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FIG. 5
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FIG. 6
ID JAPANESE [ ENGLISH CHINESE PARENT
(SIMPLIFIED  |ID
CHINESE)
IDLO0T | Y meat A
IDMOO1 | 24 beef A IDLOOT
IDS001 | fn’f: Wagyu beef s IDMO0O01
IDLO02 | £/ fishery 1 125
product
IDM008 | £ fish f IDL002
IDS100 | <A tuna Sinf IDM008




5/13

FIG. 7
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FIG. 8
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