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byair-impingementwasmeasuredwithmicroprobe. q
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ErkEY BMEHEW/ (m - K)
1 7.89 0.1291
2 6.55 0.1178
3 9.21 0.1737
4 108 0.2359
5 8.6 0.1371
6 977 0.1438
7 14.22 0.1973
8 9.41 01,1508
9 14.2 0.1628
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