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m Allergen Information
- This list provides information on the 28 food ingredients with allergens specified by Japanese law.
- This is the list of 28 specified raw materials that can cause allergic reactions.
The materials are either direct ingredients or materials that could be mixed in the meals during the cooking and serving process (cross-contact).
- We process and cook our meals with the greatest care.
However, please be aware that cross-contact* can occur since the items are processed and cooked in the same facilities and staff.
*Cross-contact: When an allergen is inadvertently transferred from a food containing an allergen to a food that does not contain the allergen.
- The degree of allergenic reactions also vary from person to person and also depend on your current physical condition.
When placing your order, we ask that you make the final decision after having taken into consideration all of the above.

= Nutrition values

-Nutrition values are based on lab tests and Japan'’s official food composition data.
-Since each item is handmade, the nutrition values may vary slightly.

-Optional condiments, such as dressings, are not included in the nutrition values.
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m Allergen Information
- This list provides information on the 28 food ingredients with allergens specified by Japanese law.
- This is the list of 28 specified raw materials that can cause allergic reactions.
The materials are either direct ingredients or materials that could be mixed in the meals during the cooking and serving process (cross-contact).
- We process and cook our meals with the greatest care.
However, please be aware that cross-contact* can occur since the items are processed and cooked in the same facilities and staff.
*Cross-contact: When an allergen is inadvertently transferred from a food containing an allergen to a food that does not contain the allergen.
- The degree of allergenic reactions also vary from person to person and also depend on your current physical condition.
When placing your order, we ask that you make the final decision after having taken into consideration all of the above.

= Nutrition values

-Nutrition values are based on lab tests and Japan'’s official food composition data.
-Since each item is handmade, the nutrition values may vary slightly.

-Optional condiments, such as dressings, are not included in the nutrition values.
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m Allergen Information
- This list provides information on the 28 food ingredients with allergens specified by Japanese law.
- This is the list of 28 specified raw materials that can cause allergic reactions.
The materials are either direct ingredients or materials that could be mixed in the meals during the cooking and serving process (cross-contact).
- We process and cook our meals with the greatest care.
However, please be aware that cross-contact* can occur since the items are processed and cooked in the same facilities and staff.
*Cross-contact: When an allergen is inadvertently transferred from a food containing an allergen to a food that does not contain the allergen.
- The degree of allergenic reactions also vary from person to person and also depend on your current physical condition.
When placing your order, we ask that you make the final decision after having taken into consideration all of the above.

= Nutrition values

-Nutrition values are based on lab tests and Japan'’s official food composition data.
-Since each item is handmade, the nutrition values may vary slightly.

-Optional condiments, such as dressings, are not included in the nutrition values.
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m Allergen Information
- This list provides information on the 28 food ingredients with allergens specified by Japanese law.
- This is the list of 28 specified raw materials that can cause allergic reactions.
The materials are either direct ingredients or materials that could be mixed in the meals during the cooking and serving process (cross-contact).
- We process and cook our meals with the greatest care.
However, please be aware that cross-contact* can occur since the items are processed and cooked in the same facilities and staff.
*Cross-contact: When an allergen is inadvertently transferred from a food containing an allergen to a food that does not contain the allergen.
- The degree of allergenic reactions also vary from person to person and also depend on your current physical condition.
When placing your order, we ask that you make the final decision after having taken into consideration all of the above.

= Nutrition values

-Nutrition values are based on lab tests and Japan'’s official food composition data.
-Since each item is handmade, the nutrition values may vary slightly.

-Optional condiments, such as dressings, are not included in the nutrition values.
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PULIVT Y IRERISBEIRFEFHULTEDE T DT, CHIADHETHEELEE W,

Curry Shop

XZO—ERE. RHRELTERSNTORPUIS VB LV BIEDRBTRATZLIBESNSZLISY (BFROEMRTEDHSNZ28mE) ZHAREEDTY.
XTO—EBRBBFRCTFUINF—ERDPFEVRVCLEZREIZ6DTESHDFEA.

XEE - REBCHVTRMODEREILOTENFITH, RADORER - FHERE - FAEELNUTROBRMHINETIRE, 2REBADITREEEEZINTHCCLBHRER .
XTUIG IR BRBZIECRBEAEDNGD, EHEOEATEREZSISECTEANIBDET . BERT . RN ER RS BIFCTERIEEW.

XZOHEHESE(C. BERCBAETHHULTOWEREFTLSBMOVELEY,

PULIVGYICETRBRVEDERO HERMEHE 0120-070-612( =41/ /9:00~18:00)
o - -FHMBICSFNTVZED. A---EHHOBETIHCHENT, TDPLISFVYMELZSTRREZRUSIOTERELTHENFT . —- - EHREVTERLTOEEA.

MEREMDER. REHETORUESES SUTEARRFRERDRICEIIHHULTENET,
XUEDVEDFEDLTVS . REFDOBERISEBUECRENHBIBEAD HBDFIT DT TEIEE W,
XBFHTHEVVEEGAERIEEFNTOFEA. (RLYSYIRRE)

m Allergen Information
- This list provides information on the 28 food ingredients with allergens specified by Japanese law.
- This is the list of 28 specified raw materials that can cause allergic reactions.
The materials are either direct ingredients or materials that could be mixed in the meals during the cooking and serving process (cross-contact).
- We process and cook our meals with the greatest care.
However, please be aware that cross-contact* can occur since the items are processed and cooked in the same facilities and staff.
*Cross-contact: When an allergen is inadvertently transferred from a food containing an allergen to a food that does not contain the allergen.
- The degree of allergenic reactions also vary from person to person and also depend on your current physical condition.
When placing your order, we ask that you make the final decision after having taken into consideration all of the above.

= Nutrition values

-Nutrition values are based on lab tests and Japan'’s official food composition data.
-Since each item is handmade, the nutrition values may vary slightly.

-Optional condiments, such as dressings, are not included in the nutrition values.
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-BARFCHE TFNSEHTTREER, ERLXEHREHRARE/FEREHFEMMER DTSR TN,
-BABERESEXER, BITHN,
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Al ': Product of which sharing the [ - 1 : REEARHE. F-1:dHE2M ALESHX| RAELICHL

factory's manufacturing facility.
[—J1: Product of which is not included.
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Pastas Pizza LT - RERD—ER

PULIVT Y IRERISBEIRFEFHULTEDE T DT, CHIADHETHEELEE W,

XZO—ERE. RHRELTERSNTORPUIS VB LV BIEDRBTRATZLIBESNSZLISY (BFROEMRTEDHSNZ28mE) ZHAREEDTY.
XTO—EBRBBFRCTFUINF—ERDPFEVRVCLEZREIZ6DTESHDFEA.

XEE - REBCHVTRMODEREILOTENFITH, RADORER - FHERE - FAEELNUTROBRMHINETIRE, 2REBADITREEEEZINTHCCLBHRER .
XTUIG IR BRBZIECRBEAEDNGD, EHEOEATEREZSISECTEANIBDET . BERT . RN ER RS BIFCTERIEEW.

XZOHEHESE(C. BERCBAETHHULTOWEREFTLSBMOVELEY,
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PULIVGYICETRBRVEDERO HERMEHE 0120-070-612( =41/ /9:00~18:00)
o - -FHMBICSFNTVZED. A---EHHOBETIHCHENT, TDPLISFVYMELZSTRREZRUSIOTERELTHENFT . —- - EHREVTERLTOEEA.

MEREMDER. REHETORUESES SUTEARRFRERDRICEIIHHULTENET,
XUEDVEDFEDLTVS . REFDOBERISEBUECRENHBIBEAD HBDFIT DT TEIEE W,
XBFHTHEVVEEGAERIEEFNTOFEA. (RLYSYIRRE)

m Allergen Information
- This list provides information on the 28 food ingredients with allergens specified by Japanese law.
- This is the list of 28 specified raw materials that can cause allergic reactions.
The materials are either direct ingredients or materials that could be mixed in the meals during the cooking and serving process (cross-contact).
- We process and cook our meals with the greatest care.
However, please be aware that cross-contact* can occur since the items are processed and cooked in the same facilities and staff.
*Cross-contact: When an allergen is inadvertently transferred from a food containing an allergen to a food that does not contain the allergen.
- The degree of allergenic reactions also vary from person to person and also depend on your current physical condition.
When placing your order, we ask that you make the final decision after having taken into consideration all of the above.

= Nutrition values

-Nutrition values are based on lab tests and Japan'’s official food composition data.
-Since each item is handmade, the nutrition values may vary slightly.

-Optional condiments, such as dressings, are not included in the nutrition values.
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-BARFCHE TFNSEHTTREER, ERLXEHREHRARE/FEREHFEMMER DTSR TN,
-BABERESEXER, BITHN,
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factory's manufacturing facility.
[—J1: Product of which is not included.
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PUNT> - REMRD—ER

PULIVT Y IRERISBEIRFEFHULTEDE T DT, CHIADHETHEELEE W,

XZO—ERE. RHRELTERSNTORPUIS VB LV BIEDRBTRATZLIBESNSZLISY (BFROEMRTEDHSNZ28mE) ZHAREEDTY.
XTO—EBRBBFRCTFUINF—ERDPFEVRVCLEZREIZ6DTESHDFEA.

XEE - REBCHVTRMODEREILOTENFITH, RADORER - FHERE - FAEELNUTROBRMHINETIRE, 2REBADITREEEEZINTHCCLBHRER .
XTUIG IR BRBZIECRBEAEDNGD, EHEOEATEREZSISECTEANIBDET . BERT . RN ER RS BIFCTERIEEW.

XZOHEHESE(C. BERCBAETHHULTOWEREFTLSBMOVELEY,

ry
0
il

PULIVGYICETRBRVEDERO HERMEHE 0120-070-612( =41/ /9:00~18:00)
o - -FHMBICSFNTVZED. A---EHHOBETIHCHENT, TDPLISFVYMELZSTRREZRUSIOTERELTHENFT . —- - EHREVTERLTOEEA.

MEREMDER. REHETORUESES SUTEARRFRERDRICEIIHHULTENET,
XUEDVEDFEDLTVS . REFDOBERISEBUECRENHBIBEAD HBDFIT DT TEIEE W,
XBFHTHEVVEEGAERIEEFNTOFEA. (RLYSYIRRE)

m Allergen Information
- This list provides information on the 28 food ingredients with allergens specified by Japanese law.
- This is the list of 28 specified raw materials that can cause allergic reactions.
The materials are either direct ingredients or materials that could be mixed in the meals during the cooking and serving process (cross-contact).
- We process and cook our meals with the greatest care.
However, please be aware that cross-contact* can occur since the items are processed and cooked in the same facilities and staff.
*Cross-contact: When an allergen is inadvertently transferred from a food containing an allergen to a food that does not contain the allergen.
- The degree of allergenic reactions also vary from person to person and also depend on your current physical condition.
When placing your order, we ask that you make the final decision after having taken into consideration all of the above.

= Nutrition values

-Nutrition values are based on lab tests and Japan'’s official food composition data.
-Since each item is handmade, the nutrition values may vary slightly.

-Optional condiments, such as dressings, are not included in the nutrition values.
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REREE 931 41.5 32,7 | 112.0 | 12.4 [ - [ A - A A - - - - - - A - A ° ° ° - - - A ° A ° - -
BEEHFr—>1— 1,014 | 453 40.2 | 112.1 | 12.0 . - . A - A A - - - - - - A - A . ° ° - - - A . A . - -
REREERFr—>1— 1,082 | 51.9 44,7 | 1125 | 12.7 ° - ° A - A A - - - - - - A - A ° ° ° - - - A A ° - -
BRI —A> 548 21.1 16.9 72.6 8.0 ° - ° A - A A - - - - A - A - A . . . - - - A . A . - -
BREEMS—2X> 616 27.6 21.4 73.0 8.7 ° - ° A - A A - - - - A - A - A ° ° ° - - - A ° A ° - -
S=AY EmFr—31-X> 700 31.5 28.9 73.1 8.4 ° - ° A - A A - - - - A - A - A . . . - - - A . A . - -
KEEHRFr—>1-2X> 767 38.0 33.4 73.4 9.1 ° - ° N - A A - - - - A - A - A ° ° ° - - - N ° A ° - -
=z R=plot i 897 26.8 34.2 | 115.3 | 11.1 ° - ° A - A A - - - - - A - . . . . - - - A ° A ° - -
KRERNFEDIEE 964 33.4 28.7 | 1156 | 11.8 ° - ° A - A A - - - - - - A - ° ° ° ° - - - N ° N ° - -
BNEEFv—31-D58 1,048 | 37.2 46.2 | 1157 | 11.4 ° - ° A - A A - - - - - - A - . . . . - - - A ° A ° - -
EEENBEEFr—>1-DE8 1,116 | 43.8 50.7 | 116.1 12.1 ° - ° A - A A - - - - - - A - ° ° ° - - - A ° A ° - -
BFHEST— 317 18.0 9.9 36.5 4.5 ° - ° N - A A - - - - A - A - A ° ° ° - - - A . A . - -
BF (5M8) 128 5.7 5.3 14.6 0.8 ° - ° - - - - - - - - - - - - - [ ° ° - - - - - - ° - -
g4k
42 254 4.4 0.6 55.1 0.0 - - - - - - - - - - - - - - - - - - - - - - - - - - - -
eSS BRE 68 6.6 4.5 0.4 0.7 ° - ° - - - - - - - - - - - - - ° - - - - - - - - - - -
MEYD
MWESS Fr—2a1- 218 15.0 17.3 0.7 0.5 ° - A N - N - - - - - - - A - A ° A ° - - - A A A A - -
AR hEEfm (KEX) 174 5.9 0.9 33.1 1.0 o - ° - - - - - - - - - - - - - - - - - - - - - - - - -
BEA HERN\SIBOT A 295 10.1 8.5 44.6 1.3 ° - ° A - A A A - - - - - - - - ° ° ° - - - - - - ° - -
TS5vIRy)C—){94— (#10.5 g {EFE) 2 0.1 0.0 0.3 0.0 = = = = = = = = = = = = = = - - - - - - - - - - - - - -
S—3f (#90.5 g EAR) 5 0.0 0.5 0.0 0.0 - - - - - - - - - - - - - - - - - - - - - - - - - ° - -
Rk
ZUKBLESW (#95 g fSERES) 4 0.4 0.0 0.5 0.7 ° = = = = = = = = = = = = - - - o - - - - - - - - - - -
BEE (F5g1EFRk) 1 0.0 0.0 0.3 0.0 ° - - - - - - - - - - - - - - - - - - - - - - - - - - -
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PULIVGYICETRBRVEDERO HERMEHE 0120-070-612( =41/ /9:00~18:00)
o - -EHMBICESFNTVZED. A---FEHHOBSETIECENT, EDFLIST I MELZSTRREZRUSA O TERELTHNET,

MEREMDER. REHETORUESES SUTEARRFRERDRICEIIHHULTENET,
XUEDVEDFEDLTVS . REFDOBERISEBUECRENHBIBEAD HBDFIT DT TEIEE W,
XBFHTHEVVEEGAERIEEFNTOFEA. (RLYSYIRRE)

XZO—ERE. RHRELTERSNTORPUIS VB LV BIEDRBTRATZLIBESNSZLISY (BFROEMRTEDHSNZ28mE) ZHAREEDTY.
XTO—EBRBBFRCTFUINF—ERDPFEVRVCLEZREIZ6DTESHDFEA.
XEE - REBCHVTRMODEREILOTENFITH, RADORER - FHERE - FAEELNUTROBRMHINETIRE, 2REBADITREEEEZINTHCCLBHRER .
XTUIG IR BRBZIECRBEAEDNGD, EHEOEATEREZSISECTEANIBDET . BERT . RN ER RS BIFCTERIEEW.
XZOHEHESE(C. BERCBAETHHULTOWEREFTLSBMOVELEY,

—- - [RHBELTERULTVERA.

m Allergen Information

- This list provides information on the 28 food ingredients with allergens specified by Japanese law.
- This is the list of 28 specified raw materials that can cause allergic reactions.

The materials are either direct ingredients or materials that could be mixed in the meals during the cooking and serving process (cross-contact).

- We process and cook our meals with the greatest care.

However, please be aware that cross-contact* can occur since the items are processed and cooked in the same facilities and staff.
*Cross-contact: When an allergen is inadvertently transferred from a food containing an allergen to a food that does not contain the allergen.

- The degree of allergenic reactions also vary from person to person

and also depend on your current physical condition.

When placing your order, we ask that you make the final decision after having taken into consideration all of the above.

= Nutrition values

-Nutrition values are based on lab tests and Japan'’s official food composition data.
-Since each item is handmade, the nutrition values may vary slightly.
-Optional condiments, such as dressings, are not included in the nutrition values.

m X TR
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ABRNRSE, THEBRIBER100%F2RE,
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-BEERESEXRER, AITHET.
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mThe meaning of Icons:

@l : Including in the raw materials of
the product.

FAJ: Product of which sharing the
factory's manufacturing facility.

[—J1: Product of which is not included.
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RERD (1BHID) PUIVF-HFERM FUNF—HSEFEMRETZE0
WE | 7S 59 A BEE | U | ME | B | HOU| W | UXB [ ALIS] | 4py | & SFE | KS | B | BRA | 97| 66 | PEVB| DAT [ESFY| NFF| TF | p2a | T-E
A=1-% - R . w -y Fvy Fvy K
BE | 50E | BEE | Bkt | RuEAN
(kcal) (9 (9) (9) &(g) ey = ). | 6 % S o\ (N 3
\% L% | ® @ ® 2 9 9 Q C§ C B )
ZhORY-33—hr—% 165 2.4 8.2 20.4 0.1 . - - ° - - - - - - - - - - - - . - - - - - - - - - - A
ZA—hFrIAIL &IN5 148 2.4 7.1 18.7 0.1 - - - . - - - - - - - - - - - - - - - - - - - - - - - -
JZFNR-TI 119 1.5 3.7 19.9 0.1 - - o | o - - - - - - - - - - - - - - - - - - - - - - - -
TAR
ShF 87 0.0 0.8 20.0 0.1 - - - . - - - - - - - - - - - - - - - - - - - - - - - -
Pgdrapl EER RIS 169 | 28 | 9.4 | 183 | o1 S I I 7 F R A A I O I I A I R e I D I R D R I D R
1-YECEXOBE [ _
it FRo1—vom /8= 158 2.8 7.9 19.0 0.1 - - - . - - - - - - - - - - - - - - - - - - - - - - - -
FHETHRCEE .
ZhORY— 148 2.3 6.8 19.6 0.1 - - - . - - - - - - - - - - - - - - - - - - - - - - -
DyF— -1 156 2.6 5.2 24.8 0.2 ° - o | o - - - - - - - - - - - - . - - - - - - - - - -
B S En| 171 2.3 9.1 20.0 0.1 - - - . - - - - - - - - - - - - ° - - - - - - - - - -
1-> 22 DyINI-> 93 1.3 2.1 17.2 0.0 ° - o | o - - - - - - - - - - - - ° - - - - - - - - - -
YINMY-L NZ5 111 1.5 4.1 17.0 0.2 . -l a| e - - - - - - - - - - - - ° - - - - - - - - - - -
YIMU-A
HTNZSYT~ 96 1.2 4.0 13.9 0.1 - - A ° - - - - - - - - - - - - A - - - - - - - - - - -
lavS% unp/sEN 135 1.8 5.5 19.7 0.3 - -l a| e - - - - - - - - - - - - A - - - - - - - - - - -
HU—-LY—-470-k 188 1.7 5.5 33.1 0.2 - -l A e - - - - - - - - - - - - | a - - - - - - - - - - -
YIMYU-A [
I ryIIo-h 190 1.7 5.5 33.5 0.2 - -l a| e - - - - - - - - - - - - A - - - - - - - - - - -
Jo-hk
I>Ip-I-NJ0-h 181 1.7 5.5 31.1 0.2 - -l A e - - - - - - - - - - - - | A - - - - - - - - - - -
74Z1-t-J0-h 134 1.7 5.5 19.3 0.2 - -l a| e - - - - - - - - - - - - A - - - - - - - - - - -
F2URZ-SFEIBR 205 1.8 9.1 28.9 0.4 ° - o | o - - - - - - - - - - - - ° - - - - - - - - - - -
FaUrR
F2URR-FIa0K 210 1.9 9.5 29.2 0.4 . - o | o - - - - - - - - - - - - ° - - - - - - - - - - -
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XZO—ERE. RHRELTERSNTORPUIS VB LV BIEDRBTRATZLIBESNSZLISY (BFROEMRTEDHSNZ28mE) ZHAREEDTY.
XTO—EBRBBFRCTFUINF—ERDPFEVRVCLEZREIZ6DTESHDFEA.

XEE - REBCHVTRMODEREILOTENFITH, RADORER - FHERE - FAEELNUTROBRMHINETIRE, 2REBADITREEEEZINTHCCLBHRER .
XTUIG IR BRBZIECRBEAEDNGD, EHEOEATEREZSISECTEANIBDET . BERT . RN ER RS BIFCTERIEEW.

XZOHEHESE(C. BERCBAETHHULTOWEREFTLSBMOVELEY,

ry
0
il

PULIVGYICETRBRVEDERO HERMEHE 0120-070-612( =41/ /9:00~18:00)
o - -FHMBICSFNTVZED. A---EHHOBETIHCHENT, TDPLISFVYMELZSTRREZRUSIOTERELTHENFT . —- - EHREVTERLTOEEA.

MEREMDER. REHETORUESES SUTEARRFRERDRICEIIHHULTENET,
XUEDVEDFEDLTVS . REFDOBERISEBUECRENHBIBEAD HBDFIT DT TEIEE W,
XBFHTHEVVEEGAERIEEFNTOFEA. (RLYSYIRRE)

m Allergen Information
- This list provides information on the 28 food ingredients with allergens specified by Japanese law.
- This is the list of 28 specified raw materials that can cause allergic reactions.
The materials are either direct ingredients or materials that could be mixed in the meals during the cooking and serving process (cross-contact).
- We process and cook our meals with the greatest care.
However, please be aware that cross-contact* can occur since the items are processed and cooked in the same facilities and staff.
*Cross-contact: When an allergen is inadvertently transferred from a food containing an allergen to a food that does not contain the allergen.
- The degree of allergenic reactions also vary from person to person and also depend on your current physical condition.
When placing your order, we ask that you make the final decision after having taken into consideration all of the above.

= Nutrition values

-Nutrition values are based on lab tests and Japan'’s official food composition data.
-Since each item is handmade, the nutrition values may vary slightly.

-Optional condiments, such as dressings, are not included in the nutrition values.

m X TR

A FEARASFEHANPOZBRRETEPALERANITHIR. ASBRERIIT 281K,

KBRQRESE, TEBRIBERL100%FERE.

-BARFCHE TFNSEHTTREER, ERLXEHREHRARE/FEREHFEMMER DTSR TN,
-BABERESEXER, BITHN,

m 2 20 oA
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m The meaning of Icons: n FSHEERA mE7| 7|59 4

Ff®] : Including in the raw materials of Fel : EAIRZE. fTel: AMME2M At AEL|CL

the product. FA): I HE- ZRANZEPERIANER. TAl: 32 ®M= 2rloM 7|7E 386t AL CHL
Al ': Product of which sharing the - 1 : REARRE. F-1:dHE2M ALESHX| RAELICHL

factory's manufacturing facility.
[—J1: Product of which is not included.
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READ (1BHED) FULE—ERMA Ut EEMECETHE0

WE [ 7E | 5 7 [ BEE] XU | M [ <BH | SOF| Wb | WB [ASS] ¥ [ 4| aiF | & [ A= | BR[| Be | 997 &6 | Paws| baT [€5F] N+ | & | 5 [7-%
A=1—% - R " €-Fy -y Fvy Fvy K
e L= 5= RoK{EY | BRIBHEN W

e e o) g ER N @ D% 955 6% wmS RS a0 de e ©) &

TAAD-0>S 2 0.1 0.0 0.3 0.0 - - - - - - - - - - - - - - - - - - R - R - R - R - R -

7AZA9-0>M 2 0.1 0.0 0.5 0.0 - - - - - - - - - - - - - = S = S = = o o o - - - - - -

TARD-0O>L 3 0.2 0.0 0.7 0.0 - - - - - - - - - - - - - - - - - - R - R - R - R - R -

>Ip-I-)S 66 0.0 00 | 164 | 00 S T I N N N I A A I S I A A I R IS I R IS R IS I I I B S

\

SYSr—-I-)IM 99 0.0 0.0 24.6 0.0 - - - - - - - - - - - - - - - - - - - - - - - - - - - -

Soov-I-)L 131 0.0 0.0 32.8 0.0 - - - - - - - - - - - - - = = = S = = o o o - - - - - -

~RF2E0s 2 0.1 0.0 0.4 0.1 - - - - - - - - - - - - - - - - - - R - R - R - R - -

~RT2EOM 3 0.1 0.0 0.6 0.2 - - - - - - = a - - - o - - - - - - - - - - R - R - R -

~RTEOL 4 0.1 0.0 0.8 0.3 - - - - - - - - - - - - - - - - - - R - R - R - R - - _

~RT331-3S 72 0.1 0.0 18.0 0.0 - - - - - a - - - o o - - - - - - - - - R - R - R - R -

~RT2I-3M 114 0.1 0.0 28.4 0.0 - - - - - - - - - - - - - - - - - - R - R - R - R - - _

~RTI-35L 133 0.1 0.0 33.1 0.0 - - - - - - = a - - - o - - - - - - - - - - R - R - R -

*0>Y-4S 76 0.0 0.0 19.0 0.0 - - - - - - - - - - - - - - - - - - R - R - R - R - - _

A0>Y—-4M 114 0.0 0.0 28.6 0.0 - - - - - - = a - - o o - - - - - - - - R - R - R - R -

*0>Y-4L 152 0.0 0.0 38.1 0.0 - - - - - - - - - - - - - - - - - - R - R - R - R - - _

tI>7yTS 79 0.0 0.0 19.7 0.0 - - - - - - = a - - - o - - - - - - - - - - R - R - R -

tI>7yIM 118 0.0 0.0 29.6 0.1 - - - - - - - - - - - - - - - - - - R - R - R _ R - - _
YINRUSY

tI>7yIL 157 0.0 0.0 39.4 0.1 - - - - - - = a - - - o - - - - - - - - - - R - R - R -

WIFLESY-HS 63 0.0 0.0 15.8 0.1 - - - - - - - - - - - - - - - - - - R - R - R _ R - - _

WILESY-HM 100 0.0 0.0 24.9 0.1 - - - - - - = a - - - o - - - - - - - - - - R - R - R -

WIFLESY-HL 116 0.0 0.0 29.0 0.1 - - - - - - - - - - - - - - - - - - R - R - R _ R - - _

BOEPAAL>TS 65 0.1 0.0 16.1 0.1 - - - - - - - - - - - ° - - - = = = = = o o o o - - - -

BOBPAALZIM 103 0.2 0.1 25.4 0.1 - - - - - - - - - - - ° - - - - - - - - - - - - - - - -

BOBPAALZTL 120 0.2 0.1 29.6 0.1 - - - - - - - - - - - ° - - = = = = o o o o o - - - - -

BO5PATYIIS 59 0.0 0.0 16.3 0.0 - - - - - - - - - - - - - - - - - - - - - - ° - - - R -

Bo5pATYTILM 93 0.1 0.0 25.7 0.1 - - - - - - = = = = = = = = = - - - - - - - ° R - R - R

BO5PATYIIVL 108 0.1 0.0 30.0 0.1 - - - - - - - - - - - - - - - - - - - - - - ° - R - R -
EBPMERS 0 0.0 0.0 0.2 0.0 - - - - - - - - = = = = - = = = = - - - - - - - - R - R
FBPNEREM 0 0.1 0.0 0.2 0.0 - - - - - - - - - - - - - - - - - - _ - _ - - R _ R _ R

FBOMERL 0 0.1 0.0 0.3 0.0 - - - - - - - - - - - - - - S = = = o o o o - - - - - -

DATZ1-Z 98 0.2 0.4 23.7 0.0 - - - - - - - - - - - - - - - - - - - - - - ° - R - R -

PARI-k— 15 08 | 00 | 28 | 01 S I I I N I A O I S I A S I I I IR I I S IS IR I I RN S

FAZd-E-L 19 11 0.0 3.7 0.2 - - - - - - - - - - - - - - - - - - - - - - - - - - - -

742337 131 2.0 4.1 21.6 0.3 - - - ° - - - - - - - - - - = = = = o = o o o - - - - -
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RERD (1BHD) PUINF-HFEREM R PUNEAFEREMBUETZE0
NE| | B | B | BE] 20 | HC | Ba | HDU| 0h | 0B [ALSS] 1| FR | & | 3E | AT | BA | BE | 997 66 |PR0| DAC |€575| KTF| CF | P |7
A=1—-% . . » . y -y Fvy Fvy K
wE | ovoE | mE | pokom | R | _ .
N R e p A PR R EEREEEREELE T &
137 127 | 20 | 40 | 209 | 03 | - | - -] e | - | - | -}| |- -|-1-|-1-{-1-"01-01-1-1-1-/-1-/-1-/:-1-
AyRRUYS [
-3 0 00 | oo | o1t o0 | - | - |- - --1-|-)|-0-0-0-0-0-0-0-0-0- - -
|7z3-t- Grri-Ka-£-) 1 00 |00 |01 [oao [ - - |- -f-]-"{-11-V-1-1-"-"1-/|-"1-"/{-"1-1-"1-°"1-1-1-/1-1-1-1-1]:-1-+
JI7M—R
J—b—-Fq— bt~ GrPN-FI-£-) 1 00 | 0o |02 o0 | - | - |- - --1-|-|-0-01-0-0-0-1-1-01-1-1-1-1-1-1-1-1-1-1-1-
(BO9E- 2D |y imozAl (Fz7hL—RI-b-) 131 | 66 | 75 | 91 | 02 == =1ol=1=I=1=1=1=1l=01=1=<1=01=01=<1=1=11=1=0l==1<l=1<=1=1:=]-:
Z<) — —
FAZFA— (FIPN—R51-) 7 02 | oo | 15 o0 | - | - |- - - -1--|-0-0-0-0-0-0-0- - -
- 181 [ 17 [o00 [120 [ 01 [ - | - - - - -[-1-}-1|-1-|-"01-/|-"1-"/{-"|-/{-}|-/[-}|-"{-}|-°/{-/1-/{-/:-/1-
ZIa-l
A= TU— 0 00 | 0o |00 |01 | - | - |- - --1--|-0-0-0-0-0-0-- - -
HusmyT 22 00 |00 |56 [0 [ - - |- -{-1-{-1|-V-1-1-1-"1-/|-"1-"/{-"1-/{-"1-°"/{-"1-"1-/|-1{1-/1-7/-/:-1-
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