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Description: Comparison of foam index (Y, in %) for 3 methods of brewing espresso

Method 1 = Bar Machine (BM), a=3

Method 2 = Hyper-Espresso Method (HIP),

Method 3 = I-Espresso System (IT). 

9 replicates/treatment. n=9 Variables: foamIndx (response)

method (factor)

method 1 2 3

y1j y2j y3j

foamIndx 36.64 1342.4896 70.84 5018.31 56.19 3157.32

39.65 1572.1225 46.68 2179.02 36.67 1344.69

37.74 1424.3076 73.19 5356.78 35.35 1249.62

35.96 1293.1216 57.78 3338.53 40.11 1608.81

38.52 1483.7904 48.61 2362.93 33.52 1123.59

21.02 441.8404 72.77 5295.47 37.12 1377.89

24.81 615.5361 65.04 4230.2 37.33 1393.53

34.18 1168.2724 62.53 3910 32.68 1067.98

23.08 532.6864 54.26 2944.15 48.33 2335.79

y_1. 291.6 y_2. 551.7 y_3. 357.3 y.. 1200.6

_1. =291.6/9 _2. =551.7/9 _3. =357.3/9 . =1200.6/27

32.4 61.3 39.7 44.4666667

(y_1.)2
85030.56 (y_2.)2

304373 (y_3.)2
127663 ( .)2

1977.28444

SSTreatments 4065.18 S(yij)
2 = 59168.7792

SSE 1716.9192

SST 5782.0992


