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ARgow Bu Zugs BT ©3iEolt
Z AAdH M e 6vtde dFRE FAH A
o 7P BHEZQ d3FE X3 (glucose,
dextrose), I3 (fructose, fruit sugar, levu-
lose), Z=tE~(galactose)olth. o|GHE 2719
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tt2tia o] gERe opth,

4% (brown sugar) B2 e ARES
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