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Table 1
Composition of the gels.

Quinine hydrochloride (mM)

Control (gel 1) 03
0.3
0.3
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=4I ~_ 03 .

Hry Inhomogenecus quinine (gel 2) 1.2
0)73_%3[' & === [nhomogenous quinine (gel 2) 0

EHIE’ﬁL,T:A === Control (gel 1) (0.3 mM QHCI) s

DEE Q

Inhomogenecus quinine (gel 3) 0]
12
1.2
0

P=0008

== Inhomogenous quinine (gel 3)
== Control (gel 1) (0.3 mM QHCI)
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