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In preparation process, the effect of pH on extraction and the effect of coagulant i.c.,
KCI, NaCl and NH,Cl on the functional properties of myngbean protein products were studied.
There were 5 levels of pH i.e., 8.0, 8.5, 9.0, 9.5 and 10.0 to extract the mungbean protein
before spraydrying. It was found that i'i'eatcd with pH 9.5 for 90 min gave the highest protein
content 86.34 percent on dry weight basis. The highest yield about 20.24 percent was found
with those treated with pH 9.5. This protein product showed significantly (p<X0.05) nitrogen
solubility increased. Water holding capacity exhibited the highest from the proteins treated
proteins with pH 10.0. Foaming capacity increased with increasing the pH. Emulsion capacity
exhibited highest at pH 9.0 while emulsion stability was decreased particularly in pH 9.5 to pH
10.0. The proteins treated at pH 10.0 gave better gelation properties than the another which
about 14 percent. The study of the effect of coagulant on functional properties showed that
nitrogen solubility increased depending on the concentrations of the coagulant. Water capacity
showed no significant in all kinds of protein. Foaming capacity by KCl was better than NaCl
and NH,Cl. It was found that treated with 0.1 percent NaCl gave the highest emulsion capacity.

The protein treated with 0.5 percent NaCl could give satisfied gel formation with the lowest

concentration of 8 percent protein





