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Abstract: To investigate the risk of eating pesticide residues in fruits and assess the impact of bioaccessibility on the risk of eating
pesticide residues in fruits. Liquid chromatography-triple quadrupole tandem mass spectrometry (LC-MS-MS) was used to test 8
pesticide residues for 4 kinds of fruits on the market, and the in vitro gastrointestinal simulation was used to determine the
bioaccessibility of pesticides in fruits. Chronic and acute dietary intake assessment methods, as well as pesticide bioaccessibility, were
used to assess the dietary exposure risk of consuming pesticide residues in fruits. Pesticides can be detected in fruits at concentrations of
0.01 mg/kg to 0.84 mg/kg. The absorption rates of pesticides in gastrointestinal fluids were 21.50% (Wogan, pyridaben) and 94.37%
(pear, dimethomorph) respectively, and bioaccessible concentration in gastrointestinal simulation that was calculated for each pesticide,
indicating that the exposure was in the range of 0.016 mg/kg to 3.48 mg/kg. Chronic dietary exposure of pesticides in fruits is linked to
risks of %ADI of 0.05%~3.36% and 0.01%~0.92%, and there were 0.23% to 16.60% and 0.08% to 5.88% of acute dictary
exposure %ARfD in each group. Which is within an acceptable range among children aged 4~6 years and the general population. The
risk assessment result of dietary intake may be overestimated by 5.63%~78.50% ignore the bioaccessibility. The bioaccessibility of
pesticides in fruits is influenced by the specific fruit and pesticide, dietary risk is the comprehensive assessment of pesticide exposure,
toxicity, fruit consumption. Considering bioaccessibility, the exposure risk of consuming pesticides and bioaccessible concentration of

pesticides in fruits can be decreased. So the theoretical basis for evaluating the health risks of ingesting pollutants to the human body can
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be achieved by utilizing bioaccessibility in risk assessment.

Keywords: fruit; pesticide residues; in vitro simulation; bioaccessibility; dietary exposure risk

AREGEARM R A M AT iz, LR Gk R R 25 B AP AE . 4 (PR SEih 4R35 2022) &R, 2021
, REKRE 89 29970.2 75 t, AHECETLAA i, 7R ik B AR 24 B 25 3o i £ SN S S PG A
R, F B BKRAR A AN NARTE L R G Z 7, Fonais R vl ek, T Be il KR AR 255k B
2z 4 U R R BB FTH, AW mT Za VE RS £ DFAS 18 5 5 0T 7077 T SR B8, B 4% 7 il A XL
B F Al AR Th e T W BE A B AR 25T B B, AR GERAR 24 55 B KU PPA — i R 25 F& TS e MDA B K, SN
BB EASEE R, BRI R AR 58 R0, 0 AR 24 5% B IR A AR B AR EAl, FRIE SR e R —
PRAED2 STAESR,  FEBR R AR 2 KU PRAl o, B I NEMD AT S R AIT ST UL, RS B IS BOETA SE A
18 FARU AR B 3, (il SRR SERR A1, MRE RO FE N B I f AR AT aa . v R
VIl £ 2 Fe XU PR AR A AR R0 17,

AR LC-MS/MS VEX TR AL URHE. bk 4 MokCR 8 R 24 BEATAL I 70 4, LGB B A
gy dug . WERE . BEHUPR. AL, WARSRIARE R, =MESRRZG ISR M, AERE A R IR IR S AR 24 T I
ey R SR A 24 Y I P AR o 3 S BB A A 18 PV AL AR AR5, DISE 4 Rk AR 8 R AR 2548 B il h i A= vl
P, FET 4 FOK R AR AT K, HFSHEEG B SR AU DA UK 2555 B 2 50 251
(Food and Agriculture Organization of the united nations/World Health Organization Joint Meeting on Pesticide
Residues, FAO/WHO JIMPR) $2t (R 255k B i SR NVEAE TT05, S5 S R G LW vl 45 PR PR AN JLAR Ik I £ Je 52
IR, 0 B Pt £ 2 i KU, RS2 TP Ak 7K R AR 2477 B e XU S 4153 1 3L

1 MR5EE

1.1 R
FEAIEREE, AL IRME. JHBRIE 110 4 4 FhoK .
1.2 3K 51008

LI FERGA): OfE. otk (g, FEBCCHREHL AR #EE: 900 mg MgS04+300 mg N-75 3
Z. /% (Primary secondary amine, PSA) +300 mg Cis+60 mg 152161k 2 (Graphitized carbon black, GCB) ,
TR DT HTAER A IR A =] e o me dums . Mk i, wE Uik, mbdumbk, MR R . TR M. WEGEES. I
MEh R, b AR AS A i BT BRI T 0

BIEaE R R, BLESIRRAFERAR: BEAM, L T ANRERGERAR: .
WA KRR, EHAMFAAARAR: MES, HiBENAEREERAR: BIRidEI0, Ba% L
B TR RARA R R EERK. BER . PIERR. 106, e, b2 i AR IR A A

FHAUAG: H-2050R 6 A mEA KON, IR SAERIT AR AR V2T eS8,
IKA A #]; N-EVAP24 WA, 3 Organomation 2 &]; GR60DA /&1 [k K%, FUE TG R A A
HHS-21-6 FAEIR KB, EHEEERET AW R AR A 6470B = 5 PUAAT IR t 3 5T i e HIAY
EE RS (/NI

1.3 a7k

1.3.1 KRFRHZHGME

Rl 24 KL% GB 23200.121-2021 CHE il 22 4 B bR AR DR 1 £ i b 331 ok 24 J HAR U Y)
5 B 2 P DU VA €8 R — TR B RS bR 8 AR 24T 5  FREX 10 g 315 A (R 7K SR i, I 5 gNacl,
20 mL ZJEiRieiR 2] 3 min, 7 000 r/min &0 3 min, B EIEWHRF#4E FI%JE 1 min, 7 000 r/min 0> 3 min,
Bl mL B35, N1 mL BAUKER S 2 mL, EE EHL. 288 GB 2763-2021 £ i %4 [ ARk i Ak
2y Kk PR & & GB 2763.1-2022 B il @& E KARME B 2,4-1 T ERENEREE 112 Pk 25 55 K0k B PR 220
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1.3.2 AEWLH Mg R 2h £ T 45 2

1.3.2.1  HSEALLRE b 1) %

WA T AT IR G A B IRHE IR EOT &35, iR i AE-20 CA&AMF MRIRRAA & H
TE 1 25 0P PR S R A InAR HEAC 2, Fe IR A], R MLEFIHE R JE AR . 2562 FE /K Bt Ak 24 5% B3 Hh 4 J
BORAE, BERRER R A 0.20 mg/kg W RN
1.3.2.2 B Wil )

I fE 1L ERKFIIMAFEERE 0.4 g, FBER 0.5g, MEA. KB, EAMF. FIRAE AR
HN10g, HK20g, BERER . WEM & 3.0g, @AM, 1€ 121 CRIEXE 15min, BEEHN 4 CUKFE&
M.

PR B . BUFTRIRE N 0.089 g/L BiR (H & ARE0.1 mol/L HCD 25mL, 5200 mL & FEREGIRE
VHHS pH (A 2.540.1. BV : FF-EFRIA NaHCOs 12.5 g MK 6.0 g JlE 0.9 g, i 7 HHAf s 4 FR 122,
1323 B

ZARYN B AL e A 2 LR T eh v, BRI 45 1 S AR 2 K R 5 g, IR B R 20 mL,
WAEAL 5min, BERS, T 37 CHEIEAE 100 t/min & 2h, FiRE A 10 mL #0050, 875
pH {E N 6.5+0.1, #k4LMFE 4 ho BRIEAER)E, B0, B EE® 10 mL, A 5 gNacl, 10mL ZfiF. H4R
¥ 1.3.1 JEAR BB i AR 25k B . RS I R R A A T AR IR A (1D T

CxV

BA/ % = x2%
X

2 M (1
B

BA——R A A YT, RAGRESH, %;

C Bkt R R ERE, mg/L;
V——§ Mg bR AR, mL;

Co— R 94047 %, mg/kg;

M—ARSRE, g

L4 i ik

i %4 : ACQUITY UPLC BEH Cis (2.1 mmx50 mm, 1.7 pum) fAi4E: s 5 mmol/L Z. k%%
IKIERR CHERR LM, ISV WG AR 22 50N 10%, 3 min B+ 5 60%, 8 min i T2 90%, 10 min i [%
Z 10%IF84F 3 min; WiE: 0.2 mL/min; #EFEE. 2 puL; HHE: 30 C.

JRVESAT N ESTTHIME 55 38 YR TSR 350 'C; TSI E 11 L/min; F4L28E 77 40 psi; #HSRSE
300 °C; ¥SUME 11 L/min; B HE 3500V, £ &0 I MRM B, 4508 7 0% 1.

*1 B AMEBTEEFREY

Table 1 Characteristic ions and conditions of target compounds

R & F/(m/z) =4 B F/(m/z) EHEREV B3 8 /(CE/eV)
Rk 223 126*, 56 80 15, 15
ot Rtk 256.1 209%, 175 80 10, 10
38 365 309%, 147 95 7, 25
JE B 289 125%, 70 120 15, 20
o5 ] B 404 372%, 344 120 10, 15
R R 250.2 169.1%, 132 80 10, 15
LS 292.1 211%, 181 80 5, 20
i BTk 388 301%, 165 120 20, 25
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1.5 BEEARNGITH

KA VERE & B E XK (%ADD  2UERE R B E K (%ARD) 42025 & AWl 25 Pk (R3S 4 FfK
R 8 Rl 25 BEAT IR £ R R KU VAl o AR VR fr B e R Z A 30 (2) 1H5

STMR, x F x BA, 5
ADI x1000 x bw

%ADI = 100

(2)

KF:

%ADI——1% ISR R BN, JE 5 4%;

STMR— KRR 455G F15, mg/ke;

F— KEH %5, A48 g/d it;

ADI—— R 4 8 A5 AT, mg/kg bw;

bw—AF T BARARE 60kg, 4~6 ¥ ILEHRE 16.5 kg;

BA——RBBEEMTLN, RENK, %.

T ARG TN B PEAL . F0 B B B VPAN I Sl TR 3 B, ABFFCIE S 2 MY 2a 5T, AR

A ER A R T 25 g (H/hF R34 (Large portion, LP) , /A (3) FHREEZ M4 AR A & (National

estimated short-term intakes, NESTID) :

NESTI =

U, x HRx v +(LP-U,)x HR x BA

bw

Kb
NESTI—4$3 #A4BNF, pg/kg bw;

Ur—KRTRINAE, g
HR KRS HERARHKEE, mgke;

V—ZF BT, —#&IK3;

(3

LP— X4 (g) . BPRR—BNZRERS, REEESZG 975 G454 %,
SRR RN (%ARD) M4 5fR (Safety margine, SM) &/ (4) F1 (5) 115

Y% ARD = —ESTL 100
ARfD x1000 w
sy = ARDXbw 1600
U xV+LP-U, s
KF:

%ARD——Z VNG R FERe, 503 %;

ARD——RWAFTE, mgkgbw;

SM—K R o 4tk R 2 2 R FRAE, mg/kg.

29%ADI<100%H}, FRHIBPERXEE AT LIESZ, %ADL VN, KGN 24%ADI>100%, FaAAn]
FEZ BT XS, %ADI R, KSR, H%ARD<100%I}, Fom KSR g 24 2ok XU 7] A3 3Z, %ARfD
N, RN M%ARMD > 100%0], oA A2 M SPE XK, %ARMD K, KA. 54, 4K
RARVTR R BAC AR AR, 2V RS AT A2 s 2 WA AN AT 3252 1) S e R

1.6 GitFE ot

KHEH SPSS 27 BAFREAT GE it 2t O Z50 S, XE A » P<0.05 AZEF L.

2 HERE5SR
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21 ARFRAFZGHR

2. R 3 AKEAPLRATRE IR BN KRR BIEOCRE, 8 PR ATE 4 MUK P A AFEFRERE
FRED, 110 /K SRR R, RZAK 2R 48.18%, HBKA 254G H 2 =118 68%, IR H ik HUmbiRs: tH e KAE . 8
Pz, RAKHIKEH 0.01~0.84 mg/kg. M 8 Flfk 25 7E /K R AR BTG DR G, 4 P MBS AR 25 75 K -
Ak R A, R RIS 2 0 1 R S A TR R S IR B, MR ZGEIRMT . AR e 4l
N 5.00%. 4.00%.

® 2 KRPRGEHIFR

Table 2 Detection of pesticides in fruits

KRAPE  Hod Add REHEKGAKP/(mgke) RHEKEGHME/(ngke) AHFE/%

& 40 14 0.03~0.70 0.23 35.00
L 25 12 0.01~0.39 0.08 48.00
KA 20 10 0.02~0.84 0.18 50.00
Ak 25 17 0.01~0.37 0.11 68.00
kit 110 69 48.18

73 8 MRZ ADI ERETEKRPIXEIER

Table 3 ADI values of 8 pesticides and residues in fruits

ADI/ # B R JE /(mg/kg)

(mg/kg bw) K £ RA Tk
" Rk 0.07 0.05 0.03~0.35 0.03~0.37 14
"% ] B 0.2 0.10~0.70 0.03 8
R 0.1 0.01~0.03 0.03~0.28  0.02~0.12 22
TRITL N 0.2 0.12 1
it R ok 0.06 0.03~0.27 0.02~0.18 0.06~0.84  0.06~0.27 24
JE T 0.03 0.39 1
3T 0.01 0.02~0.06 4
LS 0.08 0.01~0.13 0.05~0.25  0.01~0.24 12

22 ARRPRAGEENE Wk uy EW T MR EN T B RE

T4 KRR ARG AT Horp R ZnE dupk . wErRUR . ik, e R SRR AR K R A B E
HA 4 FeRAERM P SERE. B4, Wbk ui, et EREE (P<0.05) o IR RZGED 4
PRI, HEWT HRA AR LLE Ay 3 Pk RN 2 4o Wkl RAE 4 Pk SR ip A nl 45 M AN 29.27%~31.23%,
HH AR 7T MR AL ITENE (69.50%~9437%) A REER, TMRABBELETE. ZL. Wk BHATE
B o SRAH AR 3 Bl ZGmE G IS . MR Mk RS B PR IR (69.50%~72.33%) HH ELH A 4 Flfk 258 il i
(81.10%~90.73%) ik

5 MRYE 8 MR 2575 B MR P AT e OK SR R 25 e VRl KB R, S R 245 7E 1
AT G W o MR TBE P R L SR At Bk v i g R AE BR 4 2763-2021 B JC MRL fH, H AR K2 MRL E N
0.02~5.00 mg/kg, W] B Ak 245 i B AE 0.016~3.48 mg/kg YA . KE A, FEEL KM bk b dug
(AR AT 25 VR FE R RIS, L rP e R AR WPl iRk B Ak, BN 4o FLriRAt e dupk . ke LA A R 1)
ARG HEE, T GB 2763-2021 H1, IE Uik ADI By 0.07 mg/kg bw X T-HEHLiZ 0.1 mg/kg-bw (£ 3) , ¥t
BH R e el bl SRR SE N2 4, ADT EUERA, BRPElle. 59 Ahutt sk, 1 s ADI i 550 s30T 4331
0.06. 0.08 mg/kg-bw, X ANAKM T, HARMEME. FELR A, BEHEAYI TSR SH 0.018, 0.27 mg/kg,
PR T g UK B bt shmb o g AR A T 25 VR B AE TR G T R AR T e T B, E Sk R T ERUBKAE A
AT o LR 3 A 24 rp g s o A4 XU P2 P A1 o Sl 2031 A4 B i Bql i 00 5 6 26 vl 45 Mk VR

SRR A 5 FhER A EE SR AR L RE R BN AL, R R S R AR U T ADIEL[RIDY 0.02 mg/kg-bw,
5
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WA RO FE 43 59N 0.066 5 mg/kg A1 0.010 6 mg/kg, FHE K H 3 5 b i 25050980 U3 i AH T T v A AU S T 5

%45, ADIMA S AW ] 45 PEAH 45 6 P $ e A 24 48 RS Al P A vEERA 1
R4 AMKRFRAZEEM TGN

Table 4 Bioaccessibility in vitro simulation of pesticide residues in 4 fruits

AT (FHEATERE ) /%

A H P ot ik
" R IK 84.8042.914 84.4042.424 81.10+7.928 85.30:£6.35A8a
o B 87.23+4.424ab 93.37+6.114 71.2041.75¢¢ 85.17+2.484ABb
R 82.4043.68%4 83.3742.667 82.47+5.13A8a 76.87+6.9882

i BTk 80.37+4.10Ab 94.37+6.094 72.33+0.95C¢ 88.77:£0.45ABa
ok Rtk 84.47+7.574 90.07£10.264 90.73+4.134 86.77+8.74ABa
JE 80.83+2.60A® 88.77+10.38 69.50+4.065 90.17+9.994Ba
vk 3 R 29.27+1.94Bab 31.23+5.768 21.50+5.22P° 29.70+5.47Cab
Rk 88.1048.744 90.53+9.914 84.90+7.18ABa 91.67+10.524

E: ARAXBFHRATKRARRRY BA 23 2%, FRADEFHEEAFIRKREA—KH BA £382%, P<0.05.
F=5 KRPRARAKREBEREEEMHELRFEYATHRE (ng/ke)

Table 5 MRL of pesticides in fruits and its bioaccessible concentration in gastrointestinal simulated liquid (mg/kg)

n & £ RA Ak

BB URL AMTARA MRL EHTARA MRL EHTARA MRL EHTARA
wRBK 3.0 2.54 2.00 1.69 0.50 0.41 2.00 1.71
FHEE 2.00 1.74 1.00 0.93 1.00 0.71 2.00 1.70
ERME 0.02 0.016 2.00 1.67 0.50 0.41 0.40 0.31
M BED ok
MRk 0.05 0.042 0.50 0.45 1.00 0.90 0.50 0.43
FEEE 2.00 1.62 0.50 0.44 5.00 3.48 3.00 2.71
R 1.00 0.29 5.00 1.56
ER%E 0.02 0.018 0.30 0.27 0.50 0.42 0.50° 0.46

E: a A TRKREREEMALRT GB2763.1-2022; H£43H kR T GB2763-2021.

23 ARKHZRERBEBRANGIFELER

FRERK A REAREON 2, 1R IBEBCRRES RN, 3 AR 4~6 %)L R — BB AR BN B
AN A AR S B BOK R P A K RN i, TR PE L SUERE B RN KBS VAl o B BRSPS S5 3R 61271,
ADI K] GB 2763-2021 HAUE A, Mg BS7E IMPR b 1) AR (E 88 “ANBE” , KA RTE IMPR ik
G ARID 55, HARKZEH IMPR ARAERS, 7370 9nE Bk 0.1 mg/kg bw. BEHUIZ 0.6 mg/kg bw. s I " Ak
0.6 mg/kg bw Atk HHk 0.4 mg/kg bw. FEHEM: 0.3 mg/kg bw. BEHE 1.0 mg/kg bw.
%6 REHEARLK 4 MKREREBAER

Table 6 Exposure assessment population and dietary intake of 4 fruits

KR hTeSLE AT KERFEE  TRAHS
KE/kg K %-/(g/kg bw/d) HRE/kg K %-/(g/kg bw/d)
. 16.1 28.249 53.2 15.974 1218 63%
A 16.1 25.926 53.2 12.870 300 85%
o 19.0° 42.1492 53.2 10.345 245 74%
HHk 16.3° 21.700° 67.0° 9.2232 126 96%

E KBERAE AR TARAL, mEX; L4ARETTE.
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KT 4~6 % JLEF— M NFEF, 4 PR SR AR H K 8 Pl 255k B e MR ER N UK 1 %ADI N 0.05%~3.36%
F10.01%~0.92%, /N T 100%, AT 22 4RE . RA R A R ADL S AR, (2l FHAY AR,
BEEARGT G . AL A ik B B S AR T g AR B R S B e, BT ADLER, %ADI A4 3.36%41 0.92%,
Silflim. HREPWEEERE E. NS ADUEE S, AWrTatm, &8I %ADI 24 5
M%ADI 1/7 idio X —45 R Ui ADLE &1, M@ AR AR &, Gk BHE s AR RS &, A8 KR 2
R 2 T T M SR A VP EE L, (RIS AR mT 4 T B AT XU VT A £ SR

28, ARIE K AG AR 25 B KAl TS NESTIAE, 4~6 % 13 A1 — % A HEE S A5 T 3\ & NESTI N
0.91~53.74 pg/kg bw 1 0.50~24.27 pg/kg bw, 4~6 % 1B A A2 FR s B e . OAT AL d bk SR £ 18 N S AE XY
Bme KR 6 Bl 25 S I B 5 5 MU %ARID HIKT 100%, 4T %4K-. 4~6 5 JLE%ARD H N
0.23%~16.60%, —MAHE%ARID {4 0.08%~5.88%, ZL 10 HUPk%ARID {H & 5 73 5l 4 16.60%F1 5.88%. Ft
HH g SRS H /N T bk e dOPRAS A8, i LP (ALK T-ahdk, ne B PRAE AL %ARID 9 Mibk 1.4 f5 445 .
TRAT At bk HS B R AE 0.84 mg/kg, T HLR SUE 225 7 B A2 e PRI 174 1 BH Stk XU A2 R 24 HH B K
. SHSHITELEY LP M4 PNEE R . R, ACRFRH KGR KEEETZERR, HAEEE
WIRTEEIE, b, 1B IR B R KU VAl 45 2 il 5.63%~78.50%. A WF 5T % F AOTAG 45 S LR W vl 45 kv
R R A 2GRN ARG, B SR . PHLLAT, 4 PR BRI A 2 1 AR B AE /N T 9.85%107, $47E
ARG, AT, S BB RS 14%~65%. bR, B3, o, KEE ARSI 43
Fh e 45 B SR DDT R HARUIE M XU RS T P& T 83% M1 45% 30, AN [F] 1T Al 2 40 22 e R BUR S 25 R 2%
SO0, BRI S, KU PEAL s R AR AT 45 1 T A XU A A

R 7 AFKRRABMERIBAXKEIT AL

Table 7 Risk assessment results of chronic dietary intake of 4 fruits in pesticides

. %ADI/%
R STMR/(mg/kg) S ELE
" RAK 0.05 0.18 0.05
% 1 By 0.38 0.48 0.13
R
P M BEr ok
ok, Rtk 0.13 0.53 0.15
J B
wik 33 R
k%
Y 014 o048 013
% 1 B 0.03 0.05 0.01
oK R 0.02 0.05 0.01
5 M BEr ok
ot R otk 0.09 0.38 0.11
J T o 0.39 3.36 0.92
wik 335 R
ER% 0.06 0.20 0.06
O e
" H) By
o R 0.15 0.36 0.10
Ao M Bk 0.12 0.13 0.04
o, R ok 0.36 1.56 0.43
W E e
vik 5 R 0.04 0.25 0.07
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R R% 0.14 0.43 0.12
O wam 016 055 015
o T B
2 8:9:3 0.06 0.13 0.04
Ak ik
ot R ok 0.14 0.60 0.16
il B
o3 K
S 0.08 0.25 0.07

& 8 4 MKRIARYIGHERBAENSMERBANKLITMER

Table 8 Risk assessment results of short-term dietary intake and acute dietary intake of pesticides in 4 fruits

4~6 % ILE — AR
K% HR/(mgKg)
NESTI/(ug/kg bw) %ARfD/% SM/(mg/kg) NESTI/(ug/kgbw) %ARfD/% SM/(mg/kg)
w2 Rk 0.05 3.51 3.51 121 1.69 1.69 2.52
o B 0.70 50.61 24.27
R 7.24 15.09
. Yo Btk 7.24 15.09
st o 0.27 18.90 4.73 4.83 9.07 2.27 10.06
T B 3.62 7.55
wik 3 R
kA 12.07 25.16
"""""""" swa 035 1660 1660 178 588 58 502
o B 0.03 1.57 0.56
oE ke 0.03 1.41 0.23 10.67 0.50 0.08 30.12
. ¥ BTk 10.67 30.12
- st o 0.18 9.11 2.28 7.12 3.23 0.81 20.08
Ji 0.39 19.46 6.49 5.34 6.90 2.30 15.06
wik 5 R
Ehk 0.13 6.62 0.66 17.79 2.34 0.23 50.21
"""""""" ek ia T e
o B
oKk 0.28 16.28 2.71 8.51 3.51 0.59 39.42
S Wi BTy b 0.12 6.12 1.02 8.51 1.32 0.22 39.42
st o 0.84 53.74 13.44 5.67 11.60 2.90 26.28
TR B 425 19.71
wik 3 R 0.06 0.91 0.20
Ehk 0.25 14.97 1.50 14.18 3.23 0.32 65.70
"""""""" swaM 037 1138 1138 277 452 45 698
5 B
ok 0.12 3.33 0.55 16.63 1.32 0.22 36.70
- i BT opk 16.63 36.70
st o 0.27 8.45 2.11 11.09 3.36 0.84 24.47
T B 4 8.32 18.35
wik 5 R
Ehk 0.24 7.94 0.79 27.72 3.15 0.32 61.17
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