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and Lee, 1987)
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vhuetdallale (Lee et al., 1990)

10. gaumgdl - mavinhwalillady
Sufludeaidentregumginmuizaudae
adnfe Fugungiimnzaufegungi
wileyaenufadniios dniuludegamni
foasusnenhraliflidunaug o3
LYIUABBEILC) FSADY ) ANAZNBUUDIUNY
61931 9 awlufigahralfludvuueslald
wazainsavinisueniendulaeanulé
(Tressler and Joslyn, 1961) Lmzs«%‘l;‘lﬂ:hﬂﬂ
Woavonhwaly Seagumniflminzay
gpamavithualilade szudn w.
60 @ uslunndfiaarlvgiionldes

gouvigil 21 %. f1 35 . (Kime, 1982)
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