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(F) %) (ml) (ml)
MY-3102 21 19.0 3.02 1.60
MY-3203 19 19.2 2.80 1.68
MY-3207 19 19.1 2.60 1.62
MY-3226 20 19.1 2.65 1.70
MY-3227 18 19.1 2.70 1.60
MY-3230 19 19.2 2.70 1.75
MY-3235 18 19.0 2.80 1.75
MY-3241 18 19.3 2.75 1.87
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(H) (%) (ml) (ml)

MY3102 22 18.9 +45 2.50 1.30

MY3227 21 19.0 +1.0 2.10 1.16
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