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Standard curve of % Gelatinization
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60 44.89+0.56 46.08+1.76

adal o
A.1.1 3I8NTAIUN

(486.77)2/12

Correction term

]

19745.42

Total SS (37.92%+--44.30%)-CT

]

19901.07-19745.42
155.65

'4.
1]
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ss = (153.48%+--181.92%) 74-CT
= 19890.97-19745.42
= 145.55

Ss = (240.83°+245.94%) /6-CT
= 19747.60-19745.42

= 2.18

SS, . = (75.65 +--92.15 ) /2-19745.42-145.55-2. 18
= 0.5

ss, = 155.65-145.55-2.18-0.5
= 7.42

o a £ aa a 3 2 a
$13790 80 uam‘nLﬂﬁz'ﬁﬂ')'muﬁ‘sﬂ‘numaanmam‘smmﬂ'm?uﬁmﬂnmasxaﬂuza

105 NeunIuy

SOV daf SS MS F 8159 F auxt
A=gmwg§ 2 145.55 T8.78 5.14 58.69°
B=12a" 1 2.18 2.18 5.99 1.76

AB 2 0.50 0.25 5.14 0.20
Error (] L2 1484

i 7
eIl 80 wuhaunpiluasalFnundusdwilieddy (P 0.05)
: : - S 5 TR e
druiauardndwatouzasaampiuar o hilluasadngiTamsgeinaseiiisd iy
(P 0.05)

f.1.2 Duncan’s New Multiple Range Test

a é ' ' a ' o . vas]
AT ATIERAIINLANG 1N T AIAT LARETEN 198889 1435229 Duncan’s New
Multiple Range Test

@ ' o &. < < a 5 1’,
Fapnan1sA L HaL IS suL Reuanausnse asusunaa i u ludunaunisud
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289812810ANNLA 105

S
ATATUNY

1. AUMAIAT LSR (lease significant ranges)

LSR = SSR(S)
S_ = (error mean scmare/r)o’5
.S
= (MSE/r)
o r = 3wt luusay treatment
SSR = significant studentized ranges

a v Qaa N -1 F 73 =y <
QWﬂﬂW??LﬂiﬁzﬂﬂaﬂaﬂﬁéﬁﬂﬂﬂBGUTNWNQ?WN%HﬁBQﬁ??ﬁﬂﬁﬂaﬂnza 105 aemavnig

2
uﬁiﬁﬁagaﬁqﬁ

MS_ = 1.24
N g
- G0 TV RGN
= 0.79

1191919 SSR 8 W3RN 5% ie1 degree of freedom 789 error = 6

A1 P 2 3 4 5 8 4
SSR 3.46 3.58 3.64  3.68 3.68 3.68
LSR 2.73 2.83  2.88 2.91 2.91 2.91

2. 515uﬁ1ta§ﬂa1ﬂﬁ11ﬂnﬂ§q
tr tr tr T : ¥ of tr

2 1 S 4 3 8

X 37.71 37.83 37.98 38.92 44.89 46.08
SR 1 2 3 4 5 6
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ﬂﬁﬂﬁﬁiﬂﬁdﬂ?ﬂﬂﬁ LSR ﬂLﬂ?ﬂﬂLﬂﬂﬂuﬁﬂﬁiﬁﬂiﬁuuﬂﬂQWQHHMuﬂNWﬂm

ﬂ?ﬂﬁﬁiﬂﬂﬁﬂ?ﬂﬁﬂ LSR nLﬂ7auLnﬂuuaﬂq11ﬂ11uumﬂﬂwquu1nuuﬂ51ﬂm

A.2  LWHUNITNaasdLul completely Randomized Design ANUNTTNEARRY S5 dNW

¢ 4 & & ;
ﬂﬂﬁ%LﬂiwswﬂawnuﬂsﬂﬁaunﬂaaﬁaLﬁaﬁnﬂwanﬁdzﬂunumauﬂ17ﬂﬂﬂﬁgﬂu10aau Tas

wstaarlunnadiiiu 1 2 3 4use 5 u M

ﬂﬁiﬁdﬂ 81 ﬂ?ﬂ?ﬂﬂ?ﬁﬁ%ﬂﬂadﬁﬁiﬁWﬁﬂﬂﬂuvaﬂuﬂuﬂﬁiﬂﬁiﬁﬁﬂﬂﬁdﬁﬁu

treatment

replicate

54.
55.

54 61.08
00 62.84

70.83
68.74

78.96
76.86

80.55
78.65

a.2.1  Fn13aIunn

Correction term

Total SS

I

I

I

I

( 54.54+—-78.65)°/10

(54.54%+55.00°+-=78.65 ) -CT

= 47341.28
= 896.31

(54.54+55.00)2/2+——(80.55+78.65)Z/2—CT = 888.46

896.31-888.46
888.46/4
7.85/5
222.12/1.57

=7.85
= 222.12
= 1.57
= 141.48
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o~ a é ) aa a - (% a
AT N 82 HAINTITALATIEHA UL UTUTUN WS DI VTN WA 'nui‘uﬂ 2N71T1INANNTR

105 #tun1ain hgnuneau

SOV daf SS MS F #1919 F amux
A= L7®1 4 888.46 222.12 5.19 141.48°
Error 5 7.85 1.57

INHIT NN 82

1 -~ £ . ' : . - . -
ﬁauﬂﬂsdLﬂswzmﬂdwuuaﬂaﬂaaaoﬂwLaﬁaﬁsﬁ310ﬂ3aﬂwaﬂﬁa§ﬂ1uﬁa f.1.2

s £ ° v X
Fadmudn 1 lunadwoway w1319 ANOVA SisailAa

1. . CE
2. SOV
3.  df
4. SS
B, M5
6. ns
7. s

Correction term

Source of variation

Degree of freedom

Sum of square

Mean square
Lidauuenaaefiuagadiisdfy (P<0.05)

Sauuans1vasneiiisdfiy (P<0.05)

p

' v ' < 3 U <o o
WAL IRSTsasalSu ALt e Ay (P¢ 0.05)
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