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Abstract 228166

Enzymatic bromelain mungbean meal protein hydrolysate (eb-MPH) was produced from mungbean
meal protein isolate (MPI). The MPI extraction at pH 9.0 for 2 h and precipitation at pH 4.0 was
repeated for highest protein content which nitrogen solubility of MPI was greater than 90%. The
MPI (protein content was 91.73% dry basis) was hydrolyzed to produce eb-MPH by selected
bromelain (enzyme activity was 98652 unit/g). It was found that the best condition for eb-MPH
production was the usage of 18% bromelain for 3 h of which its greatest degree of hydrolysis and
%yield was at 61.04 and 45.63%, respectively. It consisted of 4.21% glutamic acid and 11 volatile
compounds which 2 compounds of savory character were E-2-decenal and E-2-nonenal. When 10%
eb-MPH was further produced the processed flavor (PF), it received the highest scores of chicken
odor and moderate score of overall acceptance. The PF consisted of 28 volatile compounds which 2-
methyl-3-furyl-disulfide, 2-methyl-3-furanthiol and 2,6-dimethyl-pyrazine represented the chicken
flavor. However, powder of chicken flavor from processed eb-MPH was produced by using spray
dryer. Maltodextrin (M) and rice powder (R) were applied as coating material. Results displayed
that adding 25% processed eb-MPH flavor using hot air inlet at 160°C got the highest overall
acceptance scores and its morphological characteristic by scanning electron microscope (SEM) was
round, smooth surface and non-adhesive granule. The eb-MPH+R of 30% chicken flavor was dried
by hot air inlet temperature at 180°C got high overall acceptance scores and its morphological
characteristic was non-adhesive granule, round and smooth. All eb-MPH+R and eb-MPH+R had
100% solubility in water and they could be kept in aluminum foil at 25°C for more than 1 month.

The eb-MPH+R remained predominant chicken flavor more than eb-MPH+M.





