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Salmonella
typhimurium
(TA98)

[-S9*1]

0. 313, 625, 1250, 2500,

[+S9*1]

0. 1566, 313, 625, 1250,

2500, 5000 pg/plate

S. typhimurium
(TA100)

[-S9*1]

0. 313, 625, 1250, 2500,

5000 pg/plate

[+59"1]

0. 1566, 313, 625, 1250,

2500, 5000 pg/plate

S. typhimurium
(TA1535)

[-S9*1]

0. 313, 625, 1250, 2500,

5000 pg/plate

[+S91]

0. 156, 313, 625, 1250,

2500, 5000 pg/plate

S. typhimurium
(TA1537)

[-S9*1]
0. 1000, 2000, 3000,
4000, 5000 pg/plate

[+S91]

0. 78.1, 156, 313, 625,

1250, 2500, 5000
ug/plate

Escherichia coli
(WP2 uvrA)

[-S9*1]

0. 313. 625, 1250, 2500,

0, 156, 313, 625, 1250,

2500, 5000 pg/plate
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FL No. 02.099
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