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1. Lallemantia royleana (wall) Beth 
2. Labiatae 
3. Lepidum sativum L. 
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1. Model QLR digit-IP54, Chin 
2 . McCabbe (1986) 
3. AS120, OHAUS, USA 
4. Elehemel model, Hemstend company 
5. Jain and Ball (1997) 
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