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o Ay - (TH21:%) Base OIX| H| QI K|
30CH 40t} 50CH FA| (300) 62.3 37.7
A& 50 46 33 129 30t (110) 60.9 39.1
A7 % 44 58 41 143 S| 40t) (110) 60.9 39.1
o171 3¢ A 16 6 6 28 50t (80) 66.3 33.8
A 110 110 80 300 Lk (129) 68.2 31.8
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A (187) 55.1 44.9
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AT 1) 60.4 39.6
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A 391 (68) 52.9 47.1
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521 o] (20) 70.0 30.0
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(B90:%)  Base o= oS SRR
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30t) (37) 676 541 189 27
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