 2 — RV RE R A B 40 K SR SR T TG ) Ly T A
B 12O A5 R I T v LS R 3 4 R R E 25 7 T
HAT—EME T BT LUBOR 852 8T i G T
HHEAFAL R A E B BRI 11 JE k&
A T 2 T 8 i ol b o S i 3 1
o, AT R B AR G i R AR PR T . A8 Ik IR B /DN
T A 2 DA /N PR R IR R AR 1 B
E S5 B0 b o AT L SC A (14 J 35) XLR
I B3R w7 B WK R o /N R 2R R Tl 1
R0 S 22 i SR S — S Bl R A B A
IFBOE FRERANTE NN RIRME SR (H/N
22 Y 25 ) 5 AR 3 AR o DR 2 JUR 2 0 24 1 Bk B2
KAk B 3 AR R IR AR IR B AR I
HRER I /N VR 2 AT B R 0 i A ) R R A
PEF & ) B AT 48 0 22 R 1 2565 K

IR A7 5% 10 A0 i o 280 R D7 1T 1 B 9T L A 22
WA ¥ SRS T A AN TR U o X T A R 3 Ak
FEAR M 45 1 B0 e A B - B L A91) 14 4 2 B
AP Tt I 0% 444 9 TR 317 S0 L 08 R TAT R AR AR ) 9B Al
AR TV S TR A A TS o o T B A % R
P4 52 W 2 T 306 T A 1) 75 A BB 6 R T 0 119 28 W X
TR Ay A B 1 e RACR - B B B A AR
I JF REAE A 1T A0 9 5% SR 00T o 2 I S f A 2 B A
Hor 5 T 20 T A5 P AR TR G B I A
TAHBEES SRR ERMER TEEmA. 7
FI A A R A AE AR R T 19 fe A T 5
S e8] 2% T 25 2% T A A BB R L R
FURSE G dh B . FUAT [N 5C T/NE IR 268 X
T, ity JOE 5 WD 4 BIF 5 05 /0 o T B9 2 O T X
SR BR T BCE I L R BESS & BT M T Bous 7 i ik
FTITH . Bl R R g,

UK 9946 /INZZ fil B O P AL AR ARRE R 22 5 v
FEl A B BE A1 0 ) 2 9 o B R B BT R 1 kN A
BTt R BT R — I R /N 22 B B8O A Fhan
SFHTIHETE T UK 9946 /N2 Ry 48 Sk LTI AN T T
ESHBGE S I A 1 T2 S X
WFIE T8 0K 9946 /N Ry I TN T T 2280 B
A58 R I AL B3 SR AT R AT B AL . O e AR5

LA DK 9946 /N2 Ry g b Ak A 2R A5 DL T A0 B A o T
TEZB LR bRV T RGO R BRAR A ek
ZINFE VR 2R Xk G T ALt Jo ) TS0 A R A% T ) IR
BPEA S B TR S0 B AR 4G G U A vk
9946 /INFZ By i T AL ) T S H UK 9946 )
Az Je AU /N2 it Fof ) T 42 0 P 4 BB ROR S

IO i RS R

L1 g s et

INZE R UK 9946 /NAZE T 2013 4F 6 IR
WCE 4 A H R LSM20 #YSE 55 B i 8 . /N 22 8 7k
B4 dEH.

HRE A Ok /N2 R ZF by . B Y 2 2R TH Ry AR
IS E s KRG AR BER AL B P4 R R S A R A
5 PR T A R R 2 B B A A PR A A s B
M S PRI AR T R SRR A BRTTAE A
EEONEE PR T
1.2 RIe{LER

FX-11 g J7 40 & BEAE B 7 B JA R it
P ) N T BE LR ML R A A BR A B s WG-71 HL A
ST RAR R BT Z8 rRR A A BR A W) 5 o 2 B
K B ARAREALZS AR A F s TA-XT Plus ¥
PEMR Y, 9 [E Stable Micro Systems Ltd,
1.3 REFHERIEBIRNE
1.3.1 @measFrx WmMuUGfESRERELRE
(GB/T 14611 —2008) #t47 . R4k WL I 4558 , 15 Hh
A iV ) EEASTCRL < T K 100 g JHf 20 g B2 3805
g AL R ) 0.5 g BTl 6 g Rk 1.2 g 7K 54 g,

1.3.2 @mawkawnne SBICEl19]dHf7,
1.3.3 ®@azmsunzg SBICE[20]##47.,

2

1.3.4 @& de ey F 0 TE LS A P SR JER
HIPH BT A 2 Aoy vk . RE R B A B
Lol 0 R R VT BRI B 28 56 1 2 0 2 A 2
P /N PE S AR E S IR GB/T 14611 — 2008 #f 42 ;
S A I ok FH 9% B TA-XT Plus #9247
TPA 20, R #8208 3k 36R 32 A1 10 328 A 0 i 38
JE BB R 1.0 mm/s 3 18 5 g, K46 A TE
FREE g 50% A5 BE (E B8 5 s, K IR EE 25 °C . i
CIW-AR R/ QY S OL e

1.4 REEigit

141 #REZXE DLRZKRBER.SBR. /D
ZRZER I oy R PTG . KO KR
s O & 40 2. R TRD 43 5 i & o 0. 3%,
0.620,0. 900 1. 2% s A B ky i it s & oy 120,



553 i

4 55 UK 9946 /N MY TR N L L s A

187

290 .3V FI A Y0 5 /INFZ R ZE R 8 I 0 B Ry Bk B N
3% 6% 9% 12% . LAE Sk (0 R B TE A A A
WoIEM bR, BAAPRE S 3 WK, 45 R B (Y.

S5 S LA A T 6 ) BRI A B L AR R T RIE SRS
i@ e 5 3K 0 e T D B R ROR SR R W AR A e
By /N ZE R ZE B B A IR 2EAT AL A A IR A Y

L4.2 ZRERsHEAESHH ZHANRKIKLE  WRKCEEHGILE L
K1 ZREXHRFARBEER . KFREKD
Table 1  Factors and levels of orthogonal rotation combination design
i A% {EL KT RBENR/ % Wik % INFEWRZER %
Coded value Soybean phospholipids powder Wheat active protein Wheat germ flour
—1.682 0.2 2.0 2
—1 0.362 2 2.405 5 2.405 5
0 0.6 3.0 3
1 0.837 8 3.594 0 3.594 5
1. 682 1.0 4.0 4
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Table 2 Effect of soybean phospholipids powder on baking quality of bread

BV UG f i o (841 3) 71

KRB AR BER/ AR/ mL Ho %% Ry BRE VR4
Soybean phospholipids powder Volume Specific volume Height-diameter ratio Sensory score
CK 225+6 3.5340.12 0.4740.01 79+2
0.3 243.5+5 3.8240. 24 0.4740.02 8142
0.6 24746 3.84+0.17 0.4840.01 84+3
0.9 24644 3.81+0.15 0.47+0.03 8242
1.2 241+£5 3.747£0.16 0.4540.02 78+2

2.1.2 sTRMAFEGHon £ 3 LN, AR E
B 5 R TRy A W G S o 1 4 K S R AR S T v e
PEZNZR L 5 T IS R A A B R SR R
WEL G Il 52 P S B e TR AR . 22 M R
NSRS NTTRON RS AN =T X N s c NS
FE IR I TR B B 2 /K S (P<C0. 01) 5 Tal A 3 PR 7E K
SR AR BRGSO 1. 2 Y0 i) A ] 22 5 A ) i
K (P<C0. 05) , 5 A4 Ab 38 8] 24 3K 2] 4 2 2 K

S (P<20. 01) 5 T A I8 42 AN 7 K 0 oK W A1 ¥ Jon
N 0.6%5 1. 2% A 25 K B E (P>0.05), 78 H
Al #5 &b PR 22 5 By Ik il B 2 K (P<<0. 01, 24K
TR BERR BTSN R 0. 6 Y0 B T B B B LI
PE OE UG R R b O B R IR MR . A
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Table 3 Effect of soybean phospholipids powder on texture parameters of bread
KREHK
N/ v N y , o ) . =
Sovbean MR/ g Pk BB e/ g NEL WG R/ g MM/ (ges™ D
boybean Hardness Springiness Cohesiveness Gumminess Chewiness Resilience
phospholipids
powder
CK 1072.465+23.123 aA 0.86640.032 dC 0.70240.024 dD 751.75346.123 aA 651.148=46.125 aA 0.30340.016 cC
0.3 967.425+9.241 dD 0.893+0.024 aA 0.72040.017 aA 695.73545.524 dD 621.18647.324 ¢cC  0.31740.023 aA
0.6 912.604+7.124 eE 0.881+0.017 bB  0.714740.034 bB  649.694=+5.341 eE 571.861+6.132 eE 0.308=+0.041 bB
0.9 1071.039+12.132 bB 0.8534+0.021 eD  0.6987+0.026 eE 745.719+7.325 bB 636.267+3.254 bB 0.2927+0. 028 dD
1.2 1 007.322+11.135 ¢C 0.87040.013 cC 0.70940.034 ¢cC 713.56642.164 ¢cC 620.01542.275 dD 0.30940.061 bB
T R PR SRR 5 19K NS 5853 5 3R0R 28 3l R 3 (P<<0. 0D LI 35 (P<<0. 05) . Al

Note: Capital and small letters represent significant difference at the P=0.01 and P=0. 05 levels, respectively. The same below.
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Table 4 Effect of wheat active protein on baking quality of bread
w Wik / Y AR/ mL 2 (R34 BB
Wheat active protein Volume Specific volume Height-diameter ratio Sensory score

CK 225+6 3.53+0.17 0.474£0.02 7942

1 232+9 3.68+0.23 0.49£0.01 81+£3

2 24549 3.8440.54 0.51+0.01 8242

3 248438 3.84+0. 34 0.53%+0.02 84+1

4 250=+11 3.85+0.27 0.48+0.01 7842
2.2.2 RS Ha BRESHLEESN 5 P>0.05), £ H Al A L #E R 22 5735 B 3 KT
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Table 5 Effect of wheat active protein on texture parameters of bread
N B /U o N N .. [5] =g
kR Wik /g HLtE Bt et/ I /g FItE
Wheat active N . K . B . A (ges D)
. Hardness Springiness Cohesiveness Gumminess Chewiness .
protein Resilience
CK 1022.245+22.178 eE 0.86140.021 bB 0.662=+0.023 dD 750.046+21. 145 bB 659.043+13.521 eE 0.27040. 032 dD
1 1051.178£33.582 dD 0.86240.015 bB 0.676£0.031 cC 742.300%19. 327 ¢cC 665.617£24.121 dD 0.27940.019 cC
2 1081.216£23.672 cC 0.86340.014 bB 0.679=£0.024 bB 785.766+17. 423 aA 766.636=+19. 281 aA 0.29040.047 aA
3 1 138.257+30.558 bB 0.88040.023 aA 0.686+0.017 aA 695.655+23.152 dD 719. 746-+16. 245 bB 0. 286+40. 024 bB
4 1161.467+19.261 aA 0.85640.019 cC 0.656=+0.012 eE 683.151+20.232 eE 712.068+19.163 cC 0.25740.014 eE
2.3 INERFHMIEEREHF MW L LEAS R AR LG 8 B /0N 22 VS 20 3 45 n e ) 5 K T

R T30 45 5L L TR 3 204 ks A 0. 6 %0 K
By AR WG » 25 58 /N2 VR 2 53 05 0 e 6 TR B i Jo ) 52
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Table 6 Effect of wheat germ flour on baking quality of bread
INFE IR ZERY /% A&/ mL % AR JRE PR
Wheat germ flour Volume Specific volume Height-diameter ratio Sensory score
CK 225+6 3.53+0.21 0.47+0.01 79+3
3 20945 3.26+0. 14 0.42+0.02 81+2
6 193+5 3.06+0. 26 0.35%+0.02 79+1
9 189+3 3.014+0.15 0.32£0.01 7542
12 186+3 2.99+0.17 0.31+0.01 71+3
2.3.2 MRMHFEGZ DNERZFEHXISEAR bR IR B K (P<<0.01) ., SRPELE/D
MRFPERSZm DL 7, B /DERZFER s ZRIFR & WG 2\ 2 7 8% (P<<0.05), 4/

R T Y B 2 4 O s SE BRI R T B R
PR R B 752 A S A 1 R L W B2 S T v U
%o J7 2253 B /N 22 R 28 By 04 8 Jn X ThT A 4% I
M) S8 B 50 (P<<0. 05) , HER B MEAN , X 4% 45

2 WRZE B B R i S 3 06 B TG 1 B 5 v B R
NI =R N cR RNLERL 3ok S SO 2 e g iR I V)
FVRE 43 BT 45 N g /N 22 0 2500 1 8 4 LA 304
R PR L300 B S i A O 1 22 B P /N R
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Table 7 Effect of wheat germ flour on texture parameters of bread

INEWRZERY iR /g s R et/ g NELIE /g mEH/(g+s D
Wheat germ flour Hardness Springiness Cohesiveness Gumminess Chewiness Resilience
CK 1010.930424,125 eE 0. 94840. 032 bB 0.78540.021 aA 792.9294+3.125 eE  751.255+3.425 ¢E 0.38440.021 aA
3 1324,249+13.251 dD  0.92140. 024 eD 0.7654+0.032 bB 1 013.890+6.135dD  933.425+4.126 dD 0.3634+0.013 bB
6 1545,176+12.342 ¢cC  0.92440.019 dD 0.73740.015 cC 1 140.322+4.637 ¢cC 1 051.8754+3.452 cC 0.33740.018 cC
9 1 848.0234+24.421 bB  0.9384+0. 022 cC 0.71940.024 dD 1 328.469+2.248 aA 1 244,763413.425 aA  0.3204+0.023 dD
12 1861.226419.224 aA  0.96440,034 aA 0.67240.017 eE 1 250.516+4,325 bB 1 205.588420.143 bB  0.27740.020 eE
2.4 AMYNEHESREMOREIREAE X, AUNERZFHENE X, A2 S, DU A Y &
it B R GRS R bR 7 BE B A, 5

TE -5 DR 2 B0 S At b AR UK S e e A
AU LR SR AR BEIR B8 i X0 45 Jhooks o5 in &

iR 8.
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Table 8 Orthogonal rotation combination design scheme and results of the effect of additive on bread
o) ﬁﬁ%*@?ﬁﬁ/% /ﬁ"anif%\/% ‘ INFEWRZERE % W T4
Number Soybean phospholipids powder =~ Wheat active protein Wheat germ flour Sensory score
X, X X;
1 1 1 1 86
2 1 1 —1 82
3 1 —1 1 85
4 1 —1 —1 83
5 —1 1 1 85
6 —1 1 —1 84
7 —1 —1 1 82
8 —1 —1 —1 81
9 —1.682 0 0 83
10 1. 682 0 0 87
11 0 —1.682 0 80
12 0 1. 682 0 85
13 0 0 —1.682 79
14 0 0 1.682 85
15 0 0 0 86
16 0 0 0 87
17 0 0 0 85
18 0 0 0 86
19 0 0 0 87
20 0 0 0 86
21 0 0 0 85
22 0 0 0 86
23 0 0 0 86

2.4.1 wmPEEERGEI5RE KA DPS 5k 4t
ARG 8 I gs R ik — ik 23X A b E 5
Br L A B0 A T (YY) 5 KR E R ARBIE (X)) &
e (X0 /INZE R ZE R (X)) 1 [l U A7 Ry
Y=285.989 12-+0. 785 48X, + 1. 055 07X, +
1.324 67X,—0. 248 80X; —1. 132 68X} —
1.309 46 X2 —0. 750 00X, X; +0. 500X, X, +
0.250 00X, X, .
Xof [ AR A By 22 A T SR L3 9. M 9 Af

HLNE 7 AR B, BE MR P=0.000 2<<
0.01, KPR AR E . P=0.07>>0.05, K6k

] P R R B e T2 0 S0, T T B

FFEf . X E R TR, 7 o= 0.1
A2 FE TR S R AN S 3 I A 2O AR R [0 UE T A
H
Y=285. 989 12-+0. 785 48X, + 1. 055 07X, +
1.324 67X, —1.132 68X5 —1.309 46X} —
0.750 00X, X .
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Table 9 Variance analysis of experimental results
R B sk A 5 = s
;Lof;c;’eE {fi Qﬁﬁ‘j‘fi(‘ Deﬁgrﬁeje%_of K ?’ﬁjliitl Stglifi P . EL%H:
variation sum freedom Mean square correlation value F P value Significance
X, 8. 426 1 8.426 0.663 10. 215 0. 007 * %
X, 15. 203 1 15. 203 0.766 18. 431 0.000 9 * %
X3 23.964 1 23.964 0.831 29.053 0.000 1 % %
Xt 0.984 1 0.984 —0. 290 1.192 0.294 7
X3 20. 386 1 20. 386 —0. 810 24,714 0. 000 3 * %
X3 27.245 1 27. 245 —0. 847 33.031 0.000 1 % *
X1 Xe 4.5 1 4.5 —0.544 5. 456 0.036 2 *
X1 X, 2 1 2 0. 397 2.425 0.143 4
X2 X; 0.5 1 0.5 0.211 0. 606 0.450 2
[1] )4 Orthogonal 102. 755 9 11.417 F,=13.842 0.000 2
o 4r Residual 10. 723 13 0. 825
J 8L Simulant 6.723 5 1. 345 F1=2.690 0.07
PR 2% Error 4 8 0.5
S A Sum 113.478 22
o TR B (P<0.05) 5 x x FoRH 3 (P<<0.01),
Note: * significant (P<C0.05); * * extremely significant (P<Z0.01).
2.4.2 REZES>A HMEKRRKERZmWE P 88

{ELAT DL 45 R 38 X 3 36 46 B 19 B L P
AN LR AN ESOR v E S A LE N G
Kbt 2 9 Ar, 3 A IR E X I AR O 4
i) 4 2 R /N R AN 22 IR 25k (X)) > e # (X)) >
KRG AR BERE (XD o B /INZE R 258 45 0 42t %o 1 0 /3%
B4 5 M e K A OB 52 IR 2, KR R B iR 52
M AR X 452 70N {H 359 35 B B 8 35 7K O (P<<0. 01) . 4%
WREHEEBE M CRIWE 1, i 1A A,
TEA T ZEAF —1. 682~1. 682 /K, K 58 A B
JE U I 5 TR ERCE PE A B O R IR Lk A ek
/N ZZ IR 258 5 0 et X TR A SRR T 1 5 T i 45
B8R J50/  Her /INAZ IR 25y (1) 728 A ke s o B
Wt BT /N 22 TV 2 93 5% T B 1 BB DT 43 5 e 0 K

2.4.3 #AHFFEHHE KN THRBMEAETZSEH,
Xof 38 3 0 Ak TR VA R A5 2 A 5l AT A AR o b .
BURE W4y KT 84. 39 1Y 41 AN Jr LaEAT I HT s
550 95 %0 11 EAF X 1] K 4% Loy s i n 2 10 P

0
g

—— KT8 KB
Soybean phospholipids powder;
—— 2 U Wheat active protein;

RE P4
Sensory score
oo
[38)

o«

78 —A— /NFE R ZEH Wheat germ flour
76 I ! 1 1 I I ! )
—1.682 —1.341—1 —0.5 0 0.5 1 1.341 1.682
A K

Level of factor

K1 SRR SEAERETFESER

Fig. 1 Relationship between each variable and
sensory evaluation of bread

i 10 W, T AL R AR oAk T 2 S B R
KGR KRBT MR 0. 574 % ~0. 755 % . 45 Be ks 4%
T 3. 059% ~ 3. 398%, /N # R ZE IR I &
3.28670~3.53900. 1EM SR I . A YRR
PR EIRT 84,39,

F 10 KEBRBERE X)) AWMHB X)) IMNEBRFHXHOBRERESH
Table 10 Probability distribution of soybean phospholipids powder(X,) .

wheat active protein(X;) ,and wheat germ flour(Xs)

k¥ al al Xs
on N~ % R % = %
Number Frequency Number Frequency Number Frequency
—1.682 6 0. 146 2 0. 049 0 0
—1 7 0.171 5 0.122 1 0.024
0 8 0.195 14 0. 342 16 0.390
1 8 0.195 14 0. 342 16 0.390
1.682 12 0.293 6 0. 146 8 0.195
95 % #AZ X 6] 95% Reliable area ~ —0.109~0. 650 0.098~0. 669 0.481~0. 907
Whndg % Scope of factor 0.574~0.755 3.059~3.398 3.286~3.539
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Table 11  Results of validation experiments for Pubing 9946 bread
oo Y ®%/%
Number X Xz Xs e U Error
Theoretical value Actual value
1 0 0. 100 0. 500 86. 4 87.2 0.93
2 0. 200 0. 400 0.620 86. 8 87.8 1.15
3 0. 500 0.520 0. 800 86. 6 87.5 1. 04

WX Xo X N GRiS{AE .
Note: X, X2 . X3 were coded value.

3T

A5 45 5L W L A AR TG R I i K
T AR BENG A WCKY L /INZE IR ZE K . T AS S
AR TR A o TRT AL A P O 0 5T 5 4340 0. 6 0 R T
K AT G 5 AT 8k 3 0 T R MRl K
93 A B M XoF T 5t SO ) A T R R R R R B T 1Y)
FIR KIS G T EREN RMES S TERE
F4 5 AT T80 A3 2 11 4 24 K T A3 I 8% 1 L D e S
e R I ES R o SO T i = NS B W
FEOR AR ORI IR0 A 3 00 I T A IR T 43
S TR R T S R T AL 0 R, T B 2
F T VS 0 A I R B 6% 1 TR 19 A5 0 L 8 A B 11
o 2 25 K o DT 8 v T 1T 0% 7= KR O R S M L i
(RTRE AN RN Y Y= a8 by NS D R R G TR TN A
(18 235 40 25 A5 A G 1T B O 32 BT AT L L Rl T Rk
5 — R R L (YA R B i i —
A1 B T A P A B R AR N TR AR 25, H
T R0 A R 8 . M AE /N2 By T i 3 00 Y/ 2 IR
2Ry I BT A5 0 T B N 22 IR 2R AT A IR
IENTROR) S URERE T & TR R HER S ik $ 0]
MR Tt . M/ IRZE Ry s n 8 1t 3%
i T2 4 S R TR ok R 2 O R L U N
JURZE 49 FH S 3 A 3R PR kg N 22 R ZE R OA T
TR AN T E IR A AR EA SRR
A, 22 WS Jon i 17 385 in 3 B80T AT 1) S8 e 2 R s
AT REA S DT 52 o T 6 1 R o
H R IE A HERE A R R 0 25 SR8 - 1
MYECE P53 (YD) 5 R T AR BEAR (X A ok (X)) |
INFE IR ZERE (X)) B TR 22 18] A P AR B A R N
Y=2_85.989 12+0. 785 48X, +1. 055 07X, +
1.324 67X, —1.132 68X —1.309 46X% —

0.750 00X, X,

WA AR o N T A v A b T T ) SRR
VY o 4% PR 28 b T A % B O 0 B W ) e 559 00T K v
/N A R R > 4% ek > R Sk KRR . R FH A4
Y HTEE AR B pk 9946 /N B T AN T T. ¥ B8
T[N - K TR AR W R WS 0. 57426 ~0. 755%,
BB BRI 3. 059 % ~3. 398 %, /INAE IR ZF M 13
03,2869 ~3.539% , 7E L S B0 [l N, 1T A A Jk
HIFr KT 84,39,
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