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W PIE AR A0, BEREOHIBEEL 2o 7
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Table 1. Nutrition fact of test food.

Test food Serving unit Beverage Energy
(2) (mL) (keal)

A 54.8 200 184

B 71 200 211

C 71 200 213

D 71 200 211

E 71 200 214

F 71 200 211

I (Fams  BIBEA. Y2V MR, RH#EX) (&l
WD~y hARMVEREZ L7z 23— — I3 EHE (7
M AEEL ¥ —a—b—, F-a—t—, HLHHEK)
17g%~X—8—F )y FEICLY D EDOFIEAKT 208 H
2O L 72200 mL i LT 7z, B RNIZA~
FeL., BEIZUTo®E) & L7,

A (FEHER) @ 59 FEK 200 mL (AL R 50g)

B GRBA£) : 23571 g+ /K200 mL GE KL= 50 g)
C GABRE) : EZE 71 g + 445 (1) 200 mL Rkt ¥
#:50g)

FEETL g + A (2) 200 mL G ARILY
®:50¢g)

FET g+ TN
W :50g)

FEE Tl g + T—k— 200 mL Bk
®:50g)

D (B f) :

S
AR

E (REE) 200 mL (#& 7KL

F (RRERf)

AR IX A~ FE B ICRABRBIAG TR 10 70 THEI L 720

RN X5 (intention to treat: ITT) OEIR
ITTIERE AT~ COEI LWL 7,

AR PE BT 58 (per protocol set : PPS) @3 4R

PPS IZiBRICE G EINITT OIS, FiEORBE AT
V- VB IOUEBNG & TR T LA (full analysis
set: FAS) & L. WA ROEMHEMELHEL HITAH BHEIZ
oA, BAEEIZE S L T2 R RFHDE
FARTELWZ EDBIEGRIZH S 2% o 72 N bt
L7z

el AT

HEROL B EBATIIITTE L, FEHER B LUFE
PERNC OV THEIR, FREE, BHE 2 &2 2 5H L CRMi L 720 3
Bk B DAV IZPPS & L, 3B A S B I O FEER 1Y
A 22 B EBECT 280 (1EH: 05 E) % 2

Protein Fat Carbohydrate Sodium chloride
(2) (2) (g) (2)
0 0 50 0
2.9 0 50 0
3.2 0 50 0
2.9 0 50 0
3.2 0 50 0
2.9 0 50 0

A, Dissolved glucose in water; B, Yokan with water; C, Yokan with green tea (1); D, Yokan with green tea (2); E, Yokan with Guava leaf tea: F, Yokan

with coffee. Details of the test food are shown in body text.
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(A Cmax; maximum blood glucose concentration) & L 72
[ _E S5 #h 3 T TE 7% (incremental area under curve; iAUC)
EHARGIMEESDHE— 7O b2V IZH > THEBL 219 %%
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TIEMEES A0 (p<0.05) 2 FHAHY.0.05= p<0.1
FHEBEMEAHYEL 7,
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et CUHRHA . EAEGEE 5HR) 285 L CHEM L7,
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HU T HHIHD 2 POFARE DK RIIAR By 7 47
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Table 2. Subjects profile.

Item Unit Total
Number of subjects - 15
Age years 224 +
Body height cm 159.8 =+
Body weight kg 499 +
Body fat % 24.0 =+
BMI - 19.4 +

1.0
6.9
6.9
5.9
2.6

Glycative Stress Research

720 ITTORBER GABRAA) BIURAE O, Eik I8k
(iIAUC. ACmax: bIZE iz N) 123 L %2\ 34 (IAUC
#33,000 mg/dL* min £l . 72> 2 A Cmax7® 70 mg/dL i
DWERE) % DO E A B~ FENR B %5 05kt
L7720 ZO8EF. FASIZE B 154 (K115, Bikds)
Ll o7z (Table2,3). BT -3 EEOMENIT S E,
R, RRRIE, DEIME., AST. ALT, ZL7F =2,
PREE, ARIMEREL, NE 7Oy A< b2y MIED bR,
L2 L S OEETARGERS R ORI 1B % T3]
FEEDE A o720 S D7D LD IZFAS 42 BE% PPS
&L THEAT L 720

KR D T
1. & ER

B A~ FO BB S 120 434 F TOIMBEED
WeRe%h R L 7= (Table 4, Fig. 1), 355 £ BRAAET 0> 22 5 R IR (i
1£89.7 £ 1.8 mg/dL (K391l + 95% CI, n = 90) TdH -7z,
F oW B A I 2R O R IZBO SN o
720 SO F BRI ERER R O HERHE O b EIR B 1L R — T
HHEHEE L 720 B MIEIA O A | ZIEI45 55 212
REEERL, TOBRKT L. ABGORERER D#E
AERBAG 155 B0 5, 30545 HICHEREM CH B,
E (p < 0.05) L) HEMET, D& TERAEMER (p<0.1)
MREOONTz, RERBE12050 213, ABEMCELRT
B. E. F (p< 0.05) » ki TH -7z iAUCEL ACmax iE
i (ABAA) CRTB~FHFEKMETH-7 (p<
0.05, Fig.2)o L& LEKE @ E W (B~F) 2L 5iAUCE
ACmax DR IIFEDOLN L 0o 72,

2. 4795 X@EIR

AERAB (CEZE+ /K) BEEFOA Cmax 45 F O A2 58
Bt 3B (H#E: EAZ5% . MBEFRAL5%. L TAL540)
25T, B EIUE OIAUCE ACmaxDiE W% 4 7
7T AT E L CHRGE L 720 77 T AREO R B B L HUEY
DOACmax|ZHH (69.4 + 14.1 mg/dL,n=5), M# (524 +
50mg/dL,n=5). L# (39.6 £+ 4.9 mg/dL,n=5) CTH#
ALERRTL8MEEE (p<0.05) Tholzo FHEDH I
B A 529 K HEEUEF OACmax &£ IAUC 137
HELHBEPLELVIEMTH o7 (p<0.05, Fig. 3).

Female Male
11 4
223 £ 1.1 22.8 £ 0.8
156.4 £ 43 169.2 £ 2.7
47.1 £ 53 57.7 £ 4.4
258 £ 54 19.2 £ 4.1
19.1 £ 2.8 20.1 £ 1.6

Results are expressed as mean + standard deviation. BMI, body mass index.
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Table 3. Results of blood chemistry test.

Test item

FBG
HbAlc
IRI
Total cholesterol
HDL-C
LDL-C
TG
AST
ALT
v-GT

Unit

mg /dL
%
pU /mL
mg/dL
mg /dL
mg/dL
mg /dL
U/L
U/L
U/L

38 & HORHEINUER O B A

Measured value

(mean + SD)
82.7 £ 6.6
52 £ 0.2
54 + 33
169.8 + 16.9
72.6 £ 12.5
83.6 £ 15.0
67.7 £ 43.8
20.4 £ 9.5
13.6 £ 5.9
140 £ 3.6

B
)i

¥

Reference range

Results are expressed as mean + standard deviation, n = 15, FBG, fasting blood glucose; IRI, immunore-
active insulin; HDL, high-density lipoprotein; LDL, low-density lipoprotein; TG, triglyceride; AST,
aspartate transaminase; ALT, alanine transaminase; y-GT, y-glutamyltransferase.

Table 4. Blood glucose level fluctuation after a test food intake.

Test food
0

87.4 £6.1
92.1 £3.9
87.7 £4.4
91.1 £3.3
90.0 £3.7
89.7 £3.6

om m g O w o

15

111.5£10.7
111.5+6.4
101.3 £6.1
108.1 £5.9
107.5+£5.9
109.8 £ 6.4

30

150.1 £11.4
139.0 £ 7.2
1223 £7.2
137.1 £4.4
1313 £7.2
1375 £7.1

Time (min)
45

164.1 £10.5
139.1 £10.3
130.5 £5.9
143.6 £ 7.1
1358 £7.9
141.5 £9.2

60

151.8 £12.9
121.7 £13.0
122.8 £8.2
128.9 £9.7
124.7 £10.1
1239 £11.1

90 120

1233 £10.8 108.8 £10.7
98.7 £8.7 929 +£5.9
103.7 £7.8 102.5 £ 8.5
100.3 £ 8.1 97.6 £5.7
1033 £7.4 92.5+5.6
101.5 £ 6.4 92.4 £4.38

Unit; mg/dL, Results are expressed as mean + 95 % CI, n = 15, A-F; details of the test food are shown in Table 1. CI, confidence interval.

100
80 -
-
% 60 - : *skok
é *
kkok
2 ]
40 o -
P .
*skok
20 41 # I
¥ I EL]
* T
O T T T T T E3
0 20 40 60 80 100 120
Time (min)
-- A --B C D -o-E - F

Fig. 1. Fluctuation of the ABG level at the time of test food intake.

Results are expressed as mean + standard error, n = 15, § p < 0.1, * p < 0.05, Bonferroni test. A-F; details of the test food are
shown in Table 1. ABG, blood glucose change value.
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Fig.2. The amount of ACmax and iAUC after test food intake.

a) ACmax, b) iAUC, Results are expressed as mean =+ standard error, n = 15. ¥ p < 0.1, * p < 0.05, Bonferroni test. A-F; details of the test food
are shown in Table 1. ACmax, maximum blood glucose level change; iAUC, incremental area under the curve of blood glucose level change.

a) b)
H H
140 - " *
120 | 1 8000 - ( *
 _—_—1
—_ 4 * —_
3 1 £ 6000
2 £
£ 80 %
§ 60 | g 4000 -
o o
< 40 A 2
< 2000 -
20 -
o 0 -
A B o] D E F A B o] D E F
Test food Test food
M
M
140 | %
8000 -
120 | ol |
Z 100 4 £ 6000
o €
S £
E 80 3
< 2 4000
g 60 | £
o
G [ 9
< 40 < 2000 -
20 |
0,
o - i 5 o 5 c v A B c D E F
Test food
Test food
L L
140 *
[ 8000 -
120 A T %
[ % |
2 100  _—_— < 6000 4
=3 £
£ 80 A 3
™ S
g 60 - S 4000 -
(@]
< 40 A g
< 2000 -
20
0 - 0 -
A B o] D E F A B c D E F
Test food Test food

Fig.3. Subclass analysis of ACmax and iAUC after test food intake.

a) ACmax, b) iAUC, Results are expressed as mean + standard error,n =5, ¥ p < 0.1, * p < 0.05, Bonferroni test, A-F; details of the test food
are shown in Table 1. ACmax, maximum blood glucose level change; iAUC, incremental area under the curve of blood glucose level change.

H; higher group (n =5), M; middle group (n=35), L; lower group (n=5).
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H#OACmaxiZ B A CHOERE:IZA, B, D, EX It~
TIED 572 (p<0.05)0 HEEDIAUCIKRERAB. C. FO
I ICALD S /NE o7z R IZABRR &R T
FELHAETLHR O (B~F) % M5 3$ACmax. iACU
BN EP o7 (p<0.05), FAHEITAERUE L LCTFRE
LHEE T HR B~FOIACUD /M & 57 (p < 0.05).
TALEE DA CmaxiZABIUE & X TB~D, FEIURIZ
INEL (p<0.05), B ICEAMEEN (p < 0.1) 25525
b7z,

f

FEL LB ITHET B HR A
BB MBI ) F 350

BRI OWHNE K OEME L MO T I L A
BOMER AP R IRGIERE B INT 2L,
ALY & I E IV IRE BERR, BV 2 E O
ROFETLIEW, R L0 b B E BICENDEFEY
HED DD BRI BV TR = %50 gl2 i 2 THEE,
KA IR E FBICL 7245 2R F IR LD L IAUCE
ACmax Ml KLY DIAUCH IR TH - 727 AR
BRCIl3 2 SHBEOHE (B~F) & 3HICHEI L 72 o1l
PEEANORCEAMERE L7z 2 OFH. F38 L okl o UL,
SEHEK GRBEA) DAL < TACmax, iAUC A&
ETHo7zo EHIZFZE LK (HABEB) DACmax? &l
MENZ B B A& 350 60 LT 77 T AT % S2050 L 72 FE A
H#IZBITA2ACmax ITFEELFEA 1 (C) 25A, FEEK
(B). FHELEA2(D), FELT77/NVER(E) XD bLME
Th otz £721AUCIEB. C. F2ELa—v— (F) ALY
I TH o720 TNHOKRIT, BHEEZSLHIRERT
HBHFEENEOMAEMHE LA RID L /NS SHIC
FE L IR IS 2 HOR AS IS i A H 5 AR &
HTHILHRRLIZ, AT EIC4 DN T F >~ (EGCG:
epigallocatechin gallate, EGC: epigallocatechin, ECG:
epicatechin gallate, EC: epicatechin) 25 & 11 2", A
BRCRALZE 0L, BAMC. DIZFkATH o 72,
FEHBEIZ Lo TIMIRRILDOES WA R2LEEBIT,
B> TS T TSV BEENRE L5, EGCG,
EGCOEHEREN L WA T a- 7V 2y ¥ —EHEMEHH
KELTHNR=RE I L TRV, 2 H ORI (C.
D) Mo a-7Vvavy—YHEEROERL, FEOML
HERENED T F ORERLEAROENEZ O
oo T NERIE, BEBE ZF 40 L. BMI 22.0 21
LEL7KRBoOBIHB TAERMMBEELIRT S22 L
2o, FEAEAEGE L TRMES TV, 7rvEE
OBEGKIMEW T a-TIT—E, SV avy—EHEEH
DRRD LN AER G & L TT 7/NEER ) 7= — VDA
FEINTWEY, KRBAERELC, DOERIITHABRA
atPORY) 72 — VOB EHEOECDHEE SNz,
FrRBAFOa—v—lliirnus Yy By gEns, o

(7)

ooy r I arvay y—EHEERP#RE ShTw
2o 2o X IR BRA MBI O M LA 1IR3 L
ELIZEML KA STIETR R 7o/ —ViZ L b a
Ivavy—CHENOZEFEEINZ. —T, &f
fE it & 77 T AR O RO R O B R
HEOLEP )R T SORBEPHEINT. 777 AREDOHR
BR A B OA Cmax | ZHEE ASL & X TL8R5 & (p
<0.05) THo7zh, 22JER (GUBRARIE) MmAEMEIZ 1
ERPRBOONLH o0 RBMIENALTID—2T—>
A% —F (heat-moisture-treated high-amylose corn starch;
HMT-HAS) Z Bl L 7273 > 30U o MU i _F 5 #0 ] 1F
BRFA (22.6 £ 135, n=13) LD b EEGEFHE (T
Hi#5:36.9 £ 93/, n=19) PEETH), TOERIZI
el OMbs 12 PE ) A > 2 VRPIMEOEAT A HEE ST
V5P A MU & R AR T AR & R R
L7 Ean s & & I Ml b 55 BP0 15 A% 50 < BLL A W] RE 4
W o7,

FEELEHRRZNFFICENL 2L EDOGIHH

R EDMBEMED EF L NIVIRTIBED O E 2IZGI
BH BT, RABEORBAA (KL HHEK) DIAUC (n =
15) #100 L TGl &HH L7225, GLIZBA50.4, C
73541, DH357.6. EH57.0. FA354.6 L7 o720 %akBk
AOGLER MR ILHEALL 2L &, 0L L2 GIA
My 69~56% FIGIA ., SSUTZEGIAEMESNTW
529, GIOESH»S5RBAIIB, C. FAAKGI&Ed. D,
EXHGIEME R o720 K- PGIAEMICIE, ZIL, /825,
A A, BREEDRMONTWAEY, FHITBELETE
<y SHICHALE L HICET T AR MAEEN O FZER )
INEWE S EEZ SN,

HEHEIZ X DB A ML R ]

HEFICLDHELA N LA OEHN I A A MR T
DAGEsOERBHIC LN HEE R Do FEIWEEL S
CEUDHHERENTH 272 0MBEEO EF IS LT
ARTHD KBTIV 727 TARITIIBVTHRE, a—
L=l a/nvavy—CHERERABRS * &8 E D
BFAETAERIMBEEDO A I/NE o7z HIREMOFEL
A ML AR T BB BNE R LT8R OMES E
Behb, FREEFFATERL, MERSTY - LT
ROENLEMTHS, HMELL TOETOBIUTEEKE.
LB I L SR SO ICE I ENAEICBT S
DI —varOEFILR ARG N L ICBA D 2 L bk
BENTWEY, SHITEE, ARKICED W CHMREE
(HUHERE > HESE) & 18I0 5 & Bl 2> & FGF 21 (fibroblast
growth factor 2V O /RN . SHIZEDFF IRV
A AE AL ST D& ¥ 2 b 3 v Z B ARB M
FEOWEEALAHEZ Y, M T2 EMDINF 5 T EAT
7R R S HREROEIULEY 2 & Thh
X T ITADEEDD B, WOBHERED D EDITITAM

ZWEOWEHH B2 HROEHN A EBETH L ¥



% L BR800 A D 7 BT R 0 B L
ﬁ‘%*fg{EX ]\I/X}H'Lprﬁbf_&ofu\z)ﬁl‘ﬁg/]éﬁg\%éo

W ZEBR SR

AER TR G & L 7B B T AE AT 22.4 £ 1.0 THELL
HEEDILTIZERD SN o 720 BERHREIIME L L B 1
KT$ 5. TOROHEERIOHCHEED LT L 2298
BT AEH I ERESLETH L, LY T2 T
2MEHT T 2R B A B B O ACmax & i 7 W ER 78 bF A
F LA L DACMaxDEE P BDOOLNTNDL I Enh,
HEAEE M RIE LI AT 2 HCEH IR B L RO
REBERTWERMEDSD 5,

P2

B
A

¥

FEOEBIUT & DICENT 280 EZ b, B
& pEK (FEHER) OBELE T B O MFEE LA~ 1)
ATDIINECHFEER D 5720 SHITEEOEIUIBNT
ACmax 75 /5 ifl 7 B B\ HORE o Tl 4E 12 & 2 s i b -4

SE 3R

1) Ichihashi M, Yagi M, Nomoto K, et al. Glycation stress
and photo-aging in skin. Anti-Aging Med. 2011; 8: 23-29.

Yonei Y, Yagi M, Sato K, et al. Glycative stress:
Molecular impacts and defense mechanisms. Glycative
Stress Res.2023; 10: 145-158.

Yagi M, Yonei Y. Glycative stress and anti-aging: 13.
Regulation of Glycative stress. 1. Postprandial blood glucose
regulation. Glycative Stress Res. 2019; 6: 175-180.

Yagi M, Yonei Y. Glycative stress and anti-aging: 14.
Regulation of Glycative stress. 2. Inhibition of the AGE
production and accumulation. Glycative Stress Res. 2019;
6:212-218.

Maessen DE, Hanssen NM, Jean L Scheijen JL, et al.
Post-glucose load plasma a-dicarbonyl concentrations are
increased in individuals with impaired glucose metabolism
and type 2 diabetes: The CODAM study. Diabetes Care.
2015; 38: 913-920.

Yagi M, Takabe W, Wickramasinghe U, et al. Effect of
heat-moisture-treated high-amylose corn starch-containing
food on postprandial blood glucose. Glycative Stress Res.
2018; 5: 151-162.

Ruxton CHS, Gardner EJ, McNulty HM, Is sugar
consumption detrimental to health? A review of the
evidence 1995-2006. Crit Rev Food Sci Nutr. 2010; 50:
1-19.

Mai TT, Nguyet Thu NN, Tien PG, et al. Alpha-glucosidase
inhibitory and antioxidant activities of vietnamese edible
plants and their relationships with polyphenol contents.
J Nutr Sci Vitaminol. 2007; 53: 267-276.

2)

3)

4)

5)

6)

7)

8)

(8)

Glycative Stress Research

HIMER 2SR, FIEL LIS A8 (B 1, 23—
t—) % ACmax O _EAIHNZ 5 < EH S 2 TREMED S -
720 FEEEBE EBITENT 2 EF MM S 2
2L BHELA N ADEIKIZ D B TREME D D %o

MR BARBS

AWFZEDFEFTIZH 720, A SRR CREHEEX) X0
WFoEsci e 21r 72,

W52 BhRL

BEA IR FRBI B4 12 & B3R 1T 21T T v,

9) Yagi M, Yoshimura A, Yokoi T, et al. Effect of Yokan
intake on postprandial blood glucose. Glycative Stress Res.
2022;9: 118-125.

10) Bailey T, Bode BW, Christiansen MP, et al. The
performance and usability of a factory-calibrated flash
glucose monitoring system. Diabetes Technol Ther. 2015;
17: 787-794.

11) Matsushima M, Yagi M, Hamada U, et al. Prevention of
postprandial hyperglycemia by the combination of a staple
food and a side dish. Glycative Stress Res.2014; 1: 53-59.

12) Yagi M, Shimode A, Yasui K, et al. Effect of a vinegar
beverage containing indigestible dextrin and a mixed
herbal extract on postprandial blood glucose levels: A
single-dose study. Glycative Stress Res. 2014; 1: 8-13.

13) Kawabata A, Yagi M, Ogura M, et al. Postprandial blood
glucose level after intake of a bowl of rice topped with
beef. Glycative Stress Res.2015; 2: 67-71.

14) Yagi M, Kishimura Y, Okuda F, et al. Effect of yogurt
on postprandial blood glucose after steamed rice intake.
Glycative Stress Res. 2018; 5: 68-74.

15) Uenaka S, Yagi M, Takabe W, et al. The effects of food
materials on postprandial hyperglycemia. Glycative Stress
Res. 2020; 7: 220-231.

16) H A Glycemic Index 584, 71 b2V (fi—F).
http://www.gikenkyukai.com/protocol. html

17)Jenkins DJ, Wolever TM, Taylor RH, et al. Glycemic
index of foods: A physiological basis for carbohydrate
exchange. Am J Clin Nutr. 1981; 34: 362-366.



38 & HORHEINUER O B A

18) AHN T, H 1 #%, ¥ ES, 1 Glycemic Index £ DL
NE > @58 A ERIAE 707 7 A VIS BT T 528, HEIRE .
2010; 53: 96-101.

19) Esposito F, Pala N, Carcelli M, et al. a-Glucosidase
inhibition by green, white and oolong teas: In vitro
activity and computational studies. J Enzyme Inhib Med
Chem. 2023; 38: 2236802.

20) Orita T, Chogahara S, Okuda M, et al. Extraction efficiency
and alpha-glucosidase inhibitory activities of green tea
catechins by different infusion methods. Foods. 2023; 12:
2611.

2 MEHE) T, BHEET, WHAE, b, 77/ VBRI o
db/db ~ 7 A2 BT B HUHERRIEA R B L U e MEHBERIZL S
A MUBEE b AR . AR R Z ARk, 1998; 72: 923-
931.

22) Alagesan K, Thennarasu P, Kumar V, et al. Identification
of a-glucosidase inhibitors from Psidium guajava leaves
and Syzygium cumini Linn. seeds. International Journal of
Pharma Sciences and Research. 2012; 3: 316-322.

23) Yashin A, Yashin Y, Xia X, et al. Chromatographic methods
for coffee analysis: A review. J Food Res. 2017; 6: DOI:
10.5539/JFR.V6N4P60.

24) Oboh G, Agunloye OM, Adefegha SA, et al. Caffeic and
chlorogenic acids inhibit key enzymes linked to type 2
diabetes (in vitro): A comparative study. J Basic Clin
Physiol Pharmacol. 2015; 26: 165-170.

25) Yagi M, Takabe W, Wickramasinghe U, et al. Effect of
heat-moisture-treated high-amylose corn starch-containing
food on postprandial blood glucose. Glycative Stress Res.
2018; 5: 151-162.

26) Atkinson FS, Brand-Miller JC, Foster-Powell K, et al.
International tables of glycemic index and glycemic load
values 2021: A systematic review. Am J Clin Nutr. 2021;
114: 1625-1632.

2N HBIR . 79143y s - £ 27 v 7 A (Glycemic Index: GI)
Z O & LIRS H~ OB, HAR S AEEESE. 2003; 14:
156-163.

28) Mahoney CR, Taylor HA, Kanarek RB. Effect of an
afternoon confectionery snack on cognitive processes
critical to learning. Physiol Behav. 2007; 90: 344-352.

29) Busch CR, Taylor HA, Kanarek RB, et al. The effects of
a confectionery snack on attention in young boys. Physiol
Behav. 2002; 77: 333-340.

30) AR #. SEFHMERNC X B BRI/ N 74 — < 2 AT TR
TR N FEE b 8%, 2017; 25: 39-48.

31)Matsui S, Sasaki T, Kohno D, et al. Neuronal SIRT1
regulates macronutrient-based diet selection through
FGF21 and oxytocin signalling in mice. Nat Commun.
2018; 9: 4604.

32) iR 55 HLBURE ERE U1t O W AE A A = X4 fididr B & 2
WG, AL 2019; 91: 790-794.

33) BRIJET, KPUHET, 88 380, . 5 E D720 O fm s
EOREMEMBEOVER L Z OREREE. HARRSE - R REE.
2002; 55: 1-10.

(9)

K

¥



