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AN Agilent J&W DB-FastFAME. 20 m X 0.18 mm. 0.20 pm. Intuvo E>a—JL (p/n G3909-63005)
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FID 280 ° C. 7KF:40 mL/min. ZZ5:400 mL/min. X—27v7H2Z:25 mL/min
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