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Abstract: [ Objective] To assess fruit quality of ‘Zhongmi No. 2’ from different region of China
and establish comprehensive evaluation system of fruit quality. [ Method] ‘Zhongmi No. 2’ fruit
samples from 12 provinces were selected as experimental materials. Single fruit weight was
measured using an electronic balance. The vertical and horizontal diameters of fruits were
measured with vernier calipers, and the fruit shape index was calculated using the formula of fruit
vertical diameter/horizontal diameter. The fruit firmness was determined by digital display
penetrometer GY-4-J. Soluble solids content and titratable acids were determined by digital sugar

and acid meter (PAL-BXIACID8 Master Kit, ATAGO). The internal quality indexes, including
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vitamin C content, fructose content, glucose content and sucrose content was determined with
national standard GB 5009.86-2016, and the tannin content was determined with the industry
standard NY/T 1600-2008. The correlation of fruit quality indexes were analyzed to identify the
relationships among different indexes using SPSS software. Principal component analysis of fruit
indexes was conducted by SPSS software, and principal component was extracted based on the
criterion of feature values greater than one. The 15 fruit index data were standardized as X1... X15,
and multiply the feature vectors with the standardized data to obtain the score expressions of the 5
principal components. The comprehensive evaluation equation of fruit quality was established
using the principal component variance contribution rate as the weight. [Results ] There were
differences in the appearance quality indexes of ‘Zhongmi No. 2’ in different regions of China.
The single fruit wight of Sichuan ‘Zhongmi No. 2’ was the smallest, while Shanghai was the
biggest. The average single fruit weight was 110.07 g, with a coefficient of variation of 12.34%.
The coefficient of variation for fruit vertical diameter, horizontal diameter and fruit shape index
were 4.8%, 7.66% and 6.28%, respectively, indicating that the single fruit weight and fruit shape
were less affected by regional differences. There were differences in fruit firmness among
different regions, with a variation range of 0.54-1.36 kg/cm? and a coefficient of variation of
21.37%, which indicated the firmness was more easily affected by different regions compared to
single fruit weight and fruit shape, but the coefficient of variation was still less than 30% that was
relatively stable within a reasonable degree of dispersion. In summary, the appearance quality of
‘Zhongmi No. 2’ fruit was less affected by different regions, indicating its appearance has strong
adaptability to different ecological environments. Average value of soluble solid content of
‘Zhongmi No. 2’ fruits from different regions of China was 18.14% with coefficient of variation
of 10.26%, and dry matter content was 20.15% with coefficient of variation of 8.38%, indicating
soluble solid content and dry matter content is little influenced by region that is also means that
soluble solid content level of ‘Zhongmi No. 2’ is stable in different areas. The range of titratable
acid was 0.36%-1.25% with coefficient of variation is 36.84%, which indicates that the acidity is
easily affected by different regions. Vitamin C is the characteristic indicator of kiwifruit, the
average value of Vc of ‘Zhongmi No. 2’ was 102.51 mg/100g, Vc content was highest in the fruit
of Yunnan (altitude 1840 m), with the value of 131 mg/100g, while was lowest in the fruit of
Jiangxi (altitude 22 m), with the value of 71.73 mg/100g, implying Vc might be more
accumulated in high altitude regions. Tannin is the main source of fruit astringency. The average
tannin content of ‘Zhongmi No. 2’ from different regions of China was 787.75 mg/kg with a
coefficient of variation of 13.76%, indicating that tannin content is little influenced by different
regions. Fructose, glucose and sucrose are the main soluble sugars of fruits. The average value of
fructose and glucose of ‘Zhongmi No. 2° were 4.69 mg/100g and 4.75 mg/100g respectively in
different regions with similar content, and coefficient of variations were 18.02% and 19.99%,
close to each other, while average value of sucrose content 1.60 mg/100g with a coefficient of

variation of 65.94%. This suggests fructose and glucose are main soluble sugars of ‘Zhongmi No.



2’ with stable performance in different regions, while sucrose content is relatively low and highly
susceptible to regional influences. The results showed that there were high correlations among
fruit quality indexes of ‘Zhongmi No. 2’ in different regions, and those that were significantly
relevant can be screened to simplify the evaluation system. Five principal components were
extracted with the standard of eigenvalue greater than 1. Fructose, Ve, firmness, tannin content
and horizontal diameter were the first, second, third, fourth and fifth principal component,
respectively. The first principal component, the second principal component and the fourth
principal component represent the internal quality of the fruit, and the third principal component
and the fifth principal component represent the external quality of the fruit. The 15 fruit indexes of
‘Zhongmi No. 2’ were standardized, and a comprehensive evaluation formula
(Fcom.=0.395F1+0.163F2+0.157F3+0.104F4+0.725F5) for fruit quality using the principal
component variance contribution rate as the weight was established. Based on the formula, the
comprehensive scores of fruit quality in 12 provinces were: Chongqing, Shandong, Shanghai,
Guizhou, Zhejiang, Yunnan, Sichuan, Hunan, Jiangxi, Jiangsu, Henan, Hubei. The higher the
comprehensive score, the better the comprehensive quality of ‘Zhongmi No. 2’ in the region.
[ Conclusion ] ‘Zhongmi No. 2 has strong adaptability and can be promoted for planting in
different ecological regions.
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Fig.1 Distribution region of ‘Zhongmi No. 2’
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Table 1 Geographical situation of ‘Zhongmi No. 2’ fruits in different regions
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Sampled Longitude of Latitude of Altitude of o

. . . . i . i Sampling time
provinces sampling point sampling point sampling point (m)
Vi1 Henan 113°48’ 35°10’ 79 2023410 H6 H
I Shandong  118°13' 35°41" 148 2023 9 H 25 H
4L Hubei 110°43' 32049’ 230 2023410 H 23 H
17 Hunan 109°57’ 28°44' 509 2023429 A 27 H
YLPY Jiangxi 117°13’ 29°21' 22 2023410 H6 H
WL Zhejiang 120°6' 30°9' 10 202349 H 16 H
i Shanghai 121°20’ 30°44 3 2023410 H 12 H
VL7% Jiangsu 119°13’ 31°59’ 0 2023410 H 23 H

HEJK Chongging 107°1’ 29°13' 720 202349 H 16 H




1 Guizhou 104°58' 26°23' 1426 2023 49 H 24 H
V4J11 Sichuan 103°34' 30°43' 647 202349 H 13 H
T Yunnan 101°29’ 24°58' 1840 202349 H 28 H
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Table 2 Appearance quality indexes of ‘Zhongmi No. 2’ fruits in different regions of China

KAEE O FRE KAz Pt ES | ZIE Tz
Sampled Single fruit Horizontal diameter ~ Vertical diameter  Fruit shape Firmness
provinces wight (g) (cm) (cm) index (Kg/cm?)
[ Henan 118.82+16.01 53.07+4.24 73.78+4.44 1.4£0.13 1.03+0.21
AR

101.54421.45 54.27+6.8 60.63+7.38 1.13£0.15 0.81+0.3
Shandong
W4t Hubei 111.4£22.18 52.94+3.43 69.82+4.27 1.32+0.11 0.94+0.17
17 Hunan 95.82+18.3 51.19£2.6 63.72+4 1.25+0.08 0.76+0.18
1LV Jiangxi 114.3746.92 54.85£3.93 69.47+4.09 1.27+0.14 0.96+0.25
WiTL Zhejiang 94.19+8.8 49.47+1.56 61.77+£3.1 1.25+0.06 1+0.3
kg

142.45+15.43 56.55+3.92 78.04+3.1 1.39+0.1 1.14+0.1
Shanghai
{L75 Jiangsu 112.2249.45 54.843.19 70.1+£2.53 1.28+0.08 0.54+0.1
HIK

113.68+20.65 53.64+3.6 67.42+6.32 1.26+0.09 1.36+0.24

Chongqing




M Guizhou 104.96+19.1 56.83+5.94 64.85+3.56 1.15+0.12 0.89+0.24
PUJIl Sichuan  93.98+11.54 49.49+1.99 62.76+3.66 1.27+0.08 1.07+0.41
ZF§ Yunnan  117.42+13.43 56.72+3.66 69.86+3.37 1.24+0.1 1.07+0.12
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Table 3 Internal quality indexes of ‘Zhongmi No. 2’ fruits in different regions

of China
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AV [ A E . LSS HEWE
- TE OBE & Ve & i
KEEE  TEMEE % B Fruct Sucr
Dry Fresh Dry Vitamin C Gluco
Sampled Soluble Titratable Tannin ose ose
weight  weight  matter content se
provinces  solid acidity content (g/10 (g/10
(g) (2) content (mg/100g) (g/10
content (%) (%) (mg/kg) 0g) 0g)
(%) 0g)
1.63
VAT T 0.54+0.1 0.33+0  1.68+0. (8.06+0. 4.53+ 4.53+
18.28+1.44 19.6£1.45  103+1.73 +0.1
Henan 5 .06 35 41)x10> 042 0.42
5
1.11
AR 0.41+£0.0 0.62+0 2.76+0. 22.43+1.1 126.67+19  (9.09+1. 573+ 5.83+
21.41+1.21 +0.6
Shandong 7 15 6 8 .01 49)x10>  0.12 0.06
3
430
il 0.730.1  0.6120  2.91+0. 20.95£0.7 8527+I3.  (7.68+0. 3.60= 3.53%
19.64+1.06 +0.3
Hubei 8 2 98 3 11 89)x10>  0.20 0.31
6
0.69
i) 0.36+0.0  0.47+0 2.3+0.6 20.49+09 12533+14 (7.50+0. 530+ 5.30+
18.85+1.32 +0.1
Hunan 9 .14 9 9 .36 72)x10>  0.10 0.10
7
0.76
MW 0.71+£0.2 0.3240  1.5740. 20.43+22 71.73%£2.1 (6.52+0.  3.90+ 3.93+
16.6+1.76 +0.1
Jiangxi 4 .09 3 7 8 83)x10>  0.10 0.12




WL 0.49+0.1 0.57¢0  2.82+0. 74.70+4.5 (5.82+0. 577+ 593+
18.87+0.93 20.4+1.75 +0.6
Zhejiang 1 12 58 6 10)x10>  0.65 0.70
0
0.66
L 1.254+0.2 0.45+0 2.21+0. 20.09+1.3 101.03£7. (7.39£0. 4.03+ 4.03+
14.89+1.7 +0.1
Shanghai 6 .1 42 5 23 10)x10? 0.25 0.25
1
1.57
L5 0.69+0.2 048+0 2.77+0. 17.34+0.7 91.60+1.4 (8.16+0. 3.87+ 3.80+
16.71+1.15 +0.9
Jiangsu 3 .09 5 9 0 45)x10? 0.23 0.20
0
R 2.17
0.59+0.2 0.59+0  2.73+0. 21.46+0.7 92.87+2.5 (7.8740. 5.3+0 5.63+
Chonggin  19+0.56 +0.4
6 11 5 8 5 67)x10? .26 0.29
g 5
1.09
oAl 0.57+0.1 0.44+£0 2.61+0. 16.93+0.8 97.53£5.6 (7.65£0. 4.10£ 4.10+
15.51+1.11 +0.3
Guizhou 1 13 8 3 2 22)x10? 0.44 0.61
7
2.63
g 0.78£0.2  0.43+0  1.93+0. 22.24+0.8 129.33x12 (9.22+1. 5.87+ 6.17+
19.2+1.03 +0.2
Sichuan 4 .1 44 4 .86 30)x10? 0.31 0.29
5
0.83
=M 0.49+0.2 0.35¢0  1.83+0. 19.38+1.3  131.00£3. (9.59+0. 427+ 427+
18.69+0.67 +0.1
Yunnan 2 .05 23 4 61 47)x102  0.15 0.15
*x4 ‘BE2S BROMER
Table 4 Quality distributions of ‘Zhongmi No. 2’ fruits
PFl S5 Two o ) ¥IME AR Fr#EZ Standard AR AR
) HAK$EFR Specific Indexes o
typed quality Average Range deviation CV (%)
AL 5t . 93.98-14
) I E Single fruit wight 110.07 13.58 12.34
Appearance quality 2.42
/ ) ) 49.47-56
}¥51% Horizontal diameter 53.65 03 2.57 4.8
/ ) ) 60.63-78
Z\1% Vertical diameter 67.69 o 5.18 7.66
BAAEH Fruit shape index  1.27 1.13-1.4  0.08 6.28
) 0.54-1.3
f# ¥ Firmness 0.96 ] 0.21 21.37
PTERL R Internal o] EME R & & 14.89-21
18.14 1.86 10.26
quality Soluble solid content 41
e o 0.36-1.2
T E MR Titratable acidity  0.63 5 0.23 36.84
) 0.32-0.6
FH Dry weight 0.47 5 0.11 22.69
) ) 1.57-2.9
i Fresh weight 2.34 | 0.49 20.81
T & Dry matter 16.93-22
20.15 1.69 8.38

content

43




Ve & & Vitamin C content  102.51

B4 & Tannin content 787.75
¥ Fructose 4.69
1% 9% Glucose 4.75
JEFE Sucrose 1.60

71.73-13
1.00
582-959
3.6-5.87
3.53-6.1
7
0.66-4.3

21.09

108.38
0.85

0.95

1.05

20.57

13.76
18.02

19.99

65.94
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Table 5 Correlation matrix of ‘Zhongmi No. 2’ fruit quality indexes

BRSO OB O 2 RBE O K WwEt WwHE T E & E OFHR ve 5 BTl ROOW WA MW

&5 HD VD % FSI  Firmness ¥ & TD DW FW 5 B B iy Fructose  Glucose  Sucrose
SFW T o= DMC VC TC
SSC

PEE SFW 1 0.689* 0.934**  0.611*  0.320 -0.568 0.703*  -0.302 -0.266 -0.266  -0.172  -0.001  -0.641*  -0.620*  -0.208
1% HD 1 0.532 -0.080  -0.017 -0.532 0.274 -0.289  -0.109 -0.526  -0.010 0214  -0.683*  -0.676%  -0.426
W12 VD 1 0.800%  0.225 -0.592%  0.673*  -0.437 -0.363 20318 0233 -0.052  -0.724**  -0.708** -0.075
FIFREL FSI 1 0.282 -0.312 0.583*  -0.325 -0.368 -0.001  -0.245 -0.197 -0.358 -0.346 0.205
f#iJ Firmness 1 0.023 0.281 -0.027  -0.237 0421  -0.042 -0.012 0.193 0.257 0.144
A PERE RS SSC 1 -0.605%  0.507  0.237 0.700* 0384  0.368  0.613* 0.596* 0.408
A ERR TA 1 -0.133  -0.136 -0.028  -0.234 -0.119  -0.421 -0.384 0.082
FE DW 1 0.909** 0377  -0.105 -0.090  0.353 0.352 0.478
fEE FW 1 -0.039  -0227 -0.164  0.125 0.117 0.393
T & DMC 1 0259 0.146  0.617* 0.632* 0.296
Ve & Ve 1 0.824*  0.401 0.375 -0.215
BroE TC 1 0.115 0.115 0.057
HH# Fructose 1 0.996**  -0.038
& FE Glucose 1 -0.11
RERE Sucrose 1

SFW. HD. VD. FSI. SSC. TA. DW. FW. DMC. VC #1 TC 4}l & Single Fruit Wight. Horizontal Diameter. Vertical Diameter. Fruit Shape Index. Soluble Solid Content. Titratable
Acidity. Dry Weight. Fresh Weight. Dry Matter Content. Vitamin C Content fil Tannin Content ff45 5 .SFW, HD, VD, FSI, SSC, TA, DW, FW, DMC, VC and TC are the abbreviations of
Single Fruit Wight, Horizontal Diameter, Vertical Diameter, Fruit Shape Index, Soluble Solid Content, Titratable Acidity, Dry Weight, Fresh Weight, Dry Matter Content, Vitamin C Content

and Tannin Content, respectively.

#p < 0.01 (FREFEMK) ; *P < 0.05 (EFEAMK)  **Correlation is highly significant at P < 0.01; *Correlation is significant at P < 0.05.
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Table 6 Principal component analysis of 15 indicators

645 Indexes ER 1 RHERE ERr 2 FHEAE T3 RHERE T4 FHERE EHr S FHERE

PC1 Eigenvalues PC2 Eigenvalues  PC3 Eigenvalues PC4 Eigenvalues PC5 Eigenvalues
PEE SFW -0.144 -0.06 0.024 0.02 0.127 0.08 0.158 0.13 0.243 0.23
1% HD -0.116 -0.05 0.092 0.06 -0.155 -0.10 0.244 0.20 0.342 0.33
W12 VD -0.153 -0.06 0.007 0.00 0.137 0.09 0.093 0.07 -0.051 -0.05
FIFREL FSI -0.097 -0.04 -0.047 -0.03 0.273 0.18 -0.065 -0.05 -0.307 -0.29
f#iJ% Firmness -0.008 0.00 0.033 0.02 0.315 0.21 -0.027 -0.02 0.370 0.35
AR PERE RS SSC 0.140 0.06 0.022 0.01 0.082 0.05 0.191 0.15 -0.204 -0.20
AHERR TA -0.108 -0.04 -0.069 -0.04 0.196 0.13 0.076 0.06 0.192 0.18
T-E DW 0.095 0.04 -0.257 -0.16 0.011 0.01 0.266 0.21 0.269 0.26
fEE FW 0.062 0.03 -0.291 -0.19 -0.121 -0.08 0.250 0.20 0.239 0.23
T & DMC 0.099 0.04 0.028 0.02 0.286 0.19 0.055 0.04 0.076 0.07
Ve & Ve 0.060 0.02 0.320 0.20 0.007 0.00 0.243 0.19 -0.023 -0.02
BroE TC 0.030 0.01 0.269 0.17 0.007 0.00 0.436 0.35 -0.127 -0.12
HPE Fructose 0.146 0.06 0.080 0.05 0.100 0.07 -0.153 -0.12 0.210 0.20
HI%IHE Glucose 0.143 0.06 0.075 0.05 0.118 0.08 -0.151 -0.12 0.232 0.22
HEHE Sucrose 0.040 0.02 -0.231 -0.15 0.159 0.10 0.259 0.21 -0.426 -0.41
RefEE
Characteristic value 5.921 2.439 2.361 1.563 1.088
Variance contribution rate (%) 39.476 16.258 15.739 10.419 7.250
Bt ZTTRE

39.476 55.735 71.473 81.892 89.142

Cumulative variance contribution rate (%)




PC 72 Principal Component HJ4i 5 .PC is the abbreviations of Principal Component.
2.5 ‘% 2 S REMBAMNEETNHRET
XF R 2 5015 WUR SEAR AR B #EAT PR L AL B (3R 7) 5 ARdEAR B By X1 X5, RFE ) S AR S R AUS A INAS 5 A TR 1A 23
Rk
F1=-0.06X1-0.05X2-0.06X3-0.04X4+0.00X5+0.06X6-0.04X7+0.04X8+0.03X9+0.04X10+0.02X11+0.01X12+0.06X13+0.06X14+0.02X15
F2=0.02X1+0.06X2+0.00X3-0.03X4+0.02X5+0.01X6-0.04X7-0.16X8-0.19X9+0.02X10+0.02X11+0.17X12+0.05X13+0.05X14-0.15X15
F3=0.08X1-0.10X2+0.09X3+0.18X4+0.21X5+0.05X6+0.13X7+0.01X8-0.08 X9+0.19X10+0.00X114+0.00X12+0.07X13+0.08 X14+0.10X 15
F4=0.13X1+0.20X2+0.07X3-0.05X4-0.02X5+0.15X6+0.06X7+0.21X8+0.20X9+0.04X10+0.19X11+0.35X12-0.12X13-0.12X14+0.21X15
F5=0.23X1+0.33X2-0.05X3-0.29X4+0.35X5-0.20X6+0.18X7+0.26X8+0.23X9+0.07X10-0.02X11-0.12X12+0.20X13+0.22X14-0.41X15
P o 7 22 DR N BCEL, TR S R 45 VRN T R
F 2£=0.395F140.163F2+0.157F3+0.104F4+0.725F5
FT MR 12 M0 R 2 5 RSB SE A, A, RYNZKE PR 2 5 a i (R 8) , B, EAFM
X R 257 ZEEHEFE N EIRL AR Bl SN WL, =F. PO IR, YDPE. VLR, VR, Wb
R 7 15 DR AREUIRRARELL

Table 7 Data standardization of 15 indexes

LIPS o RUBEEC B E WEt W T OE & O EH O TWR OVesE Rrd RO WA o

KA SFW HD VD FSI Firmness W B TD DW FW & ® VC = Fructose ~ Glucose  Sucrose
Sampled provinces & o= DMC TC

SSC
Vi Henan 0.64 -0.22 1.18 1.67 0.32 0.08 -0.40 -1.32 -1.36 -0.32 0.02 0.17 -0.19 -0.24 0.03
17 Shandong -0.63 0.24 -1.36 -1.73 -0.75 1.76 -0.96 1.39 0.85 1.35 1.15 1.12 1.23 1.13 -0.46
4k Hubei 0.10 -0.29 0.41 0.66 -0.12 0.81 0.41 1.29 1.16 0.48 -0.82 -0.18 -1.29 -1.29 2.57
5 Hunan -1.05 -0.96 -0.76 -0.22 -0.99 0.38 -1.17 -0.02 -0.09 0.20 1.08 -0.35 0.72 0.57 -0.86

YLV Jiangxi 0.32 0.47 0.34 0.03 -0.02 -0.83 0.32 -1.42 -1.59 0.17 -1.46 -1.26 -0.93 -0.87 -0.80




WL Zhejiang -1.17 -1.62 -1.14 -0.22 0.17 0.39 -0.62 0.92 0.98 0.15 -1.32 -1.90 1.28 1.24 0.13

¥ Shanghai 2.38 1.13 2.00 1.54 0.85 -1.75 2.64 -0.20 -0.27 -0.03 -0.07 -0.45 -0.78 -0.76 -0.89
{LJ} Jiangsu 0.16 0.45 0.47 0.16 -2.06 -0.77 0.24 0.08 0.87 -1.66 -0.52 0.26 -0.97 -1.00 -0.03
#H K Chongqing 0.27 0.00 -0.05 -0.09 1.92 0.46 -0.19 1.11 0.79 0.78 -0.46 -0.01 0.72 0.92 0.54
571 Guizhou -0.38 1.24 -0.55 -1.48 -0.36 -1.41 -0.27 -0.30 0.55 -1.90 -0.24 -0.21 -0.70 -0.69 -0.48
VUJII Sichuan -1.18 -1.62 -0.95 0.03 0.51 0.57 0.62 -0.39 -0.85 1.24 1.27 1.24 1.40 1.49 0.98
=B Yunnan 0.54 1.19 0.42 -0.35 0.51 0.30 -0.62 -1.14 -1.05 -0.45 1.35 1.58 -0.50 -0.51 -0.73

SFW. HD. VD. FSI. SSC. TA. DW. FW. DMC. VC #1 TC 4}l & Single Fruit Wight. Horizontal Diameter. Vertical Diameter. Fruit Shape Index. Soluble Solid Content. Titratable
Acidity. Dry Weight. Fresh Weight. Dry Matter Content. Vitamin C Content fil Tannin Content ff45 5 .SFW, HD, VD, FSI, SSC, TA, DW, FW, DMC, VC and TC are the abbreviations of
Single Fruit Wight, Horizontal Diameter, Vertical Diameter, Fruit Shape Index, Soluble Solid Content, Titratable Acidity, Dry Weight, Fresh Weight, Dry Matter Content, Vitamin C Content

and Tannin Content, respectively.
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Table 8 Assessment scores of ‘Zhongmi No. 2’ fruits in different regions of China

KIEE FL{37r F2137r F313%r F4flp F503%0 Z6/D He4
Sampled provinces F1 score F2score F3score F4score F5score Comprehensivescore Rank
VA7 Henan -0.2737  0.4428 0.5045 -0.4209  -1.247 -0.9046 11
L% Shandong 0.6223 0.3452 -0.3696  0.9254 0.8939 0.9884 2
W4t Hubei -0.0263  -1.1722  0.3361 1.2518 -1.3365  -0.9875 12
W7 Hunan 0.3178 0.3331 -0.382 -0.631 -0.4591  -0.2786 8
VLY Jiangxi -0.3904  0.0687 -0.0589  -1.2268  -0.1724  -0.4048 9
WL Zhejiang 0.4572 -0.8928  0.0619 -1.3227  0.392 0.1914 5
¢ Shanghai -0.7249  0.0118 0.7783 0.2072 1.4773 0.9304 3
YL Jiangsu -0.2862  -0.3982  -0.9361  0.4225 -0.7262  -0.8075 10
#H K Chongging 0.2248 -0.3461  0.6765 0.3033 1.2968 1.1103 1
Fe/ Guizhou -0.1922  -0.075 -1.2117  -0.0685  0.7364 0.2484 4
VY1l Sichuan 0.4563 0.5804 0.8186 -0.1009  -0.7694  -0.1649 7
274 Yunnan -0.1878  1.1012 -0.2212  0.6627 -0.0946  0.0709 6

3 ifig

SRLEE 5T 52 AL TR A TE SR SR RIS IR, SO 25 Y LR M S R AR
BRI, gk 2 5 e RO R 2 e M SRR RIE AT BT I 7 RO R BT RS, SRR
EFE SRBUME, SRS ERLE, EAEERREEES FIRE Y, AR EREE, Bird
SELEZNE X I FRRE . AT B2 57 TEEAIHE W8T, RiFTiE
BORE 12 AN FIHLX R iR 257 B, EAT RSN A N TE TR BRI, R
H 153 73 Bl 2 AN B AR AR EAT oM AR e IR 5 TR 7, e 2SR I BIRAR 5 1 2 A D 0
AT, Wb Ve MR THEANTERRLEA BT . BRSO 3 57 7 i B U st
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AR, B RE RS R E VN AR, B PR 2 5 AR R EK,
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AREBXE, FR2 5 EXREAXBNEARIM R, R P2 5 REEEMNIX
12 A XA EAL S I AR A %, BAARSRIHE 77, AT EIX 12 MRS X Ek
RVSAEX IR A HET A . AW TN EAFE MRS R 2 57 RSk, R ZM o
TIVERRSE AR E S PN AR R, Juah AT BEE 1 AR . RS T B RIS, ThE A
FE B2 AN, AEZ L AR A X RS R AR, R, JEEARIE A R L4
JEE AR v BE G ISRAE R, XS AN R 4473 8] () 808 AT X B AN A, SEAxTii b S “ ook 2
5 ONAFEAESXIRAEN ST, iR X RIS AR S
4 £5iR

AW FUE I E AR X R 2 50 RSB ER AR, AR G A A A 3 g
WAL T R GE A VAR R, WA F X SRS AT LR VPN, IRE R4S . R, SE.
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