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HME(MQ)

N

AE(Cal)

ilCe)) 8.3-22.8
SR (Q) 3.3
RSN () 6.7-24.3
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= EoEQ 195-2.66
5 #mg) 6-18
7 s(mg) 410-1010
o #mg) 18-87
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$(mg) 0.16-04
i) 1.8-3.03
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