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i A
TR Xt X X3 X4 Xs Xs X7 Xs X9 Xio
WBR SO OO Sun. CC CT Salt Coa. GT ST
O

1 +1 -1 +1 -1 -1 -1 +1  +1 +1 -1

2 +1 +1 -1 +1 -1 -1 -1 +1  +1 +1

3 -1 +1 +1 -1 +1 -1 -1 -1 +1 +1

4 +1 -1 +1 +1 -1 +1 -1 -1 -1 +1

5 +1 +1 -1 +1 +1 -1 +1 -1 -1 -1

6 +1  +1  +1 -1 +1 +1 -1 +1 -1 -1

7 -1 +1 +1 +1 -1 +1 +1 -1 +1 -1

8 -1 -1 +1  +1  +1 -1 +1  +1 -1 +1

9 -1 -1 -1 +1  +1 +1 -1 +1 +1 -1

10 +1 -1 -1 -1 +1  +1  +1 -1 +1 +1

11 -1 +1 -1 -1 -1 +1  +1 +1 -1 +1

12 -1 -1 -1 -1 -1 -1 -1 -1 -1 -1
* WBR: J\ﬂ‘?'@ F={3: SO: U/ﬁiglﬁii OO0: fHAEI F‘j%%, Sun. O:
%T@Elﬁ%% CC: 4%3%@%% ; CT: EERNEE; Salt: T [t, PR A

S Ed.

pign Coa..

EER B =

Y GT: e pEbe, ST 32l B
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A= ') Plackett-Burman #f ket et i S M B | Rurl > Il

- B
W Xy Xo Xs Xo X5 Xe X7 Xg Xg Xig
B (%) (%) (%) (M) (C) (%)
WBR SO OO Sun. CC CT Salt Coa. GT ST
O
1 10 0 5 0 002 72 1 A Yes No
2 10 5 0 5 002 72 05 A Yes Yes
3 5 5 5 0 004 72 0.5 B Yes Yes
4 10 0 5 5 002 8 05 B No Yes
5 10 5 0 5 004 72 1 B No No
6 10 5 5 0 004 85 0.5 A No No
7 5 5 5 5 002 85 1 B Yes No
8 5 0 5 5 004 72 1 A No Yes
9 5 0 0 5 004 8 05 A Yes No
10 10 0 0 0 004 85 1 B Yes Yes
11 5 5 0 0 002 85 1 A No Yes
12 5 0 0 0 002 72 05 B No No
e

A PRAGRTRES S B A BB S

o Yes {4 T B SRS  No [ RBEIRY T 250

= Yes NIRRT PIFRAY T EL 5 No [RAT T S9
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ERE TN i N AR

1 5.57% 5.30° 4.87%
2 5.77° 5.13% 5.03%
3 5.17%° 4.83" 4.77%°
4 5.57% 4,63 4.60°
5 5.30% 4.17° 4.33
6 4.73° 4.30 4.23°
7 5.43% 4,93 4.93*
8 5.20% 4.77%° 4.70°
9 5.77° 4.87%° 4.97%
10 5.33% 4.20° 4.27°
11 5.83" 5.40° 5.60°
12 5.03° 5.10° 5.00"

* Bl BT BT (OR= 30) » F 8 Tl A

FAEE ( l'ﬁﬁ?éf@ 99.95% )
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e bt
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1101
1358
1105
1180
1795°
3967
1280™
679"
1596
2961"
876"
12 760%

© 0 N o o A W N -
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20 DR g A7

BibaRE {4 < (Hunter’s color values) ! ff
L a b
1 83.3" -0.40%° 12.8"
2 83.6° -0.48 12.5%¢
3 82.4™ -0.79% 13.2°
4 81.7" -0.21% 12.2°
5 82.6™° -0.60° 12.1°
6 82.0° -0.11° 12.3%
7 81.0° -1.36° 14.0°
8 81.1% -0.68°* 13.6%
9 81.4° -0.65" 13.4%°
10 80.8% -0.57°* 12.2°
11 81.1% -1.09 13.6”
12 79.6 -0.86" 14.1°

*[pil- RN

% 99.999% )

=x

E

B TR - R R ((F
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R RIS RN B %

F g ice 18
TEE WPk AETIEES BESLE BN ai RS B i
EEE 5.374%*** 4.665**** 4. 725%*** 81.72%*** -0.650**** 13.14%**** 155g#***
X1 0.064 -0.197*** -0.217*** 0.610 0.255*** -0.596**** S503***
X -0.026 0.019 0.053 0.399 -0.090 -0.011 173
X3 -0.008 -0.010 -0.033 0.198 0.058 0.316** -6
X4 0.213** 0.015 0.053 0.176 -0.015 -0.062 -2439*
Xs -0.078 -0.237** -0.213*** -0.005 0.084 -0.216* 4599***
X 0.060 0.020 0.056 -0.375 -0.015 -0.137 419**
X7 -0.023 -0.110 -0.075 -0.066 -0.134* 0.004 -1098
Xs 0.106 0.120 0.076 0.351 0.079 0.027 388
X 0.051 0.079 0.067 0.368 -0.057 0.135 98
X10 0.056 0.026 0.059 0.089 0.013 -0.014 -198
SSM® 1.663 3.113** 2.907** 24.292 2.668* 12.075** 18734330**
DFM® 10 10 10 10 10 10 10
DFCT® 22 23 23 23 23 22 23
rf 0.75 0.85 0.89 0.63 0.83 0.91 0.91

a [~ VIZR o bipF A ER
C. SSM:F 1Aggy VT 4 Al
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