




















































































































































1 s d ~  4.1 1 n?iuaiulm1unlt~~m~du~m4fd?~u~a~mt1abamd!6~~nn~?~mu~dt~uv'ilubd~a'il6~~~mu!a~~lcalase@ dqtuvr?~ 6 0 ' ~  pH 8.0 

(n) 0.05% A 3h, no NaCl (TI) 0.05% A 3h, 0.1 OM NaCl (A) 0.1 0% A 2h, no NaCl (4) 0.1 0% A 2h, 0.1 OM NaCl 
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