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R BE (nm) R TR (na/L)
Ca 396.847 8

K 769.897 110

Na 589.5692 15
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Fe 371.993 15
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b AEE TM-Wine-W1A S3EfE [EIRE (%)
mg/L mg/L

Ca 79+1 8222 96

K 980 £ 23 939 £ 142 104

Na 276 0.4 251 %3 110

Mg Mn9 =1 123 £3 97

Fe 2.03%£0.01 1.97%0.2 103

TR HEE TM-Wine-R1A B2%EfE  [EIUNEE (%)
mg/L mg/L

Ca 47 £0.31 50 £2 94

K 1160 £ 32 1120 £ 142 104

Na 21004 2243 96

Mg 127 £1 123 £3 103

Fe 243 +£0.03 249%0.2 98
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4100 MP-AES

T RE (mg/L)
9421

Ca 52
K 1205
Na 37
Mg 148
Fe 1.2
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Ca 6.6
K 1206
Na 30
Mg 103
Fe 2.2
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Ca 56

K 900
Na 34
Mg 87
Fe 0.9
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Ca 70

K 756
Na 10
Mg 78
Fe 0.4
9425

Ca 32

K 689
Na 48
Mg 121

Fe 1.8

240FS AA

52
1116
37
149

6.9
1197
34
100
2.2

59
848
33
86
0.9

70
718

71
0.4

31
627
48

125

725 ICP-OES

54
12
35
150

6.9
1154
32
102
2.0

59
839
31
90
0.7

71
1
9.0
83
0.3

34
661
45
134
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