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~ - = * Z 7.4+1.2(78.6%) 6.4+ 2.0 5.1+2.3(56.8%)
A A | 4.4+1.2(45.2%) 6.7+1.6(47.1%) 6.4+2.3(81.2%)
FoMDreAr Y v oA 9.5+0.5(66.7%) 9.4%0.6(76.5%) 9.5+ 0.8
B oo A BB 9.7+0.5(23.8%) 9.740.6(47.1%) 9.1+0.5(32.4%)
A HF A T = T 9.00.5(33.3%) 9.0+0.8(23.5%) 8.6+1.2(18.9%)
7 [N - S 3.140.7(78.6%) 3.0+0.5(41.2%) 3.9+1.1(48.6%)
=4 2 3.9+1.6(42.9%) 4.2+1.1(88.2%) 5.0+1.7(73.0%)
C ) il HiBL : SEMmErd, 1979, 12 oFEL D
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