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Abstract The e flects of the quantity of actvaied cabon pH
emperatues and tme on decobmton of por ne
hem og bbn hyd wlsate by enzyme were stud ed. The
esulls showed that obvous decobraton and bwer
bss rate ofpoien were ob a ned under the folbw ng
cond itons the quantiy of actvated cabon 1%,

pH4.Q temperature 80C and tm e 40m nutes

Keywords porcine hem og bb i activatied catbony decobmton
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A B C D (%) (%)
1 1 1 1 1 5531 35.10
2 1 2 2 2 75.90 33.07
3 1 3 3 3 91.04 42.85
4 2 1 2 3 89.77 5144
5 2 2 3 1 96.74 5117
6 2 3 1 2 7801 61.01
7 3 1 3 2 97.46 60.73
8 3 2 1 3 8841 62.91
9 3 3 2 1 97.06 72.90
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K, 264.52 261.05 26273 251.37
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R 60. 68 23.57 63.51 20,11
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R 85.52 29.61 4.27 436
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