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THE OPTIMAL PARAMETERS OF OBTAINING THE TRUSTS
WITHOUT DRUG HEMP BY COLD WATER RETTING

N.P. Lialina, N.I. Rezvykh, U.V. Berezovskiy

Summary
We conducted research aimed at determining the most

appropriate way to prepare trusts without narcotic hemp. The
optimum mode of cooking trusts without narcotic hemp way retting in
the cold water and received the degree of trust with standardized
obroblyuvanosti and fiber with high qualitative characteristics: tensile
strength and flexibility.


