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AA-P327 | $LEEE5 Calcium Lactate
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* AEIEETE 1% =E Y pH 1B - E8RE (HCL): 0.56 ~ 55f8: 1.3 - AEfL: 2.4 ~ 385RFE: 2.4
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o (%) >98.0%
o (EXEBE) VX 20ppm (B 0.002%)
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