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P 0.07 £0.01 1.53£0.11 0.87 0.02 216.33 £6.42 34.88 £3.30 17.48 £1.60 1.04 £0.04
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WAHPEH SE,  1.22£0.05a  7.34+0.10b  4.41+0.08 4 652.26 £55.38a 1013.89 £27.66a 138.89 +0.64a —
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