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1.22 148 151 158 1.29 150 153 1.60
M 1.28 143 153 1.62 1.29 148 153 157
R 134 161 1.62 1.65 134 1.62 159 1.63
F3G 1.23 149 152 159 1.30 153 159 1.63
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