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Bicarbonates 50 ppm ligsySas
Sulphates 35 ppm S
Chloride 12 ppm 3
Fluoride 0.85-1.5 ppm G

Nitrate 1ppm SlA

Calcium 20 ppm poadls
Magnesium 3ppm porusizle
Sodium 15ppm o940
Potassium 0.3 ppm poulisy
Iron 0.0 ppm >

TDS 100-120 ppm EALERIRTFO ]

PH 7-7.4ppm Gezayall 03,11

Bromats <5 ppm Slegys
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