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PHỤ LỤC A – KẾT QUẢ ĐỊNH DANH 
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PHỤ LỤC B – XỬ LÝ SỐ LIỆU 

 

1. Khả năng kháng khuẩn E.coli 

 
ANOVA 

d      

  
Sum of 

Squares df 
Mean 

Square F Sig. 

Between 
Groups 295.084 9 32.787 90.685 .000 

Within 
Groups 3.615 10 .362     

Total 298.699 19       

 
D 

Tukey 
HSDa     

mẫu N 

Subset for alpha = 0.05 

1 2 3 

MM3 
4 9.6450     

MS1 
4 9.8500 9.8500   

MW1 
4 10.7150 10.7150   

MG1 4 11.0500 11.0500   

MS3 4 11.1900 11.1900   

MW3 4 11.4250 11.4250   

Fresh 4 11.9600 11.9600   

MM1 4 12.0200 12.0200   

MG3 4   12.1200   

Ampicillin 4     23.6238 

Sig.   .051 .065 1.000 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 2,000. 

 

2. Hiệu suất vi bao vi khuẩn acid lactic 

ANOVA 

EE   

 Sum of Squares df Mean Square F Sig. 

Between Groups 568,744 7 81,249 71,257 ,000 

Within Groups 18,244 16 1,140   

Total 586,988 23    
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EE 

Tukey HSDa   

Mẫu N 

Subset for alpha = 0.05 

1 2 3 

MW3 3 82,7633   

MS1 3 83,6700   

MW1 3 84,7467   

MS3 3 85,5800   

MG1 3  91,2033  

MG3 3  92,4067  

MM1 3  93,2000  

MM3 3   96,6667 

Sig.  ,077 ,355 1,000 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 
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