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1. UTOEXD=aF7VRZEZADH LG, BRALAFAZERAEY. ZOOEXIITHELT
CEELY,

The method by which the compound was grown is the same as that in ref.1.

2. UTOEXICRYDBHIDENEZAGSWN, RYDBHIHEIZIE, ThEERLGESL,

(77) The transition temperature of Sample A is higher than Sample B.
(1) Using this method, the transition temperature was determined.

(77) Cathy intends to move back to her hometown where is more beautiful than Tokyo.

3. ROEXZHAXREEITRLESLY,

A slice of bread represents centuries of evolution, starting with a single wild variety of
wheat, which humans adapted to their needs. Originating in the valley of the Tigris River,
wheat cultivation spread along the lines of civilization. It first traveled to other parts of Asia
Minor, then on to Egypt in the south and, centuries later, to Europe. As wheat cultivation
spread, different climates and soils served to produce new varieties. Eventually this became a
conscious process, with different strains of wheat being crossed to create entirely new kinds,
combining the desirable characteristics of the parent strains. As a result of this process of

diversification, there are now thousands of varieties of wheat being grown around the world.
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