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)
Nl
N
)

B < W Q
T SRR

© A= 9 Ak
Aol o}g=l Ao 2 717 f= T gark gk
D BB G Aef
- 7V=8 : assay = 998 mg/L + 4 mg/ kg
(F95% A&7, k=2)
- 2l RS EEE, Junsei (Cat #7697-37-2)
L7171 A
- A&« Sartorius (Lot # 61002349),
ZHEST () 29 mg
(2006.07.02. w7z, F5 - A7 19H)
-2 (5 mL) : Brand (Lot # 04D0764),
249351 0.03 mg
(2006.09.01, BAAZ, AR7IEAIEH)
- Z2}A3 (25 mL) : WITEG, &4831% 0,006 5 mL
(2006.09.01. WALE AR7|EAEY
- Z2A3 (100 mL) WITEG, 24822 0,016 mL
(2006.09.01. wg2k=, A171EA1EY)
- ICP — Thermo, IRIS Intrepid II XSP
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