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a 7.04+1.83 6.82+1.79 6.98+1.61
nau™ 6.78+1.28 6.68+1.43 6.80+1.50
AMANLA™ 6.46+1.55 6.32+1.93 6.50+1.81
\Haduda™ 6.58+1.69 6.16+2.20 6.32+1.95
ANuTaulnasan™ 6.56+1.64 6.36+1.70 6.32+1.61
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sz @NAUNS
a 6.88+1.22° 6.34+1.14° 6.2441.32°
nau 5.72+1.59° 6.22+1.37° 6.68+1.63"
\Haduia 6.40+1.14° 6.14%1.19" 7.04+1.34°
ANNNSAL 6.72+1.25° 6.72+1.20° 7.4410.95"
AMNTaulnesIn 6.58+1.14° 6.38+1.18" 7.26+1.05°
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