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Appendix I

Analysis of Variance for Table B-4

pH (&)

Temperature (o N

40

77.79
78.06

155.85

76.58

73.55

150.13

79.33

77.88

157.21

F‘m:t “ A is pH.

Totals

F 451.130

2. 433,32

¥ 442.45

1327.05

-
=

¥

O ) [ T R

ammﬂmmm

0.73)

= 98852.12

= 1012.41

tﬁiiij (76.58)2 4+
(77.79 + 78.06 + .

- 97839.71

Sum of square factor A = [IIYZi..Hbr}]-[Eszfijklzfn]

(55,)

..60.73)

2



B6

2

[{451.3n: + (433.32)% & t442.45}2}

/6= &?7.79 + 78.06 + ...au.73:2Jf1a

97866.65 - 97839.71

26.94
[ev2.5./0r) - (B2 vis0%n)

Sum of square of factor

B (sSp) (157.210% 4+ (162.52)2 4 c1zz.1é}2lzﬁ
77.79 + 78.06 + ...eu.?aiz]z1a
-, 99529 3g
Sum of squ : | *‘ Jr}l -[tifzfijkj? fn.\
AB IESAB] % | S9p

W 4 (159.93)2 4 (135529 /2

2
+78.06 + ...60.73)2) /18
SS8pg

.50 - 97839.71 - 26.94 - 943.19

Sum of s& s el SS. - s5
i"-', ') B AB

(ssg) o 41 J26.94 - 943.19 - 29,66
L i _
g = 12.62
: ‘o Y
= ESRENINYING
. .
Source Degree of freedog 1 SOMALS

Mean square

A 9 2 - 26.94 13.47
2] 2 943,19 471,50
AB 4 ' 29.66 7.41
Error 9 12.62 1.40




a7

Test for hypothesis
For intaraupian }
H: bﬂalij = 0
£ 9.99/1.40 = 7.136
£ 0,05, 4, 9 - = 3,62

One may have at least OEk

confident level that interaction

axits.

For factor A

3.47/1.40 = 9,42
.26 |
At 95% con ;a' Y b j;: -EE?: . pentage yield of nitrogen
in autolysed yeast N\
For factor B
0
471.50/1.40 = 336,78
- V'E
X )

om-ects percentage yield

v - ¥

AULINENININT
RN IUNRINYAY

5
At 95% corlimgie

of nitrogen.



Appendix II

Yate's Method for Table B=-6& (Cochran, 1957)

Treatmant

3 Contrast means
combination total

1 113.89 e~ #1187.26 | Mean effect = 74.20
a 172.63 .3 A +23.91
b 114.38 .4 B ~0.05
ab | 169.09 n .24 AB  -0.91
c 133.39 £/ - JA\Y ¥a“'v.2a C  +5.91
ac 173.92 |4 S 5\ s AC ~ =4.45
bo 136.32 | JRofB¥s : A 5.7 BC  +0.71
abc | 173.64 P.777 0 o ABC  +0.102

R

-

¥
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Appendix III

Vegetable Protease Concentrate (Cariya paﬁqyﬂ}

®

Auxiilase liquid

pgnain) is a clear, yellow-coloured,

viscous solution with an, istic of the proteases. Glycerol

is employed as carricsm sed depsiftet e product is 1.26 (Merck
No. 7138), activity activity is B4.2 CDU/mg

protein (Result o k& ivity was determined at

ODggp compare to g ODsgg.

CDU (cased microgram of tyrosine
that liberated frop ith papain for 1 minute

(]
at 37 c,

fuganeningang
ARBINTAUNAINEA



Appendix IV

Specificaation and Standard

Requirements for yeastys ract in Indian Standard

)

Total solids perg 65
Total nitrogouss '
Scodium chlozis
Ash perce

Yoast exty uble in water.
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