B 2

LARAE BRIVl {5 4

(B ZH15)

HF|5: Z1L201510186454.7

D &7 | #K A4 H: 2017.10.24
B8 | KBl EH: —HEEABENMIFE
£HRA: LEERLBFERESF R
L A& AT A 5 5 ¥ 7T 5% HE 1 50 3 7 5T B OBIR A5
2. FAEMBRARIALHALA,
@+ Fl K
|3 ERREFRET GRE) TAEMER, £ARARELREARER;
j%gi 4 AEHBIAFHFT GRE) BRAFEET, frRRSEEemgE;
j%%f 5. MEARARTHEAMERRIA, UFKETHREA LD, B
l?iﬁ) (FREAREFEHASLOEREA) A (BAE LD ARBTEEA
e #) WA BEEFHE
6. tRRAREULEERE, REARANELERRT.
D% | Mk g 7EkEAHA
# % F B EETREEREA, BFEMHEA &AW %
R | FR
@ T | ki T AL £ A
AZHE (D EFRTHAZHEEA, ¥ THAZHS A G E
FIBAR R, | ¥ 5T A 52 & F1 49 34




®¥F T

W HAPR B H 2035 £ 4 A 20 H

FR
[0 %%EA.
LI RAANMRBRARELEAGHHFR, LA A T, # A&
RELEECR - REHERN %3 B,
®¥F T
LI RA—REMHFR, EERAERE B A — k28 X
Rl #e A7
iR R % i
(fEiE £
IRAERFASBIANAR, EERAEKE HAX A% —#
—3J
R T, BEEAMSUTOARCIZE/ 1 £ER LM
B, % X, FAIA o BEF—KEAL
e R, #it T
VT 3L fi B 4 4 32 3 T (6 ) B AT B
@Oy | &
EE I
@WFA | AL RER |3t LEZFEFFHRE T8 23788 =
B A A K

4 4 250100 B.iE: 0531-66655178 LTl ¢ xtc@live.com
NI T

@FFMA (FZREA)




bt 3
IRIRIFHCF Al GRS 155

TRRABBRINTERAFRET GRE) FHNALE, F
R EA|_ZL201510186454. 7, — M ERA S EM M T 7 (£
FlZ. EMEH) ZAFHET GRE), 2HBEFARAXEE
T

L. AT A A A& F 4 b 52 7T 2k 2 HE b S0 335 7T B K
2R A5

2. WEH TR RAAZHEAEF;

3. FRAREFHKET GRE) ZHBEAN, TFRAMLEE
%7 H FIAA

4. ARERBIITFHET RE) BROHFAHET, HHit
PR EALEE,

5. MEARABTFEAMEMENA, UFREFETHE
BAL O, RB(FEARXRELR AR Y OEEL6) F0 (3
AHEHOTERBITERAE) WA EABHEF4,

6. TARARRE_ZEZ HREA, ABEFFauET
THEMEXEH.

7. HTAMAAENL AR, RA Y F LB B &

o BF W
ok 3
v e

ey



	一种高粱冷鲜面的加工方法-1
	一种高粱冷鲜面的加工方法-2
	一种高粱冷鲜面的加工方法-声明

