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MTNUINT -1 dndruimnganvesianmdnilill vermiculite sonsudsteuluslgavaale PLA lngld mixture design

Run Independent various Enzyme activity (U/g DW) Dry weight (g) Moisture content (%)
Soybean Cassava Duckweed 1 2 Average SD 1 2 Average SD 1 2 Average SD
(X1) chip (X2) (X3)

1 1 0 0 42.10 27.18 34.64 10.55 8.94 7.78 8.36 0.82 78.46 82.58 80.52 291
2 0 1 0 16.47 33.48 24.98 12.03 6.96 a.67 5.82 1.62 75.72 80.69 78.20 3.51
3 0 0 1 117.10 157.08 137.09 28.27 8.72 8.64 8.68 0.06 75.52 76.45 75.98 0.65
4 0.5 0.5 0 54.67 33.50 44.09 14.97 5.63 6.12 5.88 0.34 83.17 80.30 81.74 2.03
5 0.5 0 0.5 138.43 78.90 108.67 42.09 8.03 8.93 8.48 0.63 81.41 79.38 80.40 1.43
6 0 0.5 0.5 99.76 125.30 112.53 18.06 7.01 7.49 7.25 0.35 80.09 78.56 79.32 1.08
7 0.33 0.33 0.33 28.30 74.40 51.35 32.60 7.97 7.32 7.65 0.46 78.56 80.38 79.47 1.28
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ASRUINT N-2 Wesidudrnutuss it sndniiemdndiuinzanvesTanuidndlidl vermiculite sonsnanieulsddosaaty PLA Tngld

mixture design

Run Independent various Enzyme activity (U/g DW) Dry weight (g) Moisture content (%)
Soybean Cassava Duckweed 1 2 Average SD 1 2 Average SD 1 2 Average SD
(X1) chip (X2) (X3)

1 1 0 0 41.85 28.61 35.23 9.36 8.385 8.397 8.391 0.01 80.73 82.29 81.51 1.11
2 0 1 0 44.41 20.90 32.66 16.63 4.693 5.503 5.098 0.57 80.79 80.54 80.66 0.17
3 0 0 1 161.10 119.41 140.25 29.48 8.849 8.765 8.807 0.06 78.11 79.01 78.56 0.64
a4 0.5 0.5 0 39.67 60.97 50.32 15.06 5.883 5.793 5.838 0.06 82.69 82.51 82.60 0.13
5 0.5 0 0.5 40.35 96.82 68.59 39.93 8.401 7.804 8.1025 0.42 79.18 82.72 80.95 2.50
6 0 0.5 0.5 134.68 52.23 93.45 58.31 6.604 6.845 6.7245 0.17 82.03 79.19 80.61 2.01
7 0.33 0.33 0.33 70.35 31.00 50.68 27.83 7.098 8.208 7.653 0.78 83.13 80.21 81.67 2.06
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M1519RUINT -3 Nstudunaoulasigosaans PLLA andndiuanuiinunsaunlifiuazll Vermiculite de Actinomadura keratinilytica T16-1

Enzyme activity (U/g Dry weight) Moisture content (%)
Soybean Cassava chip | Duckweed
Experiment (X1) (X2) (X3) Predicted Validated value
1 2 3 Average SD 1 2 3 Average SD
- Vermiculite 0 0 1 140.14 92.11 107.68 | 107.68 102.49 8.99 77.34 79.88 78.71 78.65 1.27
+ Vermiculite 0 0 1 141.66 59.23 83.65 60.77 67.89 13.68 91.23 79.76 78.61 83.19 6.97
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PLLA
content Enzyme activity (U) Dry weight (g) Moisture content (%)
(9)

1 2 3 Average SD 1 2 3 Average SD 1 2 3 Average SD
0.035 81.59 44.05 45.21 56.95 21.35 8.69 8.68 8.744 8.71 0.03 | 75.40 | 76.39 75.22 75.67 0.63
0.07 105.74 82.24 58.39 87.79 23.86 8.38 8.69 8.71 8.59 0.19 | 7591 | 7524 | 74.54 75.23 0.69
0.105 82.29 99.83 90.21 90.78 8.78 8.64 8.59 8.784 8.67 0.10 | 76.59 | 76.16 77.02 76.59 0.43
0.140 121.36 85.05 93.29 99.9 19.04 8.36 8.59 8.704 8.55 0.17 | 7792 | 75.78 75.13 76.28 1.46
0.175 92.12 145.06 | 107.58 114.92 27.22 8.62 8.57 8.471 8.55 0.08 | 76.34 | 76.65 | 76.51 76.50 0.16
0.210 39.81 165.64 | 152.17 119.21 69.09 7.95 7.88 7.863 7.89 0.04 | 79.74 | 80.08 79.93 79.92 0.17
0.245 207.63 129.3 77.75 138.23 65.40 8.52 8.93 7.852 8.43 0.54 | 76.66 | 78.29 | 79.42 78.12 1.39
0.280 141.32 275.36 | 295.64 237.44 83.56 154.32 8.09 8.181 56.86 84.39 | 79.29 | 79.78 | T79.57 79.54 0.25
0.315 178.59 146.94 | 161.61 162.38 15.84 7.96 8.275 7.684 7.974 0.29 | 79.32 | 77.95 79.54 78.94 0.86
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Moisture content (%)

Enzyme activity (U/g)

Dry weight (g)

1 2 3 Average SD 1 2 3 Average SD
50 308.44 336.19 410.01 351.55 52.50 9.02 9.34 9.11 9.22 0.11
60 375.60 421.97 376.14 391.23 26.62 9.01 9.24 9.23 9.16 0.13
70 287.78 224.23 246.35 252.78 32.26 8.70 8.12 9.01 8.42 0.16
80 109.28 116.80 107.18 111.09 5.06 8.52 8.51 8.61 8.55 0.06
85 138.96 85.29 71.89 98.71 35.49 8.18 8.22 8.22 8.20 0.02
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Temperature Enzyme activity (U) Dry weight (g) Moisture content (%)
(°0)
1 2 3 Average SD 1 2 3 Average SD 1 2 3 Average SD
37°C
Tray 1 31.75 29.77 37.70 33.07 4.13 79.97 65.96 79.2 75.04 7.88 20.30 | 20.62 | 25.52 22.15 2.92
Tray 1 44.61 46.96 50.88 47.48 3.16 8.68 9.92 9.74 9.74 0.67 2741 | 21.11 | 26.32 24.95 3.37
40°C
Tray 1 72.51 56.21 56.21 61.64 9.41 15.33 8.63 9.79 11.25 3.58 32.31 | 22.19 18.89 24.46 6.99
Tray 1 86.50 89.51 87.25 87.75 1.57 4.63 6.68 6.51 5.94 1.14 30.07 | 26.18 | 20.14 25.46 5.01
45 °C
Tray 1 46.84 50.38 47.73 48.31 1.84 72.79 26.40 | 59.59 52.92 2390 | 17.26 | 24.28 | 26.35 22.63 4.76
Tray 1 28.22 26.40 28.22 27.61 1.05 7.52 7.55 7.47 7.51 0.04 2299 | 28.14 | 26.08 2574 2.59
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%a-umaqa (mmé’mqw) Asst. Prof. Suchada Thophon, Ph.D.
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Miss. Rungkiat Kawpet
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Miss. Naraet Bangsiri
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Assoc. Prof. Vichienkit Kitpreechavanich, Ph.D
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