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NRFa—Aur 6367  kh 4.0-4.5
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7T 4Fa—2r 550-6.00 TFTAT7E 6.50
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BmX 5 ZET 5EMP) — RS OEE (CFU/g)
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vIAX—R, FLyyvy | R0 00 —-LEZzEE N
Y —REED) V. BFHE
FLy v Py -0 | J—-L2Aa—4748% <10° 10°-107 >107
—XMEREINIESG
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