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60 u‘%jaﬂ V’l : wﬁow f] ﬂoj 8.4
| ¢ |
0.1% soybean ¢ 134x10° 1.61 76
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SLHZOANNTIALNNTE wadlulnsiau Juaulalail WRARAAANWIE ArAunTn-AN
() (CFU/mI) (UImg) '
0.1% yeast 32x10 0 6.6
0.3% yeast 1.50 x 10° 8.33 8.7
0.5% yeast 1.02 x 10° 4.07 8.4
i 0.1% soybean 1.90 x 10° 0.89 7T
0.3% soybean 247 x10° 0.55 8.0
0.5% soybean _ {n \ 25250 7.4
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Absorbance 595 nm
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ni‘ﬁﬂmmgwﬁ'm5"1.|"3mi"\:u'ﬂ?mrufnﬂﬁﬂutmﬂ 3% Atomic absorption

spectrophotometry
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Absorbance 357.9 nm
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nsavunnsgaud amiudiassdinanuuandonlaed® Atomic absorption

spectrophotometry

0.3 |
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NI INNIATIIUG ApFudias et uuniidanlaedd  Atomic  absorption

spectrophotometry

Absorbance 285.2 nm
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NIANUIN 4

NANTTIATIEIN AT

SOV

Between group 7 216.950*
Within group 16

Total

WD 95%

S"“*"“f"ﬁfﬂ‘ﬁe“ A zm%" NN

Degreegf freedom

ssﬁlmlﬁ\ﬂﬂ‘imil‘lﬂ'nﬂﬂ']ﬂﬂ

MS = Mean of squares
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SOV Df SS MS F

Between group 6 233.751*
Within group 14

Total 20
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ANSINEEANT 3 NNFAtATIziA NI TsIuI89 TN Chrome cake WwansdudFunnun

. dan? o ¥
Tunstiesaansasaaaulsiiie liinauuaztindsvin

SOV df ss MS F
Treatment 3 20.330*
A 2 11216
B 1 38.587*
AB 2 0.050
Error 12

Total 17
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v
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SOV Df SS MS F
Between Groups | 3 0.902
Error 12

Total 15

ANTNHUINT 5 NN5IAT

SOV

Between Groups

Error

Total ﬂ

0.964
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AFINUINT 6 nMsATsinGeudeasdnsuaniisraclamasdlaniv 4

SOV Df Sum of Squares Mean Square F
Between Groups | 3 0.1 0.03 0.915
Error 12
Total 15

ANTINHUINT 7 NN9ILAT’ Uan Fareor
SOV F
Between Groups 0.000 0. 0.000

Error

Total ﬂ

12
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SOV Df SS MS F
Between Groups | 3 762.119 254.040 2.156
Error 12 117.814

Total 15

AN9INHUINT O NFILAT

SOV

Between Groups

Error

Total ﬂ
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2.087
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SOV

Df Sum of Squares

Mean Square

Between Groups

Error

Total

3 0.254

o ; /
ANTIANUINT 11 NNTAUNATUEY

SOV

Between Groups

Error

Total

0.08

3.371

1.658
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