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Quality analysis and comparison of four brands of silver cod
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Abstract: Objective: This study aimed to analyze and compare the
quality of four brands of silver cod that have high market sales.
Methods: The sensory quality, whiteness, texture and volatile
flavor substances of four brands of silver cod were detected by
sensory analysis, colorimeter, texture analyzer and gas
chromatography-mass spectrometry. Results: Among the four
brands of silver cod, BS had the highest sensory score, followed
by Bl and WH, and ILU had the lowest. BS had the best
whiteness, followed by BI and WH, while ILU had the worst.

ILU had significantly higher hardness and chewiness than the
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other three brands, and BS had significantly lower elasticity than
the other three brands, and there was no significant difference in
the cohesion of the four brands of silver cod. A total of 122 kinds
of volatile substances ( excluding internal standards) were
detected in the four brands of silver cod, of which hydrocarbons,
alcohols and esters were at a high level and were the main
{lavoring substances of cod, accounting for 53, 20 and 17
respectively. 24 kinds of volatile substances detected were found
in all four brands, and a total of 85, 63, 53 and 53 volatile
substances were detected in ILU, BI, BS and WH respectively,
with 40, 6, 10 and 5 kinds of volatile substances unique to each.
Conclusion: BS had the best sensory quality and colour but
slightly less elasticity, and ILU had the best hardness, chewiness
and a significantly better overall flavor than the other three
brands. BI, BS and WH were relatively similar in terms of type

and content of various volatile flavor substances.

Keywords: silver cod; color; texture; flavor substances
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Table 1 Sensory assessment criteria for silver cod
A
I3HE P EEEES IS mp
i1 J A
8~10  HAHEOSLMW . AEEASK UIHKEMETE . N2 B E A, T NNAARE %, AL, BEH
M.k A mES AAA. WEYS TR G MG NG % LIV Wt Jik s B 45 75 vk
FLI] L e 0T B RV
5~7 oz T, g BRK VA REMEE. WEE BAME, FRES IWRALRES. B KR K &, 0
o, /)N T A e [T B 7 2K 5 1 AR HEL Siid
0~4 o MRE, o BRER DA WK, W AW RA MM, FRES NWRAZURES. W KR K B, oo
(RN ERE G <R 1 I NP S I o < A 7 4 7 2K 12 ALY i
A A% AR
42 EFENE  RHMEERX 02050 4 FA (2) {03 % F: RexWAX # (30 m X 0.32 mm X

i LR £ R T EAT I I L (I EED a”
CLUJEAED Wb G BEARD {E, A3 R AR S 3 k),
LA3 R e RAS &Y SO E. S8R
BB EHE 12 mm 7R AETE R K I A Dy
30 mm/ min, W i 3 B Ky 60 mm/min, W i J5 B3
60 mm/min, H 458 % N 50 % . I 3 B a] ] B A 5 s
A 4 A [R] T B4R 05 £ CHE TSR ACAE T B3k R O £ i
FES DA 3R .
1.4.4  GC-MS 7 #7

(1) B AT AL #1 AR IBOR 5 194 & 3.00 g, F 10.0 mL
T 28 0 e B A 20 pL N BRe 2.4, 6-= L g
(8 809.02 mg/L), 60 C 7Kk ¥ F 1 10 min, i 25 # B
20 min, ffi A GC #E#E O, ## 1 5 min,

0.25 pm)  #H A KA A H I HE 0.8 mL/min, R4 i
PERECELE 230 C, FHE BT BB R 40 C, H 5
2 min, L 10 C/min B JH | 3 R JH | = 90 C, L
4 C/min g F IR # R FHIE £ 160 C, £+ 1 min, DI
8 'C/min M THR#E R TR E 230 C, £ 5 min™*,

(3) B & g oy o 7 3% i (ETD . i 718
1 70 eV KT 22 R B 200 pAs B AT IR 250 C L 8
TR B 200 C, KW 2% R 350 Vi & 4 Al
33~350 (m/2)P4,

(4) SEMEAT BT F5 K P o3 38 5 5 NIST2.0 0408 e A
FIE Mk R EIC LR 80 0 i

(5) ERAINT - LL 2.4.6-= I FEMLIE AR g AR HEAT
SE St AT AR 5 R M XU R ) 5T 55 N b 0 1 i TET R
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Figure 1 Sensory scores of four different brands of cod
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Table 2 Whiteness of four different brands of cod

iy L a”* b*
1ILU 40.9740.664 9.2940.51 14.4840.57
BI 50.1240.88" 6.72+0.17" 10.324+0.24"
BS 52.26+£0.40% 7.05+0.25P 6.0540.904

WH 45.90£0.51¢ 9.5040.53¢ 8.9040.27¢

T B TR A 2R 25 5 3 (P<<0.05) .

4 T BRSO H R A B FEZE R (P<T0.05), Hrf
ILU By KBl 5 WH ik Z . BS i/, Bl ILU 1 [
T A3 Al R R A R R . H R L 4 R
MRS AR LR B 22 5 b BS W F R,
Bl 5 WH ik Z . ILU [l 2%.
2.3 FRHIXTEE AR

H 2 3 0, ILU R i K. BS 5 BI ik Z . WH
Byd /N, HOILU 5 HAth 3 fh it BA B3 2 7 (P <
0.05), WH 55 H Ay 3 Fr i ft B A7 W 35 22 57 (P <C0.05) , BI
5 WH B B2 5 (P<0.05) ;4 il i Ji i 4565 42 9
RYETE # 25 (P>0.05); ILU.BL.WH 3 Ff [ i (19 4
i 0 PR TG B 2% 5 (P >>0.05) , BS 1 B2 i AL T =
fly 3 B LAY (P <<0.05) 5 ILU A4 0 % 1 % & . BS, BI,
WH 3 Filr i B8 41 6 £ 0L 0 P TG W35 22 ) (P >>0.05),
ILU 5 HAth 3 il A B B 3% 25 5 (P <<0.05), ILU 1)
WEL WG P 3 e T 3 R M. ZR L TLU BB R N
WEL VB i o BS 1) L A0 N SR M B 25

®3 JMBRREENRY

Table 3 Textures of four different brands of cod
it i B2 /N R i NEL I P
1ILU 3.06+£0.30° 0.2040.06 2.0440.16* 2.0640.592
BI 1.7640.28> 0.14+0.02 2.16£0.20* 0.9540.25"
BS 2.17£0.35> 0.20+£0.04 1.4640.18> 0.60+0.20"
WH 1.30+0.36° 0.2140.09 1.9640.12¢ 0.70+0.24"

T S T BEAN R R 22 5 i % (P<<0.05) .

2.4 R MR Y BRI 5

4 TR RO AR 0 SR AG 123 B G N AR ) 18 K T
W&, Hop ILULBI.BS.WH 43 % # 4 85,63,53,53 Ffr,
WhFE4MES,
241 EERYT EERAE Y — MR IR ER Y g0 4R
TR R iR 7 A s SR R T B B A W R ST A2k
AW EA 0 R L # ZE 0, W] DL T AR 6 fa Rl A R )
F, ILU.BL.BS.WH 4 Fi bl i (4R 65 £ 3546 1 2- 2
Fe-1-CUEERN 19 B, 2-20 FR-1-00 B EL A B 0 A R L 1
ILU.BI.BS.WH )& & 4> 5 & 30.95,47.60,143.86,
122.65 pg/g . 1-2F FE A5 9% 50 /Y A % S &%) L #E ILU . BT,



F&M | Vol.39, No.5

# O mEAMRMREERRIFTELER

R4 ATRMREENELMEYREEE

Table 4 Volatile substances and absolute content of four different brands of cod

Fik ﬁ“”ﬂj‘lbﬂ/ . T/ (pgeg D
min ILU BI BS WH
e 2.291 2.1 62 146.73 47 314.64 36 805.23 36 895.19
4.241 2- T -1 46.42 0.00 0.00 0.00
4.435 2- H1 - 174 i 15.47 0.00 0.00 0.00
4.902 2-H g1 i 92.85 0.00 0.00 0.00
5.016 1- T 92.85 0.00 0.00 33.45
5.172 1- 1R 9% - 3-8 0.00 83.30 33.20 0.00
5.900 3-HE-1-T 123.80 0.00 0.00 0.00
6.787 4-(1-H R Z 5 -1-3F 2 45-1-F B 0.00 0.00 22.13 0.00
7.497 (E)-2-1% 411 0.00 0.00 33.20 0.00
7.508 (Z)-2-1%s-1- 46.42 47.60 0.00 33.45
8.110 1-C 139.27 23.80 22.13 0.00
10.589 2-2, He-1-0 i 30.95 47.60 143.86 122.65
12.013 -3¢ i 30.95 23.80 33.20 44,60
13.275 (E)-2-2FJ-1-F 0.00 35.70 0.00 22.30
14.042 TR SRR b 2321.22 108291 597.56 1 282.24
14.350 1-TF- i 0.00 0.00 0.00 11.15
16.988 3,7, 11-= H Jk-1-1 i 0.00 23.80 77.46 55.75
17.195 4,87 H-1- - 0.00 0.00 0.00 22.30
17.215 2- T He-1- i 0.00 11.90 0.00 0.00
28.689 = 572.57 71.40 177.05 100.35
Mgk 1.960 LR 557.09 0.00 0.00 0.00
4.495 W 6-2 FH-3-¢ Tk 61.90 0.00 0.00 0.00
4.730 IR WG 154.75 0.00 0.00 0.00
6.349 C TR 7 366.00 440.30 243.45 367.95
7.846 BN R 2 8 711.84 59.50 0.00 0.00
9.177 O R TR 46.42 0.00 0.00 0.00
9.576 R TG 263.07 23.80 11.07 0.00
10.046 C R 5 G R 46.42 0.00 0.00 0.00
10.141 TEBR — 2 TR A= B i 35 ) g 46,42 0.00 0.00 0.00
13.303 O O g 123.80 0.00 0.00 0.00
16.694 =P P e = T s AR L K A B 30.95 0.00 0.00 0.00
16.985 5. 3.7,11,15-PY F gL - S R 46.42 0.00 0.00 0.00
17.081 IN -5 5 2% H k0 e 1% P TR 1330.83 452.20 232.38 579.80
18.946 + =W g 15.47 0.00 0.00 0.00
23.916 + DU R 2 1 46,42 11.90 11.07 0.00
28.467 + N 247.60 95.20 77.46 66.90
31.465 24 i I iR 15.47 0.00 0.00 0.00
e 2 1.560 4-H FE 3 e 0.00 0.00 55.33 0.00
3.012 g 0.00 0.00 154.92 44.60
3.682 4,6- - 201.17 0.00 0.00 0.00
3.693 2- F1 e 2% J 0.00 107.10 0.00 0.00
3.783 3-H g 2% g 46,42 0.00 0.00 0.00
4.203 3-H - g 61.90 0.00 0.00 0.00
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gk 4
Fik ﬁ%’ﬁl‘ﬁ?/ . G/ (pgeg D
min ILU BI BS WH
ot J 2 4.320 3,8 HI -+ —hE 61.90 0.00 0.00 0.00
4.388 3, 7- 2 F k- 2% g 15.47 0.00 0.00 0.00
5.111 4-F Fe— 15.47 0.00 0.00 0.00
5.195 2,2,3,3,5,6,6-58 H BE-BE e 0.00 0.00 0.00 111.50
5.305 3-H g — 201.17 23.80 99.59 0.00
5.915 =g 2 336.69 178.50  398.37 133.80
6.857 7-30. P 3 AR 4.1.0] BE g 77.37 0.00 0.00 0.00
6.944 TR T SRR A 711.84 428.40 0.00 278.75
7.386 Ry A 0.00 0.00 0.00 44.60
7.397 + =% 0.00 71.40 66.40 0.00
7.398 6-H -1 75 e 30.95 0.00 0.00 0.00
9.060 + oy g 92.85 59.50 77.46 66.90
9.836 2,6,10-=H 3+ = fE 0.00 226.10  121.73 178.40
11.025 2- F 3y e 46.42 0.00 0.00 0.00
11.026 I T k% 0.00 214.20  210.25 122.65
12.488 3-F -4 b 30.95 11.90 11.07 0.00
13.269 2,6,10-= H1 3+ H e 0.00 0.00 22.13 0.00
15.074 2,6,10,14-p0 B -+ ikt 6 932.70 2 986.92 6418.23 5 597.28
15.323 3.3.5- =LA H-1,1,1,7,7-55 B HL-5- 46.42 23.80 22.13 44.60
C= PR AU DU ik 4
18.121 2-HI R+ b 15.47 0.00 0.00 0.00
20.132 1,1,1,3,5.7,9,11,11, 11-+ HI JE-5- 15.47 11.90 11.07 22.30
(=B ) 7S ik S0
21.225 3 RNEIE-1.1,1,7, 7N B %£-3,5,5- 15.47 11.90 0.00 33.45
== A SR IO g S
21.225 3 SENAIE-1.1,1,7, 7 B #£-3,5,5- 15.47 0.00 0.00 0.00
== A ) O A
23.281 3L AH-1,1,1,7,7- 75 F KE-3,5,5-= 15.47 0.00 0.00 11.15
C= T A B ) D i 4
27.087 1,1,3,3,5,5,7,9,9,11,11,13,13,15- 15.47 0.00 0.00 0.00
A SN TR
27.666 75 B L Rk A 46.42 11.90 0.00 22.30
34.507 AL T R IE % 15.47 0.00 0.00 0.00
Ik 4.215 1,3 2, 50 -2 =4 0.00 119.00 0.00 0.00
4.425 1.3,6-3% =4 0.00 23.80 0.00 0.00
5.018 3,4~ H 15000 0.00 35.70 0.00 0.00
5.730 D-F#E I 0.00 35.70 33.20 0.00
6.102 (Z)-1,4,9-%% =¥ 154.75 0.00 0.00 0.00
6.543 WM 0.00 178.50 88.53 122.65
10.464 3,5, 5- = A-2-C 154.75 130.90 44,26 78.05
12.850 105 11s-5 DER-3(12) ,4- "4 0.00 11.90 0.00 11.15
17.225 3.7.11,15-P4 B Be-2- 75 4 0.00 0.00 22.13 0.00
22.491 B - 0.00 0.00 11.07 0.00
35.421 £ e i 46.42 0.00 0.00 0.00
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gk 4
Hik 1%‘%’1’@‘5]/ . it/ (pg e g
min ILU BI BS WH
FEBE 3.394 R o 235217 1249.51 1195.12 1 884.34
4.693 S R 170.22 59.50 0.00 211.85
4.485 A 0.00 35.70 0.00 33.45
4.827 1,3- " H R 61.90 95.20 11.07 55.75
5.354 A — B K 46.42 83.30 0.00 0.00
6.105 1-Z, F-2-H JL- 2 0.00 35.70 0.00 0.00
6.835 1,2,3-= H 528 0.00 0.00 0.00 11.15
35S 14.842 1-+ Z-3-hk 0.00 95.20 0.00 66.90
18.612 3tk 0.00 23.80 0.00 11.15
(7S 6.942 2 R 0.00 0.00 320.91 0.00
9.650 fits 12 123.80 0.00 0.00 0.00
18.732 iR 1 268.93 119.00 0.00 0.00
32.281 (Z,2)-9, 12~ )\ B 75 ik 15.47 0.00 0.00 0.00
32.970 T =hEiR 15.47 0.00 0.00 0.00
34.115 + Dy g 804.69 95.20 99.59 122.65
34.619 Z-T-1 I 92.85 0.00 0.00 0.00
35.340 TR BE R 15.47 0.00 0.00 0.00
36.744 1E TSR 170.22 59.50 66.40 234.15
37.270 T e 9 R 294.02 0.00 0.00 0.00
[(EES 3.952 CL s 139.27 83.30 66.40 66.90
5.516 i 92.85 0.00 88.53 100.35
7.072 T 77.37 154.70 132.79 100.35
8.754 TR 247.60 452.20 553.30 479.45
10.750 A S 92.85 59.50 66.40 100.35
10.990 il 77.37 0.00 0.00 0.00
13.055 | =m 0.00 0.00 11.07 0.00
i 245 7.590 2- 1 -3 T 15.47 0.00 0.00 0.00
8.667 2-F- 15.47 0.00 0.00 0.00
12.073 3, 5-3¢ T F-2- 15.47 11.90 0.00 0.00
12.918 2-— B 0.00 35.70 0.00 22.30
18.957 6,10- " H 3E-(E)-5,9-+— " 4-2-il 0.00 0.00 11.07 0.00
24.630 4-¥3 H-5-F 3£-3 (2 H ) -1 I i 30.95 47.60 0.00 0.00
SR 6.430 2., 6- F B g 0.00 345.10 309.85 211.85
7.649 2,4~ H -k g 603.52 868.70 863.14 858.55
8.303 2,4, 6-= F S0 g 58 726.80 58 726.80 58 726.80 58 726.80
8.494 2,3,6-= F SL-nig g 882.06 1261.41 1438.57 1371.44
8.869 3,5~ 1 - Nk g 0.00 71.40 88.53 89.20
12.699 g 46.42 59.50 44.26 55.75
21.092 5 Ik 30.95 35.70 44.26 33.45
HoAt 2 10.698 ARk 61.90 59.50 77.46 78.05
12.854 (4aR .8aS)-4a-H F£-1-T F $£-7-(2-F 0.00 0.00 22.13 0.00
LEIReE-%
22.230 W 15.47 0.00 0.00 0.00
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Table 5 Types and absolute contents of volatile substances of four different brands of silver cod
1ILU Bl BS WH
LIRS P - e - o - o -
Bom EiE/(pgegH Bom Ha/(pgeg D B HE/(pgeg D e Sm/(pgegH
8IS 12 65 659.51 11 48 766.45 10 37 945.01 11 38 623.44
fig 2 17 11 110.89 6 1 082.90 5 575.42 3 1 014.65
Yot S 24 11 064.47 14 4 367.32 13 7 668.68 14 6 712.27
oS 3 355.92 7 535.50 5 199.19 3 211.85
IR 4 2 630.71 6 1558.91 2 1206.18 5 2 196.54
I3EES 0 0.00 2 119.00 0 0.00 2 78.05
iz 2% 9 2 800.94 3 273.70 3 486.90 2 356.80
(S 6 727.31 4 749.70 6 918.47 5 847.40
[LEES 4 77.37 3 95.20 1 11.07 1 22.30
SR EY 4 1 562.95 6 2 546.61 6 2 700.08 6 2 531.04
HoAth 2 2 77.37 1 5 2 99.59 1 78.05
CEi 85 9606745 63 60 250.01 53 51899.13 53 52 761.58

BS.WH il & 5435y 30.95,23.80,33.20.44.60 pg/g,
13- AE BL 5 BS i 82 85 v A6 o 5 5 43 5]
7 83.30,33.20 pg/g. BAH KR FE A, Al DL, BB 65 40407 ok
B RN, 78 ILUBLBS.WH 4 F & il 41 65 f1 op
Ky W1 2B A R4 Bk 32 146.73,47 314.64,36 805.23,
36 895.19 pg/g. 7L /& T B o T 4R 05 o oy 32 % 1R 0 o 1Y
i 5 XK R AE 22 (B] T A B G R AR S 40 i XUk
2 ol R 28 R0 i AL TR S R R R R AR A £ 7 XL ok
TTER BN PR PO AR B £ 1 KUK ST R IR S K.
2.4.2 W EECRREWIRT MW LEE LR 2SW T B A AR IR AR
B AWK LU BL.BS,WH 4 F iy B4R 65 £ v i 28 4 ot &
WA R 77.37,95.20,11.07,22.30 pg/g. BERY T & &
Ay HA 727.31,749.70,918.47,847.40 pg/g. TREY IR &
B4 2 800.94.273.70,486.90,356.80 pg/g. 4 Fhhh
IR (1 R A e v R T L R SIS O e O AN v B A
B X AR A 0 1 B IR R SRR AR B R g KT, AR A
LA R R P T 2 R 288 i RGO P O o g B Y T ok
PR RS e TLU SRS 0 oA B & L e
il 3 o fih R AR B f rP S i RN, BRI LA
PEA R, — % U 2 AR PR D

i 24 49y o — LA 1 A6 A R R A KUY, 3,59
T-2-BRAAE ILU 5 BI @A 5 0 Ak L 5 4 5o
15.47,11.90 pg/g. A 4 05 40 B ok 1 2 51 k.
ILU.BI.BS.WH 4 Fft iy J5 1) 43 5 0 P g 4 10 (0 2 . C
T | T 5 W S0 10 R T T IS O S R SR o 9
RFHE T REX TARBa TR A EEM M, &
ILU.BI.BS.WH 4 Fli it J (% 41 65 0 o O % 4 4300
139.27,83.30,66.40,66.90 pg/g. Je I I R 48 Ak 9 L AR =
WoHARIINET R REAKRES TES RSN

247.60,452.20,553.30,479.45 pg/g. B A W AS I =
BBt B R T ROBO A R S A R
92.85,59.50,66.40,100.35 pg/g, HA it (4 B F A S &
S B AR . % 4R 65 0 XUBR 9 STk e KT, 78 ILU,
BS.WH 3 it i 4R 5 40 P oA s 1 B 95 55 1 43 31 9 92.85.,
88.53,100.35 pug/g. FLA7 5k ZU T g 8, ARk i LA 2%
IR SR EHAY B B A s AR LU SR 68t rp i A 2 T
FAA T7.37 pg/g, HARELN ST SR MU IEE
1 A 5 T2 A I (L — R A T DA 0 A R A
B A A T I KU AR T A g TR 4R £
WA R E

2.4.3 RBREYR BREYEWHSER TEABENA
FEALECE A Y DR R R R Y
L X R ) XU BT RR BE 3R /0 o B T R R AR £
R RRT B 2 T e A W IR e — 5 45 F Rl LB
A TR 245 A0 S IS 0 R S AR A £ R R ) S5 A TR A R T
16 ILU BI.BS.WH 4 Filr fifs J8L A% 4R 0 £ 458 % M ) o o X 45
H2,6,10, 14-P0 B Je- F e, B 43 5o 6 932,70,
2 986.92,6 418.23,5 597.28 pg/g. Al DL T 4R 85 10 1 F
B /2 TLU BLLBS,WH 4 Fir i 4R 065 £ 442 5% 1k 40y IR
TR A A R S Y A a4 2 630.71,1 558.91,
1206.18,2 196.54 pg/g. H &S & XL EY & F
AR A 5 UK T RS R DA IR B b 5 RS B AR A fa R
B0 A — s R B R e WH A ILU A 4R 5 #a Hk 5 2R
BT BE A L Ah 7 D b R O AR A A G

2.4.4 TRFEYITR BRSOk IR — R & R BB IS R
AR A 0 FR R R R AL . R R W BR A R LA B K
T BRI A BRI R L 30 T D Al XUk
JXT AR A A KUK 1 SRR . TR R R L 4 R AR
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iy v R N R Y B B R P T L R S TR RN T
FNER LR, HoA N -3 RO I I e 2 I RN O BR IR R
Ry BT & e Z MAEBR 2R Y BT iy o5 16, ILU L BLL.BS, WH
ARk 78.27% ,82.42% ,82.69% ,93.41 % , I FE Ay i
B 32 B A A3 . AT DA T A e fm SR A
2.45 HEAEY 1LU.BLBS.WH 4 Fift i B i) 45 % £
&R E Y E& a4 5N 1 562.95,2 546.61,2 700.08,
2 531.04 pg/g, RRAEYEIE R VEYI BT, 0k e 55 5 B AL B W
— MR R VIR AT I L e 2K A K v
JE st 0 DA AR A A R 35 Akt
2.4.6  HAhZY R ILU.BL.BS.WH 4 Fh b #0485 fa
H g 5 Ik g A 43 50 61.90,59.50,77.46,78.05 pg/g.
A SR E AR AR 1T LA AR 0 a3 SR 2L I ED . X
7E TLU 1 4R 668 £ v A6 9 2R B & &9 15.47 pg/g, 7T LU
O AR A A0 A R R T AR T AU R A A
3 Bk

T AT T 4 Bl AR B A Y B BT R SR R
AR BR P 5T 45 b B 4 BT R B BS I JRCE A5 43 I, BI
5 WH Rz, ILU Bt F A 6w 2 717 47 20 5 45 24 5
FW L PG B 5 4 B P e 22, BS i (B P e iF . BT 5
WH R Z 5 1LU fy A% i IE 8 2 d 4 BS 1 500 0 2R
PRI 22 . 4 Bl R AR5 AR LG 122 RO IR 2 M T,
MR B S TR S A R SR A 0 R KR
BI.BS 5 WH )25 28 # & M KUK 97 B2 0 Fh 28 0 55 & 1 L
B TLU B i XUk B A 1 Ho At 3 Fh g, K50
P B RS (O T g R SR 4 SR F — %
O HE A 00 T B R O R R B S A TR BT
5o BT R I B AR SR A T R 1 B0 AR A, At ST AR B )
SRR AR SASE A0 0 5T R 00 R DA AR B R A o T R Y
JBT eI B A 1A N AR 55 .
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