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PRI ZENICFHE I D FEDBILDPBE
THB.

AW TIE. BEDRME P B & TR D
DIFIRMICFHM T 25EE LT ZREKE
A E—R2RICER Uc. 2R >
E—&2 KIE AR R EICORL SN
TWBEMTHY .. B2 ERBDWIHIN
BREBVWCEFEROBIMEERET
BFETCHD (K1), bhbNIEINET
Io. BO—ARDWICHE 2 BEDHETIM
B (100F 0N Y (kHz) & & O
2kHz) ZmL. 1> E—4>2 AEOREEH

ZLE. TEROAMEEZTHDMKE (&
EKE) CORFRERELE. TORBR. &
BE2BEOA - ABEOHERE. #TF
B#H KOMKESS VBB ZRY Z EDRE
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THREL. EBRICH#H L (Jeremiah et al,
2003), HH. BALEZO—ZAHLLAEADH
frTld. 9NN BBERMMZER /0
REME > 2— (FEREEH)ITH) ([CH—L
7zo

A ABOAEICIEF. A E—&X
> ZHIERS “Fish Analyzer™” (KAD&AT#HE
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(Yamamoto et al., 2009) (BE). FHL
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(Yamamoto et al., 2009)., REANDFHS
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3 BROKLUEE
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1 E=8 2 A BE D KA DREF
AR TIE. &F - BAER2HBICKRAD
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B (R2=0.94) D@5z (B3). mK
fEld. ATPORREM TH DA/ > VK
(IMP). 1./ (HXR). ERFT>F
(Hx) OLEEDPSBEHEINDIEERTH
(Horiuchi et al., 2002 : Terada et al.,
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BRIEE >IN BDODRICE > TEMSINDE
BRBEET I BO—DTH . REDET

ICHEWTOT 7€ (RN EDBRER)
DEUDPBED I ETERSNILEEZON
% (Miyaguchi et al., 2023). & 5 (.
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B, TRHLERMDPEITTHIET. (>
E—X 2 AELHOET EEDICMKER LU
JIEIVEBEEDEREVWO—B LN
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BEZEOEIN, FILNRKE (BC~5C) T
HBOEMEIE S NDHBIET. HRAICHED
HEITL. BPHEBOBRIEDSRR IS Z &Ikl
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FRVRICDNTIE. SROKRERIRETRE
ThHhBHEEAD,

(I2) PEGABREL L. EBRF—APBRICEDHD
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BYHOREDEREZAOSND. —H. mK
EDEMIFATPR BBIEOETERBR L.
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