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EDWEN RS LR ZEHIEL 2 LI
L0, SEOGmRHONER L % 54 ) THE DFA
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720, IV LARBEORBIZL > TR 58
HMUERRE R B R Z MBI AR x5 ATZ L
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bo ZD X7, DFA I OTEFERLIZD
RSB FERERTZE, ILARFGEIE, & L CHARR
WTATbNTE 72, Aimal TIE DFALL A1) I
MR ICB S 278D A L BkRRE A ) T
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720 DFA LI A ) THEG IR OIS IE A 2 1)
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D DFA T2 T, Y02 ) ORIAERK
WelL<T,va—2u—2 (GF) £ 1-7 A b—
A (GF2) WEAER L7z, AR SRR
WORFE EEHICEE SN BEINERTH
%o KIBERKOWIE S IV — TIIAREES & B
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F ) THEAREER 12DV T 10 BARE O LA
BRINTVDS,

Z N5, Arthrobacter H13E @ DFA I 4+ V) =
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101 P B S I ( < &= DEVTAQMDIGAVINDI IADFKAROTADARPGAVI I PPGDYDLRITQVVVDVSYL
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2 DFA # ) J#EEREROT I / BREIID L

C11-1 ; Arthrobacter globiformis C11-1 @ DFA Il # 1) J¥EEREESRE D 7 I / BEER5
H65-7 ; Arthrobacter sp. H65-7 O DFAIII #+ ') J¥E&REER D 7 3 / BE5I
S14-3 ; Arthrobacter globiformis S14-3 @ DFA 1 # ) J¥EERER D 7 I / BEECS
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Importance of independence and communication
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Abstract
Due to the rapid growth of technical innovation and IT industry, competition in each field became much
severe. To become winners, the leaders at any working places should set up friendly atmosphere
so as to create the motivation, independence and communication especially in the mind of young
persons.
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