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Studies on Wheat Germ as a Food Material

I. Presence and Thermal Properties of Trypsin Inhibitor
in Wheat Germ Foods on the Market.

Yoshiko Nishide and Mitsuko Nomoto
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Sample Inhibitory Activity(1 %)
Germ A 35.0
Germ B 16.6
Biscuit A 18.0
Biscuit B 13.6
Biscuit C 10.1
Biscuit (control) 8.1
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