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Enzymatic modification for functional properties of mungbcan protein products (MPPs)
(88.27% protein on dry basis) was studied. MPPs were hydrolysed with 2 different enzymes, namely:
ficin and trypsin. Their optimum conditions for hydrolysis were pH 6.0 55°C and pH 8.0 45°C,
respectively. Hydrolysis treatment of MPPs wis conducted at 6 levels of enzyme concentration
(0.25%, 0.5%, 0.75%, 1.0%, 1.25% and 1.5% w/w of protein) and 6 levels of reaction time (5, 10, 15,
20, 25 and 30 min.). Changes in degree of hydrolysis (DH) and functional properties such as solubility
in term of nitrogen solubility index (NSI), water binding capacity (WBC), oil binding capacity (OBC),
foaming properties as foaming capacity (FC) and foaming stability (FS), emulsion properties as
emulsion activity (EA) and emulsion stability (ES) and gelation were determined. The DH of MPPs
which modified with 2 enzymes increased as enzyme concentration and reaction time increased. The
higest DH (30.26% for ficin and 18.05% for trypsin) was observed at 1.5% (w/w of protein)
concentration for 30 min. of both enzymes. The DH by ficin was higher than those by trypsin. Some
properties of modified MPPs by both enzymes were similar in some cases, such as NSI, FS and ES.
NSI which increased along with the DH whereas FS and ES decreased. However, WBC, OBC, FC, EA
and gelation properties of modified MPPs exhibited differently depend on the types of enzyme. The
trypsin resulted these functional properties increased with the DH. Those by ficin, WBC and gelation
properties were increased as the DH was carrying on during 3.36-22.22% whereas OBC, FC and EA
increased as carrying on during 3.36-20.70%. But at a higher level of DH (intensive hydrolysis), made
these properties decreased. As comparison the functional properties of modified MPPs by ficin and
trypsin hydrolysis, the results showed that the ficin gave better NSI, NBC and gelation propertics than
trypsin but OBC, FC, FS, EA and ES of trypsin showed better results than the ficin. Modificd MPPs
showed better functional properties than the original MPPs in most levels of DH, except FS and ES,
which gave better results at low levels of DH ranging from 2.14-4.17%.





