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3.1. ﬁﬂﬂmzﬁﬂ?ﬂﬂg (Appearance) (Bustamante ,Chun WaY

Martin ,1993)

v 1

urermrmmenisunnasiadigasilsiuadasaandanaesn
v g t 4 1 4 '
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3.2.3.3 n1TLae11 (Agitation)
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drfiurunsaasiiudniluniiasizula w1Auan

AraciluLaTanaAas (Amino acid score) 1ot
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