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o iy .
¥.1 NI5ILATILRYIONAYDINTTINIUHULYY completely randomized design (CRD)
*

D’ o ‘”
A9 ¥.1 ANSILATIERYDNAUYY completely randomized design (CRD)
A

Sgurce of

degree of Sum of Mean F F
variation freedom square square calculated table
(SgV) (df) (SS) {MS)

Treatment t-1 EX .Z/r—X..Z/rt §S /df ¥S /NS £{%sig. df sdf )
14 5 3 3 T T & E : E
Errar t(r-1) by subtraction SSB/df‘E
Total rt-1 EX “/p-X.. /rt
13 13

a { i
4.2 ﬂﬁiqLﬂﬁﬁgﬁﬁgﬁﬁﬂggﬂﬁﬁ?ﬁcuuuuuu randomized complete block design (RCBD)
: ]

o & {v
A5 ¥.2 N1TILATIERUDNAUYY randomized complete block design (RCBD)
: ]

Sgv

df SS MS F calculated F tahle
Treatment t-1 EX .zlr—X..zlrt SS /df ¥S /MS £(Xsig. df df )
1 : 3 T v 3 T E T E
Block r-1 EX. 2/r-X..z/rt. SS /df - MS /MS f(%sigl,df s GF. 4
3 3 b1k 1k -- b1lk E 1k B
Error (¢4-1)(r-1) by subtraction SSE/df‘E
Total rt-1 EX J’—x..’/rt

t3 i
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o (v
1.3 N5AATILRYDNRYBINITINIUNUUYY factorial completely randomized design
|

- P (v
719190 3.3 AN5ILATIERYBNAUYY factorial completely randomized desism
; 3

Error (abcl){(r-1) By subtraction

Total

aber-1

t3k1 t3

k1

SS /df
E E

*/CR-X.... /abecr

- SQV df ' SS MS calculated table
Factor
A (8-1) EX ... /Bcr-X.... 7abor  SS /df NS /MS F(%sig, , df ,df )
] ; 2 A A A E A E
B {b—t) EX. ..z/acr—X....Z/abcr SS./df NS /MS  fi{%sig:,df ;df )
3 J 8 B B E B E
C  (c-1) EX.. . /3Bp-X.... /aber §S /df MS /MS  f(%sig.,df ,df )
k k - > 0] e E = E
AB  (a-1) EX .. /cr-Xeee. /abcr §S /df MS /NS  f(%sig.,df ,df )
1.3 t3 AB AB AB E AB E
(b-1) 55 =ge
A B
AC  (a-1) EX . . /cr-Xe<... /sher SS _/df MS /MS  f(%sig.,df ,df )
ik 1 k AC AC AC E AC B
(c-1) -85 54
A | wg
BC (B-1) EX. . /cr-X.... /aber  SS_ /df XS /MS  f(%sig.,df ,df )
Ik Ik BC BC BC E BC B
(c-1) g 8%
a { o
ABC (a-1) EX . /cr-X.es. /abor S5 /df MS  /MS f(%sig.,df ,df)
13k 13k ABC ABC ABC E ABC ' 1
(b-1) -5 -5SUORER=G8
A 8 ' o AB
(c~1) © =5S =55TNFes
AC ac ABC
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a {
y.4 ﬂwsataiwsuiauauaanwsvwqunuuuu factorial randomized complete block
k

design

o a {v
AMTIN 4.4 NI9ILATILRYBNAUUY factorial randomized complete block design
®

SQv

daf

58S S calculated F table
Factor
A (a-1) EX ... /Bcr-Xe... /abcr S /df MS /NS £(%sig, df ,df )
1 : A A A E A E
B (b-1) EX. .. /acr-X.... /abcr  S§S /df MS /MS £(%sig.,df ,df )
3 3 s B B a 4 B E
C  (c-1) EX.. . /abr-X.... /aber 8§ zdf MS /MS £(%s5ig. ,df ,df )
k k c { 5 [ >4 E [ =3 E
AB  (a-1) EX .. /cr-X.... /abcr SS /df MS /MS  f(%sig.,df ,df )
£3 13 AB AB - AB - AB E
(b-1) -s5 -94
A B 2
AC (a-1) EX « .z/cr—X....Z/abcr §S.\/df MS /MS f(Xsig, ,df  ,df )
ik 1 k AC AC AC >4 AC -4
(c-1) ~5% =48
A |
BC  (b-1) EX. . /cr-X.... /aber SS _/df MS /MS  f(%sig.,df ,df )
3k 3k 8BC BC BC = BC E
(c-1) 55 -B%
B e
ABC <(a-1) EX ./cr-X.... /bor S8 . /df _ MS _/MS f(%sig.,df _,df )
13k 13k - ABC ABC ABC E ABC E
(6-1y ~§5 -85 “05 ~88
A B c AB
(c-1) -85 55 -§§
L BC ABC
Error (abc-1)(r-1) By subtraction SSB/df‘B
Totsl aber-1 EX  “/CR-X.... /aber

13kl 13kl
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1.5 MTiU5euinauALaa8 1838 Duncan's New Multiple Range test

ANANLAABNSAYONALYY factorial ARANLAAEAIRTULARSAILITURLINEUASIN
k|

A199 AIRNTIN 3.5

A19790 1.5 N1TANANLAAEARTUTONaLYY factorial
|

Factor éﬂl%%ﬂ R

A EXS e/ IR ber
L TS

B . X o> /REm acr
3 3

C EX/J/ «% /R abr
k Kk

AB FUASORLR cr
S g 8-

AC EX ahiaR Br
tk AWK

BC EX it B ar
dk 3k

ABC EX ./R r

tik 13k

- Sasdrduiiassannannlinntoe

- fweAr s = s /e T r=41u
nsﬁiagauun factorial p=R  PANANTAR 1.5

- 1§aM1919974A7 Significant Studentized Range (SSR) $ % sig. FROINNS
fouf p=2 §9 p=n-1 § df_ (n=4 108N BAET eERTRE 4015 L5 auL Few)

- @u LSR = 5 X SSR

- tﬂ%ﬁﬂtﬁﬂﬁﬂ?ﬂﬂ&ﬂﬂd?dﬂaﬁéﬁ{aﬁﬂuﬁaséﬁﬂﬁ1 LSR fNNANYDY P
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