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Abstract Sudes onthe processing techrics of vinegar-eqg and g ngle factor effecting the techrics paraneter showed thet , anong 3 kKnds of the process-
ing techni ques , thrd techrics thet vas naterid —fid soaking —breaking coat —stiring —second soaking —crudely filtering —products got best resuts , vith
the processing viregar-egg liqu d being nore even and no agoneraion and egg shell . The opti num parangter of processing wes tvwo days, 4 25 ,
viregar volune of 150 nh. Uhder this condtion, the hydralysate in vinegar- egg liquid shoved the Hghest inhbitory active to ACE. The relaive nolecdar
wdght of the conporent of the hydrolysate vas 108 1 201.
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