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EL ¥ 5°1°|fg~ ke 1,800 P2 I e ke | ke 2,000 3173
e 128%; ke | 1000 | E&H [BHa tke | ke | 700 2R
71F h ke 3,500 BB RoRD 500g | kg 1,200 £k
EhLA 1~2kg | ke 12,000 ERH ||RboFA 300g | ke 800 1173
BAHLA 5°1°kgg~ ke 3,500 EAH |BEs 500g | ke 500 ER
EHLA 5°1°kgg~ ke 4,000 ERH |EFAYL 2kg | ke 2,000 3173
EXZAAY:N /5%og ke 1,000 R
7+a % €| ke | 2500 | mamm LN BT
7+ kg;;; ke | 2000 | E&M |crtzE 1283; ke | 5500 | mames
o =N k%;’; ke 1,500 ERH |£25R 300g | ke 800 BT
53 1~2kg| kg | 2,000 EZH |ESSR 100g | ke 300 BT
KR bg kgG/ 2‘:: kg 6,000 P | Vb ke 1,500 fEN AT
FuR ke 4,500 R
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