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BEECC | pHAFHEVAT | pHARHEE I | pHFRAEVAWIN | ERE/°C | pHARHERL | pHERAEVAIRIL | pHARAEVE RIIT
0 4.006 6.981 9.458 45 4.042 6.834 9.042
5 3.999 6.949 9.391 50 4.055 6.833 9.015
10 3.996 6.921 9.330 55 4.070 6.834 8.990
15 3.996 6.898 9.276 60 4,087 6.837 8.968
20 3.998 6.879 9.226 70 4.122 6.847 8.926
25 4.003 6.864 9.182 80 4.161 6.862 8.890
30 4.010 6.852 9.142 90 4203 6.881 8.856
35 4.019 6.844 9.105 95 4224 6.891 8.839
40 4.029 6.838 9.072 - - . -
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