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AOAC 6.004

WIE Binder E 53

1 2

2.
100 °c 2 desiccator

3.

(%) = () X 100
()
2 9
AOAC 7.024

Gerhardt Kjeldatherm Digestion Unit Gerhardt Vapodest

1. sulphuric

2. sulphuric 0.1 N

3. sodium hydroxide 50 %

4, boric 4 %

5. Catalyst ( K7soh Se 1000:1)
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6. Indicator (methyl red-methylene blue)

1. 2 Catalyst 7
sulphuric 30
4, Kje ldatherm
1 250 °c 15-20
2 380 °c 30-45
3 380 °c 20-30 2
90
D. Vapodest 1
90 soduim hydroxide 50% ] 1]
boric Indicator 5-6
6. sulphuric 0.1 N

(%) = AXBX625 X 14

C
A = normality sulphuric
B = sulphuric o )
C= ()
ACAC 7.062
Soxtherm Automatic -1
1 2 . Whatman NO.1

2. thimble



3. petroleum ether , | ] 80
4, 4 silicone oil
8 150 °c
5. 8 petroleum ether
100 C 1
. desiccator
(%) = 1 () X 100
()
A4
AOAC 7.009
Muffle Furnace Carbolite VEL 11-2
1 7 crucible
2. muffle furnace 600 °c 2
desiccator
(%) = ()X 100
()
5
AOAC 7.061
?
1. sulfuric 1.25%
2. sodium hydroxide 1.25%
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1. ! 2 beaker « 600 ?)
2. sulfuric 1.25% 200 «
30 (Whatman No. 41)
4, sodium hydroxide 1.25% 200
30
6. ! crucible
105 3 desiccator
1. crucible 600 2
desiccator
(%) = (1)) X100
()
1 )
2 ()
.6
ACAC 24.016
6.1
1 formaldehyde
2. sodium hydroxide 0.1
L. 20 10

pH 1 sodium hydroxide 0.1
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2. pH *  formaldehyde I1 9 sodium hydroxide

0.1
4, formaldehyde 10
D. sodium hydroxide 0.1 pH
] 9
X = WX28
formaldehyde nitrogen 1
sodium hydroxide
N normality sodium hydroxide
6.2
1. magnesium oxide
2. boric 4 %
3. sulfuric 0.1
4, methyl red-methylene blue
L, 20 50
magnesium oxide 3 100
3. boric 50 Erlenmeyer
flask 250 methyl red-methylene blue 2-3
4, boric
1 4
5. ! sulfuricl? 0.1

X W X 5.6
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X
Y sulfuric
N normality sulfuric
N
ACAC 18.034
1. nitric 5 %
2. potassium thiocyanate 0.1 N
3. silver nitrate 0.1 N
4, ferric alum indicator
1. 1 Erlenmeyer flask 250
silver nitrate 0.1 N.
silver chloride
2. nitric 50% 20
silver chloride 15-
20
3 50 ferric alum indicator 5
4, potassium thiocyanate 0.1 N
silver nitrate () =

silver nitrate
potassium thiocyanate

1 0.1 N. AgN03 = 0.58 % NaCl
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1 «( Completely Randomized Design (CRD)
1 ( Completely Randomized Design (CRD)
SOV. df. S, VB, F calculated F table

Treatment  t-1  IEXL.2/r - X..2Irt ldf  MBTIMSE f<Xsig.,df dff)
Error t(r-1) by subtraction SSEAfE

Total re-1 EXtj 2 - X..2/rt

2 ( Randomized Complete Block Design (RCBD)
2 )\ Randomized Complete Block Design (RCBD)

SOv. df. S. VB, F calculated F table

Treatment t-1  1EXL 2/r - X. 2/rt SST/AfT ~ MBTIMSE  f(%sig.,df ,df )
Block r-1 "X 2r - x..2rt  sshlk/df L MSUKIMSE  Xsig. ,df 114, d)
Error (t-1)(r-1) by subtraction SSE/dfE

Total rt -1 EX 2- X.2rt



sov. df.

Factor

9%
, a8’ 17 Factorial Completely Randomized Design

I Factorial Completely Randomized Design

\E. F calculated F table

EXL..2/bcr - X.... faber conqfa  Mw/MSe  fUsig..df df >

NEX., 20acr- x....2/aber  SS [df msb/mse  f(Xsig.,dfB,dfE)

fEX. L2/abr -X.... faber ssc/dfc  Mc/MSe  f(%sig.,dfcldfE)

NEXL L 2lcr-X.. .. 2laber SSABdfAB  Mab/MSe f(%sig.tdfA 1df )
- SSB

EXi>k. 2/cr - x....2laber  sopc/dfpe MaclMSe f(Xsig.df ,dfE)

- SSA - ss¢

KEX.jk«2lcr - x....2/abcr  SSBeldfBe msbe/mse f(%sig.,df ,df )
-SSC

EXijB>2/cr -x....2/abcr  ABc/dfABC MMABOMSE f(Xsig.,df ,dfE)
-SSA -SSB - - B

=SS pe -SSBe 'SSAH:

Error abc(r-1) by subtraction  HdfE
Total aber-1 =~ EX ICr-X.... [aber

ikl Ukl
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A | ai arm ] Factorial Completely Randomized Block Design
4 ! Factorial Completely Randomized Block Design

sov. df. S. VB, F calculated F table

Factor

A al  IBX.. fber - X... faber SSAAfA  Ma/MSe  f(%sig..df df )
B bl AEX".alacr- x....afabcr  SSa/dfB Mw/MSe  f(%sig.,df ,df )
¢ ¢l IEX. .alabr -X... faber goc/dfc  MIMSE  f(Xsig.,df1,df )
M <a-l) thEXM aler-X... 3faber  SSpfdfp MagMBE f(%sig.,df pp,dfy)

<) -SSA - 55>

A (a-1)  BX. . aler - x....alaber eope/qfa MBAGMSE f(Xsig.,df df )
(c-1) - SSA- ssc

BC (b-1) IEX Laler - x....alaher gopeqpe msbelmse f(Xsig.df df )
(c-1) - -SSC

ABC(a-l) ~ MEXtj La/cr -X__alaber S5 g0/ dfABC ms pgo/MBE F(Xsig., df pgoldfp
(b-1)  -SS5-SSp-SS. -SSpp
(c-1)  -SSp; -SSma -SS e

BLK.(r-l) EX.. /abc-x.... [abcr ssplk/SSE. ML MNB - f(Xsig.,df df
Error (abc-1)(r-1) by subtraction SSgdfg
Total aber-l 1 1EXAW /[Cr-X.... [aber
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factorial

factor

EB 3 & >

y = MEHW2 r =

factorial

Significant studentized Range (SSR)
P=257" P= -1n dfE (
LR = y XSR

r=R

«

factorial

~

ber
acr
abr
cr
br
ar

3

LR

Duncun's Mew Multiple Range Test

Xsig.
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