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i=E (ppm) Pf (EDAFEEZFI1ELE)
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£ HA 0.41 0.6
WPTHA 0.092 0.13 0.22 0.22
DTt 0.018 0.022 0.044 0.037
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i=E (ppm) Pf (ESHATEEZFI1ELE)
NIV DON NIV DON
£ HA 0.042 2.38
PTHA <LOD 0.64 n.d. 0.27
Tt <LOD 0.39 n.d. 0.16
LOD = 0.01ppm n.d. = not determined
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