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Effects of roasted safflower (Carthamus tinctorius L) seed powder
on brownie quality characteristics
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Abstract

This study examined the effects of partially replacing wheat flour with roasted safflower seed powder (SSP) on brownie quality,
using proportions of 0%, 5%, 10%, 15%, and 20%. The addition of SSP had no significant dose-dependent effect on pH. Although
the highest moisture content was observed in SSP 20 brownies (8.48%), no significant differences were found among samples.
Brownie thickness increased proportionately with the amount of added SSP. Volume and density also increased with higher SSP
content. Brightness (L), redness (a), and yellowness (b) values were all highest in SSP 20 brownies, indicating that SSP content
affects brownie color. Hardness exhibited an increasing trend, with the control group values at 331.38+12.85 and SSP 20 at
432.70+39.84. Sensory evaluations revealed a highest overall preference for the control group, followed by the SSP 10 group. These
findings suggest that the addition of 10% SSP is appropriate for brownies.
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S3K Carthamus tinctorius L)= SlZolZta: S| =35lalo] U UEE opAlRt A7, 2 I¥H 7 o SE
S35} ofelalol B T~89 F AU Zo| ;ol, 9~1080]  4u|AI9] 7|5} 2L Holth Asgapanah & Kazemivash (2013)
ZAZH(Lee, 1989). &519] YR of7FL ARHO] Akt | o w2 ZshH(safflower seed)= =4} gFEFo](70%) Eol &

L oE 9 ofEloujololn] gtz Ald) o] ERNN St oA 9% o BES FiAe ERAThiolE A4S 2Hsk b
2GS S uAP) A7 olgo] Bom ool 40] WA Qs & £40) B 594 ) U §HE Kok

© BHASE A ATHChoi & Kim, 2011). FH] R Faw ok FEe] Fare a0l /AL B gol A9 280l o
SIE OlAlste] 8L AQAIE T oRje) olgEel B of Sgo] W R 4] ofehgo] BoLt, H AL ALe
Aot 24 U] S8 BhS Foiri oM ol el 9o HEUTHI o} 5 FEOR A5l AT 5 Ut
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5}l Qlth(Jeollailbo, 2023).

L Hlo]AY AdS A&H o2 SfET Q= FAloH, &
t AV ST AoielE Qlsl HRE A4 &0 7HEA T AAL
o 5 U= AEo] FEUIL Ath(Bae et al, 2019). o]=3t
S S 1ol diet il i Ad3fehe AlEl AR
= ARl el WA T3 EY orHA SHAHE, A,
SPR7EE, A, 584 Alm 5= 7195kl f71%, EH, X183
5 g 4] SRS} R 2745t B4 A7k A
FBEIZ BHAAL 2L2H(Chio, 2011), F=H19 o]F== WA 3}
9 771 A1 ool 2 A= EATHLim, 2021). H|o]AH ]
AtJol M e ABRRE] A7 ol tiet 2= 25 AR o
= 93t 7FSAE Aol diet At 0] AEE AR B
BTA= U] =S

BeReU= 7R 9ol 50% ol 2SS ARt
2.7} ks got 7oke. BAe 7 2] Lt o] 57
o|th(Fremands et al., 2013). HeheU= FA|52} wigh|o] weth
AEo] A St 283 ggo] Eob WS A7l
FolE50] E53F Ao g vk WA Bekey AlEo] =i 9t
2, TIPITE A8T ABS Aol2% 7] F002 Hp)
). BekoUE 22900 Fhe AR tFoz A} Tl
St GA|T7E PEEHA BS ASHA EITHLee, 2015). Heke-
yet HE APATFE= ArAoldRE diAlRE B2ReU(Yeom
et al., 2016), FHEAA Bk (Lee, 2015), S5 - H7Ist
ISk By (Chae, 2020), LS H7RRE tisEEY
(Lim et al., 2021), SHELS A7}sF Bk (Shin et al., 2021)
ol Aot A A1F 71991 28 71 FolA= AAdA Y 4
ERIEE Aoty npl 2B UE EAlst] 9] dgAR
9k oflzt 71& Ul AHRES B E 4= 5(Daily Bizon
News, 2023) of&] 7]|ollA By B AF2 SAlsto] 44|
AEe] UAS 324713 9tk SIS AT AT A
(Kim et al., 2002b), 25 L EJWXKKim et al., 2000a), 7Jx](Park

oo P
mﬁ rtl'

b
n

RS

et al.,, 2002), 2FH(Shim et al., 2005), F-7|(Kwak et al., 2002) A=
5ol Ao, dgt BY(Yang et al, 2000), T2 v|R= IF
(Seo et al.,, 2000) 5 52PN AJe] &40 Hfgt AFEx Utk
2 Aol Z5 2T Aol G2 e SYEY
Q72 59 A3} 2oje] 48 A4S FelhLA S

= 2 U

E Ao A= Wl deRCT Cheiljedang Co. Ltd., Incheon, Korea),
BFHEY(CJ Cheiljedang Co. Ltd.), AFH(CJ Cheiljedang Co. Ltd.), &
2 53y Ed(Dosonaeyakcho Agriculture Co., Yeongcheon, Ko-
rea), HE{(Seoul Dairy Cooperative, Ansan, Korea), T30} I-$-I
(Barry Callebaut, Lebbeke, Belgium), T} ZZ2(Barry Callebaut,
Halle, Belgium)Z ARESHRI O™, A2 Al5 HEEO|A Fsto]
gt

HateLlel HZ

By Azt BRAYETUON Fueke AT)5A
A7) Al F BEkey AlRHS Faste] 97RRe] BAREN
Lo T3 E(roasted safflower seed powder)e] 71 &

Sto] o= 2 on] A SSiAl HiRtHlet FAEE 2SI
A2 SIS Table 1, BER9U] AZTHE Fig. 17} Bl B2FS.
UE Axsh| fside WA Aass 290 2A 242 Ast
T, ABTE $e Fob Rk o] R o] 5%, 10%
15%, 20%= 35 mesh ¥3 A (Cheonggye Industrial Mfg. Co.,
Seoul, Korea)of] Azl & SHT HH, ta2Z33 o7 HElZ
9 A|(SP-800A, Spar Food Machinery Mfg. Co. Ltd., Taichung,
Taiwan)E ©|-&-sto] sl Ut vk ¥HE2 E(5%10x2 cm)
of 25 g& go} d|gE QE(DH02-21, Dachung Softmill Co. Ltd.,
Gwangju, Korea)°] 'go] SI& 160C, o}EhE 150Co] 188 -2 &

Table 1. Preparation of brownie with safflower seed powder addition (unit: g)
Ingredient Soft flour Cocoa powder SSP Butter Dark chocolate Sugar Egg Salt Total
Control 120 50 0 180 120 130 100 1 540
SSP 5 114 50 6 180 120 130 100 1 540
SSP 10 108 50 12 180 120 130 100 1 540
SSP 15 102 50 18 180 120 130 100 1 540
SSP 20 9 50 24 180 120 130 100 1 540

SSP, safflower seed powder; SSP n, brownie with n% SSP.
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| Weighing ingredient |
|

| Melting Chocolate and Butter at 80C |
|

| Mixing egg (for 30 s at speed 1) |
|

| Mixing sugar two times (for 1 min at speed 2) |
|

| Mixing sugar (for 1 min at speed 3) |
|

| Mixing dark chocolate (for 1 min at speed 1) |
|

| Mixing soft flour (for 1 min at speed 1) |
|

| Filing 25 g in pan |
|

Baking in a preheat oven
(for 20 min at 160/150°C)

|

| Cooling (for 60 min) |
|

| Packaging and storing |

Fig. 1. Preparation procedure of brownie with safflower seed powder
addition.

2 FolH 23 TR, T Bekoult 1ARE B9 R
Sl 7Avfol ALoA] 4083t AT The: A= Mgl

pH, +28Z % 27| 248

pHE filter bagol] B2k$Y HI= 5 g} S5 45 mLE 9]
stomacher lab blender (Bagmixer 400VW, Interscience fr., Saint
Nom, France)E 0]-83}0] speed 494 287+ FA3BE & 72+ |2

% 33] 912 2sto] BFgLoR ehjoic

RS Mok SOl Tk T F AR 1 g 48

Z77](MA34, Sartorius AG., Laupheim, Germany)E ©]-85}] 105C
o 2k Als o A RS SYelo] BRUOR el

Bk 9] 7] £AE(baking loss rate)> 17| & ¥E50] T4

o} Bk 5AE 24T F offel Zo] Axtsieit

VVd_ m)
=100

Baking loss rate (%):Td

W/=weight of batter before baking (g)
Wy=weight of brownie after baking (g)
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HIS, 0 & =0

HHE9] H|Z(specific gravityyZ £9] FA9} ¥h=9] FAHIE U
Ehfl= 2192 AACC method 10-15 (AACC, 2000)0] whe} H]Z7

of Hekey W2 WIEglo] Wil B 0= ZjobA] ofFf Ay}
o] Attt Hakeyo] F(volume)= FAFAIZH(Yoon et
al,, 2020)0.2 A7 JF 33] "HEslo] FAgto g Yyehyglon, &=
o= Bk SIH A5 FolA 3L EolE Hy o]y
2(BD514-300. Bluetec, Shanghi, China)S ©o]-&3}o] &43}%itt.
ZF A2 33] HHE S7g5t0] BtghkE UERSIH:

C+B-C

Specific gravity (g/mL) = Cri—C

C=weight of cup
B=weight of batter

W=weight of water

=

el A% 4L Hepee] 4 2R Hlel Uil
W2 Zol g A|(petridish, 35x10 mm)oll 7 g& ©Ol AAHA|
(CM-5, Minolta Co., Osaka, Japan)E o]-&-5}o] HX(CIE L*, light-
ness), M (CIE a*, redness), X (CIE b*, yellowness)S &7
SFoict. S798h I WA FR2 1296.50, a=0.10, b=—0.3493Tt.

XXzt

N

XXl
Hako]o] 2o} HHO [0x]0x]0 mm&E A=
analyzer (TAXT Express-Enhanced, Stable Microsystems Ltd., Go-
dalming, UK)Z AR85lo] ZF A|RY 33] vk =4 & ggglos
Sttt 24 AL probe= SMS P/50, pre-test speed 3.0 mm/s,
test speed 1.0 mmys, post-test speed 1.0 mmys, distance 5.0 mmO]3}
THLim, 2021). &3-S 7 (hardness), -3-34d(cohesiveness),
e+ A(springiness), 734J(gumminess), % 314d(chewiness)o] it
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oy
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L}
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718k Tofl= Al43(Jeju Samdasoo, Gwangdong Pharmaceutical
Co. Ltd., Seoul, Korea)Z QJU-& AFEE oL} 7|8 HI1S
£-2 9]¥Happearance), (savory incense, grain flavor), A7H(hard-
ness, chewiness, toughness, residual feeling), Sh(after taste, grain
taste), AA|Z91 715 = (overall acceptance)°|t}. H7} HPH-L 94
A 1 ATk 9 S ShE olgsisk # AT A
Zofsk 7 SelUsle] $218 wol AASIEHIRE No
JiIRB-2022-0604).

SHEN

= A 33 o WHE: 27gsto] AlSI3I oM, SPSS package
(ver. 27.0 IBM Crop, Armonk, NY, USA)E ol-&3lo] B HF
WS Tolc GETSE AT 9 TSRS o) e
A5 B9l tiaret At 7o) FEEA 9 WskeS 245k
t}. Duncan TREHAAH(Duncan’s multiple range test)yS =5
pe005 S Rolie Asisich

Z o 2%

n

pH, £28% U 37| 248

B2 pH, SR U
ek phis 4B o, B0 9L 77
o] 83 Qiolt). B AolME T3 k] Hrlgo] nt
£ pHE AR 7] SRS Uehix] ggtort, Fahael H71
of whet pH7} Tk TSR A% BAL ol T3 o
pH7} 45~4.602 7o) SolutelA] pHvk sl 20w et
ik

TETFE T B 710l 7HE 2 SSP 200] 10.72%
2 71 S Uehgom), 33 Bl ko] 214 4
Bafego] Z7lke ATE Rt thit B B 7l
HE AR 78] $oHel Aol UERIA Uik Kim et al
(2012)0] Tl AEo] $Ee Ag4oh AT EAsET] 1

& AR B Az 7190l o8 A AATE 2 S s R
o, k= AFe] THiEo erslaat Adste] 227t
A AAEA gR=rtar stolck 2o 29 H7Fgel wet A=
7] oA Apols HolR|= USIARE, H7kge] Skl w2t
FEAFO] T7hohs A B AL T2t 2 B4l 9
3t A%0] ot WetE ol BEA £ 71 v
A7{Ko & Hong, 201104 EEA} 2 471o] oJsf 2 299
o] FoMftha HuHYl=t], ofe 4 &4o] Aoz B
7ol S7HHA] W]l Ao= wH ok

SN 2 7l e H7] EHES 0.87~0.88% iRt
AT 219 FAAARI Aol= UGl #7] EAES B9 A7
QIgH o] Zibo] F¥ 99910 2 (Yoo & Jeong, 2012) Al 7+
ROl A Aol7t 7] wiizol H7] £4E E3 24

o]k UehA] gke Aow Azt

o

HIE, 20 % =0

Bk wh=o] vt Bekeu o] Ryl 9 zolof ofigt Ad
A= Table 33 Zth Bekoy H1E0] HIZ2 SSP 571 0.90°0.&
7P Wokon, tiRel AR 7ol fo)4 AjolE Ho|X= &
Uttt Bekey wkEo] A9 dut Ak g3t g 4] Aol
UL BHL H|o|HJuReTl9] 717t glof Big o] % Bhike] Aol
e 7FA ERJo] glof BlS9] Fo)4 Ajol= Q= AR Wt
CKSudha et al., 2006). HeR9U HI=-g QE0] -2 & Hekel|9]
Bl SSP 57} 48.33+2.88 mLE 71 Wokon SSPE Hrlsi=
ol whet Fuj7k AR= AR Bl ols S8 H7lgol
Wordes Jiid o diert &2 2F39 T2 £0150] vl
Fo] R 329 710 wet = TEolA Fu7k St
Si= Aog AYzhert. ol SSP 57} 2.38+0.02 emZ 7FY &9k
o, SSP 202 230 cmE 7P WS ZkS 2o SSP A7lEo] 7}
ol whe} Zasks Aeke Btk diS1E 7k disEekey
9] FHEA AoME 22 A Hl A & & UK Lim
et al., 2021).

Table 2. pH, moisture content, and baking loss rate brownies with safflower seed powder addition

Control SSP 5 SSP 10 SSP 15 SSP 20
pH 6.76+0.21"8 6.93+0.03 6.93+0.06 6.81+0.09 6.80+0.03
Moisture contents (%) 9.28+1.74" 9.61+0.68 10.563+1.15 10.61+1.03 10.72+0.54
Baking loss rate (%) 0.88+0.00%° 0.87+0.00° 0.88+0.01% 0.88+0.00%° 0.88+0.01°

"Mean+SD.

*®Means are significantly different within the same row at X0.05 by Duncan’s multiple range test.

NS, not significant.
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Table 3. Height, volume, and specific gravity of brownies with safflower seed powder addition

Control SSP 5 SSP 10 SSP 15 SSP 20
Specific gravity 0.91+0.00"S 0.90+0.00 0.91+0.01 0.91+0.01 0.91+0.01
Volume (mL) 51.33+0.57° 48.33+2.88° 51.33+6.35° 54.33+1.52% 55.33+0.57°
Height (cm) 2.30+0.02° 2.38+0.02° 2.35+0.01° 2.33+0.01° 2.30+0.00°
YMean +SD.

2P\Means are significantly different within the same row at £0.05 by Duncan’s multiple range test.

NS, not significant.

ME

S T A7EE 2Rt By O] A= Table 49F 2
T}, A= National Bureau of Standards (NBS) ©9E 7|&0 &
0.0~0.05%= A2}7} m)eks}H (trace), 0.5~1.5= A3 AL (slight),
1.5~3.02 +=0f @ A (noticeable), 3.0~6.02 A %L (appre-
ciable), 6.0~12.02 @o] YeERt A% (much), 12.0 oJAR wjQ-
o] Wb (very much)y2 2J]3FH(Nimeroff, 1968). B4 2] T
T (Lvalue)= Ti277} 36.122 7F4 Wekon] 33k o] H7leko)
715 3ol =orlth. Ak (a-valuey= HIZT7} 49008
7F& W9k SSP 207} 6.89% 71 oz o, L (b-value)
|27} 4.68, SSP 200] 7.900.2 713 A Vet S5k B
o] M2 245 Al Pl 460+0.16, AT L 3.81+0.03, 3
AE= 13.00£0.060 8 UEPTh weh Me 274 Aik= L, a,
b3t BT SIE 71l S7IERE glo] Eor oy 4k 3
SSP 10, SSP 20 <48t Y& YERHLL &+, SSP 5, SSP 15
£ w0 € A=E Uehlo] Bekeyo] Mz 39b 71
w2t 34 JFE 713X G AR UEHth 2 Ao Lgk
QEA HeUE HE B2t HgE= vk, Aeds) vhgos
o] 2o g WshHA Lgto] Wolxl 0= Hol, ZoK| A
o] Az} vlgo] Lgte]l A FFE FA LU ab o= FF

| (o] A~
Zrhe A2 ¢ & Ak

filo
N

XI1ZF
(=]

Ye

[o

x|
e

i

et 2= Table 59 2t} 7%= (hardness)= T

Table 4. Color value of brownies with safflower seed powder addition

Z71 331.38 g& 7P Wokom] SSP 202 432,70 g & 7P =
A Yebsth Ars Aol WerEs el tigt glog Uit
o] RAg=HA SIS 7IotA SF5l0] 34 H I ¥
7132 B UofRith o]= Qs Hekeuo] F Axgo] Yo
U= 2 oA YR 22o] drtsiA S5 2] H7lgo] S7t
gof| wiet A7t vlEols AoR fekErt. o= g A7t
S HER9U(Lim et al,, 2021), @] Alo]d{E HhAIGE By
(Yeom et al., 2016), SSHNAL 715 Bk (Chae, 2020) A
TFoME 22 AFS H A2 & 5= vt &4 (springiness)
H27E 0728 7 A YEht o ARl 7H9] 38hK A7k
o] Z7FIEE Fho] AXt= AS & 4= AU Al=9] ©E/go]
ALSE S 2 1.09] 7R, ©E/do] HopdeE
1,020} 2 1S 712 A "tkLee&Kim, 2017). WEpA] 2 ¢t
e 3o Bekeyol geido] Hlud & Ao wekEth &
A X(cohesiveness)y> SSP 571 0.28% 714 WQFom SSP 200] 0.34
B 7P A ved 3eb £ d7Fdol wet 83g4do] Hl#Egt
Uhe 22 & & Jllon, B3 A7kgo| 3715 334do]
oA 0w 7RI K15y (Shim et al, 2005) 2 A7} HS:
S A3 yebdt. A/d(gumminess)> S5HH ] kol 571
s fFoFor IS A d(chewiness)> &7}
79.44, SSP 200] 101.94% Z3IK| 7ol we} gho] Btk
A& & A A A/(gumminess)ofl T2 4(springiness)
£ 53 9= (Lee & Kim, 2017) & Aollxe= A4, &4

T 4ro] S7Felel7] whizell Rlde] fejdos S7RE AoR
T

H

Control SSP 5 SSP 10 SSP 15 SSP 20
L 36.12+0.04"° 37.41+030° 36.76+0.26° 39.24+0,05° 36.21+0.20°
color 3 4.900.32° 5.9740.16° 5.34+0,08° 6.83+0.14° 6.89+0.07°
b 4.68+0.07° 5.75+0.22° 4.88+0.10° 7.68+0.14° 7.90+0.17¢
"Mean+SD.

“IMeans are significantly different within the same row at £{0.05 by Duncan’s multiple range test.
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Table 5. Texture characteristics of brownies with safflower seed powder addition

Control SSP 5 SSP 10 SSP 15 SSP 20
Hardness 331.38+12.85" 375.61+72.61% 392.02+28.03% 392.24+36.86® 432.70+39.84°
Adhesiveness -0.36+0.24" -0.58+1.02 -1.16+1.13 -0.88+1.31 -0.51+0.28
Springiness 0.74+0.02° 0.67+0.04° 0.63+0.01° 0.70+0.02" 0.72+0.03*
Cohesiveness 0.32+0.04" 0.28+0.06 0.31+£0.04 0.32+0.03 0.34+0.04
Gumminess 106.93+13.93° 105.82+22.07° 120.59+12.72° 125.13+19.56% 145.97+19.93°
Chewiness 79.44+12.00° 70.19+12.88° 76.06+8.31% 90.85+17.42% 101.94+11.98°
"Mean+SD.

“dMeans are significantly different within the same row at £{0.05 by Duncan’s multiple range test.

NS, not significant.

712k GIt

T 23 27} Bef9Ue) 7|5 7} ATE Table 63} 2,
Ofiappearance) & P72} AITIZ 710] SO QIS Heke
1j9] ol, 337} Al Z0o] Hol7} LA eiskor] AT Hsavory
insence)> TR} 6.18= 7MY A Ugk=t ol Byl &
o7i= e, Ao Fu7hE LARA A et Ao wE
o =% grain flavor)?} Tideh(hardness) A& 7H] 721291
o7k ehA] ekekon A1/ (chewiness), 71319 (toughness), 2

o] 7H(residual feeling)S Z3IK| Fit H7leo] 271842 7|5 57}
wopgon o= 33R] Bekeuo] B34 ttoll 33k 9] ZlodE

o] LAR|7] wizo]| FEP7} 7HA| L Qli= ERto] QJ&5tA] oot 7]
% W7} Avje] BFS u]H A0 A7 Ful(afier tasteys

6.87= 7P =A UEREO™ SSP 100] 5922 iR TR0 2 =
A Ut b 37} drke Bekoy Aza) Sab Bt
7L 10%7) &St Aoz & 4= itk

(@]
i

12

52 S3HNE

H WSt pHE 5.4~6.12 v«lm XPOV} Ao *‘;L
3] 71l et Aadhths As & 5 g, RSk
< SSP 200] 10.72%= 7F¢ A YelHth 97] S4ES tix72}
AT 71] H97E 0.87~0.88%= A& o] Apo|7t 24| Qi
e & 4 AT Eole F3P9] 71l wet #ol7F Rosle

277} 6222 7P A Vet S8 9k SSP 157F 603082 H, Fule SSP AVl wEt AR e o 5 SW9IT HIEE A=
7 A Ustem AAIERI 7] Sk (overall acceptance)y= TR 2o} 7olAQl Afol7k UERA] gdot SSP7} BlFo] g WAl
Table 6. Sensory evaluation of brownie with safflower seed powder addition
Control SSP 5 SSP 10 SSP 15 SSP 20
Appearance 5.92+1.81" 6.02+1.78 6.15+1.44 5.68+2.08 5.95+1.69
Savory incense 6.18+1.40° 5.35+1.43° 5.73+1.53% 5.73+1.53% 5.55+1.78°
Grain flavor 5.58+1.63" 5.39+1.57 5.53+1.58 5.53+1.93 5.62+1.93
Hardness 6.05+1.76" 6.18+1.64 5.92+1.77 5.76+2.07 5.64+1.95
Chewiness 6.38+1.53° 5.70+1.84° 5.69+1.78° 547+1.87° 5.38+1.90°
Toughness 6.03+1.77° 5.27+1.81° 5.32+1.90% 5.30+1.78° 5.38+2.09%
Residual feeling 5.95+1.67° 4.98+1.93 5.27+1.98% 5.02+1.83° 4.60+2.07°
After taste 6.22+1.70° 5.38+1.63° 5.78+1.67% 5.77+1.79% 5.33+2.11°
Grain taste 5.65+1.88% 4974173 5.35+1.64° 6.03+1.73° 5.13+2.07°
Overall acceptance 6.87+2.04° 5.48+1.97° 5.92+2.11° 5.22+2.18° 5.18+2.03°

"Mean+SD.

*®Means are significantly different within the same row at £0.05 by Duncan’s multiple range test.

NS, not significant.

86

https://www.foodengprog.org



DH Shim et al.

Food Eng. Prog. 2025;29(1):81-88

%= A 5 AT Mx 2 Zy) g YRR EAE
w2 K] 7ol wet gho] HiH|sHom A wel Ay
T3 SR H7EE] weE iRt A & o ATk 22
oNA19] 7 (hardness)= S2HNE 7ol WoldeE Fho] Hlg
stolom ©F/(springiness), -§-5]/d(cohesiveness), 7/J(gummi-
ness), 4 31/d(chewiness) e 2= 3RS UERTE 712% 71 9
ol Almst 7H] oAl o7 ilom 1At g2 2+
7} 7P A vebt o 3304 (chewiness), 713/d(toughness), ZF
o7H(residual feeling)> S| HT H7lgo] T71ErE 7|57}
wopglom 2wl 27} 7P A Uit I 9E SSP 15
7} 7 A Ve FAIRR] 715 ol E ti2 7R B A
UEREoH 1 thE0 2 SSP 100] &7 e} B dFojAEs B
2k 9] oty B A7RRES 10%7F Zdsictar wekEch
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