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A  . SUMMARY OUTPUT

Regression Statistics
Multiple R 0.963002

R Square 0.927374
Adjusted R 

Square 0.920565
Standard Error 0.01421

Observations 36

B . ANOVA

  df SS MS F 
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Residual 32 0.006461463 0.000202
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Upper 
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Lower 
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-
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A . SUMMARY OUTPUT

Regression Statistics
Multiple R 0.973303

R Square 0.94732
Adjusted R 
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Standard Error 0.009152

Observations 36
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Significance 
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  Coefficients
Standard 

Error t Stat P-value Lower 95%
Upper 
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Lower 
95.0% Upper 95.0%
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-
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