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Force Texture Profile Analysis calculations for Texture Expert Software
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122 mvaza1wlugsn (MARUIN 12)

ad

1.3 3501
. ¥ v v

131 Fsediuderatiavua 16 nfu (fdediakumsusuds innazainiuded s O,

e 18 % 1u) ladnnes @umsazaisnunmmFounas lsmdudu 0.6 Tums manudunsaais 7.0
U= a aa
(UF1U) 160 Hadans
o = é y o 4 Al =

132l lelud ludiiuna 4 wii Falusazivhnsatadesntuguhilfifannudou
azern laoilu 20 3U17 udmindn 20 JH mldnasanyumissilarh i etin
Wl 5000 xg 1 0 %% Wi 30 Wil laeldinTeanyumdssnrunuaumngl 14 masazatsdiu
lalddmines

133 hasazaedmlalesredeudsuallsaiulasit lugism awiTves Gomall and

' k4
others (1949) (MANWIN ¥2) ud i 1a Wi nailudesazifisududietuiedarwaaa ludvaslag

2. msinneHSnalysiulaedBlugism aw3Bves Gomall and others (1949)
A A ¢

2.1 n3eslauazginial
2.1.1 viaeAnAaes
212 Yuesalusinvuia 1 Jadaas uaz 5 Naaans
2.13  nvua 1 Haaaes uag s Uaaans
2.14 1509 Vortex mixer

22 amsadl

221 esazawlUsAuuesgm TuAudsudaylu (Bovine Serum AlbuminBSA) idudu 10

222 asazawlugsn: FenedeiFama (Cuso,5H,0) 1.5 03U TmAsu T uamFon
¥ ¥
NU3A (NaKC,0,4H,0) 6.0 n$u 1imi1 500 fiadaas muwdwilleifoiuududumsazarslndouls
14 "
ason leaiduduiavar 10 (wiv) $1u 300 Taddes luvaznaulSudSumsdaninauld 1ddsuas 1000

LGRIGH
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23 35ms
231 gamsazawlysiu 1 Joddes ldlunasanaaes
232 dwmsazawlugisn 4 Taadas nen i 1fudan Vortex mixer 1197140
gaungiives 20 uf
223 thmsazawllSamnsganduuasii 545 1 Tuwas dsnsganduudsdiialaly
deufuns ey Tuiudsusayiu

'
o A v

24 mamdsunsvinasgmluIuasudayiiy

v W a

241  gamsazmeTuIuFTudayin (Bovine Serum Albumin; BSA) idudu 10 fiadniuse
finfans $1191 00.20.4 0.6 0.8 wa 1 Tadans YsuUSinasdaniinaul?ld | Taddas

242 dumsazawlugan Swau 4 adans wauldidrfudas Vorex mixer 11970137
gaMgiNes 20 WId

243 fafnsganduudaiinnmenndy 545 uiTuwas

244 WounswuIATTIU LazmauMINsuAAInNNFuRUTTEnienududuves
msazareTududsusayiiu Audmsganduuded 545 uluwas (Mwniaruani 4) UsinaTdsdu
dnneldlanirmmsganduumiinnuenaiu 545 uluwas unusluaumsveans uasg Ty

3
Ay o a

¥IuvaYN

o
D
3

o
(2]
1

y = 0.0519x + 0.0038
R? = 0.9997

o
'S
1

AINIRANEULFIT 545 unTulias
o o
N w
1 1

o
=k
J

0 T T T T 1
0 2 4 6 8 10 12

anudiniurasTuiudiudayiiu (Radniudaniulilsiiv)

MuManKIni 4 n3minasgulviudsudayiv Tae3s lugisn a117Tved Gomall and others (1949)

3. msanauenla luledunnaduniietariia dau/asaniTues Chomnawang and others (2007)

3.1 nSesilenazqunyel
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311 IATRIHYUINILINIUANGUNYTTNE BECKMAN Avanti™

9

- 4 2 ®.
302 invesleludluwes Gve Ysiral - 3 X10/25

313 viaeanyumisInA 500 Tadans uazrhila

3.1.4  Tninesvuna 500 Nadans

3.5 NIZUBNANYUIN 100 UAdAAT

316 srniwda

3.2 mandl

321 myazawIwunmFounas lsadudu 0.6 Tuas manudunsass 7.0 L)

332 Jmé';’uﬂﬂmm"laaau UAEn)

323 msazawlugsn (Menuwan 12)

3.3 38

331 Seedrudietaifiaun 16 nfu @ et eimmsusuie dnnazaeiwied s O,
fhunan 18 $11u9) ldfinned mumsazare TnunanFounas lsdduu 0.6 Twars sanuilunsade 7.0
(WHEU) 160 Hadans

332 il Talad ludum 4 wid luvagivhmsadadesniuguhildifanmdeuazay
Tawihu 20 Turft uBindn 20 Suri

333 waedndiniums TeTus lududa lfhumiosd 5000 x ¢ 1fiuaan 30 wif @ o O,
Tavldinseamypumissniugugamgi

334 masazawdnlaldSnmesimninduiiusmnnlesouadlyl 3 whvesdSinas
Sudu (480 Hadans) iesin1sanaznouenalu Todu

335 i livyuimesied 5000 x g i1 20117 7 0 %, fudauaznewen’ls

33.6  avawezneulumsazate nunmdounaelsa 0.6 Tuard Awnudunsadie 7.0
(uiBu) Ysues 160 fadans Tusraiuda (ice bath) wazawidhuna 30 1wi#t Taeld stirrer

=

337 i lvyumesii 5000 x g Wunar20w#i 7 0 . iiveusnaznendmii lazay
pon 1/
338 iumsazawdiumsazatela lasnaeutSuie TusAuTasds lugisn awitves

Gornall and others (1949) (MANUIN U2)

4. mahmnzvimnenssmeula Ca’-ATPase fnu1at91n Chomnawang and others (2007)
41 inesilenazqunsal
411 nSemyunisnIuguanMnieRe BECKMAN Avani™
412 vaeamyumisinna 50 Sadansuazide
413 niesmtalas T Tnfines

4.14 Hasanaaey
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415  thadalud@vuia 100 lulasaas 1 adans uaz 5 Jaaans
416  nvuin 100 lulnsaas | Naddas waz 5 daddas
4.1.7 m?m Vortex mixer
418  8NAIUAURUNYH
42 @il
421 msazaeInunmFounas lsadudu 0.6 Tuars manudunsasie 7 b
422 130270 Tris-maleate ({9194 0.5 Tua1f Aadmudunsasie 7.0
423 esayalv CaCl 1dudu 10 Tad Tuans
424 ®130¢818 Adenosine 5’-triphosphate disodium salt hydrate (ATP) Wudu 20 Had Tuand
425  ®13aga1 Trichloroacetic acid (TCA) Wudnuiovay 15 (wiv) (utidw)
4.2.6 13 Fiske and SubbaRow (1131/52n8u 1-amino-2naphthol-4-sulfonic acid, sodium
sulfite LLa¥ bisulfite; ?;ﬁ'fl Sigma Chemical)

.9 Y

42.7 ®1309¢018 ammonium molybdate IINYUIBYAL 2.5 (W/v)
428  msazawnsadanain (H,80,) Wudu 2.5 Tuard

429  mazawlnmadonlalalasnuemma (KH,PO, ) iudu 10 TulasTuase

4210  osaza1elugisn (MARWIN 12)
43 350

431 thosazmouenlaluTeduflafald (manuan v3) midenelfldnamududu 254
adnfuseliadans memsazat InunmFeunas lsddudu 0.6 Tuard Aranwudunsadis 7.0 wsudu)
asaeulTma1YUsAulands lugisn a3Tves Gomall and others (1949) (MANUIN 12)

432  gamsazarouenlaluledunt 1 Haddas ldluaisazais Tris-maleate 1Wudu 0.5
Tuand swnunilunsadis 7.0 USuas 0.6 Haddes  Aumsazain cacl, Wudu 10 Tad Tuans W4
Usiasgahe 9.5 indans Wniuneud gangd 25 %, win s wid

433 @wmsazais ATP Wudu 20 SadTuard USwas 0.5 faddns iesulfAse uas
il tufigumngd 25 . Wunm 8 wiit A48 1eawaugamgi)

434 @umsazaw TCA Wududosaz 15 (wr) WHiBu) USies 5 Haddas tiewya
UFAT0 i I naunesdi 4000 xg FruaTeampumisadiunm s il Wumsazaredalmniaysue
Womwadase (inorganic phosphate)

435  gamsazawdmlan 1 Hadaas ldvasanaass 1ANAI5a2a18 ammonium molybdate
Wududevaz 25 (wv) Y3wims 1 Tadans uazmsazawnsadafasndudu 25 Tuard USunas

1 aaans 19 Vortex mixer Wauans Widnfiu
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43.6 LAUA15 Fiske and SubbaRow “?QL‘?J“L& reduced solution (Fiske and SubbaRow 1 NSuA®
vhndutlsimeinlessy 6.3 Saaans) 19 Vortex mixer s Wi twdumdnguitusn 6.9 Saganswm
Whdhuna 137 25 . w10 wrdt

437 Sansganduuasiinnuenaiu 650 wilumas Aaondesmdalas InTadmes 14
TCA utBunauiu ATP 1iu blank naziiiminisganauuasiiiald ldifsufuns manasgu Tnmado
lalelasiureava emAnSinaeamadasy wazidigenan s mandinanssuou i
Ca”-ATPase (lu1ns luareamladase de HaansuUsau deuin)

44  gASAMIUIM

Ananssuen Lol Ca-ATPase = [USnamlemmladasz(lulas lway TusAud@adans) |

A(UIN)
45 mawmssunswlinasg wnadeslalslasauvemvia

451 gamsazars lnunaFoulalaTasoueaadudu 10 Tulnsluadeiiadans
ae3ouan InunaFon'lalalasnuneama 1dudu 1.361 Tadnsudeliadans) 11 1 Tadans UsulSuins
Sunindulid s faddns dasilianududuvesssazawTnunasonlalaTasnurleala ana
wmie 2 lulas luadeladang

452  gamsazarwlwunaFonlalelasoureaa udu 2 lulasluadeiiadsas
00.05 0.1 0.2 03 uaz 0.4 Y5uSuasdrerindulseeinlossulifidusues 1 faaans

453  1ANAAZA10 ammonium molybdate 14U BEAL 2.5 (w/v) US1as 1 fadans uay
msazatonsagansmdudu 2.5 Tuard USines 1 1adans 19 Vortex mixer wawans I

454 IANA1S Fiske and SubbaRow “AINL;]"LJ reduced solution (Fiske and SubbaRow 1 NSUAD
vnduysirinteseu 6.3 Tadaas) 14 Vortex mixer wanmis I fudmbnduiingn 6.9 faddasnay
Whdhduna 137 25 . w10 wifi

455 Sammsganauuasiinnuenaiu 650 wiluuas

456  WHUNTIHUIATTIU LATWIANNTNTUTAIANNTUNUT I EnI N uduves
M5azaw PO, Aumnsganauuasi 650 wilumas (Mnmanuand 5) Uuademadaszimneld
Tanirnsganaunasiinnuenaiu 650 w1 Tuwas wnumluaumsvesnsinasgm Tnunadeu la

lalasnuromua (MwmaruINg 5)
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0.35 - y = 0.3729x + 0.0017
R? = 0.9998

o
w
L

0.25 -

o
N
1

0.15 ~

o©
-t
1

0.05 -

mmsqanﬁuuaaﬁ 650 nTuuas

o

T T T T =

0 0.1 0.2 0.3 0.4 0.5 0.6 0.7 0.8 0.9
anududiuuas Twunadanlalatasauasine (luiasluasaliaddns) i

4‘ IS S v a Jra o
MuMARKING 5 nsinasgu Tnumaison lalaTasureaa dmsvimszvimnenssueu Lo

Ca’'-ATPase

5. mﬁmi1zﬁﬂ§‘u1ﬂamjci’a"laﬂ?a‘v:fmuﬂ (Total sulfhydryl group content) #AL1/a391n3T Y93 Zhou
and others (2006)
5.1 indesileuazqunaod
511 nsesealas I Tadines
512  vasAnAaes
513  tuledalusi@vuia 100 luinsans 1 Nadaas uaz 5 Uaaans
514  fdvwne 100 lulasaas 1 Uadans uag 5 Naaans
5:1.5 Lﬂém Vortex mixer
516  8NAIVAUUNYH
52 mand
521 15T AYNTY Reaction buffer: #13 azawtivives Tris (hydroxymethyl) aminomethane
(Tris-HCD) Anamuilunsadg 7 idudu 02 Twars waufuasazatogiSodudu 8 Twars sodium dodecyl
sulfate (SDS) 1¥ududouas 2 (wiv) uazEDTA ud 10 fad Twand
522 ®15a2a10 5-5"-dithiobis(2-nitrobenzoic acid) (DTNB) 1Wudu 10 Jadluans (14
asazavladsueamatmweidudu 0.1 Tumsmanuiunsadis 8.0 fudiazas)
523 o3azae lugesn (MARUIN ¥2)
53 35ms
531 shmsazaouenlaluTeFuiiafald (manuan 43) uudenslildanududu 4
Sadnsu/iadans drumsazaeInunsFounas lsmdudu 0.6 Twans snauiunsadis 7.0 wsubu)

asavaeuyTualysinlaed lugsn au3Bves Gomall and others (1949) (MANUIN 12)
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532 gamsazatouenlaluleduut 0.5 Uadans ldvaeanaass ANTITAZAUNAY
Reaction buffer 151105 4.5 Tadans 19 Vortex mixer weruas i

533 gamsazalenude 532114 Haddes lanaeanaass@udisazate DTNB ifudu
10 fiad Tuas USinas 0.4 faddns wowens Wdhiu udnhldunlugununugumgi i 40 o ifunm
25 WM

534 Samnsganduuasiinnueniadu 412 i Tuwas WmsazasTnummdounas l5d
W 0.6 Twans marndunsasie 7.0 (uaudu) iy blank

535 hmnsganduafuuasfinnuenaau 412 wiluwas lldmoumisnSnada
vlaﬂ?ﬁ‘ﬁﬁﬁuﬂiﬂﬂ% molar extinction coefficient 14,150 Tuas " udns

54 gasimiuIn

C= AME

Tao C Ao Anmdnduves Favllansa (Tuaredng)

A e imsganauuaed 412 i Tues

b fle sztziiuaaim nieAuA 984 cuvert (1 IWUALIAT)

E f1® Molar extrinction coefficients (14,150 Tuans " wumwas™)

#20619

81A=0.1148

C=0.1148/1(14,150) = 8.113 x 10° Tuadeans

ﬁ1uamﬂ§u1miﬁﬂ1aﬂ§aﬁagiuﬁ1sﬁﬁawn53wmwzﬁﬁ§wuﬂ 54 fiadaas (Wsweses
Wanue) fails.4 Tadansx (1 Aa3/1000 Saddns) x (8.113 x 10° Tuaradns) = 438 x 10° Tua

demsavunsan 5.4 findans Uszneudas

Reaction buffer (Mszavatetimmes Tris-HCl udu 02 M @anmiunsadi7.0) i
msazawgiodudu 8 Tuard, sps $evaz 2 uaz EDTA fudulo fadluard) Ysuas 4.5 iaddns

$78613 unknow 1311013 0.5 Naaans

DTNB 151193 0.4 Hadans

sasTinadan laaiafiogluf20619 unknow 0.5 fiadans defl (438 x 10 w5
10daas) x (1000 Jadans/1an3)=8.762 x 10” 1ua/ans

falSadanlaaiafiogludieo1a unknow 1 Jaddns v 8762 x 10° Twas1000
Uaddas) x 1 Undans =8.762x 10" Tua

simiusnnsinadanlsnsanmuadiu Tua de fadniuldsiu

e fadnsuTusau ldnnmsins iz uTue TusAuesdaed s unknow #2633 Tugsn duyd
461 Hadn3u sz l8USamyFar lensatanundsil 8762 x 10* Twaa 61 Haddniu =23 x 10° Tua fie

daansulysau
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y a ' = ' 3 o
ﬂ”liNﬂ1ﬂN‘I—!')ﬂﬁl Nﬁﬂ'li’JLﬂi"IZﬁ’ﬂ.'J'lmlﬂﬁﬂi’Juﬂ'lﬂ’)'lml]‘lmiﬂﬂNiﬂﬂﬂ"liﬁﬂ‘ﬂ”lwﬁ‘ll@Qﬂﬁlﬂ‘ﬂiﬂ‘yTl]?ﬂ

a

Ha

Type I1I Sum of

Source Squares df Mean Square F Sig.
Corrected Model 1.111(a) 14 .079 610.542 .000
Intercept 1254.921 1 1254.921 | 9653241.256 .000
Storage time 752 4 .188 1446.256 .000
Treatment 352 2 176 1352.026 .000
Storage time *

.008 8 .001 7.314 .001
Treatment
Error .002 15 .000
Total 1256.035 30
Corrected Total 1.113 29

a R Squared = .998 (Adjusted R Squared = .997)

A’ a g by a 4 o A =2
AT NMANHINTN 2 Nﬁﬂ'li'llﬂﬁ1314ﬂ'l'mLlﬂiﬂi?uﬂiu"lﬂﬂﬂiﬂuﬂﬂﬂﬂ1ﬁiuﬁ1iﬁ$ﬁ1mﬂﬁi‘]mﬂﬂ'\iﬁﬂ‘hﬂ

3 o a
waveINsINuInYIaia

Type I1I Sum of l

Source Squares df Mean Square F Sig.
Corrected Model 9785.409(a) 14 698.958 9.073 .000
Intercept 200361.096 1 200361.096 2600.910 .000
Treatment 3298.059 2 1649.029 21.406 .000
Storage time 5464.259 4 1366.065 17.733 .000
Treatment * Storage

. 1023.091 8 127.886 1.660 189
time

Error 1155.525 15 77.035
Total 211302.030 30
Corrected Total 10940.934 29

a R Squared = .894 (Adjusted R Squared = .796)




MINMANKINA 3 HaMINATIEHANULYII5 AN

2 o -
YInsnuInylatia

¥
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g minnasInMsANNIINMIANEIHA

Type 11l Sum of

Source Squares df Mean Square . F Sig.
Corrected Model 36.515(a) 14 | 2.608 | 145.022 .000
Intercept 112.754 1 ! 112.754 6269.364 .000
Treatment 20.146 2 1 10.073 1 560.088 | .000
Storage time 13.930 4| 3480 193634 000
Treatment * Storage ; w ‘ !
' 2.439 | 8 | 305 16.950 .000
time i \
Error 270 15 | 018 :
Total 149.539 30 i { ;
Corrected Total 36.785 29 | ' |
a R Squared =.993 (Adjusted R Squared = .986)
MINMARINT 4 HansAiaTEiAIIsYT AN onset T,1 MInMsAnyIHavesmsiAUSuaiiia

Type III Sum of ' [ :
Source Squares df } Mean Square ‘ F Sig.
Corrected Model 68.334(a) 8 i 8.542 E 92.661 .000
Intercept 47103.422 1 47103.422 E 510984.088 ; .000
Treatment 57355 2 2678 311097 | 000
Storage time 6.413 2 | 3.207 34.787 .000
Treatment * Storage : 3

4.565 4| 1.141 | 12.381 | .001

time : } 1
Error 830 9| 092 |
Total 47172.585 | 18 | ‘ ‘
Corrected Total 69.163 17 [ | !

a R Squared = .988 (Adjusted R Squared = .977)




a a ' 3 o a
AT HNMNANUINN 5 Nﬁfﬂi'JLﬂiWSﬁﬂ'ﬂmu]?‘lJi')uﬂW AH1 ﬂ'lﬂﬂ']iﬁﬂ‘HTNa‘lli’)\‘iﬂﬁlﬂ“lﬁﬂ‘kﬂﬂaﬂm
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Type III Sum of

Source Squares df Mean Square F Sig.
Corrected Model 1.012(a) 127 45.575 .000
Intercept 21.725 21:725 7825.551 .000
Treatment 459 2 229 82.615 .000
Storage time 382 2! 191 | 68.728 | .000
Treatment * Storage | ‘ 3_

_ 172 | .043 | 15.479 .000
time ‘ ! i

Error .025 9 ’E .003 l

Total 22.762 8 ’l

Corrected Total 1.037 17 } }

a R Squared = .976 (Adjusted R Squared = .954)

" a ' S o a
MINMARINT 6 HaNITAATIZHAIIN 55U onset T 2 MiAMsAnE WA IMaAUSnuWatia

Type III Sum of

Source Squares df Mean Square B Sig.
Corrected Model 6.966(a) 871 2.740 077
Intercept 94425542 94425.542 | 297187.166 ‘ .000
Treatment 491 .245 772 490
Storage time 3.980 2 1.990 6.263 | .020
Treatment * Storage

' 2.495 .624 1.963 | 184
time ,

Error 2.860 318

Total 94435.368 i

Corrected Total 9.825 :

a R Squared =.709 (Adjusted R Squared = .450)
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Type I1I Sum of

Source Squares df Mean Square F Sig.
Corrected Model .085(a) 8 .011 76.544 .000
Intercept 1.213 1 18243 8738.267 .000
Treatment .003 2 .002 11.032 .004
Storage time 079 | 2 039 284.505 000
Treatment * Storage 1

i .003 f 4 .001 5.320 018
time

Error 001 9 000

Total 1.299 ; 18

Corrected Total 086 | 17

a R Squared = .986 (Adjusted R Squared = .973)

A NMANUING 8 NﬁﬂﬁalﬂiTZﬁ‘ﬂ’NiJLLﬂiﬂi’Ju‘f’hﬁ%ﬂiim@ull"ﬁﬂ Ca”-ATPase %'Iﬂﬂﬁﬁﬂ‘ﬂ'lﬂﬁﬂ]@\iﬂ'li

S w a
nusnedaitia

Type III Sum of :

Source Squares df ' Mean Square F | Sig.
Corrected Model .019(a) : 14 .001 82.851 .000
Intercept 256 1 256 15413.859 .000
Treatment .004 2 .002 117.778 .000
Storage time .013 4 .003 201.427 .000
Treatment * Storage ‘

.002 8 | .000 14.832 .000
time ‘
Error .000 15 1.664E-05
Total 276 30 i
Corrected Total 020 29 |

a R Squared = .987 (Adjusted R Squared = .975)
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Type 111 Sum of
Source Squares df Mean Square B Sig.
Corrected Model 5.767E-10(a) 8 7.209E-11 256.196 .000
Intercept 8.363E-09 1 8.363E-09 29722.053 .000
Treatment 1.768E-10 ‘ 2 8.841E-11 314215 | .000
Storage time 2.548E-10 i 2 K 1.274E-10 ‘ 452.855 ‘ .000
Treatment * Storage ? 1
_ 1.450E-10 | + ‘ 3.626E-11 128.857 ‘ .000
time ; ‘ } l
Error 2.532E-12 | 9| 2814E-13 | |
Total 8.942E-09 | 18 | ;
Corrected Total 5.792E-10 | 17 |
a R Squared = .996 (Adjusted R Squared = .992)
ArTmARNT 10 Namﬁmswﬁmmuﬂsﬂi’auﬂ'1msqq,uﬁmiywamamnmiﬁﬂymmaanmﬁu

Fnunlaia

Type [l Sum of | , \ 1
Source Squares } df } Mean Square : F ‘ Sig.
Corrected Model 393.232(a) } 8 4 49.154 | 407.711 .000
Intercept 25491.054 ; 1 i 25491.054 | 211437.295 .000
Treatment 308.779 1 2 [ 154.389 1280.594 .000
Storage time 8.149 | 2 l 4.074 | 33.796 | .000
Treatment * Storage ’
. 76.304 4 | 19.076 | 158.227 .000
time | J |
Error 1.085 9 121 | |
Total 25885371 | 18 | | |
Corrected Total 394317 17 i :

a R Squared = .997 (Adjusted R Squared = .995)
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AINMANUINT 11 NﬁﬂTisJLﬂiWﬁﬂﬂmﬁlﬁ‘L]'i’J“Ll?hﬂ]HJ‘UTJ“U@QL%ﬁ mnmsﬁﬂmwammﬂmﬁﬁnu1

Jaia

Type 11T Sum of \' ‘

Source Squares df ; Mean Square j F Sig.
Corrected Model 159.206(a) 14 ‘ 11.372 ‘ 6.479 .000
Intercept 155501.281 1| 155501.281 | 88600.511 000
Treatment 1.008 ‘ 3 { 504 ‘ 287 754
Storage time 152230 4. 38.058 | 21.684 | 000
Treatment * Storage i \ ‘

5.968 | 8 | 746 425 888
time i } | }
Error 26.326 | 15 | 1.755 |
Total 155686.813 J 30 \ i w
Corrected Total 185.532 ! 29 ‘ | |

a R Squared = .858 (Adjusted R Squared = .726)

y a ' 2 g o
ﬂ]ﬁNﬂ1ﬂNu]ﬂﬁ 12 Nafﬂi’Jlﬂi131&?‘?’!’3111LLT_J§1J5’31&?11?1’3111“‘1]3‘1]831,‘1]ai]Tﬂﬂ"ligfﬂ‘kﬂwa’llﬂﬂﬂﬁm‘lﬁﬂ‘hﬂ

atia

Type 111 Sum of ! ‘
Source Squares df } Mean Square F | Sig.
Corrected Model 492017.397(a) 8 61502.175 ‘; 413.522 1 .000
Intercept 63958389.300 i 63958389.300 l 430037.332 ; .000
Treatment 116341.239 2 58170.620 “ 391.122 w .000
Storage time 299567.595 | 2 149783.798 ‘\ 1007.102 J .006
Treatment * Storage ’ [
_ 76108.562 4 19027.141 “ 127.933 | .000
time | |
Error 1338.548 9 148.728 | |
Total 64451745.245 18 : |
Corrected Total 493355.944 ; 17 ; \ L‘

a R Squared = .997 (Adjusted R Squared = .995)
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y a i ' ) 2 o
ﬂ1§]dﬂ1ﬂw‘1«l'3ﬂﬁ 13 Namﬂmiwﬁmmuﬂﬁﬂnummmﬁquumamamﬂmsﬁﬂmwmaamsmmm.n

Jatia

Type 11T Sum of ‘
Source Squares df Mean Square F { Sig.
Corrected Model .004(a) 3 ! 001 | 4.042 : .026
Intercept 13.244 | 1] 13244 99330667 | 000
Treatment 001 ‘ 2| 000 | 2.792 114
Storage time .003 .‘ 2 .002 ‘ 11.792 | .003
Treatment * Storage : ‘ ‘ }

.000 | 4! .000 792 | .559

time f
Error 001 9 ‘ 000 | :
Total 13.250 | 18 | f
Corrected Total 006 | |

a R Squared = .782 (Adjusted R Squared = .589)

y a ' = g o
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Type [II Sum of |

Source Squares ‘ df Mean Square F ‘ Sig.
Corrected Model 006(a) | 8 | 001 2057 | 152
Intercept 7.933 { 1 ' 7.933 23410.246 : 000
Treatment 003 | 2| .002 ‘ 4.639 | 041
Storage time 002 | 2| 001 | 2.869 109
Treatment * Storage ‘, ‘ ‘

000 | 4| .000 | 361 831
time | | |
Error 003 | 9 000
Total 7.942 ! 18 i ;
Corrected Total .009 ! 17 ‘ ‘

a R Squared = .646 (Adjusted R Squared = .332)
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Type 111 Sum of ' .
Source Squares } Mean Square } F
Corrected Model 3.251(a) {‘ 296 ' 1182.230 .000
Intercept 1070.403 ! 1070.403 1 4281613.067 . .000
Treatment 2.235 | 447 1787.947 000
Storage time 1.009 | 1.009 4034.400 \ 000
Treatment * Storage | ‘ 1
‘ .008 | 5 | .002 6.080 | .005
time ‘ ‘
Error 003 | ; 000 |
Total 1073.657 | 1 | |
Corrected Total 3.254 3 i

a R Squared =.999 (Adjusted R Squared = .998)
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Type III Sum of
Source Squares ‘ Mean Square F :
Corrected Model 11156.365(a) ' ’ 1014.215 | 16.916 | .000
Intercept 214420.510 i ! 214420.510 i 3576.283 I .000
Treatment 2474427 | ‘ 494.885 8.254 | 001
Storage time 7931.570 3 1 7931.570 ‘ 132.289 j .000
Treatment * Storage i
. 750.367 *1 ‘ 150.073 1 2.503 | .090
time | |
Error 719.475 ; ‘, 59.956 ! i
Total 226296350 | | |
Corrected Total 11875.840 \

a R Squared = .939 (Adjusted R Squared = .884)
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Type Il Sum of
Source Squares df Mean Square F Sig.
Corrected Model 112.729(a) 11 10.248 100.002 .000
Intercept 61992.371 1 61992.371 | 604928.783 .000
Treatment 95.093 | 5 19.019 185.587 .000
Storage time 8.742 l 1 | 8.742 85.308 .000
Treatment * Storage ; | :
. 8.894 | 5 1779 17357 .000
time !
Error 1.230 ! 12 102
Total 62106.330 1 24
Corrected Total 113:959 % 23

a R Squared = .989 (Adjusted R Squared =.979)

MTNMARKINT 19 HaMIAATIZYAMuussaua AHI anmsAnyinavesns lasiAunasems

1 ! 1
Type ITI Sum of | i
Source Squares 1 df Mean Square F Sig.
Corrected Model 2.088(a) } 11 190 84.912 000
Intercept 27.200 ’ 1 27.200 12167.347 .000
Treatment 994 | 5 199 88.913 000
|
Storage time 693 ! 1 .693 309.962 .000
i
Treatment * Storage !
401 | S .080 35.900 .000
time I
Error 027 | 12| 002
Total 29315 | 24 |
Corrected Total 2415 | 23 ’l

a R Squared = .987 (Adjusted R Squared = .976)
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Type I Sum of ’

Source Squares df Mean Square H ‘ Sig
Corrected Model 9.921(a) 11 .902 1.665 } 197
Intercept 124426.656 [ 1 124426.656 | 229672.942 ] .000
Treatment 5.124 ‘ 5 1.025 ! 1.892 170
Storage time 087 | 1 087 | 160 | 696
Treatment * Storage ‘

. 4.710 | 5 942 | 1.739 | 200
time | } 1

Error 6.501 ‘ 12 542 ‘ i

Total 124443.078 24 :

Corrected Total 16422 | 23 i

a R Squared = .604 (Adjusted R Squared = .

241)

MINMANUINT 21 Hams AT EHANuLssaua AH2 minmsAnynavesns 19asifuudae mis

Type 111 Sum of

Source Squares | df Mean Square F Sig.

Corrected Model 113(a) ‘ 11 010 62.707 ; .000
| !

Intercept 1.531 J 1 1.531 9383.326} .000

Treatment 078 | 5 016 95501 | 000

Storage time 025 ' 1 | .025 | 150.265 .000

Treatment * Storage ' i } 1

. 010 | 5] .002 12.402 .000

time ! i 1

Error 002 \ 12 % 000 | \

Total 1.645 1 24 ‘ \ ‘

Corrected Total 14| 23 | !

a R Squared = .983 (Adjusted R Squared = .967)
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Type I Sum of

\
|

E i Sig.
|

Source Squares Mean Square

Corrected Model 018(a) 11 .002 196.727 .000
Intercept 224 | 1 224 26912.000 r .000
Treatment .005 ’ 5 .001 ! 117.200 : .000
Storage time 011 | L 011 1352.000 000
Treatment * Storage ‘ ‘

| .002 51 .000 ! 45.200 .000
time ‘ i

Error 1.000E-04 12 ‘ 8.333E-06 ‘

Total 242 | 24 |

Corrected Total .018 { i

a R Squared = .994 (Adjusted R Squared = .989)
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Type Il Sum of |

Source Squares Mean Square ‘ F Sig
Corrected Model 1.937(a) 11 ]: 176 ‘ 98.265 | .000
Intercept 120.243 1 ' 120.243 ‘i 67112.521 .000
Treatment 438 5 ; .088 | 48.936 .000
Storage time 1382 | 1 ‘ 1382 771572 000
Treatment * Storage . ‘

_ 116 51 023 | 12.932 | .000
time | i

Error .021 | 12 . .002 '

Total 122201 | 24 i

Corrected Total 1958 | 23 | | |

a R Squared = .989 (Adjusted R Squared = .979)
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Type I1I Sum of j
Source Squares Mean Square F j
Corrected Model 479.718(a) 10.505 i .000
Intercept 17947.070 | 4323.024 { .000
Treatment 408.675 | 5 19.688 000
Storage time 51.803 12.478 | .004
Treatment * Storage ‘ 1 !
. 19.240 | 5 927 497
time i :
Error 49.818 ‘
Total 18476.607 | 24 | |
Corrected Total 529.536 ; 23 | }

a R Squared = .906 (Adjusted R Squared = .820)
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Type [1I Sum of

1
Source Squares ; Mean Square F :’
Corrected Model 191.287(a) | 15.696 ; 000
Intercept 125080.726 : 112901.054 J .000
Treatment 7.336 | 5] 1324 318
Storage time 176.964 l | 159.732 | .000
Treatment * Storage 3 |
. 6.988 | 5 ; 1.261 } 342
time \ i
Error 13.295 |
Total 125285.307 E
Corrected Total 204.582

a R Squared =.935 (Adjusted R Squared = .875)
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TERGR Y

Type I1I Sum of

l J
\ I
Source Squares df ‘ Mean Square l F Sig.
T
Corrected Model 19045450.560(a) 11 l 1731404.596 r 3922.849 .000
Intercept 225072557.999 | 1 1 225072557.999 | 509947.597 .000
Treatment 18996119.193 51 3799223.839 ’ 8607.913 .000
Storage time 6128.650 | 1| 6128.650 ‘ 13.886 : .003
| | 1 !
Treatment * Storage | ! |
43202.717 5| 8640.543 | 19.577 .000
time ; ‘ "
! | i
Error 5296.369 | 12 | 441364 |
Total 244123304.928 ’ 24 ; | i
Corrected Total 19050746.929 | 23 j

a R Squared = 1.000 (Adjusted R Squared = .999)

, a d 3 [
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Type I Sum of ! }
Source Squares | df ! Mean Square F : Sig.
Corrected Model .007(a) “ 11 } .001 ; 3.945 } 013
Intercept 17.802 I 1 f 17.802 : 104207.049 i .000
Treatment 006 | 5| 001 | 6.483 ‘ 004
Storage time .001 | ] ’ .001 } 5.488 : .037
Treatment * Storage \ l 1I |
) .001 | 5 ’ .000 1.098 411
time | |
Error .002 12 | .000 '
Total 17.811 | 24 ‘ |
Corrected Total .009 ‘ 23 ‘ 1

a R Squared = .783 (Adjusted R Squared = .585)
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Type 111 Sum of

Source Squares df Mean Square F Sig.
Corrected Model .043(a) 11 .004 9.144 .000
Intercept 10.854 1 10.854 25539.176 .000
Treatment 010 5 : .002 4.941 | 011
Storage time o1 ‘ | ol 26510 | 000
Treatment * Storage 1 1 | [

021 | & .004 9.875 | .001
time ;
Error .005 | 12 .000
Total 10.902 I 24
Corrected Total .048 I 23

a R Squared = .893 (Adjusted R Squared = .796)







