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X = C/mxVx100/1000;
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X:  FERR S YA R AR, mg/100g Chindi Epresr, &F 1 Eps

Ff7=0.3ug 4E4 5 A);

C: hbriEthd B SRR A RS E, pg/ml;

m:  FERE, g;

Ve RS I =S s AR, ml;
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