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HOH:C c +: = c (lule] Zn'' - nHO
H oW OH M

2
Ci2H2201Zn nHO  n=3 0
3 509.73 455.69
24 72
8)
Cinex
9
10),11)
12),13)
14)
L Dso 3,420 mg/kg
LDs 2,630 mg/kg )
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