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犪犮犻犱犮狅狀狋犲狀狋犻狀犮犺犻犮狅狉狔狉狅狅狋狑犻狋犺狅狌狋犫犾犪狀犮犺犻狀犵犱狌狉犻狀犵犪犻狉犱狉狔犻狀犵狑犲狉犲犪犾狊狅犿狅狀犻狋狅狉犲犱．犜犺犲狉犲狊狌犾狋狊狊犺狅狑犲犱狋犺犪狋：１）犜犺犲

狉犲犾犪狋犻狏犲犪犮狋犻狏犻狋狔狅犳犘犘犗狉犲狋犲狀狋犻狅狀狑犪狊犿狅狉狀狋犺犪狀９．４１％犱狌狉犻狀犵狋犺犲犪犻狉犱狉狔犻狀犵狆狉狅犮犲狊狊犻狀犵．２）犠犪狋犲狉犫犪狋犺犫犾犪狀犮犺犻狀犵，狊狋犲犪犿
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犫犾犪狀犮犺犻狀犵＜犱狉狔犻狀犵犪犳狋犲狉犿犻犮狉狅狑犪狏犲犫犾犪狀犮犺犻狀犵．犐狀狋犺犻狊犲狓狆犲狉犻犿犲狀狋，犿犻犮狉狅狑犪狏犲犫犾犪狀犮犺犻狀犵狆狉狅犮犲狊狊犻狀犵狑犪狊犮狅狀狊犻犱犲狉犲犱犪狊
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