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０．７５９±
０．０５１

９．５４１±
０．６５２

０．５１３±
０．０４３

３４．３０４±
０．９５９

１２．４０５±
０．９３８
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２．９４３±
０．１８９

２．７１４±
０．１３７

２００８Ｘ４ １１．９９０±
０．７９２

８．０３５±
０．６９２

４．０１０±
０．３６４

１．５９０±
０．５４６

１．５７０±
０．４７９

０．８１０±
０．１３８

８．６４２±
１．４５７
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０．１２１

３３．６８９±
１．１４６

１４．８０２±
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７３．７０７±
１．５７９

２．７８４±
０．１５８

２．７６０±
０．１４７
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