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Study on the History of the Popularity and Spread of Tomatoes in
the World

ZHANG Jian SUN Jingjing

(School of History and Culture, Sichuan University, Chengdu 610065)

Abstract: The domestication and cultivation of tomatoes originated in Central America and has a histo-
ry of more than 2500 years. The Mayans were the first Indians to learn to grow tomatoes. Tomato cultivation
and consumption had become widespread in Central America and Mexico before the arrival of the Europe-
ans. In the early 16th century, the colonists Cortez and his companions discovered tomatoes during the con-
quest of Mexico, and since then it has continued to spread across the New World and slowly spread across
the Atlantic to Europe. The first European literature to discuss tomatoes was that of Italian doctor and bota-
nist P. A. Matthioli's pamphlet, "Pharmaceuticals", published in Venice in 1544. The earliest paintings of to-
matoes appeared in Europe in the 1540s and 1550s. Tomatoes were first cultivated in the courtyard as a re-
search, ornamental and medicinal crop after they were moved to Europe, and were once thought to have a
aphrodisiac effect, known as the "loving apple". Someone even think them are poisonous. Since the second

half of the 16th century, tomatoes have gradually entered western European farmland and food. In practice,
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the Italians developed new methods of processing storage and consumption, i.e. ketchup (17th century) and
dried tomato cake (18th century). Tomatoes spread throughout Europe at the end of the 16th century. Toma-
toes were moved to Russia in the late 18th century. Tomatoes were moved to Africa in the late 17th century.
Tomatoes were moved to Japan in the second half of the 17th century. It was passed into China during the
Wanli years (from late 16th to early 17th century). At the end of the 18th century, new varieties of European-
style cultivated tomatoes were returned to the Americas and spread into United States with European immi-
grants. Today, tomatoes have become one of the most popular important vegetables and fruits in the world,
enriching the human diet and life.

Key words: tomatoes; ketchup; globalization; history of spread
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A 1B 5 S 45 A0 DGR BUR B BET b, X A SCSCREE 1 A R R, SUE ek s A ALEF T X P 4L
MR IR AT A ) A5 R EE A1 40T, A BR RS Oy Bl IR B SR A M B 2= R 2%
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FEUREF A= T oA, WP A AR AP REFR B PE 20 A .t TP A PYZORR IR TR S5, 3B A 2 4, e

R Rt R R Y N (A 2 TR, RS T K EDEE L AR nTRE VA Ak, EL &
@ Spencer Trotter, Lessons in the New Geography, Boston: D. C. Heath & Co., Publishers, 1895, p. 70.
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BRSNS — R | A HE8 2 2~ 8 MU IR A T . T LA, 38 0 1 (4 L — i SR 6, ey U T DL &
F AR O AR

FER IR A A = 52 ey, BORRAR R (e 2000 R 1 P LA A filf HOR 52 1 16 tHh 4048 A 275
O T[R9 H R, Ak, BRI Z R T 18 4 i e Ji it — i A A At el R P H 3k i o e R SR i vk
R B AE B W28 5 (0 2o ) Mg X RE PT L B AR B P AT N AR B, X2l
BT R DF . EAREN S 2 N iR 1 (B o) Wi gF AR AR R RAEA RN B RY A5 B0 T Al S7
R REE A R DTk, T A A HE X

AR RN A R B R B PG £ A A6 7 RN 2 1R, AR T AR A 3.2 J7 9T, 4F ™ 660 J7 i Y
LU (% kit —F e L) MBS 22425507,

1575 AE PG LA A S [E] ™ 1578 4F- 3 B ] - 57 (Henry Lyte )44 18 15 45 A f) 55 24 43 138 mig 0%
W, IR A Rl DL e S8 Z0A R SR A A I VECE 4ERE 25 45 ) (Nievve Herbal ) 7 92 [
L. 1590 4FAR , 2938 - R 175 (John Gerard ) & A5 7E 28 JR AR (Holborn ) — JIT & 2 5 1) 5 24 el BL 4% R 74
UM RO TR . iEE T — A CRE2G ) (Herball) T 1597 4F Hi Rz, N 78 22 - i #0361 55 A
MRS, BB T . Bri A veaomi &5, Al A Y BERA M AERME, NESE

(D David Gentilcore, A History of the Tomato in Italy: Pomodoro, p. 73.

) David Gentilcore, A History of the Tomato in Italy: Pomodoro, p. 74.

@ Ibid.

@ David Gentilcore, A History of the Tomato in Italy: Pomodoro, p. 66.

& Ihid.

© Ibid.

(D David Gentilcore, A History of the Tomato in Italy: Pomodoro, p. 67.

® David Gentilcore, A History of the Tomato in Italy: Pomodoro, p.68.

@ Kenneth F. Kiple, Kriemhild Conee Ornelas, The Cambridge World History of Food, Vol. 1, p. 357.
(0 David Gentilcore, A History of the Tomato in Italy: Pomodoro, p. 8.

W BN CRITEY ORI & AZRE), — s, 1987 4 MET S Ml bt , 27 85 it
(2 Andrew F. Smith, The Tomato in America: Early History, Culture, and Cookery, p.36.
(@ "Tomato - History" , https://en.jinzhao.wiki/wiki/Tomato , 2020-10-10.

- 41 -



YRLEE 5556

FEV S ASED AR B A RS AR T RO RE AR . ORI B DRSS OE B T 18 ikl
M VLA A E T AR A A T B 18t R, ORF T E R4 43 ) ( Encyclopeedia Britannica) )
PHLLAG 25U B E A H R . 2 1820 4 AYME TT MU , #h FE U WA ZE FRATT A A 52 T 3 1 K ] UL, 93
1T RO 5 B0 BT FH 6 S v (Y PG DR AR 28 25 52 0 3Bl i /s 0 [ ) B A P PG 204 2
AR 3k 4> H PG £LAT 1 9575 44 tomato (I F P4 PEF T tomate , 11 P4 1 44 SR F 55 N BT 2% v 77 [ A 00
FLHR/R (%) 18 (Nahuatl) %) tomatl 3 ™8] , 725 & “ B IK A9 K SR 7 (the swelling fruit) @, 18 {42 70 44 L
J5i  tomato — TR ZE L IE FLRATIF R , 19 48 Wl Al A i A e 1T v

PO LLAT 1580 4EAR AL ATEE ACER A 5738 0 A% 3 Hh ek [, AR 2K ) — Be i 5L, B Gy
PULLAG i) AT B (P2 R 09 & & 5 B &R R B i 2 ) YOI S B AR Bk (Lycopersicon,
peach of wolf) , B EZ A T HARA B ERIZ" . FEEINE HA MR w2 h iz, 2t
2y A2, I P EE A A SR BRI “ B A (love fruit) ¥, B ARFL XA 44 FR— FE R L 18  S1 Bl IR %
Z, e iE i pomme d” amour, BN Z AGE R (loving apple)©, Zad BRIMAR 2 Z M E— LR F ,
VUL AR AR L0 20T Al AR R CRA, B T 24 BRI SE R “ PR LA 7, 18 ThE 2 B 3% 3 T 4
JEPE LA R EA T A o 1768 AR KAL) = ZK 3 (Miller) B A 1 P LA AOAR )~ 3 , %ot
T ERESR" .

RPN AR AR BB 2R FL A % . ] 3 BT 88 K ( Aleppo ) B 40055 248 « B %€ (John Barker) 2 7E 1799 4F
JEPGLLAR S [ Fh T ROR L X . 19 28 PULLAGE T AL TT o 1881 4F B SR, Fi i VG £L A 75 24 3t 0 5 3l B
HTZAV4EY, e, PEELRG i #4532 K 16 L A5 FpFENEE , U 8 i 738 & . 18
28 DARE , BRRE A P2 U L0AGBR T A I 9% 10 EZ D9 ® . e, by B PRz — R L AR -
il B (RS @9e)”, 2 & 7 il (Foreign Eggplant)®. 78 2448, B EE C 2 AR T v [ (4 75 2T A
A R L 2017 4REREEA: 7= 1 2070 JT MEPG AT, AR F b

PULLATAE AR DAL 5 1Y D S LU BRI I o IR 22, o & Gl N A R 22 (8] 174 B
PN THHEANESS T RMEY G AE MR HE . SRpF9Y, 2IRAE 17 2 i £rmifeEde Ak
AR — A ERAT E OE D, 167148, A & WL 2 P4 HE S 75 £1 A0 75 75 25 (West Barbary ) (145 H
AR XA TE A M X g ds b AE o 18 28 i AT TUA 5% T b A b DR 8 £ i A 4 . KR
FE 19 A0 i, PO 2L Y A 7 FINE S8 A i BN E U0 . AR B Dy sl RO LR R AR AR AR
AR AR RT3 Sy b v i 9 B AL AR RS RV AR BRI P KB G T Sz DL R By FE U
TR . BARAH AN 16 L GR35 B2 PG 20Rl st AR A T S0 LA s i I, (H e = 1iE
Wit o B A OGRS B DA R L X R AE VT £ AT A0 R, iR T 19 e Ze bt 1846 4F, PU 5 I AXBH (Dun -

(D Jenny Linford, Alice Pattullo, The Seven Culinary Wonders of the World, p.201.

@ "Tomato* History" , https://en.jinzhao.wiki/wiki/Tomato , 2020-10-10.

(3 "Tomato* Etymology", hitps://en.wikipedia.org/wiki/Tomato, 2020-01-11.

@ Jenny Linford, Alice Pattullo, The Seven Culinary Wonders of the World, p.201.

() Andrew F. Smith, The Tomato in America: Early History, Culture, and Cookery, p. 20.

© 10 Sylvan H. Wittwer: Tomato, Encyclopedia of Americana,Chicago et al., 1980, Vol.26, pp.832-833.

@ SRR RS - B ) T K RT3 R R 1993 4F 5 72-74 5L

"Tomato * History", https://en.wikipedia.org/wiki/Tomato ,2020-10-11.

@ “Tomato+ History", https://en.wikipedia.org/wiki/Tomato,2020-10-11.

(@0 "List of countries by tomato production”, https://en.wikipedia.org/wiki/List_of_countries_by_tomato_production,2020-10-
16.

@ Kenneth F. Kiple, Kriemhild Conee Ornelas, The Cambridge World History of Food, Vol. 1, p. 357.
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can) FRAEPEE DL T 4835 (Whydah) 5 5 i 3 1 WL B FEL0A Y. 1861 4F, PE 5 I AR T ( Buton) FR7E
VATl (8 B 52 57 (Acera, 48 47 ) UL B ATTHE P8 20 AR5 it 6 = . 3¢ FEL 2 380 %) W 20 A S SR 2 7 24 b
Az P AR AR E T

TS5 N RAE & R G20 MR 1%, R4 T B R Rkl 2k 2 ol B A9 [l st ot v 20 i ) B A7 A B8 At
oot FIRE 19thad, B A AR R+ HH AR5 KR 2 5 A G 20 A R S K PR T AR
Foomn T, BEREAE AT o ORIV IV 5 T NSRS 1 KU . B ORI — 25— S 21
Aol ] S 2 0 2 e — AR, N R T P T A R A

ENNR AR K NG =N B RETR

KT VGLLAG A er A% 22036 A = A ik : (1) FH RAIIH P £0A B PYBEA A AR A2 HLA | (H I i xfE LA
SR o P R B b S R R AR P 20 A b XN 2 e O Bk B IR PR RS RS ZEAIR B B (H A
PR, P25 FIEYE W, 6% BLIK IF AR By e AR PR 20 AT A L IX , (2) WAT 223 48 1, JE SEma 7 i PR £ A
H T LE A BRI AL IR AZ A o SCRPERE , Y b 38 M DX 2R PE LA 24 tomato , 1SR EATTHIRKCMIAZ A,
ATRESS N E RO . HUA G (45 3 5% 5F 3% A0 ) BB N tomato, 3% A FR L FITWT , I G PE L0 AT >k A
b, Sy e 17 AR S 7 B R B 0 RS RO B Tl AL S, ik IeRe RO — ELRF 2L 3 18 1
4. m BB 2T HES) TR PRI BN LRI A 5 R G TP A A G ) WA Y (R = &
) AN LR 2T B S LU NCR K E 20 SO AT AR B SR E R . (BB A 2 H I,
PO LLAT IR 4 i b S A AL SR Y, A8 PO 20 S5 A T b S U, (EL AL SE I A P4 £ A 200l R A% A, B
HEE 2 S T AU SRR VLA o V5 RIS T 20T S 0 [0 2006 foe SoF PR 20 CFF 1) b A 31 6 9

17 20 AR B VG Ty SCHER S $E 2, padb R PSRN E 2 N TARFP A PEZIAY . 18 2291 (25 17105F),
e [ B 25 00 2B - B%17] (Salmon ) 7EHEMECHI Y 27 ) rh 5 31, R BN JORFN PG LLA , 3 2 b SE R v
CIAA R I AR R RGN VU LA T REA TSR IR, — 2 O L (k7 23k ) VPR A M8k,
IR A A R . B TR S R, CTRG AE M AR B VLI B e IR AR Y
RN TAIE VLA . 1764 48, B 7 F - 5748 0 (Laurens ) 44 P8 £1 AT F—-7 [0] 5 o i, 06
(%)W 5 HA A", TEr R 2 RGN A K Wl , 3595 - 25 H (Martha Logan ) 75 H 223 bl HHof F PG 214 , JF:
X HAE KA T IC 3 177048, B R RIS - B2 - B A (H. P. Horry) A2 T A0 £ FH U 204 ( £ %
AR kA ). 18 A, 1k ST R e BT L By K 8% 5 S 2 AR R G £TA 05 BE S A UAE Jin ] e A
PELOAG® . 18 D AR FGL Al RIMin M o B 18 th 20 R R AR B i i Fob 78 21 A SRR 4% [ 9 il 1

(D S.B.Alpern, The European introduction of crops into West Africa in precolonial times, History in Africa, 1992,No.19,

pp-13-43.
@ Ihid.
@ Andrew F. Smith, The Tomato in America: Early History, Culture, and Cookery, p.110.
@ Miriam Rubin, Tomatoes: A Savor the South Cookbook, p. 8.
® Christopher Cumo, The Ongoing Columbian Exchange: Stories of Biological and Economic Transfer in World History,

Santa Barbara: ABC-CLIO, 2015, p. 312.
© AndrewF.Smith, The Tomato in America: Early History, Culture, and Cookery,p.25.

(D Christopher Cumo, The Ongoing Columbian Exchange: Stories of Biological and Economic Transferin World History, Urbana:
University of [llinois Press,2001,p.312.

Andrew F. Smith, The Tomato in America: Early History, Culture, and Cookery, pp. 26-27.

©) Christopher Cumo, Foods that Changed History: How Foods Shaped Civilization from the Ancient World to the Present, p.
387.
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AZEE ., PLAifE S E ) &S RS DT - 28 90 (1801—1809 4 £ 4% ) BB 0 Ao 17804F
ASph [ E E O PG LRI R T, 1781 AEAE I T B [ SR R R, 1809 4F At X AE 57 45 2£7% (Monticello)
H SR RHF Y OB . A3 AU SRS M T X P E® . vk R bR & S5 A 1 (1789
—1799) , V23 FEIE R HE 11 SE 1], i PRF VO £0AT AR A A A 4h 26 . Fop— BB ER T8 A 2%
Z WA A5 PG 20 iy A S [ 5 S0 0T JE R AR FEWEY . 179348, ok [ 3% FE A PO 20 Fh 115 A 23 . 1809
A, 295 - M AR 42 (John Mason )35 25 78 fs b — P BE 24 i " Fp 7, XA S b b — RREPR 200 KIF 2
S A PR AL —Fh [ CHUR B ORAE T A7 o X R PG 20 A AR AT BE e AT 4 H T AR B A B 3 ik 2/
T, BRIV . 1824 4F Ao 3th MK\ SR PH B E O TR PR LOAG R 70, Fr DA, 76 35 [ = )2 1948
T, 19 287 LUK P8 21 7 56 [ A FRE RO 2 £ P18 48 A2 1 8 S 1 o 1820 4F , 32 [E Bk v ) 2
118 (Salem ) i 29 585 3#h (R.G.Johnson ) N RE FEHE 01 7 — BB PG 20 A A1, Fre F 200 2% el L, 003K s el A
B, PE LT 2 BRAE AL SE R PG PRV it SRRV B IX, P 07 4% M B4 P9 ki R B A 5 | S R S 18
T2e R, PG 2T AT A AR IR 5 JE WAL RE T, E 2 19 L0 A B Koo 18 22K, PH LT fife A4 e
oo 1804 4F , P& A= A M) 24 R AT - K 2% (Mease) FR, VU LTAH AUARBG IERE B2 A7 3L R W . BRI 10
R AETEA LMK, 18120 90 44, AR AT g SV b X FOAF PE LAy 2 AL 20 B R . KRN & A 2 A e P 20 Al
HIRAF AR SE E T, YA S 2 AT /KT - MUK (C.Haswell) 27, BURMR 241 29 N TE H RBEE Bk
FPGELAl (B ZENN N EAH B, AR, PUZIIFE 18 hal kg g | AT EHiE %, A ¥ HEEE N
EEU DN (GRS (I oI PR S S (G w e AT L AP S G AR IR RV Z e B oy I ST (T
Zikh . ik, Y H A EN S22 (The Pueblo) AH{E , WA T U 2L A b (4 A CKHA5 20 7 AR
HARIAE 17 22 KRN R P8 20 Al AL 3€ (R 7 TR A, XA EY A o L 6B R 5 %
BIEY . TEFE RS, FELRi R AE & R AT EYI B R B R N 2 — R R G (A7 . B Il A HERS , 7h
ZIM R RMEAERREA T AR KA & R ARG A T & Oy g 18 A TR K AYEEE I SC 8 T T 24
fbo BT Wz e S S RISOS T it , 19 the2e v Bl Tk a9 kR A Tk Ak K, AT R BH T
S YT PG LA By R R [ R, RS TE R B PE 2O ERE T S o 1847 4, PR LA e Sk 1 S 7E 55 [ BB v
P A8 A B AR - 58 B i N B (Harrison CrO%by)ﬁt%U}&Iﬁ#Tﬁz T, A 5 RS . 2] 1860 4FAY:,
BEVE I — KL TR 304 T E—A B B A ™ T 5 T HEVEZ0miE Sk o 2] 1879 4F , BA %
JE W AT E P N A2 7= 7 1900 J7 A W PELTAG Sk 0 Sk T R AT PG 20 A Sk i) AR S T DU
(fourfold) , LATAR—F /K BB 32 AU REL #R Y. B TR AR PR LM fE Sk , 22 F AT AR Pa 4
Hili DD BCER R PE LT A 2 e E Sk AR AT o R v ) AAR D e i NV 2 E Sk | T R X BT 1 B
RIPGLIAN . tomato BV ATVESE 52, MORTAE KSR o DB FR 7 Aot D)L S50 1y A v — 26 Bk 1 20 Al DU B/ SR g e

D Christopher Cumo, Foods that Changed History: How Foods Shaped Civilization from the Ancient World to the Present, p.
387.

2 Pedro Ponce, Arturo Molina, et al., Greenhouse Design and Control, London: CRC Press, 2015, p. 331.

(3 Andrew F. Smith, The Tomato in America: Early History, Culture, and Cookery, p.59.

@ Z B )1 7% CREF A O 5 & AR HE) , 56 85 T,

(® Andrew F. Smith, The Tomato in America: Farly History, Culture, and Cookery, p.83.

® Ibid.

(D Andrew F. Smith, The Tomato in America: Farly History, Culture, and Cookery, p.49.

"tomato * history" , https://en.wikipedia.org/wiki/Tomato, 2019-10-27.

@ David Gentilcore, A History of the Tomato in Italy: Pomodoro, p. 84.
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Bk —2e, B RYIEISTE 19 20 R 0 38 EA A FRR o 1883 4R 1Y 36 [ SCBLIA L , X i g%
(R 23w KRR 10% A9 CHE . 1886 4F , 5 [6 5 A\ JE 52 307 (John Nix) M) Lo #E 11 7Y 214 ) 41 24
SEULGAE T 3SR LR, Je SO AN IR, I A C&E RRK A, FRERAABITE TE A B A2
1893 4F ik B A T3k T 8k, U i 8 T a0 28, Je Sa i mes™ . 19 2 A, SRRk Sk Il & g it
B, PG LA ) e B 3 . T B2 R PG N P L0 (B Sk ) o FEARHL, A 5 Hb T AR R 5~20
I P £ A, 1 T 4 400 WSk (B 97 3 8 ) BREE Sk X AR U, 28 B A VG 204 & Tk 3R, B
HE A KRS AR DA R SR S S . A PR AR D N E R AR B RN B Z —(H4 F
Z AR T E5)Y,

T AR DRI (5144 5 P 8 T8 2043 3 & A ) 5 AN & Je v vk RS I (R IR TR R, RIS Rt
DIANTTE o BARBATHRAE | L PG A R R S SR K PR 2 A A 7= BB TR A AR B b B RS2 ok A
B PR U b B PG BT 7T R 1 RN S AR S B KRN S G 19 20 Ry R i 48t ol R & R R8T i
HR T R R A3 AR KR L B AE B Y. gttt 1890 4 A 19204F4%, LA T E KA R
PR R L YN (A E ) B-He, Americas)® . FIT AP LLAG UNVF 22 SEMPEDIRRE , e S T 16 42
RN RICH , 3 AR AR 22l R ARAL T (R38R 3 P SOOI A% [l & 9, JHL p= it 1 ol i 9 4 3 K4 v, s
TRgE R T AR R

V0V LA NRREL L B AR R R

18 HEZLPHZIAT (L AHRIE], BRI 1780 4R U SC T AAYAGE " . SFZH A WA LL , PH LA e AR
S FOET BAER , NI AR A B A — i A 43 P g e A AR P £ o £ P R, 78 £ 8 i h o AN vl 2 A
(9. TEACE , PO LIAT S WAL 2 AE BRI R T . TEMRAY SR T RE 2 T 9818 B AN RESE i
M Wi AR 2 5% - 3 - TR FER (AL T. Bonoros) X i Al SE it 1 2l R IT s db AR B B , A M 928l 1
PHZLAT SR SE I 58 A et . X AR T VR R I A RS BT A MALTTY . 1780 4F K , % g 38 A
R PR, A ZR 18 T —HACR BURAR S A2 I 2o b SR — 12 508 R 22 . FErPit e
FERRIVGLIAG . 75 58 L XA Ay KR A SM UL B FTHGE AR AR A2 0G0 . BILEshk — 1R 4 e A3
R PG £ 2 s Fr) R0 3ok o 5 P IS S AN R, A5 PG TR O B 2R R P 4l , 8 28 B A
TEI (47 2 XU 4R T 2 78 50 BORME BT A 2 25 5k B (Taspupa) M &7 E . S2Pr EE IR
IR B FRARIG T o BRI QIR A e 2 -3 - FREER B TP e T
CLRBEI B — AU R o 1784 4F M A SCHR YR 538 , b ] A, “PRZLA AR RAEVF 2 07, 2027

(D Jenny Linford, Alice Pattullo, The Seven Culinary Wonders of the World, p.205.

(2 Marion Stevens, The Tomato, The Journal of Education, Vol. 78, No. 1 (1937) (July 3, 1913), Trustees of Boston Universi -
ty, p. 21.

® Kenneth F. Kiple, Kriemhild Conee Ornelas, The Cambridge World History of Food, Vol. 1, p. 357.

@ David Gentilcore, A History of the Tomato in Italy: Pomodoro, p. 97.

® Ibid.

©® cm. "Tomar”, Bombinast CoBetckast DHupKIoneamst, Moksa, 1956 rox, Tom 30, c. 601.
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BRI (L& 2) AR EAER " i n] UL, 78 18 tHh2g , U 214 /5 k2 Hrids - B — Aol
VAR o PRI ANAR A Y — 0 A R P 2T e 2 S B A KRR o 2 19 2 i, PHLT AT 4y 2 4k
2 307 e s s DX JE el DU A A , 21 19 HE 2R, PHZIAB AR L AR DX L ) 2 A R R AR

2 ARIFEIRE (1602—1674)1668 F BRI L E &, FREX B+ 0, BAEMF”"
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I SCHR B, A% 28 N 16 tH 40 5t 20 BN B VR P L0 A% AN EREE (R0, PEBESA AT 17 thE 2290 il v
LI IOT AR AR TS, 1650 4R 76 TR VE W A AR LA ARl . UG AE B A E 5 . BT AR R
AP LT AT N 20k F 2R (B 9 5 ) PG (3 8 F ) Wi, (30 H AR AP 2040k [ v 1 58 e 1 1 1675 8 4.
BN RN E B A SN ok Ao E©Y, IS URBR 648, 7R 5 (Y PG 20 i 55 vp R 9
FPGLAfife A HARIINES , (AEEF AN A PR T REME I K ANEBRE, FELLA T 17 tik 28 4%
A H A, PR R VTP B 09 55 SCAR ] (1661—1673 4 ) (L B K06 . 1668 4F , 1 J1] HE T 1) 475 DU £ ¢
TERE ) R (1651—1680 S 4 A1 H B ) 1) HE T 18 A BF R A (1602—1674) T 1 T 75 £ 4 iy [ i, Bk G
J R 2RO RO AT B LU E R R RO (B 2) . iR A s GE A R R,
FAT AT LAHE i 5 S B T AE H AR BE g AR B AR AR AL AR a0 St R Y . i R AT AR 1542
— 1543 4F R4 4 N B H AT 5%, TG TVERKS H AR B E . i LLB L2 2 PP
MV B34 5 (B3 B % F 1580—1640 545t A —H) . WA F NI EER BT, 17 4
I VGBS R A 28 DR PG W AR VG LR A AR, AR R A T T 17 T2 v i DA P R P 2T
MifE A HAS, RN R4 RER IR R E MR N AR WA A (R IE R B EA B A, 5k
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@ Ihid.
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@ HF A b~ UM (R AAE R L), /NEEI, 1980 4F 45 16 45, 55 538 Tt

& NSRS b~ b7 CHEF AR ) F FUAL, 1983 4R Ait, 25 22 455 526 T .
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