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72 h 12.2 11.13 8.98 8.6 7.82 5.27 4.68
96 h 16.51 15.41 13.77 12.91 9.08 6.7 6.1
120h| 21.59 20.14 15.36 15.16 10.3 7.99 6.31
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Control | Lettuce | Lettuce | Lettuce | Lettuce | BHT 200 | BHA 200 24 h
Extract | Extract | Extract | Extract ppm ppm
400 800 1000 2000 48 h

ppm ppm ppm ppm

24h | 1882 | 1657 | 13.11 | 1244 | 1209 | 117 | 9.79 m72h
48h | 27.17 | 24.89 | 2185 | 208 | 16.65 | 1432 | 13.25 n96h
72 h 36.4 33.99 | 28.82 27.6 24.64 | 1791 | 15.76 120 h

9% h | 46.07 42.81 39.21 37.83 30.76 22.1 18.64
120 h| 55.79 50.22 43.34 | 42.16 34.42 29.99 25.53
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