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aauce 'product,zon. The .result  showed

be mung bean bydr-olysa {. MP‘«SIN HCl ratso of 1 2. 5 (wh. by vol >:,

f‘or pemod of‘ 3 hou.rs. The NPH obbamed f‘rom this cond:t:on had Sp gr. o

b 210+0 002 at room temperature. pH 5 15-!-0 11, tot.al mt.rog’en 32 71+1 25 g/l,

: amno acid rntrogen 20 72+1 55 g‘/l end sodwm ch]omde 206 35*2 15 g/l.
"Beodomzatzon by vacuum evaporator‘ et 59 e f’or 45nmmut.es cou]d, reduce t.he f:sh* wnis
_' sauce and typ:cal mu.ng bean odor markedly. The MPH could h= m:xed with soybean .

'
hydr‘olysate at 1@% (by vol. ) w:bhou{:. any change :n organo]epi.xc propert.y. S

The f‘]avor of‘ t.h:s m:x’c.ure ccm.]d be - enhanced by addmg ax sugar and 0. 20,4
mon0ﬂod1um glutamat.e (by wt.). Th:s flavour sauce was foun:i acceptable by

panehsts at the level of shgh‘c.ly like to medium I:Le and could be s’c.ored

for- 3 months at room temper\ature.



