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ｃｒｉｓｐｎｅｓｓｗａｓｂｅｓｔｗｈｅｎｔｈｅｃｏｎｃｅｎｔｒａｔｉｏｎｗａｓ２％．Ｉｎｓｕｍｍａｒｙ，
ｔｈｅｅｆｆｅｃｔｗａｓｂｅｓｔｕｎｄｅｒ２％ ＮａＣｌｔｒｅａｔｍｅｎｔ．

Ｔａｂｌｅ３　ＥｆｆｅｃｔｏｆＮａＣｌｔｒｅａｔｍｅｎｔｏｎｔｈｅｄｒｉｅｄｐｕｆｆｅｄｐｒｏｄｕｃｔｑｕａｌｉｔｙ
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ｃｏｎｔｅｎｔｏｆｐｕｆｆｅｄｐｒｏｄｕｃｔ，ｂｕｔｅｘｃｅｓｓｉｖｅｂｌａｎｃｈｉｎｇｗｏｕｌｄｃａｕｓｅａ
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Ｎｏｔｅ：Ｄｉｆｆｅｒｅｎｔｌｏｗｅｒｃａｓｅｌｅｔｔｅｒｓｉｎｔｈｅｓａｍｅｒｏｗｉｎｄｉｃａｔｅｓｉｇｎｉｆｉｃａｎｔｄｉｆｆｅｒｅｎｃｅｓａｔ０．０５ｌｅｖｅｌ．
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ｏｆｕｒｅａｃｏｍｐｏｕｎｄｅｄｗｉｔｈｏｒｇａｎｉｃｍａｔｅｒｉａｌｏｎｍａｉｚｅｙｉｅｌｄａｎｄｆｅｒｔｉｌｉｚｅｒｕｔｉ
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