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In Annex I (informative) Mood's median test, I.3 Testing, 4th hyphen, replace "Error! Objects cannot be created 

from editing field codes." with " 
( )∑ −
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2  " to read as follows: " 

— Compute the value of the X2 statistic: 
( )∑ −

=
E
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X
2

2 .". 
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