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25. 2 oe|X|of AXE =22 EM= 2085 MAOA M-S

d

0| 5m,5cm, 5mm,5 pm 5 nm
2A 5 kg 59
=i 5m3 5cm3 5L 5mL 5uL
Azt 5yr, 5wk, 5day, 5 hr, 5 min, 5 sec
st 5M,5mM,5uM, 5N, 5 ppm, 5 ppb
=Le 30°C, 300K
ol A %] keal, J, kj
or atm, mmHg., kg/cm?, Pa
o|™MaE Hle 10,000 cycle, 500 Herz, 5,000 rpm
FA0|2 sk pH 7.0
s3: A 280, O.D. 280
Eas bp
==3 mp
HEEX} sD
BEEQKXt SE
YN MW, Da




10,000xg

CFU, CFU/mL, CFU/g

15 ¢p, g/cm.s, kg/m.s, Ns/m?, Pa.s
20%, 20%(w/v), 20%(v/v), 20 mg%
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