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Elimination of Thrips palmi Karny from harvested eggplant by removing stem and calyx
and comparison of efficiency of anti-browning solutions to prevent browning in minimally

processed eggplant
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11919 ANOVA

A1ANUN 2

A9 R

ANS9EUIN 1 ANAINETIS (LF) UShuseesntivesuzilaiusizlunsnaassnisianmas lnuuuzidaidsiglaenisen

PwaztUseudisulseansamuesansazatslunistesiunisiianaduinia

Source of variation

d.f. s.s. m.s. V.I. F pr.
Anti-browning solutions 10 2285.13 228.51 10.30 <.001
Storage time 6 42283.18 7047.20 317.71 <.001
Anti-browning solutions x Storage time 60 4876.51 81.28 3.66 <.001
Residual 2233 49530.37 22.18
Total 2309 98975.19

AN5196UIN 2 AE (hue; h°) UShuseesntlvassaszlunsnnassnsminmasinuuuzdosnglnensingn

wazlSeugulsyansnnvesansazarslunistesiunsiinaaduinia

Source of variation

d.f. s.s. m.s. V.I. F pr.
Anti-browning solutions 10 42557.10 4255.67 593 <.001
Storage time 6 159703.29 26617.18 37.11 <.001
Anti-browning solutions x Storage time 60 93287.92 1554.76 2.17 <.001
Residual 2233 1601837.01 717.29
Total 2309 1897385.23

A139NUIN 3 AN1sgadeuminveszileinedausiddunisnaassnisminmdslnvutziioselaenmsdntiuag

Wiguigulsyansnmvesaisazanglunistesiunisiinkaduinig

Source of variation

d.f. s.s. m.s. V.I. F pr.
Anti-browning solutions 10 10.42 1.05 593 <.001
Storage time 6 84.31 14.05 80.04 <.001
Anti-browning solutions x Storage time 60 22.89 0.38 2.17 <.001
Residual 154 27.04 0.18
Total 230 144.66
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Source of variation d.f. s.s. m.s. V.I. F pr.
Anti-browning solutions 10 103.39 10.34 3.25 <.001
Storage time 6 801.07 133.51 41.95 <.001
Anti-browning solutions x Storage time 60 304.09 5.07 1.59 0.012
Residual 154 490.18 3.18

Total 230 1698.73




