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5.5.3 NHE

BAFHUBRBREA h~5 hNHEEN KB/, SRR KB 7 30K - I ZPUHEIE 2]100°C fRFF18 h~
24 h, ¥ KJEMIEE6 h~12 h. B HRRHES0C~60CHY, BksthH, BERBIEFRAA.
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HeM e, BRI S B A, DAX4 “OF7 FIRMEBEN, e AEEIE, &k EREEE
FAEARAN T 77 BHHMER A8 cm~10 cmfE S, R BMIEE P B IR 2 2 658 /m ~ 708 /m*.

5.6.3 #HIfL
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