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PR Witk 100mLx2 i, 4CHRAE,
PR —: Wik 100mLx1 i, 4 CHRAF.
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KA. Wik 2mLx1 3%, 4°CEHRAE.
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P SURE RS, R IRRE T R B () MHRBUR— A (mL) N 1: 20 BIELS) G 0.05g B, I ImL
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a. FAMEARHELNEMTEARDT

JE R Fi(mg /g BETE )= (C FRIEXV AR) x AA2+AAT=(W=V FER) = 0.25x A A2+ AAT+W

ChrfE: ARUESIREE, 0.25mg/mL; VhR: RSAERPIIASRHESET, 0.02mL: VRS IIASEEURE
M, ImL; W: FEARHEEE, g

b. i 96 LM EKITHEARMT

JE R Fi(mg /g BETE )= (C FRIEXV AR) x AA2+AAT=(W=V FE) =0.25x A A2+ AAT+W

ChrfE: ARUESIREE, 0.25mg/mL; VhR: RSAERPIIASRHESET, 0.02mL:  VFES: IIASEEURE
i, ImL; W: fEARBFE, g
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