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%1.099 12.99 129.0 17.7 2
%1.2 11.8 118.4 18.9 3
%1.004 10.04 100.4 16.3 4
%0.74 7.39 73.9 12.0 5
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0.899 0.140 0.141 ] 0.156 | 0.153 0.154 |0.155 14
0.899 0.140 0.141] 0.156 | 0.153 0.154 |0.155 15
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