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H#A/\;E5 Badu bamboo shoot in Tianlin
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FH AR H IR €6 1 8 0 kil . BFE MR\ R AT BMR)\EESSE T HREFKF R (2) .
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3.1.1

Hik/\ELKEESETF fermented dried Badu bamboo shoot in Tianlin
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3.1.2

BE#R/\EESSETF traditional dried Badu bamboo shoot in Tianlin
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H#R/\EBKALSE bald Badu bamboo shoot in Tianlin
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3.1.5

H#k/\EESSE sour Badu bamboo shoot in Tianlin
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7.2 MILRE
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