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Sample T AR AR T AR AR
A 2.33+£1.00"? 3.89+1.69% 2.89+1.36" 4.56+0.88° 3.67+1.00° 4.56+0.88*
B 4.89+1.17° 5.00£1.22° 5.89+0.93" 5.11+1.05° 5.2241.09 5.1141.05
C 2.4441.24° 3.11+1.70° 2.33+0.87" 3.44+1.13° 4.2241.20%° 4.00+1.00°
D 5.00£0.87" 4.7840.67° 5.11£0.93" 5.11+1.05° 5.11£0.93" 5.33+1.12°

VA: ERFEE, B MSG, C: g3tz D: 224 vg =4%

(SAP).

PValues with different superscript letters within same column significantly different at £<0.05.
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