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TBARS: F(3;12) = 13.6208; p = 0.004
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Figure S1. TBARS value (mg MDA/kg) in duck burgers in control group (group I) during

refrigerated storage (means + standard error of means and F and p statistics (ANOVA).

TBARS: F(3;12) = 706.0676 p = 0.0000
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Figure S2. TBARS value (mg MDA/kg) in duck burgers in group II (with turmeric powder) during
refrigerated storage (means + standard error of means and F and p statistics (ANOVA).
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TBARS: F(3;12) = 22.8504 p = 0.00003
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Figure S3. TBARS value (mg MDA/kg) in duck burgers in group III (with turmeric extract) during
refrigerated storage (means + standard error of means and F and p statistics (ANOVA).

TBARS: F(3;12) = 48.1833 p = 0.00000
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Figure S4. TBARS value (mg MDA/kg) in duck burgers in group IV (with turmeric paste) during
refrigerated storage (means + standard error of means and F and p statistics (ANOVA).



