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KU 70-1 7
Bie Blau 19 :]
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Khao Nok, Haogang,

Khau Van Lanh,

CCC

Lep Xang,
Ku 70-1 BieBlau

T2

CCC

CCC




CCC

CCC 12

CCC

Rescaled Distance Cluster Combine
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IR24 1 ::]—————
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Kahei 21 o
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