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F-di st 0.5 mm
C, Stf, Stc 100 um

Tortella alpicola Dixon
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B ﬂ\. C, Stc 100 pum
TN

Stf 100 um

Tortella bambergeri (Schimp.) Broth.
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C, Stc 100 pum

Stf 100 um

Tortella densa (Lorentz & Molendo) Crundwell & Nyholm
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Tortella flavovirens (Bruch) Broth.
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,m Stf 100 um

Cnb 100 pm

Tortella fragilis (Hook. & Wilson) Limpr.
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Stf

Tortella inclinata (R.Hedw.) Limpr.
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C 100 um

Stc 100 um

Stf,

Tortella nitida (Lindb.) Broth.
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Hh, CP 5 mm

Ctb 100 pm

2

Stc 100 um

Cs,m Stf,

Tortella tortuosa (Hedw.) Limpr.




