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1 5981/ 20040327 7600d U/l
2 | 18.9/ 20040427 120 s/em
3 515mi/ 20040430 14. 41 s/em
4 18.9./ 20040517 334 5300 u/mL
5 550/ 20040316 5@ s/cm
430d u/mL

6 5501/ 20040401 .01 5am
7 5961/ 20030718 48 u/ml
8 5501/ 20040201 13 slem
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550mi/

15Q s/cm

5600d u/mL
10 550m/ 20040408 131 s'om
1 18000rm/ 040402 581 s/em
12 18 / 040329 210 u/r.
13 18.9/ 20040524 240MPN/ 10;)8";; uit
21du/m_
14 19/ 20040522 40d u/m_
15 18.9/ 20040525 15. 821 s/em
16 18.9/ 20040512 240ct u/mL
17 18.9/ 20040512 100cfu/mL
18 0/ 20040511 302 u/m
19 0/ 20040512 2800cf /L.
20 0/ 20040512 78 u/mL
21 10/ 20040512 240ctu/mL
2 18.9L/ 2004.5.13 42du/m.
23 18.9L/ 2004. 5. 14 22 u/ml
67 u/m
24 18.9L/ 2004.5. 14
> 24000MPN/100nL
25 18.9L/ 2004. 5. 15 310 u/mL
26 18.9L/ 20016 5 1600cf u/mL
27 18.9L/ 2004 5 61 u/m
16
28 600 20040318 113 s/om
29 18.9 20040329 40d u/m_
30 11.34 20040329 1200cf u/mL
31 18.9/ 20040412 380cfu/m
R 18.9/ 20040422 80cfu/nL
16
33 18.9/ 20040428 390cfu/r
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% 8.9/ 20040413 128 104. 91 lcm
% 18.9/ 20040413 20. 31 s/om
% 18.9/ 20040419 2850cfu/nL.
37 18.9L/ | 20040419 12;'520‘5[/;2_
3 18.9/ 20040428 2600ctu/nt.
39 596m | 04/04/16 2501 Slom

20 189 [5 6 14 1?021 STTL
4 18.9L 200412 ® 3800dufm.
2 600m | 04/05/07 49ctu/mt.
3 18.9 | 040513 52&?:;:1:
a 189 20014 ’ 3611?./502;“/“
4% o (¥ . o4 1100ctu/nt.
47 18.9 ) 2300ctu/nt.
48 8o/ 20040609 1231%‘;;1
4 18.9/ 20040608 300ctu/mt.
50 18.9./ 20040608 39. @ s/em
51 18.9/ 20040610 24. §1 s/om
52 18.9/ 20040610 11. @ s/em
53 18.9/ 20040611 26. 41 slom
54 18.9/ 20040610 dfu/nt

55 18.9/ 20040511 140 u/mL
56 1ma/ 20040510 255&3/3%1_
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