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4 ERREHEEMRHARR (D) PC(1-23) 2
5 G ARMREEER(—) PC(1-2-3) 2
6 FREEREMREEERC) PC(1-2-3) 2
7 REERMREEER(Z) PC(1-23) 2
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1.HAPE 30% ( £ )
2.BARE 30% (=5 )
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(2) HERBREHEBTABES

1.EESE : BR 7 Office hours 9h - BM ZHEEGRE -
2EHEEEMBET I

(1) RADHE : RIEERFBESE -

(2) EERHAEM email : RERFEMR -

(3) HENARZE : RIERGREMY -



