AZH A AZPRS 8T 1715
AABY AT vAREe] Az R 38

(The Application and Producing of High-Bio full Fat
Activated Soybean Flour By Electron Wave Drying
Soybean With Far-infrared)
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Abstract In this paper soybean flour to weak heat the soybean pulverizing is a nutritive
qualities on the demolition by friction fever. in the soybean mwisture and protein albumen, it
is get tangled the present of soybean to pulverizing of the hesitate to do difficult. full fat
activated soybean flour is the same as lipoxygenase a low temperature by handling to
ferment of the not demolition is not method. electron wave the drying soybean with
far-infrared to using soybean powder of good powder manufacturing method of development
industry a people to health contribution
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