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Adsorptive Krypton (1) Water (2} Krypton (3)

Analysis BET GAB BET BET
Surface Pore nm C ke nm C Surface
Area volume Area
mafg mifg mgfg mgfg mafg

Gelatin 012 0.194 104.9 15.6 0.653 66.3 16.3 0.096

Lactose 0.53 0.003 2.0 807.5 0.199 .8 483 0.5

Talc 7.58 0.005 82.7 0.794 .0 66. 7.58
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Figure 2: FLFE, BN, 1HAKILPHEEREN GAB 7Y (£k)
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