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gruupiilumsutidanuda (A) 3o % 0.013 0.203 0.027
sraiziaa lunTsiiL (B) | 0.488 0.013*
AB 0.191 0.010
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Error 0.227 0.005
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gruugilunsuditianuds 2 0.037*

Error 12 0.0002
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*p<0.05
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Error 0.004 0.130
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mﬂq’;{uLﬁﬂ Taeizou
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e —
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szazioanlunaiiy (B) 0.213* .081*
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Error 0.003 .019
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nﬂ"wmlumﬁﬂ E] ’Jm Efwij w ﬁa‘Tﬂ ‘a‘ 17.751*  1.117*

0.038
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