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THHEAR:
FRUEMZE: y=0.1164x-0.012, R2=0.9958, x AtRAEMKE (mg/L), vy NWIGIHE.
WA S (mg/kg THE) = (AA+0.012) +0.1164xV £+ (WxV £V FEED
=8.591x (AA+0.012) +W
VEE: IR SR RHPFEARER, 0.2mL: VRS IIASRIURARL, 1mL, W: FEAJE, #£0.05g
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1. FiFR Rl R, BIENARE .
2. HEATHPRN 0.2 ng/mL.



