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Run | Space Type | Glucose(g/L) Meat MSG(g/L) | Salinity(ppt) Biomass
Extract(g/L)
1 Factorial 80 8 8 35
2 Factorial 80 8 8 15
3 Center 60 6 6 25
4 Factorial 40 8 4 35
5 Axial 100 6 6 25
6 Center 60 6 6 25
7 Factorial 40 8 4 15
8 Factorial 40 4 4 15
9 Axial 60 10 6 25
10 Factorial 40 4 8 15
11 Factorial 40 4 8 35
12 Center 60 6 6 25
13 Axial 60 6 6 45
14 Factorial 80 8 4 15
15 Center 60 6 6 25
16 Factorial 80 4 8 35
17 Axial 60 6 2 25
18 Factorial 40 8 8 15
19 Axial 60 6 6 5
20 Center 60 6 6 25

Central Composite Design ™™



21 Factorial 80 4 8

22 Center 60 6 6 25
23 Factorial 40 4 4 35
24 Axial 60 2 6 25
25 Axial 60 6 10 25
26 Factorial 40 8 8 35
27 Factorial 80 8 4 35
28 Axial 20 6 6 25
29 Factorial 80 4 4 35
30 Factorial 80 4 4 15
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Source Sequential p- | Lack of fit p- | Adjusted R- | Predicted R-
value value squared squared
Linear 0.7307 0.0511 -0.0729 -0.3008
2Fi 0.0523 0.0927 0.2240 0.1222
Quadratic <0.0001 0.8619 0.8198 0.6730 Suggested
Cubic 0.8314 0.5952 0.7523 -0.6833 Aliased
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Sum of Mean F p-value
Source Squares | df | Square | Value| Prob>
F
Model 6.88 14 0.49 10.42 | <0.0001 | significant

A-Glucose 0.076 1 0.076 1.61 | 0.2237
B-Meat Extract 0.28 1 0.28 593 | 0.0279
C-MSG 0.17 1 0.17 3.57 | 0.0783
D-Salinity 0.046 1 0.046 0.97 | 0.3392

AB 2.97 1 2.97 62.94 | <0.0001
AC 3.306E-003 | 1 | 3.306E-003 | 0.070 | 0.7947
AD 1.056E-003 | 1 | 1.056E-003 | 0.022 | 0.8830
BC 0.14 1 0.14 2.86 | 0.1112
BD 0.041 1 0.041 0.87 | 0.3658
CD 0.013 1 0.013 0.27 | 0.6119
A2 0.60 1 0.60 12.78 | 0.0028

B2 1.88 1 1.88 39.93 | <0.0001
C? 0.081 1 0.081 1.73 | 0.2086

D? 1.46 1 1.46 30.97 | <0.0001

Residual 0.71 15 0.047
Lack of Fit 0.34 10 0.034 0.46 | 0.8619 not
significant
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