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v=0.194x-0.181
R2=0.992

0.9 1

Absorbance (0D, 660mm)

0 20 40 60 80 100

asndsruedllnlsBu (mg/ml)

2N 13 ns mmg’mmm'ln‘iﬁu

1519 11 Audnsoraaulninlldulunisdasdaaiady tNadtas1zinanssy

el
blank (pH2.0) OD. 660nm -B /slope Ug/ml
1.383 1.554 0.171 1.062 4.250
1.602 0.219 1.310 5.239
1.591 0.208 1.253 5.013

4.834

4 0 & a < a
A9 12 mwmmsnmmmu‘lﬁuﬂ'\Lﬂu'lumszlazmmﬂm%u WBIAILATITUNAINGTH

anaaulad
blank (pH6.2) OD. 660nm -B /slope Ug/mi
1.366 1.777 0.411 2.300 9.198
1.86 0.494 2.727 10.910
1.807 0.441 2.454 9.817

9.934
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tAUAdIuLATaY lula Uiy Alaannistaamaanlaiiudy

SS df MS F Sig.
%ENZYME Between Groups .969 9 .042 .809 .681
Within Groups .156 7. .052
Total 1.125 26
TEMP Between Groups 70.329 9 35.165 3.710 .039
Within Groups 227.453 17 9.477
Total 297.782 26
TIME Between Groups 7648.170 9 3824.085 420.682 .000
Within Groups 218.165 17 9.090
Total 7866.335 26

°

WHELR: UAMIANUUANFIMNAT AR WA ATYRTzALANNIT RS ataY 95

A9 14 MSAATITUINNEDAVRSEAUNStandaarasllsiulalaslaignan
-~y 1] d ar o L » i
indadiuATasludaiuiunlaainnisdasgaaulasilily

SS df MS F Sig.
%ENZYME Between Groups .539 9 .060 1.735 157
Within Groups .586 17 .034
Total 1.125 26
TEMP Between Groups 561.000 9 62.333 12.180 .000
Within Groups 87.000 17 5.118
Total 648.000 26
TIME Between Groups 5205.000 9 578.333 .894 .550
Within Groups 10995.000 17 646.765
Total 16200.000 26

'
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AT 15 Tl"l‘i’Jtﬁi’l‘é“ﬂ’ls)ﬁﬂﬂ’ﬂ’ﬂslﬂs)ﬁl.l'a‘zﬂ’e]U'Vl’NtﬂN'ﬂﬂﬁtﬂi’ﬂu‘lﬂTﬂ?‘lﬂl‘IWINQ"I'm
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Test Value = 0
Sig. Mean 95% Confidence Interval of the Difference
t df  (2-tailed) Difference Lower Upper
%protein 278.471 1 .002 94.68000 90.3599 99.0001
%lipid 10.333 1 .061 .15500 -.0356 .3456
Y%ash 5.886 1 .107 4.12000 -4.7743 13.0143

WG UAMIANMNUANANNNAT AR TITEAATYRTzALAMUTaNSasas 95

ANS 16 NMsAtATIEUNaTAraIAFrasllsiulalaslamnaeaniAsiuaadou
tAsasludamuiungunuldlnunianisan

Test Value = 0
Sig. Mean 95% Confidence Interval of the Difference
t df (2-tailed) Difference Lower Upper
L 9.932 1 .064 70.52000 -19.6941 160.7341
a 1.416 1 .392 1.26000 -10.0485 12.5685
b 28.902 1 .022 23.55500 13.1994 33.9106
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- - oa G" ar t 54 -y -4 1 - q. A’
AN 17 MSIATITINNEDATaNhminuiiaasqduvis dusazslaniaasluaims
Malsaulalaslaniinanlmisununluiaunienissn

Test Value = 0
Sig. Mean 95% Confidence Interval of the Difference
t df (2-tailed) Difference Lower Upper
E.coli 29.933 1 .021 22.45000 12.9203 31.9797
S.aureus  7.280 1 .087 57.15000 -42.5937 156.8937
B.subtilis  1.670 1 .343 48.85000 -322.8065 420.5065
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