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Abstract Usng oatbran as aw matera] the potein hydiolyzed

Key

by the Aka hse and Protam ex was studied and then
the mo bcubhrwe ght of hydrolysate and is abiliy of
elninated hydwxy mdial were detem ned. The
resuls showed tha tthe mo kcul weightofoatpeptie
w ith
chomabgraphy. The mo bcuhrweght of hydw Vsate

was decreasing tme gowhng by gel

by Poemax was hgher than hydmwo Yzed by Ata hse,

and ako eln naied hydoxyl adeal abilly of

hydwlysate by Potemax was better than hydwlyzed
by Akahse. Ths research provided prinary theory
bass forhydwlzed ofoas bran usng mn bod.
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