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MBI ERACE B KR TESAMN, EESARMRSHILER 1. KA ES TR, 5%

B SES S m . pH MG BRI X, B AR AR i
F1 KEMFENTEZERANESH
TiH [LRAP:i] <50 50~100 100~200
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KR HE e 2 2 2
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IR AL B, R P BRI .

5.1.4 WA LA S M A AT R FE A0 T R 50 A6 A 2 LA
F*2 WX EERARNIEESH
e B () | KRB ) | R () | %Efmi;% K ()
S 8.0 0.8 1.6 3.3 =0.4 32~40
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RO ZEAEYD A 77 v AR AR S ) B B AT R R BHAARE T Bk & B BB, f£E5 H~6 H
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VU8 sk, PR RSN %3 2 8 Hdh R A,

6.2 FFiafERE
WS GRS 100 cm, MEE 30 cm~35cm, FEEHTE 60 cm~70 cm, V4 TH %
30 cm~40 cm FVA{ERE

7 EEEEE

7.1 EHERTHA
T 9 H BT E

72 EEAR
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422 EFEES

R ECRHE R . AR A A ECE ] 2. 2. 1. 1 HHTEH], BA BIFRE K ATHEK M
JiB S M, pHH 6.0~6.5, EC 1H<0.5 ms/cm.
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BHAE 3 H L) e Rk
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KR gt ot Ty HUa 10 M 2 Bar S R e A TR 20 em 22 ORI R AR, (EIARAS
G, AR
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AR A SR B MR K, 25 PRAF R R S BB 5 S o BER BTG S5 — MR 7 R~ 10 KR P-4l Y
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AHLL, FRAER.
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BERT 3 MR—~4 tk, BEETEME 1200 #~1500 Pk. fHAR SHHI5L, MERRAMLG, RABRMR.
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EX
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JoR SR Ao 100% 100% 0 BA 3 KU Eshaert, 62
SRR =99% 100% REZEFHE<2% | EHE=0.8cm, PIEREE=8
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