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: 

 Gln-CO-NH2+H2N-Lys -- Gln-CO-NH-Lys + NH3. 
 Gln-CO-NH2 + RNH2 -- Gln-CO-NHR + NH3 . 
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Summary 

The review of modern directions of the use of enzymes is resulted in treatment 
of meat wares. The special attention is spared enzymes, catalyst formation of 
covalently tie-bars between free minogr ups of lizin and -carbocsiamids groups of 
glutamin. The use of enzymic preparations gives wide possibilities for perfection of 
technological processes, reduction of duration of production and upgrading products. 
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