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Béng sau thé hién gid niém yét cdc mat héing clia cla héing A

22 nghin dong / 1kg
17 nghin déng / 1kg
40 nghin déng/ 1 chai

Nwdc mam 65 nghin dong/ 1 chai

Nudc tuong 25 nghin déng/ 1 chai

Mg Lan dén ctra hang A va mua 10kg gao, 3 chai nwéc mam,
2 chai dau én, 1 chai nwée twong va 5 kg bot mi. Em hady
tinh s6 tién ma me Lan phai tra cho cura hang A la bao nhi¢u?
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