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2 0.0727 0.0340 0.1309 0.0162 0.64
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35 0.0692 0.0564 0.0936 0.0245 171

— 36 0.0648 0.0405 0.0806 0.0160 1.92

% 37 0.0674 0.0394 0.0776 0.0141 1.64
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oo 0.0654 0.0408 0.0698 0.0155 1.80
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