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! 1.30° 1.18° 1.32 1.42 1.31 1.12
657+ | 697+ | 697+ 6.83+ 6.73+ 677+
2 165° | 1.26° 119 1.60 .44 1.30
7204 | 723+ | 693+ 6.83+ 6.83+ 7.07+
? 1.21° 1.30% 1.17 1.29 1.49 1.23
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0.94° 0.97 1.16 1.27 1.37 0.92
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