
Results of investigations indicate that the applied method can be carried out 
in case of triplicate measurements with a relative scattering of 4.48- 10.1%.

On the basis of their experience the presented method is recommended to the 
Hungarian food control institutes for introduction as standardizable method, 
in order to carry out the evaluation in a uniform way, at the determination of the 
content of active trypsin-inhibitor in products containing soybeans.
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