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Abstract

This study aimed to investigate the occurrence of skin browning during the ripening period of
‘Shine Muscat’ grapes to determine the appropriate cluster weight and concentrations of gibberellic
acid (GA;3), a growth regulator for seedless cultivation, required to achieve optimal fruit production.
In the first study year, the yield was adjusted to 2,400 kg per 10 a and the cluster weight was
categorized at 500, 700, and 900 g. Weak skin browning and severe external damage were evident
from 70 and 91 days after full bloom, respectively, with approximately 20% occurrence in all
treatment groups until 105 days after full bloom. In the final investigation (112 days after full
bloom), the 500 and 700 g cluster weight groups showed approximately 40% of serious skin
browning, while the 900 g cluster weight group showed approximately 20%. The 900 g cluster
weight group had a low occurrence of browning but poor fruit quality. Meanwhile, the 700 g cluster
weight group had a high occurrence of physiological disorders such as fruit cracking and ripe rot.
Therefore, when producing 2,400 kg per 10 a, harvesting approximately 105 days after full bloom
with a cluster weight of 500 g would be optimal to obtain high-quality fruits. In the second study
year, with a yield of 2,400 kg per 10 a and 500 g cluster weight as the standard, GA; treatments of
0 (untreated control group), 12.5, 25, and 50 ppm were tested. Weak skin browning occurred from
64 days after full bloom, increasing rapidly in the untreated group. The highest external damage rate
was observed in the untreated group, with 51.1% occurrence of skin browning at harvest. In
contrast, there was no significant difference between the 12.5 and 50 ppm groups, with the lowest
external damage rate in the 25 ppm group. Fruit quality was lowest in the untreated group. At
harvest, fruit cracking and ripe rot increased in all groups. Hence, harvesting approximately 110
days after full bloom would be optimal. There were no significant differences among the GA;
treatment groups until 110 days after full bloom. Therefore, based on the two-year experimental
results, when producing 2,400 kg per 10 a, the optimal conditions for producing high-quality fruit
and reducing skin browning would be a cluster weight of 500 g and GA; treatment of 25 ppm, with
harvesting approximately 110 days after full bloom.
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‘Shine Muscat’ 0] i= ol A=t S e F50] Al =] of 7] o] ZHof) et A= A 0] XI5 B} Gict. ]

of el A= A E Q] ‘Crimson Seedless’ X of|A] 2P} 32T O] 22 JRARS: QJ5f] 7]Eof| A 2| =] o et 1 thA|A| =

M brassionlide #12] 2} 2HFET S 551 H] W (Belal et al., 2022)L} FE %21 Shine Muscat’ oA =817] E 0] &
718 3] A v W2 E3t color chartE THEE $194(Kim et al., 2019) 5 F A A]TH 2 Arel= Ag)7} o)

‘Shine Muscat’ = g4 X T 2507 =0 o} LEO A ol gk 7% 5 ool ZA0] Iy Zxo0g
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whebA] 1 Aol A= “Shine Muscat” =5 HAF 0= 10a & 53 2315 2,400kg S 7|5 0 &2 T2 o] A7 Y
U 2 ujols 7 1A AL FA}s}o] il b o] vk A7k} ol 1A THAS AElE 4 Qe A dHEsRS L)y
€] Yo7} v 77 3 1124 v of| 2]t A4 Gibberellic acid 9] S=E FE6taAL SF3IT

HE Y Wy

A 2=

2020\ 0f] 7135 AR} Aol A= 77 QM Aol $IRIg i TFoflA] 2.5m x 2.8m 7HA 0. 2 A E|of Q=5 —6ij
/3% ‘Shine Muscat’ Z&r F5-2 o|-8-5t] A& AaYotgirt. A 272 25 A 2|75 10a G 2,400kg 2] 2Hgo] ot
of Zlstalom, A2t M= FlA2ste] g7t F2 Bikehs IHE 700gS 710 = i W2 500g, 700g,
900g O & Wro] A2l 350 2 A9l Xaisteleh. w7l 7]of IH o] FRekE S16l 124 =] 2 GAs(etoloflo] =] A]H]
2% 874, 412, Korea) 25ppm S T8 A 25131 7 5 1420 efl 14 HIThE-24 0 2 22442 5 GA; 25ppm3t 37
Thidiazuron(5]=2], Hlo]d F2EA0]o12 Korea) 2.5ppm= Z-82]2] 5o A¢l-g e85}t

WA} Aol M= S E T HSTA o] YIAIFE E e FHIo A 3m x 2.5m 7HH 0 2 AA]E|o] Ql=20211 715 5 -6E A
I ‘Shine Muscat” = F5-= o-85to] dela % @J STt Al 202 2hd A5 7P 9= 10a 3 2,400kg 2] 2t
ol TPLF= 5002 2 = BHof AESHATE GA; 5= 12.5ppm, 25ppm, S0ppm= 751 #2fst o F7H4 0 2 of

646

Horticultural Science and Technology



WY U AJHA2 =0 T2 ‘Shine Muscat’ 220 RT|ZHH 2y et

2 725 54 ghe A} 771 £ 47fe] A2l 72 ARt el P 4o 8 43S Al GAsE Hefehe A
270 He] Al7He 2t S US| w1 Thelo] RalEks 918 1344 2] GAeloloflolm AHlle -84, A-541],
Koreay S 2k Hef 3520 9] € Aelobn o) 1400] SHASIEN £1o) 2214218 2 Aek-55200 B G
o5} Thidiazuron(F1 T 2], 101 EAOIAL, Korea) 2.Sppmr SeH sk 2 B84j2] slo] A& Whsl it

iy

A8 Y

2 Aol A= Suehiro et al. (2014) 2] Aol A T drao] H] & 70 Lol A5 AN lth= 2o arsto] vhlzd
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Fig. 1. Three stages of skin browning symptoms in ‘Shine Muscat’ grapes. (A) normal, (B) first stage, (C) second stage, and
(D) third stage.
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254 157k A Elo] e b Aebdele ke JRrolq Hol AjE) s Ei il 02 FHs ehje Aoe o
2¥19/ct, “Shine Museat’ FE 0] U= e 7]20] 115 7o) veb e AlepgalSolt 2 Sk
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Fig. 2. Three stages of skin browning symptoms in ‘Shine Muscat’ grapes according to a stereomicroscope. (A) normal, (B)
first stage, (C) second stage, and (D) third stage.

Fig. 3. Morphological characteristics of normal and skin browning in ‘Shine Muscat’ grapes according to an optical
microscope. (A) Normal berry DAFB 71 (x200), (B) Skin browning berry DAFB 71 (x200), (C) Normal berry DAFB 113
(x200), (D) Skin browning berry DAFB113 (x200). C: Cuticle, E: Epidermis, H: Hypodermis, F: Flesh, T: Tannin.
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TAEA

TR 2100, 1109, 715 AFEi1 T2 3 130Q 0l 7Hd B4 ZARE A3k T £ 100800 Al 121 48 ¢ 9 &
A ZAKTable 1)ol14 TP 900g A2l A 7 500g 2 700g 2 2] -2} vl wato] I5)3 2 w1 o] 97]71 A9k}, 1
21 G 15.8°Brix & TR T 2]2]712] 19.6°Brix®} 18.8°Brixo]l H5 @#]5] Rl A= E4|2] Goj410 ehtz] o
WO A H O R =2 71 0 & ZAE QT Ak T THE T A 2] vl F-8 A 08 ZAEYoH F 4540 ek
Zpo|7t glglort AEA a9 JeFo] =] Ueht GEA9] Jlefo] &t 7 aoks ARS Bt 7|£9 B
(Giovanelli and Brenna, 2007)} H] 15t sl A 2]7= Ad40] 275] o] 7o 2| 2] 9k 715 BRelgt = Q)I9ITt.

T F 11099] 22F A Table 1)oAE 12} ZAKRE-5 U 74oks B =T 7% 900g A 2l2] 74 Fdo| th& &
A2} 7et vl wsto] Azt Fies IS 900g A= TellA] o] Al71eb v wste] F7F6 01 17.7°Brix 2 THE 54
2o ] oA 2 A 0 2 ZAFE QIT FHE 500g A 2]l ARt B 20.4°Brix 2 A O] Kim et al.(2019)9] =&
o]l 4] “Shine Muscat’ &= D}7H T 11099 19°Brix7F 32 971 & 13099] 20°Brix©] 3-2 Av}e} vl wslo] o] Het 10

oA /1 T 0] 0l 2 U 4 U S e e el Al 2 ot
o A2} 7k Aol 9IRITh HEE Prince’ EEA 7H84 THR] 18- 19% o402 Z71 wheb AT AL 0.6% HlEtel

35 wha) 7 o] dhAflo] W= A K Vial et al., 2005)%2} H] 1510 ‘Shine Muscat’” &5 4= T 3 10547 TH] £ 112
°‘°ﬂ IPEZ 500g, 700g T A 2ol A T o] FA5] F7 o= A RS FR1E 4 Aleh. k= THEE 900g A 2ol
A 12} ZAL AT IR 2 AT A 0 2 Uhe A RRS BT HEA e ZA AT G484 a, b, T T BF IPTE 9002
] ol A = Ve B 3 110Y0]% 9000 & THE-S S ol HrhH Z86] %ol Fols A Sl

211 8} A] A E2 W5} 8RS S15) T B 130U of] MY 32} 408 B 7HA EA AN Table 1)o1A4 = 715 900g A
2l oAl THg 0] 2717 R-o]uloiA 2 P ot At Hokon, HEA e THE Ao T £ 1008 0= 7hA
SFAATE 5] ot T FALA & TH o] FA o] 7P Beget A 0 2 FAFE Sl IS 500g A=) T2t 7 700g A
2T H WA= FAAR o2 IR A] Aot THEF 500g A 2] Tofl A 957 2 0 2 FARE ST

9 A7LE Fgoto] & o E A7) oA 21 900g A2} 2] F8o] thE A 2ltof Hlal #A45] W Aof| vl 2h

Table 1. Comparison of Fruit Quality according to Cluster Weight in ‘Shine Muscat’ Grapes in 2020

Harvest

Cluster Berry Soluble Solid . Fruit

Time Weight Weight Diameter Contents Acidlty Firmness Chl” a2 Chl b2 Total Ciﬂ Cracking Rlp:a Rot
DAY @ © M gy @ e gen)  eem) T T (9
500 9.60 a* 23.07 a 19.75a 047 a 85.54a 0.25 ab 0.10a 034a 52.00 b 24.00 b
100 700 829a 22.88a 18.76 a 049 a 8l4la 0.18b 0.17a 035a 80.00 a 40.00 a
900 595b 20.48 15.79b 0.54a 65.00b 031a 0.03a 034a 81.82a 36.36 a
500 8.88a 2352a 2038 a 0.39a 89.79 a 0.13b 0.18b 0.30b 5833 a 29.17b
110 700 8.63a 2344 a 19.54a 041a 9432a 0.14 ab 0.21 ab 035b 66.67 a 46.67 a
900 6.59b 21.58b 17.66 b 043a 69.17b 0.16a 0.28a 044a 3333b 41.67 a
500 941a 297a 20.72a 026a  103.08a 0.16b 0.09b 0.24b 38.15b 48.40 ab
130 700 833b 2.69a 19.96 a 0.28 a 94.21b 0.16b 0.10b 0.26b 78.07 a 5449 a
900 5.58¢ 20.38 b 17.01b 0.30a 74.04 ¢ 0.19a 0.14a 033a 42.52b 43.59b

“Means day after full bloom.
YMeans chlorophyll.

*Means followed by different letters within columns are significantly different according to Duncan’s multiple rage test, p = 0.05.
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G B AR O] A2 AP At A2t A7t ke el ket I 700g ARl M BE ARl
7 dho] EAsh= 7] 0 2 ZATE|o] 1A 0] wHA] Aty ABArEE S of 2FAo] 918 4= 9l 7] o 2 mhag|oln) mhala

‘Shine Muscat” 21| PE-2 500g 5= 5= Zl0] ada frAIsHaA AePgser i 2 =7t ot 1349
‘Shine Muscat” 25 AJAto]] Bhe: 750 = AJZHEl,

o2 SR E

T 5 7095 1129704] T2 o] TS 2ARE ATl(Fig, 4A), A ZAR] T 5 70D ZAIA 7% 500g 2
900g A=l ¥+ 27.6%21 3.5% 2] 15A| 2] T d o AR Qle. ZAF23]21Q1 T § 77 Do A1 R H B A 2]t
A 15HA] o) o] mlAt Fhm] Zrao] WhAYste] o] A Aol 4] HAlH “Shine Muscat’ 2= T 70 — 804 o] 72
o] 2|z AYRth= Z7K(Suehiro et al., 2014)2F YX|SHATE. B 5 77 ol 19HA] o] 22 75 500g A 2ol A
61.2%2 FIHS e o, o]F 58 A17]Q1 T T 10587} 1129 ZAPIAE 35A19] B &o] &7 e thFig.

A 100 1 B 100 4
& 500g —e— 500g
—o— 700g —0— 700g
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C 1004 D 1w,
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Fig. 4. Occurrence rates of skin browning according to the duster weight in ‘Shine Muscat’ grapes in 2020. (A) first stage,
(B) second stage, (C) third stage, and (D) severely externally damaged bunches.
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40). 27191 500 2171 vz %JM 29 B2 191 700g 42 7% 48417 ]ofl= 5008 el 79 2ol 70%e] 7
& 58 350 Tz S BY0m 59, W) 112200 A0 818 HojRl 50% o} Tz s

(Fig. 4D)% 500g7} 700g iﬁﬂ%ﬂw 40%1 771 ol wAgstol stalk AlZIe A0 2 ZAfRIglc TS

Z900g 2]

T T 3 77900 271 1A 9] 'EAY vl go] Al A= 5 71 glom o]ejgt ARk 87| 7EA] A]&E| o] 2447191
105L7}H112¢ ZAFNA I 38HA] A& THo 2R 50% o DA EO Al A=+ 5 7P W2 A 0 2 ZAEQIthFig. 4C
and 4D). o= FlollA A3t HEeF o] ‘Shine Muscat” 25 O] THu] o] Bt Ut < 7P o] X1 0 & ofr|erfar Azt
s 1) 900g A 2ol A= T 9] Aol MAA 0 &2 TA FdE| o] a7t AA veh ] diEo 2 BZbE| et whet
A Tt 733t SN A= S-S 900g 0.2 FIesto] A IS AtetA Y w2 0 2 915t mlaf)7F Al ZtelR] 7] A

A17191 @7 F 1058 ool 48tk o] i W) Aol o] | Ao A7 ¥

‘Shine Muscat’ &%= 715 900g © 2 Afuol= Z1-2 ‘Shine Muscat’ L= 0] HS AT = g A2 4
Z45te] 2jEA o 2 ZA ) HukA) Ol o 14.1471—54 S % 1251 103 2,400kg= Aozt & o= paS

Hsto] Aufoh= Aol 7Hg /T A o2 wheE|glet.

Gibberellic acid(GA3) 22| 5= 2 TR S2 A npr|ZiH SHis
o 34

T 5100978 F8 7] F8-2 AR B7(Table 2) GAs HZA] 42| SIeof TA|glo] FA 2] vlsf 7

o] oF

1.58] o S7FFA. 2™ GA; A 2] F= ol 2 AFol 8 HolA] ottt e T £ 100247 110Ll= GA; A2 7<]
H|5to] B2]2] 77} oFt =8 Agko]] 01} 120 o] Fofl= A 2|7t Edgt Afo| & Kol A] 2ttt Suchiro et al. (2019)2 1

Table 2. Comparison of Fruit Quality according to the Gibberellic Acid Concentration in ‘Shine Muscat’ Grapes in 2021

Harvest  GibberellicAcid - Berry - jer SOlubleSolid iy Fimmess  ChPa Chib  TolChl ™' RipeRot
Time concentration ~ Weight (inm) Conte.tnts %) © (ugemd)  (ugomd)  (uglen) Cracking %)
(DAFB)  (ppm) © (°Brix) %)
0 533b° 1994c¢ 17.11a 0.69a  8441b 0.19ab 0.17 be 036a 526a 0.00a
12.5 938a 23.00 a 16.14a 0.54b  9847a  0.15b 022a 038a 476 a 0.00a
100 25 870a 22.14b 1575a 0.56b  97.11a 022a 0.13¢ 0.36a 0.00a 0.00a
50 970 a 23.03a 15.64a 049b  9564a 0.17ab 0.20 ab 0.38a 4.17a 4.17a
0 549¢ 1948 ¢ 19.47 a 0.75a  8839b  0.17c¢ 0.11b 0.29b 0.00a 13.64a
12.5 10.60 a 2345a 17.89 ab 0.60b  9742a  021bc 0.12b 033b 0.00a 4.76 ab
Ho 25 894 b 2230b 16.88 b 0.62b  88.32b 027a 0.17a 044 a 476 a 0.00b
50 10.04a 23.08a 16251 0.62b  87.89b 023 ab 0.09b 033b 0.00a 0.00b
0 535b 1934 ¢ 19.70 a 0.70a  893a 0.19a 0.15ab 035a 4.55¢ 22.73 ab
120 12.5 9.89a 23.55a 2027 a 0.54b  8559a 020a 0.14b 034a 8.70b 4.35bc
25 925a 242b 17.64b 053b  8037a 022a 0.17a 039a 1429a 0.00¢c
50 10.80a 2353a 20.68 a 045c¢ 83.70a  02la 0.15ab 0.36a 12.00a 40.00 a
0 5.64b 20.15d 20.01a 0.57a  80.64b 0.12a 0.12b 024c¢ 435a 3043 b
130 12.5 1036 a 23.63a 20.78 a 038b  87.78a  0.14b 0.16a 0.29b 12.00 a 20.00 b
25 9.74a 22.53¢ 19.03a 038b  734l1c 02la 0.16a 037a 0.00a 40.91 ab
50 9.77a 23.01b 19.99a 035b  90.55a  0.13b 0.13b 026bc  15.38a 64.54a
“Means day after full bloom.
¥Means chlorophyll.

*Means followed by different letters within columns are significantly different according to Duncan’s multiple rage test, p = 0.05.
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57170 AA FA 217 GA; AR FertErhal B skt A4 48718 A GA; A2 Fert37t
ofo] Y ThE ZTHE B} Wi o) 4 BE AP IRE S FA 2ol =2 2 0 & A Tt 74LE—GA3 SERS
ol mzp 2tol & B9 om T & 100 Lol A =] el A Art A ZARE| I o] o= A el Gt A HolA] ¢
of FA|E] ] Hrt Y& Aotel= 2 02 AYZHET GEA a9 T2 Tl F 100 € ell= A2t 4Aet Aol glglout
T 2 110975 = T4 2] o ggo] Wol B, Ak, §54a] g5 AHe S A3 ZAF RO FA 2= GA; A2
ol B3] AJ<0] W] APEE o2 FIE QL) Ars 4% 7|7t 120 LEE|ojof hashs Aoz dajA glom,
GA; Ao b2 1Fg] 3719 2tol7h A E 4kjtake] ke niske A 0 2 24w it Gl 4719] AR |7Hg < Aget
G20t FA 271 3.54% 2 7 AL 50ppm A 2|7H7.87%= 7 =k o FA Lo A ZA 7SS AR
WA ES Bl ¥Hl GA; AR Tollile :8o] A8 45 S7tohe Aol itk B4 Bt WA E-2 GAs 50ppm A2
T7F27.18%2 7P =3k m T4 2771 16.7%, 25ppm A2 TF7F10.23%, 12.5ppm A 2771 7.28%2] <=0 & ZAFE|G)
tt. ¥ FAskA WAEC] F7ole A7 AR GA; A=zt AfolE Kol FAfe]tolAl= v & 11040
13.64%°] WEES K3 F F20] F7Iok=d] ¥hall GA; A2+ W] 3 1209 o]l F2 5] HAYol= P Bl
TR 2 1108 ZAKTable 2)0l4= o]7 FExAR} H|S:gE 4| O] 73RS UeR) o o) AL Al7] o] Hsl F=7t
50ppm A 2]+=2F 0.5°Brix, L 2]l T2 A 27H= 1°Brix O1d 3710t QU AL O] 7147} o] F0] 2] 2] ofo} ikt
T GFo] §191.21, 12.5ppm H ] ol|A] A7} 7 2 21 0 2 ZARE| QT HollA 25ppm o1 GAyE A= A7
ol F A7t HeERTh G54 T2 25ppm A 2pollA] A RARE|0] A50] 2| g ERIgh 4= 9loltt. Bk
25ppm A 2ol AT ZAFE] QLT 5% n|ghe] U hof| ATk LEgTh o] % FARA T 3 130U FAS] 25ppm A =]
E A Qlotar B Ao A Ao o m] B 2T GAsE A 2|g Al ol A o W2 g Bt A %‘—XM
Tl A 97 3 110901 13.64%7 1 EAYE o] ¢ Al 0 = F7Fol gt HHHol GA; A+ 74 H%LEE} A 7=
O} 5 .0] 50ppm A2 AE T & 120456 F-A]2] o] H[ste] dA 0}741 2SS B 12. 5ppmlﬂl
25ppm A& 7= T DA T F 13082 Aleletas ' WAA 77 e B W2 2 0 2 ZALE|QIT GA,

A SAY A7 |2 B E, 53] e #2490 w2 EAEC] EH@‘HH%?«? Hro| gyt e dag Aos Azt
o]
AR

W FEEERtE 2 1 #2715 Aol B Aol met g S Istal At ol Wolle e Holu il £ 120
7

2 o} F.2] ZAIA] 7} % eAge] o] F5510] o] et -8k AYake Aol $8 A0 Az

oZ,

R % 50458 138 vl Ao A R 2 57 7R ] Ao | AYSEA] ddth(Fig. SA). T F 642 FAF

oA ARt 1A Pl dio] 2|z 2 AN GO 12.5ppm A2l A 34.7%2 71 Bkl FA 2| 7ellA 3.5%2 7t
73 A0k 25ppm 2 50ppm A 2|7z 21o] §lo] S H = WA =S H AT T £ 85 Qo] o] A2l A 184
HAjo] | 1AL HY o o] & ZA| A= The A 2.2 A18) 0 2 Q18] 7H451aTE 2 A]7]Q1 v & 85 ZAo|A] 2tk
A Tl dHo] 2z g ANl O H(Fig. 5B), 39AIE T § 92 U] A0 & Y Slek. whuj o] 7H AshA| LrER
= 3Tl T $- 99 Lol At ApolE HolA] ¢hoko B & 106 L7 113 Yoz A =7 2o & Hof Rl 5113
o] FA 270 AR WBE-2 89.9% = 7 w3 H, 25ppm A= 65.1%5% 7 W 2 0 & FANE et v
Zio] ypro] Hut ool dofut €12 F4 sfto] o= yPe] Hla(Fig. SD)2 T T 99U ZAIA 2.2 -7.1%=
22 ZAHE Y 0 H ohS ZARI T 3 106Y FAM A 25ppm A TAA = 3.7%0114] 9.4%=2 AZ 0 2 S50t
FAYTE2.3%0014 37.3%2 d1F S7F6t 3T 21E Al A= 25ppm A=) THeEFA 2ol A 18.6%, 51.1%E ~1 A0
+ O AR FAE] - F=7]o] ARt oldol| sl wpollA] Huldid o 2 <19t wsi7t 2= irt. GA; Ae 9] A
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Fig. 5. Occurrence rates of skin browning according to the gibberellic acid concentration in ‘Shine Muscat’ grapes in 2021.
(A) first stage, (B) second stage, (C) third stage, and (D) severely externally damaged bunches.

ol 25ppme 710 B EAU W2 73 @6]2 v dio] o Wol WSkl el ¥l d g Sl =
GA3E 25ppmO] ¥5=0] Hejoh= Ao 7FY & l@ 710 & TEHEITh weba] oFo] ZAZAPIA Hzo] T 2 110477
GA; 12.5ppm} 25ppm A2}l A] IH F-o] A2l7F ot 2 0= ARGl 11 2fo|7} 2] 982 HFH 12.5ppm
A e} 7ell A 25ppm A2l A ]l vhu 2w of o] §A5] F71o}7] whizell 10a & 2,400kg A4l 500g © = THS
& skl GASE 25ppm O & A 2j5te] Tl 1109 A9 & 485 uiRf= Zlo] Al 2w 747 2 134 o] b A4t
e o= Az

2 A= “Shine Muscat’ 21.0] A347] Fhu| 28 ZA4¢o] tote] A7 WA Aot wha o] F4E ZAlsto] 1A 7+
RIS S1et 27 TS E RS IR AR A GAsS] A7 A2 w S ot AT 1dAtoll= Atk
2 10a% 2,400kg 0 & F 515 0 W THFE-S 500g, 700g, 900g © & TEGITE Tl 5 70 U5 oFgt vhu] ZhHo] uh

o™ T 591 dE <l maHFE R vhgo] ebt o H T & 105 D7k BE Aol A 20% el = WA

SHATE. T £ 1129] 215 2ARIA = TE-500g, 700g A 217 2F40%, 900g A 2|72 2F20% o] Aot vl diio]
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LRt TS 900g A2} A 2 ou 4o Bl e & glS A= Wekon, 700g A2l Gaet e
S AEdoliet B Aol =9kt mtbA] 103 2,400kg 2 AT o) THES-S 5002 0.2 X85t T § 105 HE= 48
S sl Zo] 2 Ao 7 AZtE Lt 2WAlol= 10ad 2,400kg ATl 500g RS 7150 2 GAZE 12.5ppm,
25ppm, 50ppm A 2|gH 22| e} FA g LR LESlo] AFE APt T & 64 U HE 28 vhu]ZHo] BHAlsTe] T3
2ol A whEA S7kstgiet. FA T Aol A 7)o 51.1%] FMZJEE o2 <ol wai7t 7 Z1L 12.5ppm,
50ppm A2t 2tol= Q19107 25ppm Aol ZHE A Siet. dHA FE- FA oA 7P Rkt A7 7L A=
L= Ao A Gt 3 e o] Stk ARE Hof i & 110%_‘ &g oS )= Zo] Hig e 2 0 & A7
o, B 2 1109714 9] A7 GA; A7 2ol Hol ] Qi wheha] 2137 A7) At 10at 2,400kg & AF4H5HaL
2F 73 THF 50087 GAs 25ppm A2 F T £ 110 M9 4-8ks nha)= Zlo] w2 o) A7 9 v d i A
Aol dEkg Ao 2 Y7t

27H320{  MUFY, AREEA, S571, B, A
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