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Source of varlation df 5.8 m.s v.I.
control vs treatments 1 62.02 62.02 41.63
temperature 5 455.18 91.04 61.11
time 134.02 67.01 44.98
temperature x time 10 679.48 67.95 45.61
residual 32 509.47 1.49

Total 360 1840.17
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