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L. Vv (Titratable Acidity) (39)

- Phenolphthalein indicator 1%

NaOH 0. 1 N
1) I 5.0
(Erlenmeyer riasfc) 125
2. Phenolphthalein indicator 2
3. NaOH 0.1 N
NaOH

% citric acid = N of NaOH x ml. NaOH x meg, wt. of citric acid x 100
volume of sample solution

milliequivalent of citric acid = 0.06404

2. Leucoanthocyanidin (12)
L)
- Butanol
- Sodium chloride
- Hydrochloric acid 6 N

L
2. 10 1 150
3. 1.5 J
2 50 10
4. centrifuge

5. 15



6. (absorbance) spectrophotometer
530 1000 leucoanthacyanidin
number (LN)

3. « « (40)

- Nitric acid (cone.)
- Hydrochloric acid (cone.)

- Potassium chloride solution 1.91 100
L. « ( } Kieldahl
flask 800 30
2. hot plate « «
3-6 25
10-15 (" « ) Kjeldahl flask
hot plate 40 volumetric
flask 100 rinse Kijeldahl flask 10
3. « I
4. volumetric flask « Whatman No.|
« «
5. « « Inductivity Coupled
Plasma Emission Spectrometer (ICP) e standard curve
( « ) = « « ICP X 100
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L. Randomized Complete Block Design(RCBD)

Sov df MS F calculated F table

Treatment  t-1 1EXL. 2/r-X ..2[rt  SST/dfT  MSt/MSe  f(% sig.,df ,df )

Block -1 EXM X2t yqddfhge MShIKIMSE f(%si 1d b d fE)
Error  (t4)<r) fay subtraction SSE/d fE

Total re-1 1°EXL * - X 2[rt

2. ] Factorial Completely Randomized Design

SOV df SS MS F calculated F table
Factor

A <a-1) 1EXL. [/far-X.. fafar ~ SSA/dfA  msalmse  f(%sig.,dfAdf )

B (fa-1)  EX .. [br-X.. [abr SS0/df0  MSOMSE  f(% sig.ldf ,df )

AB (a-1)(b-1) 1"EX1M.. fcr-x..20afar  /df  MSaO/MSe  f<%sig.1dfAQ,df )
-85, - S5,

Error (afa)(r-1) fay subtraction SsE/df E
Total (afar-1) ijkEXiJkZ/CR-X...Z/abr



23 2511

. 2532

2535
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10 . 2535- R&D Chemist
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