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2Pl NaCl | CH.COOK |CHCOONa|MgCLSHO| KH:PO, e (gl:{f"ge)
BRI 0097 0.118 0.066 0.030 0.082 - 3.8
BAR28 | 0152 0.118 0.066 - - 0.083 3.3
HAKR3%%| 0357 0.118 0.066 - = 0.083 2.0
BARA | 0.59% 0.079 0.066 - 0.164 - 0.8
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5% W % H mEq/L Glucose | Osmolality pH

Na K [ Mg | Cl |Acetate|Phosphate mmole.]  g/L mOsm/L

AL1%| 25| 18| 3] 20] 20 6 38 300 | 4.0~75
BA2%| 40 | 12 | - | 26| 20 6 33 287 | 4.0~7.5
BAR3HE| 75 | 12 - | 61| 20 6 20 285 4.0~7.5
HKR45 ) 110 | 20 - 1102 | 16 12 8 300 4.0~7.5
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