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.030 5.087

.006

Mean Square F-value

627.894 4906.444

5634.929 44032.055

627.894 4906.444
.128

.052

.052

888

82



13

Dependent Type Il Sum of
Source

Variable Squares

Corrected Model 7972.346(a)

Intercept 31153.019
DPPH Green tea 7972.346
Error 1.245
Total 39126.610
Corrected Total 7973.591
14
4°c
Dependent Type Il Sum of
Source
Variable Squares
Corrected Model 104.055*
Intercept 173796.667
11.739
Q)
L* 63.784
)
A*B 28.532
Error 12.123
Total 173912.844
Corrected Total 116.178

df

10

15

14

20

df

17

10
36

54

DPPH

Mean Square F-value
1993.087 16011.300
31153.019 250265.257
1993.087 16011.300
124
| *
Mean Square F-value
6.121 18.177

173796.667 516114.336

2.348 6.972
31.892 94.708
2.853 8.473
.337

8 888

83

888

Sig.

8



15
4°c
Dependent Type Il Sum of
Source
Variable Squares
Corrected Model 12.299*
Intercept 24799.182
9.646
Q)
a* rl .996
®
A*B 1.657
Error 4.342
Total 24815.822
Corrected Total 16.641
16
4°
Dependent Type Il Sum of
Source
Variable Squares
Corrected Model 6.963*
Intercept 12927.104
291
Q)
b* 3.362
®)
A*B 3.310
Error 4.691
Total 12938.758
Corrected Total 11.654

20

df

17

10
36
54

53

20

df

17

10
36
54

53

a*

Mean Square F-value

723 5.998

24799.182 205605.738

1.929 15.994
498 4.130
.166 1.373
121

b*

Mean Square F-value

410 3.143

12927.104 99200.259

.058 447
1.681 12.901
331 2.540
.130

84

Sig.

.813



Dependent
Source
Variable
Corrected Model
Intercept
GV
Ae
®
A* B
Error
Total
Corrected Total
Dependent
Source
Variable

Corrected Model

Intercept

»

®
A*B
Error

Total

Corrected Total

4°c
Type Il Sum of
df
Squares
74.299a 17
105281.567 1
11.831 5
42.608 2
19.860 10
12.409 36
105368.274 54
86.707 53
4°c
Type Il Sum of
df
Squares
3.227E6 17
9.852E7 1
2132620.280 5
334158.058 2
760405.070 10
572538.806 18
1.023E8 36
3799722.214 35

Mean Square F-value
4.371 12.680
105281.567  305439.421
2.366 6.865
21.304 61.806
1.986 5.762
.345
Mean Square F-value
189834.318 5.968
9.852E7 3097.380
426524.056 13.409
167079.029 5.253
76040.507 2.391
31807.711

Sig.

8B 8 BE8S8

85



19 pH

4°c 20
Dependent Type lll Sum of
Source df Mean Square F-value Sig.
Variable Squares
Corrected Model ,137a 17 .008 32.350 00
Intercept 1506.734 1 1506.734  6026934.444 (D
.092 5 .018 73.324 (600)
®»
pH 107/ 2 o1 44344 (00
®
A *B 024 10 002 9.464 00
Error .005 18 CID
Total 1506.876 36
Corrected Total 142 35
20 TBA
4°c 20
Dependent Type Il Sum of
Source df Mean Square F-value Sig.
Variable Squares
Corrected Model 172a 17 Q10 127.3s6 (0
Intercept 520 1 520 6549.223 (00
157 5 .031 396.262 (00
®»
TBA 0]k} 2 .005 66.936 [680)
®
A *B .004 10 [680) 4.970 600)
Error .003 36 7.943E-5
Total .695 54
Corrected Total 175 53



21

Dependent
Source
variable

Corrected Model

Intercept

(G

®
A*B
Error

Total

Corrected Total

22

Dependent

Source

Variable

Corrected Model

Intercept

QY

®

A*B

Error

Total

Corrected Total

Type i of
df
Squares
287.114a 17
5235.417 ].
12.678 5
187.252 2
87.184 D
28.324 162
5550.855 180
315.438 179
Type lll of
df
Squares
961.9653 17
330.430 1
720.201 5

93.040 2
148.724 D

31.314 162
1323.709 180

993.278 179

Mean Square

16.889
5235.417

2.536

93.626

8.718

175

4°

Mean Square

56.586
330.430

144.040

46.520

14.872

.193

4°c

F-value

96.597
29943.938

14.503

535.493

49.865

20

F-value

292.746
1709.465

745.185

240.668

76.942

Sig.

S88

8 8

Sig.

S88

8 B8



23
Dependent Type Il Sum of
Source
Variable Squares
Corrected Model 119.607°
Intercept 15.576
52.644
Q)
16.940
®)
A*B 50.023
Error 5.445
Total 140.629
Corrected Total 125.052
24
Dependent Type Il Sum of
Source
Variable Squares
Corrected Model 718.383°
Intercept 7796.906
553.099
Q)
101.273
®)
A* 64.011
Error 69.895
Total 8585.183
Corrected Total 788.277

df

162

180

179

df

162

180

179

Mean Square

7.036
15.576

10.529

8.470

5.002

.034

4°

Mean Square

42.258
7796.906

110.620

50.636

6.401

431

20

F-value

209.309
463.384

313.230

251.977

148.816

20

F-value

97.944
18071.454

256.391

117.364

14.836

Sig.

8 888

S 8

88



15-17

?
2552

3

* 2550

. 2552.

Z,

. 2528

2549

35

89
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