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o] =1 Zh2] A wl ¥ A (ha) 3} 57 A o H 4 (ha)

e Al A ul A Al A Al A ul A Al A
1987 3,285 4,178 7,463 15,915 34,612 50,527
1988 3,745 4,416 8,161 16,997 33,829 50,826
1989 4,416 4,203 8,619 19,319 31,881 51,200
1990 4,209 3,951 8,160 21,896 32,329 54,225
1991 5,014 3,924 8,938 24,728 37,187 61,915
1992 5,407 3,011 8,418 28,972 38,042 67,014
1993 6,476 2,762 9,238 35,020 38,071 73,091
1994 7,941 2,337 10,278 39,753 32,299 72,052
1995 9,745 2,254 11,999 47,161 36,994 84,155
1996 9,198 1,481 10,679 45,815 29,771 75,586
1997 9,199 1,196 10,395 47,215 28,421 75,636
1998 9,365 1,047 10,412 47,333 23,504 70,837
1999 10,045 814 10,859 51,667 21,521 73,188
2000 9,449 754 10,203 51,463 17,462 68,925
2001 8,055 600 8,655 48,502 15,867 64,369
2002 7,490 478 7,968 47,642 13,467 61,109
2003 7,359 372 7,731 45,080 13,203 58,283
2004 6,962 367 7,329 45,302 12,371 57,673
2005 6,655 422 7,077 47,062 12,092 59,154
2006 6,552 275 6,827 43,797 12,571 56,368
2007 6,260 212 6,472 42,153 12,633 54,786
2008 6,408 199 6,607 43,075 11,929 55,004
2009 6,602 128 6,730 43,326 11,350 54,676
2010 6,097 118 6,215 39,146 9,150 48,296
2011 5,719 133 5,852 36,713 9,882 46,595
2012 5,621 219 5,840 37,060 11,358 48,418
2013 5,380 135 5,515 36,012 10,420 46,432
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B 5 9| g UkdE
el A k(%)
T B A Z3 & grstE
e A 89.77£2.42Y 1.14+0.78 0.48+0.04 0.57+0.06 8.0440.70
ZHel A 89.20+0.70 1.21+0.07 0.57+0.04 0.61+0.02 8.41+0.88
YValues are meantSD (n=3).
B 6. 9 B L Agoe| EAEY Hlw
(ng;() %(’;\/;)E oH 2 o - Hunter’s caolor value -
4737} 13.6+0.6"  0.440.1 5.7+0.5 2.740.1 2.0+0.1 8.140.1 0.7+0.1 2.940.2
A3 12.0+0.7 0.4£0.1 5.840.3 2.6+0.2 2.010.1 8.440.6 0.740.1 2.840.1
YValues are meantSD (n=3).
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