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Abstract 206702

The production of enzymatic mungbean protein hydrolysate (e-MPHs) using 2 enzymes; bromelain
(eb) and papain (ep) was conducted. Enzyme activity of bromelain and papain was 264221 and
13590 unit/g, respectively. Mungbean protein was from defatted mungbean meal at which
composed of protein, lipid, ash, fiber and carbohydrate (dry weight) at 68.49, 0.52, 3.09, 7.30 and
20.61%, respectively. Defatted raungbean meal was hydrolyzed with 2 enzymes at 2, 4, 6, 8, 10, 12,
14, 16, 18 and 20% (w/w), hydrolyzed time for 6, 12 and 24 h which pH and temperature were
controlled at 6.0 and 50°C. Using response surface methodology (RSM) for evaluating the optimum
condition for e-MPHs, it was found that éb-MPH production was 14% bromelain content (w/w of
started mungbean meal) for 24 h and ep-MPH production was 20% papain content for 24 h. Degree
of hydrolysis (DH) of eb-MPH aﬁd ep-MPH was 11.12 + 0.03 and 2.19 + 0.04%, respectively.
Similar to DH, sensory evaluation of the optimum e-MPHs received the highest score of meat odor,
soy sauce odor, sweet taste, umami taste and overall acceptance. However, the best eb-MPH had
81.27% amino acid ‘contents (v/v) of which consisted of leucine, arginine, and phenylalanine. 14
volatile compounds included 3-methyl butanal and propanal were also found in the best eb-MPH.
The ep-MPH contained a lower amino acid contents included tyrosine, phenylalanine, histidine and
leucine, at 17.03% (v/v), and 12 volatile compounds; acetaldehyde, 3-methyl butanal and propanal

were also found.

When eb-MPH and ep-MPH was further produced as processed flavor by adding cysteine, glycine,
alanine, glucose and ribose at 5, 3, 3, 3.5, and 4%, results showed that the processed e-MPHs had
the highest impacts of meat odor, smoke odor and overall acceptance but seafood odor was not
detected. Théy had 20 volatile compounds which acetaldehyde, 2-furfurythiol and furfural were

higher than the other volatile compounds.

The development of e-MPHs; eb—MPH and ep-MPH, as crab flavor by mixing 2 commercial crab
flavor; crab extracted powder and crab extracted concentrate (paste) was performed. Results
showed that the ratio of e-MPHs: crab extracted powder at 98:2 and e-MPHs: crab extracted
concentrate at 95:5 received the highest crab odor impact and overall acceptance. Those crab flavor
¢e-MPHs had 10 volatile compounds which major compounds; 3-methyl-butanal, propanal and
dimethylamine, were similar to corrimercial crab enhancer. When crab flavor e-MPHs were applied
to surimi base product, it was found that surimi product mixed to e-MPHs with crab extracted paste
at ratio 95:5 had higher impacts of crab flavor, fishery flavor and salty flavor and overall acceptance

compared with original surimi without crab flavor or mixed with produced e-MPHs.





