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A) RZTEPRUEE A (25pg/mL) K BRUE S AZ BT ZOR IR G5 d B T L R R AT R R 1 T
wrp, 223 24 /NI S, HERFREX 50mg, BT 2L AR, A 2.4mL UK ZERFT 1.5mL /K.
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A) EAETER KR N 3mI10% ek BFIE M, T 37~40°C {4 16h.

B) %tk FMKI/K I : N 3mI10% AR IR, T 37~40°C % 16h.
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5.3 AL AT PUFE S A% 0 2 1 R AR S SRR S A% T AR A (A
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uiig FH— B IE RS A D, 2048 = A0, RSS2 2 60 Ji/min.

B) At SV B A A A S AR AR VR I R B A S, T2 20mI HOKEE 2SR I 4
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