}-T-}-T-E °

x B28/(—t2 MNEE (%) =BIi&

—T> MNEE REZX$HD (10/R])

RIDEZ

BE-RIBEKOEBEEX100, BIEKOBE=RIE+/K T.

IKIZITTEID T

(1) BiE/K 400 g [CERIEN 64 g £LIFTTL\D,
CORIBKOEE/—t> MEE(Z
18] % 7,
=16 %

(3) BIE/K 80 g (CRIEN 4 g &IFTLD,
CORIBKDEE/\—t> MNEE(E
il % hH.
=5%

(5) /K 235¢g (CRIE 15g Z&M LT,
COREKDEBE/(—t> MREEF
il % hH.
=6%

(7) /K120 g ICBIE 30 g ZEMUT,
CORBKOEE/(—t> MEE(Z
fal % hH.
=20%

(9) /K 225 g ICBIE 25 g Z&EMUT,
CORBRIEKDEE/ -tz MNEE(E
1] % 7.
=10 %

(2) BiE/K 80 g [CEIEN 32 g £IFTNB,
CORIEKDEE/(—t> NEE(E
1 % h
=40 %

(4) BiE/K 300 g (CERIEN 24 g &£IF TV,
CORIBKDEE/\—t> MNEE(E
il % hH.
=8%

(6) K 147 g [CRIE 3 g &M LTS,
CHBRIBEKDE=Z/—t> MNEE(E
fal % H.
=2%

(8) 7K 280 g ICEIE 120 g LD LT,
COBRIEKDEEZ/\—t> MNEEE
18] % .
=30 %

(10) BI8/K 400 g [CBIEN 8 g £IFTTULVD,
COBRIEKDEE/\—tz> NEE(E
] % 7.
=2%
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