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PR IE I BRANTE 1007, 843.5. 1605 cm™ Ab R THIIE R
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LR T A vk o LA, R e/, R, JERA
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FERTSE . W REUE . MR AN LA R GERIN k. L
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J K 5 A TRT BB ORI RS . BRABURY S, ST HR AL
T A B AN D8 LT BT LT AN E P A BB U R SERS
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LI WA B AN, BB TR AR 4 KoL T B B8O,
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KIEFRECE DK EAE R SERS KRS, #6100 (37 A 84k
I, K R 10 mol/LP Y,
3.2 SERS AR E=BE AN T AR A

T = RATUHEASIN T, HAT FEMFENZA SERS K
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BT T IRFR . 12,6 pg/L, [FIBS X8 o =345
AT AR IR, ARG PRy 0.1 mg/kg. 283 AW A 25
Ejit5%, HT SERS HAN 2 5k Al v = R UG A,
TS BRI AR 0.1~5 pg/gl7%, Seail T = BaUeb iy
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B B FRAR WA B K A X SR R [F] . BT L RaE
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