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Abstract:In this article, the trace elements distribution in
Phaseolus angularis during the humidity heat treatment
and enzymic hydrolization was analyzed with flame
atomic absorption spectrometry. The results show
that soaking in room temperature (25 ) water has
significant effect on the content of Mg Cu and Ca,
while different to Fe Zn and Mn. But such effect
changes light after 23hours soaking treatment. Heat
accelerates Mg Cu and Ca in Phaseolus angularis
losing in water. The trace elements are extracted
mostly with enzymic hydrolization. Compared with
the enzymetic hydrolysis technology, the tipycal
oneget poor utilization of Phaseolus angularis and its
trace elements.
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