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Prunus dulcis
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Moringa pterygosperma
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var. alboglabra);(7)4# + 4 & (Brussel sprouts; B. oleracea
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narinosa);(6)-k % (B rapavar. japonica);(7)3#E % (Turnip;

B. rapa var. rapa)
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SEEFPAPRLFT AR I ERAFFL LR S
BLR AR R
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