N
N\

3.0 “h” dF

THEE, BAKE? LEAEHNSBE AT
BHIRRE i TRRERRES. EEENER
SR, T AR ESHA - FBEAL LE TS
MEH. KECEERRE, MRUIAFRBKSE, 5%
SALMEABLERS. SURITURRKBEZFIN “HES
SRS, AT RIENTE, BRBREG. N
LR

AN
N\

«<2. “B&" N8B
EIRERAIR, & B ZE 3%
Bk, LT RMSE B,
Z—FAh “BREEMK o
B “MEISE” BR, KF
R NPHIREMS, =AM E
BEENN R EHIHRET L,
T EARR AR BE 1. 2T,
SHRE “BEEEF BREEIA
HERHEGHRS, BEEFRIAA
BERRA “BEAE

4.8 “W”° Ak

HiR66 B ERU, XEBERHERET,
XERGRHPEEE T —NERESR, BErxERY
66 > “FAEFEXEMNGE" NERFRAR, ZESXS
CHBTBEERIMAEIES 5 35 N ERKEE
AL 3 NHKREENME, IXBEEAET: XER
HEZAZEH4FE, TR matd, FERKHRE
BRELHEN, IHESEAERFRES PRIEROER,

www.xinminweekly.com.cn 17




