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( Mietz and Karmas, 1977 ; Manuela et al., 2002 )
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Ampicillin Zb g 4k SUp A 0.05
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- R R (D | g (D
Oxytetracycline % VLR B R 4 0.2
' R EE e ik E
Tetracycline
Erythromycin ik E LR A 0.2
Florfenicol LY EE LR (7R ) A 1
Flumequine e L (7 A ) fE A~ A 0.5
Lincomycin HV i E U a. 0.1
Ormetoprim P 1 LR N A B A s hE 0.1
g (5 4) A 0.05
Oxolinic acid R TRER
e B 0.05
Spiramycin g #kE VUR A~ IE 0.2
Sulfadimethoxine® | &= 7 § ez yUp b B 0.1
Sulfamonomethoxine® | & ¥e— 7 ¥ rigex SUp g~ B 0.1
Thiamphenicol TR F R VLR A 0.05
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