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Sample Inhibition(%)
Control 100ppm 90 *0/05
SFE  5000ppm 74.52%6.34
SFE  1000ppm 82.48%3.01
SFE  1500ppm 84.98%4.15
SFE  2000ppm 91/87%1.899
SFE  2500ppm 92/06%1.169
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