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32.3+4.1%8  _33+4.9%8 25644 5% -28+0.9%%  26.34+4.39%'®  _38.05+5.6% 314248 2
3153+3.75™  -33.318.8%  -22.2+40.9%  -26.25+3.6¥  -28.89+2.11*  -24.46+6.3*  -31+3.36™ 3
-26.4+3.1%  -32.147.2%  -24.6+2.1% -26.8+4.2%4  -28.89+2.11%  26.36+3.83*"  -30.91+1.8 4
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