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STATEMENTS OF ORIGINALITY

1) This thesis demonstrates a method of development of isoflavone aglycones
production using enzyme technology based on the concepts of “Reduce the odor of
the product”. Moreover, developed food supplement in the form isoflavone

aglycones beverage suitable for the elderly for reduce the risk of disease.

2) In order to improve the efficiency of isoflavone aglycones production using enzyme

technology and the development of isoflavone aglycones beverage are proposed.



