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M3YYEHME MMPOLIECCA T'/IPOJIU3A COEBOY MYKH

B cmamve paccmompena opeanuzayun cuoponusa coesol MyKku KOMNIEKCOM hepMennmos; npoeedeHo
uccnedoganue GIUAHUA KOMOUHAYUU GHepMenmos, memnepamypvl U KOHYEHMpayuu, npoeeoeH aHAlu3
AMUHOKUCIOMHO20 COCMABA 2UOPOU3AMOB.

Kniouegvie cnosa: coesas myka, 2udponus, gpepmenmot, cUOPOIU3AM, AMUHOKUCTIOMHBII COCMAS.
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SOY FLOUR HYDROLYSIS STUDY
In the article consider the organization of soy flour hydrolysis with complex enzymes organization;
enzymes combinations, temperature, concentrations influence research; the analysis of the amino acid
composition.
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