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A B C D
% min C %
1 1(0.0125) 2(30) 3(45) 3 69.2
2 3(0.05) 4(50) 1(25) 2 76.5
3 2(0.025) 4 3 4 57.4
4 4(0.1) 2 1 1 58.3
5 1 3(40) 1 4 82.5
6 3 1(20) 3 1 61.8
7 2 1 1 3 70.1
8 4 3 3 2 58.9
9 1 1 4 2 85.3
10 3 3 2(35) 3 89.7
11 2 3 4(55) 1 78.0
12 4 1 2 4 66.6
13 1 4 2 1 87.0
14 3 2 4 4 95.4
15 2 2 2 2 90.6
16 4 4 4 3 71.4
K, 64.85 74875  77.15  75.775
K, 67.825 70.425  70.95 73.75
Ky 81.4 80.0 85.7 71.6
K, 85.6 74375  65.87  78.425
R 20.75 9.575 19.83 6.825
1%
3
F
A 1231.1925  410.398 3 30.156 PP
B 185.2475 61.749 3 4.537
C 872.3876 290.796 3 21.368 P
D 26.715 8.905 3 0.654
40.8274 13.609 3
Foes(3,3)=9.28
0.1% 40min 45°C
95.4%
3
3.1 - -
3.2 pH pH4
3.3 pH4
0.01%0 40min 45°C
s . . ,1998.43
2 ) ,
,2002(1)
3 C )
,1984
4 , . . ,2000(4):45~47
5 s . . ,1996(2):11~12
2003 1 3 5



