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Den generelle process til fremstilling af varmedenatureret protein
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Den generelle process til fremstilling af varmedenatureret protein
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Den generelle process til fremstilling af varmedenatureret protein
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Den generelle process til fremstilling af varmedenatureret protein
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Effekter fra marken pa Solanin indhold i kartofler

¢ Blotlagte kartofler gger dannelsen af Solanin nar de udsaette for sollys
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Fig 1. The variation pattern of c-solanine in greenhouse with fluorescent lamp (A:peel, B:tuber)
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Effekter fra marken pa Solanin indhold i kartofler

¢ Mekaniske skader pa kartoflerne giver hgjere solanin indhold iseer under opbevaring
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Fig 4. The variation pattern of «-solanine in machine-damaged and shaded (A:peel, B:tuber)

Fra artiklen Changes in the content and influence factors of a-solanine in potato during storage
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Effekter fra marken pa Solanin indhold i kartofler

& Kold opbevaring og skygge er at foretraekke
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