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Effects of Various Diets on Growth and Body Composition of Juvenile Olive Flounder, Paralichthys
olivaceus by HaeYoung Moon Lee* and Hae-kyun Yoo (Aquaculture Industry Division, East Sea Fisheries Institute,
National Institute of Fisheries Science, Gangneung 25435, Republic of Korea)

ABSTRACT The 7-week feeding experiment was conducted to investigate the effects of one ex-
perimental diet (ED) and five different commercial diets (CDs) on growth and body composition of
juvenile olive flounder, Paralichthys olivaceus. An ED was formulated to contain 50.0% crude protein
(CP) from fishmeal, casein, zein and wheat flour and 15.0% crude lipid (CL) from squid liver oil. Five
CDs for seawater fish were two domestic E commercial diet (DECD) and C commercial diet (DCCD),
three imported H commercial diet (IHCD), M commercial diet IMCD) and O commercial diet (IOCD)
containing 53.1~58.0% CP and 4.8~12.7% CL, respectively. Each diet was fed to triplicate groups of
juvenile olive flounder initially weighing 29.1 £ 0.8 g/fish (mean £ SD) in a flow-through seawater system
with a water temperature of 23.4~28.0°C. Weight gain (WG) was significantly greatest in fish fed the
IMCD; intermediate responses were observed for fish fed the DECD, DCCD, and IOCD, while the
IHCD and the ED produced the lowest WG values. Feed efficiencies (FE) were similar to WG excluding
fish fed the DCCD; FE was also greatest in fish fed the DCCD. Survival with no significant difference
approached 100% for fish fed the all six diets in this experiment. Whole-body crude protein and ash
contents were not affected excluding moisture and crude lipid by the different type of diets. Therefore,
type of diets appeared to be important factor in influencing WG, FE and whole-body moisture and
crude lipid of juvenile olive flounder; the best diet for juvenile olive flounder was determined to be
the imported commercial M diets containing intermediate protein (55.9%) and lipid (12.7%) in natural
seawater based on highest WG, and FE, respectively. This study indicates that the one commercially
formulated diet containing intermediate protein and lipid used in this experiment could be a practical
diet for juvenile olive flounder; these differences in growth performance between ED and CDs may be
due to different dietary protein and lipid levels.
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2 93 B ARERE 7R P4 FO2 RZY] et
84 FAS 9% AU 2T AL Slsted A A

=
2URY 35 L FHTH 9N, AW L BEARA B
Foll et GFATI ASH 02 SqH o] it
(NFRDI, 1993, 2009, 2010).

YA FALAEE AEH o2 A7) A= A, A
2858 9 AEES PINE 7 e €AE Hol H A=
Aol BoHolt. |2 B Hoje] A9 o] FRI 4%
2 AREE §9H FFS FUALS THH A7 919
T} (Lee and Nam, 2015). Ho|2 AME- 3¢ AR o= 2
& Goil] Yst 27 % A4 Friwel Bashy o|Re
ARINE 4] 15 Buj, Y, WotE 5 £ G
a0 Tsto] ofmliAl, A, M| R wEHY § ohFEt
W3 G4zt glgel WalAm 97l tEolth(NRC, 1983,
1993,2011). E&/4°] & L&FE ARE 7NEst7] SlsiA
LA o5 A ofFS 27FS TYL ofF] W A
2A7AE ok BTk, T ot BE DS JoFa] FF
o} a7ee PHSHEY $HE w7} Azte] Basit of
ol Zad Jda 5 55 S & o] 59 LA E of
alre el qlol g Fa% GF& F shi Folit
23 O U 1§S AA) R g A7 SA
2o 2 3= Qlt}(Moon and Gatlin, 1989, 1991, 1994; NRC,
1993, 2011; Lee et al. 2001). X2 g 2 FFF (Forster and
Ogata, 1998; Furuita et al., 1999; Alam et al., 2000; Lee et al.,
2000, 2002; Alam et al., 2002; Wang et al., 2002)°] 7] %3}
chFSt AEYE ol 44 ATATE WG AREHE o
3l EFSE2 T E 9 (Lee et al., 2006) ©]F AAAQ A=
MEs At LA oFAE9] o] &40l B A= 435}
ATt (Lee et al.,2012).

2 dFolds JA HojoA AF7tA FHE dFeTE
o 7123 wigdAE 2/dH] (Lee er al., 2012)2 AP A =}
A Az AAAR (ED)SF HA] FAE @A AHEE L
U= AFAR (CD)Q] FiAL 27] AlF, A4 370 AlFol o
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-
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1. Atz

WS lE 72 AYPALRE (Experimental Diet, ED)Z A
Ao A ZA A=3 A= (Experimental Dry Pellet,
EDP), S XA @ oA AREEL e sjitel 8 A&
A& (Commercial Diet, CD)= =UjAt CAFH(DCCD, Republic
of Korea)?} EAF(DECD, Republic of Korea)e] AEALR
(Commercial Extruded Pellet, CEP), =¢JAt2 &2 HA}(IHCD,
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Japan), MA}(IMCD, Japan)?} OAF(IOCD, Japan)2] AFZEALR
(CD)E AR&-3%iTh (Table 1). AHA] A237 sfjitoll HA-&
EDE T YR 2 ofH 44.0%, 71412 10.0%, A Q) 8.0%S
Ahetgom 1A ARt 9oy 123%S AHgsten.
E, gt dRe 2RSS 18.0% H7tste] oz e
= AA3 wF3oH 30% vvE 2d=3 3.0% HE &
TES F7ietgint. o9 Zo] v, A, ghedkE2 A
Q3teko] w2 2|3} th(Lee er al., 2012). AR A RE ¢
sfol pEaE) ARYRE BRIE EFT F molrEw
2 (MP) A7 2 AFec AIZE ARE WET(~25°C)
of mEsEA AREF Avic Aaw BauNd 4E 2
71 3.0~5.0 mm)Z AHE-3}¥TH(Moon and Gatlin, 1991; Moon
and Gatlin, 1994).

2. ME0| Y AR

Agols LAY (ST ATAE)Y 108 FRP AR
SN FY AuZEE NFSI AFTFHE AArete] bl
AR E ARSE GA] X oE AHESHATH AFE A Al §
FA 02 1Y 3~43] Holg FF3to AL P eH 5
o ojn|2HE Z43t Hi AF 29.1£0.8g2 FA] o] 15
] A& 60 L(X& 66 cm, ¥°] 70 cm) Y& FRP =29 35t
& 835t 1Y 23](09:30, 16:00) Hol& W& FFs%ich
netme oI 2 oAt AAeE A A Al 3L/
min¥ EHFL, AR o7t gt wet A FE Aol
5L/mine &2 XE3GtH 7+ 27 o AES A5t §
Eibas AR A a3t 5ppm oG R {5
o AAFFINE o8t TR Agstg ey o] 77k Fet
O] M2 AL L0 F 23.4~28.0°CO|9iTh

oA SA42 Ad Al A A Aol AFE S

anesulfonate (MS222, Sigma, St, Louis, MO, USA) 100 ppm
o2 BAHNA 2 APrz 287 Adol A AFE 5
Aottt B8 WF HBstd oA 5 HojA &4
S st APTEE suheH BH9 2BFA0m, o
£ & 1t o3 #45HA £t dRdE #£4S AOAC
(Association of Official Analytical Chemists, 1990) B o] w}
gt EL ARIVIEAZYOZ 105°CY dry ovenoll A 44]
B Az F AASAT AR AYIAJRR 550°C
o] 3|zt oA 4AIZE Bt Bl & Attt 2 A (CP)
2 Automatic analyzer(Vapodest 5/6, Gerhardt)& AHg-3}o] &
247 (Nx6.25), £A2 (CL)Z &S 12417 52 A=
3t & Soxtec system 1046 (Tacator AB, Sweden)= AM-E-3}¢]



Table 1. Composition (% dry wt.) of experimental and commercial diets

Diet’ Experimental diet Commercial diet (CD)

Ingredient (ED) DECD DCCD IHCD IMCD 10CD
Fish meal' 440

Wheat flour? 18.0

Casein’ 10.0

T 14

;2111,1? fiver ol 1;3 Closed formula Closed formula Closed formula Closed formula Closed formula
Mineral premix® 30

Vitamin premix’ 30

Feeding attractant® 1.7

Nutrient content (% dry matter basis)'?

Crude protein 50.0 53.1
Crude lipid 15.0 4.8
Crude ash 112 150
Moisture 33.1 9.1

559 533 559 58.0
8.0 6.0 12.7 6.1
11.6 12.6 15.5 16.2
45 59 79 59

"Produced by steam dry method, Korea Fish Meal Co., Busan, Republic of Korea.

2Same as Lee and Nam (2015).

3United States Biochemical Corporation, Cleveland, OH, USA.
“Provided by E-wha Oil and Fat Ind. Co., Busan, Republic of Korea.
SSigma Chemical, St. Louis, MO, USA.

Contains (g/kg premix): MgS047H20, 80.0; NaH,PO4-2H20, 370.0; KCl, 130.0; Ferric citrate 40.0; ZnSO47H20, 20.0; Ca-lactate, 356.5; CuCl, 0.2; AlCl3-6H,0,

0.15; KI, 0.15; Na;Se»03, 0.01; MnSO4-H-0, 2.0; CoCl-6H0, 1.0.

"Contains (as g/kg): ascorbic acid, 92.7; DL-a-tocopherol (250,000 1U/g), 14.5; thiamine, 2.1; riboflavin, 7.0; pyridoxine, 1.4; niacin, 27.8; D-Calcium-pantothenate,
9.7; myo-inositol, 139.1; D-biotin, 4.2; folic acid, 0.5; p-amino benzoic acid, 13.9; K3 (2-Methyl-1,4-naphthoquinone), 1.4; Vitamin A, 0.6; Vitamin D3
(7-Dehydrocholesterine), 0.002; choline chloride, 278.3; cyanocobalamin, 0.003; cellulose, 531.7.

%Halver (1957).
8Kanazawa (1980).

°Abbreviations used; EDP = experiment diet; DECD = domestic E company diet; DCCD = domestic C company diet; IHCD = imported H company diet; ILCD =

imported L company diet; IOCD = imported O company diet.
1%Values are means of two replicate data from our laboratory analysis.
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4. SAXz

Aol EA XL SPSSZ R 1L AME35}] One-way
ANOVA-testS AR & A7 F942Q &ol7l e
M (P<0.05), Duncan’s multiple range test (Duncan, 1955)2
HE 1) $94(P<0059)E WYY

At W o

% A%F (IBW) 29.1+0.8 g YA Xo]S AFALR (ED)2t
FEAR (CD)E 7 7 A3 A3t JFA5 (FBW), SA&
(WG), At2 88 (FE) ¥ AojA (WB)¢] URtdE 5 & %
A Ao A &2A¢] (P<0.05) ZFo]7} UEFEA| T (Table 2), A3
£8 2 WBY ¥R F w9l 9 sEgAs 93
Ztol S YERHA] ¢Skt (Table 3). 29.1 g YA X[oj= AR
3 Fol vigALR FRFol wet FBW7F 57.7~73.6 g, WGE
93~160%= AT FYHA A FolE YeEtH T £
gt FE&= 71~121%°19.29 443 fAE F3S Uethl gl

T} (Table 2). IMCDF A 73.6g2 & 714 =2 FBWE Ug
yelen, &2 DCCDFE, DECDT 9 I0CDLoA] 70.0,
68.4 H 67.8 go] ATt IHCDFAA 61.7 g2 2 CDF FlA
7 defon BE AFF F EDTE 57.7 g2 FBWOA =
oAz 7HE 2A Ueth E3L IMCDFolA 160% =
Mg =& WGE Uehgled, o322 DCCD+, DECD+
4 JOCDTA 141, 132 E 135%2 7 & Yerdda,
[HCDT-E 111%2 CDTE & 7F @ittt B E AFL 2 ED
T= WG7F 93%2 o422 71 WA Yebdt. DCCD+
o IMCDol A 242+ 118%%} 121%2 7V ¥ FEE UE
Wslerm, I0CDTE 2 DECDOA 114 E 101%= &7+ 3t
o]t IHCDF= 86% =2 CDT 5 7HF wgton nE Ay
T % EDT& 7 71% FEE oA ez 7P WA Uehy
ot w2hA ®E CDF 5 IHCDF v A ¢Jsta EDETh
2 4% 9 FEE Uegla, B3 CD F57ol o2t A% 9
FE:= 93¢l Zol& et i AE&S B ALRTFoA
95% °1%d =A Uetten f9AQl Aol gl & ED
L 7]& sjAkol& ED (Lee er al., 2012)0) 7|22 A R3IHC
 7]& gA 2o ALY Blwsto] A E BE2ELS &

AR (Lee et al., 2012). A& 7|E22 YA X 4~20
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Table 2. Performance of juvenile olive flounder fed experimental and commercial diets'-2

. 3 .. . . . Weight gain Feed efficiency .

Diet Initial body weight (g) Final body weight (g) (% of Tnitial body weight (2)) (g gain X 100/g dry feed) Survival (%)
ED 299 57.7¢ 93¢ 71¢ 97
DECD 29.6 68 4° 132° 101° 100
DCCD 29.0 70.0° 141° 118 95
IHCD 293 61.7° 111°¢ 86° 98
IMCD 283 73.6° 160? 121° 98
I0CD 28.8 67.8° 135° 114° 95
P - 0.02 0.02 0.01 0.46
Pooled s.e.* - 2.79 11.01 8.80 091

'Means of three replicate group.

?Values within the same column with different letters are significantly different (P <0.05).

*See Table 1.
*Pooled standard error =y Error Mean Square/Number of Replications

Table 3. Whole-body composition of juvenile olive flounder fed ex-
perimental and commercial diets!?

Whole-body composition (%)

Diet?
Moisture  Crude protein ~ Crude lipid Crude ash
ED 73.1¢ 16.6 42 36
DECD 75.3° 18.1 2.2¢ 43
DCCD 74 4° 17.7 2.6° 39
IHCD 75.3° 174 2.1¢ 4.1
IMCD 76.3* 172 1.5 44
10CD 74.0¢ 17.7 3.3° 39
P 0.0003 0.17 0.0001 0.09
Pooled s.e. 0.34 0.37 0.30 0.19

'Means of composite samples of five fish from each of three replicate groups
expressed on a wet basis.

%Values in the same column not sharing a common superscript are significantly
different (P <0.05).

*See Table 1.

go AL Y| oA FHeEe 46~51%7F AA sttty Bkl
I (Kim et al., 2002), 3A 7 G AHTFEL L 7|1F02 Y
A ZJo] 22.7~110 gol| A= DA eF2 45%7F A st

B gt (Lee er al., 2002). ol AFALE TH5HH G
2017} AQetH A Tl Qe Tadte AEFE UEY
Ak G2 ZojollA Atm i AA FF2 10% vlgke] s}
oty B3kt (Kim ef al., 2002). 3R FE 2 AFSAF of A}
|3 94X = AR AR Al oF 30 g0 AR AR F A A
129%Y u 7} =2 A3 7S UeREA ARZALR A
A g g QBT o]FojHoF & Ao wekH
of. mhEbA S okt YA 7)0A BEEEL: 27F 2
Ho| 7 A AT AFe] Hod AoE godEYy. &5
Z)ojo A= EDE Tl 9 x4 =S A817] fjsf o2t
7HAls ©d YRR sto] AbRS] Tl ol 30, 40,
50 @ 60%7} =& otaL, ZF Thal A gskof XA dhEFo] 8 Y
16%7} == 8%9] EDE 87 AMSAT 7g &5 X o9 &
A o o A 2 3FL 46%2} 16%2 LEFGTH(Kang et

=

u}‘. el

al., 1998). 3tA|9k, 29.1~73.6 g YA X[ o] AMS A] g%t Hf
AR F 53.3% oY T g 12.7%9 AA T
Ql A}E (Table DA 1.58) o]A4re]l A% 9 FES Yehf 9o
o2 gz o8 Atz oA 539 oot A1 12.7% Y
QoA AFrtEojof & AR AHEHY &, 2 AP ED
= 45% SHE 9 16% A Fo| Fi5 o XilLEl*zin”P(Lee et
al.,2012), A|BH I Q= o7 2018 CD= 2 Sd
< TR A AAE PA& AR Hoe =30t
(Table 1). EDET} 10% o4 &2 w2 gheF © JARRE A&
FFS UEhd 47 Fuiia 2 954 CDE 3% 9 A
oo A 7 =2 A 9 FES UeHyQich 8 CDE 10%
ol A2 Ty e Ad EDETE 158y ¥ FEE
a9e ARte s Fo|UAE AFS 7H43)

£l B (red drum)E
SEEDAA A/ AR oF 16819 7 9 oF 4
v o] FEXbo| & UBtWHA A e S/l ot 44 9
FE°| & #}o]7} 9SS E 13}t (Moon and Gatlin, 1989).
E, 2O g A FHARNAGAFTET of B EolA oF 10
v WG} 3uf FEE Uty A 7441/ M7= Aljte
olof & AL AT (Lee, 2016). F, FA1& wigHAIE Y

2 F ISEYOES 7HRIEY o g3 dude Ao
Ao} 72l Z9lo] (Moon and Gatlin, 1989)2} Z 1] & (Lee,

2016)°1 A Bt AT, & 2| ojolA FHAIe] AT
A7 A o& T fFARHAY 2 4% 9 FEE YY)
T 3FATH(Kang, 1998). 21| E2to)| A BlEtTlZ3HE 9] H7to|
wa} JAFo] GatA S B2 (Lee and Kim, 1996) YR A = &
A vgulsstEo] s 2 HrleF Iy x FQ3 Aog Ut
oE ) gebA gl viEy] 2 g2 gL 9 AR PR
7 9 gl digt A7 438 9A FAEEE
Qete] AAH R A& P=jojof T AolH, o]¢} FA £
Ao AHEE EDRAHIE AE widAR AEE $1514



A&Hoz Het JfAEojof & AoZ wehHch E3F, Al
34ko& v gHALE Q] EP(Extruded Pellety= A 234 3 23
=2 (Screw)} 8] E (Barrel)ol| A 4213} A A (Conditioner)
oA dAEE g3EY] 23S Fo|A U (Haper, 1981),
AEdE T FYEAAY SHS H2ANA AREES F
A A A (Peisker, 1994) EPE €19 AZALE (CD)7} APALE
(ED)Et} fo8o2 £& A% 9 FEO| Y7 7]tk
AZ e, g9 P28 1EFE AR 2400 ek AR A
ko] agt Ao R wtHt) 8429k I0CD+= T4 3=
o] 58.0%°]1A|9t 2F A|Fo| 678 gz AR A AwF
60% HEJE = IMCDEH fo8 o8 e 42 Al 5
A ol 6.1%= Rof o] foH e WA et A
° 2 woEc).

HeAlE FFE AMR S dYE B4 Z T} (Table 1), T
2 YRR off, 7HA, A H7He EDY] @i (Cpyt
A4 (CL) &F2 47} 50%2F 15%2 FA 2o 23 g2 A
474E& 913t EDS| CP ¥ CL & FASFAAI T (Lee et al.,
2012) CD & & FHFE AQdsties foFo= ¥ 434S
ettt ED9] CP #eF-2 50.0%2 CDETh WA|v CL
FFL 150%=2 w3}t CDY &, CP, CL, 32 AFlA]
247t 45~9.1%, 53.1~58.0%, 4.8~12.7% L 11.6~162%=
EDHEthE 2 CP odd ¥ CL &< EAth(Table 1).
gt TRE AYs 1 #4e CP ¥ CLE i3t CD7F &4
gk 473 FES UYBt A vitAtR F57o0l ot gA] Z|of
b 9 FEo| 935 v|-S & 4= Stk 94 Aojo A
E+= CP &0l 55.9%7H A= i d ol v 2o
7Vt S e AT $7F g CP ¥ CLS 3
CDFoA 7HE &2 443 FEs YetWl It sHA|E,
2 CPY &2 CLY EDFA 7P W& 4% 4 FE

ERf it @b g A] Xoj= T 9 x| F 3eko] 7}
55.9%9F 12.7%<Q) Aa2 ARt Ao uiEzst Aoz
et

HEAE TRE AARTFLE gA Aoje WB dut
JEQ 8, CP, CL ¥ 3& F2 7447 73.1~76.3%,
16.6~18.1%, 1.5~42% D 3.6~442 GEPE wa} 2o
7 Ugh WBQ CP ¥ 3lEoA= FF Aol §lo] At
7 3RE 90 o8 9T AL 2 UERTH (Table
3). HAIYE P2 2o} WBO| =& % CLoA= FZAA &
°o|& YEtWith EDS CD 5 =94t OALY AlRE 35
gk |@X] X|oje] WB F&o] 7MY Wt =24 MARE 3
gk dx z2ojol A 7Y A UErth 9A 2|o] AlR F CP
52% ool A= WBE CP &5l ztol7h §lolcke= 2ot
A 2514t} (Lee et al., 2012). A9 ED ¥ CD9] CL &2
48~150%2 g Xo] WBS] CLo| §ojZel ke ul2
T Aol Aer Atm Hrt SHA|TH S5 209 7

O

lo
ox
oX

o N o b oox
L o
AT -

£

g e

oz ]
BA
=]
w

+ Ta% ED F CL &l 8%% 16%2 2to]7} U WB
o] CL &= Aol7} A& HAsH7|% 8Flch(Kang er al.,
1998). 3t 2 A9 57.7~73.6¢ YA o] WBE CL &
FZ 15~42%= 7|& AFAAY 7~28g EF #|°] WBY
CLo| W2 CL AFR19 &2 CL AMRTOA 2+ 6.6~8.1%
9} 10.6~12.0% (Kang et al., 1999)¢] AR th= A Yebytet,
E3 57.7~73.6 g FBWAAE 1.5~42%2 A|Fo] 7H &2
dalelA WBY CL &2 7 R AlFo] 7MY ¥ 94
ol WBY CL &2 7H8 =4 Yehsth(Table 3). A7)
7+ B¢ 9A] 2o BELL 95~100%2 AP 7tof {27
3?1 Zpol7t §lo] (P>0.05), ED ¥ CD&= A&e] a3t I49
F2E TRt ARSTIZE F9 UL AP IE AR
UetA] 2 Aoz ggEn. B3 DECDTOlA A%
SR YA AEEO] 100%2 JERGHA huld
Aol AR HH HAb i) mE A ol
7108 4= Q& A2 wrhEr.

2 AN ASF2E A5 (23.70~28.0°0) &
71~121%9] H|23 &2 FES} 95% o449 AE&S UsY
HA o] ARSAH Aol Hlwd A] YA X|o] ARSE 913
A 2% AR Ut (Lee er al., 2012). T3, WiEAL
B TF 7 CDY F94k Mol A 1.58) 7t A37dstHA
2 oE ARZSE7| QI3 AR, AeE ddH 57
ok, ok vighAt R FF F CD+& EDT Rt} FEZF 393
o2 gstom o 158 A= EA YeEth &, 2 EDY
FE+= 71%2 7]1& g4 94 L A=A AHEE 712 ¥
Atz et FALSFEA TR BfjAto]l g dF CDTY] FE= 1.54] ©]
Al 147%2 Yeh gx)4 EDS 244 9 AzFAG of
g QB dadt Aoz eyt ol {79 Aoy FE=
AR 28k ofU et oA F7], Al 24, ARS R 0]9]9
Az & FE2AE F o7 8%l wet gl & gles
2 (Weatherly and Gill, 1987) & ¢ Z& d37F €83ty
Rinl=

[ed

flo rlo

p

2 o

F|zA|F (IBW) 29.1 g @A & 15 AFAIR (ED)¢} 5
T =W - o AEAE(CD)E 7L AT 23 HEAF
(FBW), $4& (WG), At 8 & (FE) ¥ A ojA (WB)9] dxt
BE F 72 2 AFoAE FYAQ Aol b AT, A
E& 4 WBY g¥tE F did W IE A= olE U
EHHA] ghskth PR Aol AMSAE ol Hol FRe ot
2t FBW7} 57.7~73.6 g, WGE 93~160%2 A FF7to] 42
el A& Ztol2 YehITh FEE 71~121%014e A%
I AR AEE YRS IMCDFollA 73.6 g2 7HF



2 FBWE Uehfgen, th& o2 DCCDFE, DECDT ¥
IOCDToA 70.0, 68.4 2 67.8 g0 $th. IHCDFNA 61.7 ¢
S8 CDF FollMe 7P wton e dd7 & EDTE
57.7 g2 FBWOA &2 7P WA 22l Atol& Wi Sl
T A= T 8 S AR il MAIE (@R
559%, A 12.7% R 22 155%)0H 7V w2 4%, FE
% WB 2 S 7 W2 WB A oS e sl
SHAIE, Tt HolQl wigAtR 6Foll wet WA xojef A
&€ 9 WB 9 UWtE § 9 9 32 Aol A= Zol

7 Q= Aoz ekt

At At

o] =EL HeFSAE FULATY S TARY
FAT (R2016003)9) A Qo2 4T AFolw A7u] Y
o A=A,
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