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F.2.2.3.3 BEREERNIRTT 0 NEET . FIERGHE, SMENGHE R4, SRR .
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G. 1.3 FF ARAZE S /K EN200 LA W FEN NIE TP, —% R AREEHS/KEIBS N T
BETJP, ZRARERREE RRAENA N, —BAGRTERRSIEN EEZ120 cm~30 cm, JJj
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G.2 Fi&
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OB—E AR, BKIERE, PR BT E B Sk Sl kiR, EnRFz), Ak
B E KRR R TR TR, REBAR mh KHAMIAER S PR AR T
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6. 2.3 —Z. HLEE HLIRIKIO%EE I E KT, BEREEREL ke~1.5 kg, KIRHETO T~
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Belti. ANFEEH . AR A ANFERAE N RS, KT SR, #R IR, 2HnT.
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Ho1. 3.1 SREAZEFAT, EMSRARBARRE. FHRE. A, AENESH: 2REE
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H. 1.4 &%]
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H. 1.5 #tt

H.1.5.1 WIBLIETRAS T A AT

Ho1.5.2 TEZIAA ZIE1. 8 m~2. 0 mBEIAEMRUIRIE R, KEN10 m~15 m, M7
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W S L PP B RIS00 H B PR Y ERL 0, SRS 323 BB RARIIAL .
H.4 B3, HAEE
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