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kD FE AR E 3.25+0.50 2.25+0.50 4.50+0.58 0.018 0.046 0.06 0.06
ROV D EARMNE 1.75+0.96 3.00+1.41 3.50+0.58 0.038 0.06 0.07 0.41
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] 3.25+0.50 2.75+0.50 4.75+0.50 0.024 0.16 0.06 0.07

a:Friedman's test

b:Wilcoxon signed-rank test
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