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ＴＧａｓｅｉｎａｃｔｉｖａｔｅｄｙｏｇｈｕｒｔ ０．４ ７７．５３±７．７７ｂ １６７５９．７７±５９．４３ｂｃ ９８．１４±４．６９ｂ ２４４．５８±２２．５３ａ

０．６ ９４．５８±８．０１ｂｃ ２４６７．４６±２８．２１ｃ １４２．４６±６．８１ｃ ３２５．２７±８．７７ｂ
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０．２ １３１．８８±４．７３ｃ ３３５４．４５±４９．３３ｄ １５７．７８±６．５６ｃｄ ３８９．６４±１４．１６ｂ
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