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i H & br
HE, g/lem3 0.2~0.5
MALBRE, % >60.0

HAALERE, % >15.0
FRAKALBR R, % >45.0
FHXTEKE, % <35.0
Fif2 R/, mm <20.0
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m H & Ar

pH 5.5~7.5
5%, mS/cm 0.1~0.2
AR, % >35.0




I H & b
IKAEMER, mg/kg 50~500
TR, mg/kg 10~100
R, mg/kg 50~500
TSRS A 4:1~6:1
LR, mg/kg 50~100
THEEE, mg/kg 25~50
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