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X1 0.181329 0.380224 

X2-0.492477 0.969438 

X3-0.015636 -0.893995 

X40.047101-0.720177 

X51.076088 2.457178 

X6 0.043433 1.033535 

X7 -0.098339 -0.186790 

X80.224529 2.945564 

X9-0.113736 -1.301861 

X10 0.315245 1.325658 

X11-0.599094 -2.776658 

   

 WTP1.404264 0.949866 

R2            0.32 

R2            0.45 

R20.49          

65%          
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