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Production of mushrooms protein hydrolysate (MPHs) from straw mushroom, sajor-caju mushroom,
shiitake mushroom, oyster mushroom and jew’s ear mushroom was conducted. All MPHs (except
jew’s ear mushroom) extracted by water at 95°C for 24 h and had the highest degree of hydrolysis
(%DH) at 41.9, 45.9, 46.5 and 50.1%, respectively. Glutamic acid was abundant among of 16
amino acids found in all MPHs and 21 flavor compounds such as benzaldehyde and 1-octen-3-ol
were found. Production of enzymatic bromelain mushrooms protein hydrolysate (eb-MPHs) was
conducted. The result showed that the best condition to produce all eb-MPHs (except jew’s ear
mushroom) was the usage of 20, 15, 10 and 10% bromelain respectively, for 24 h which obtained
the greatest %DH at 87.6, 80.4, 85.3 and 79.5%, respectively. There were 17 amino acids found in
all eb-MPHs and glutamic acid was found as the highest content at 4460.2, 2048.2, 932.5 and 514.5
mg/100g, respectively. Thirty-one flavor compounds were found in eb-MPHs and major compound
were benzaldehyde, 1,2,4-trithiolane and octanoic acid. Roasted chicken processed flavor (RCPF)
was developed from eb-MPHs of 4 mushrooms. The result showed that RCPFs by adding
L-cysteine, L-leucine and L-arginine received the highest score of chicken flavor, roasted flavor and
overall acceptance. The major flavor compounds of RCPFs were 2-methyl-3-furanthiol and

benzaldehyde which odor descriptions of chicken and roasted flavor.





