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Abstract
This optimum condition for hydrolyzed vegetable protein (HVP) production from .dletht:gngbean
and mungbean meals (protein content at 44.73 and 77.78% and fat content at 1.18 and 0.09%,
respectively), using hydrochloric acid (HCI) at 1, 3 and 6 N and hydrolysis time 8, 16 and 24 hrs,
was conducted. The interaction between acid concentration and hydrolysis time on amino nitrogen
content, salt content and 3-MCPD (3-monochloro-1, 2-propanediol) content was studied by using
response surface methodology (RSM). Results show that the best condition to produce HVP from
mungbean and soybean meals was the hydrolysis treatment of 6 N HCI for 24 hr of which highest
amino nitrogen at 47.17 and 47.47% salt contents at 23.63 and 23.82% and 3-MCPD contents at
'8.52 and 8.93 mg/ kg, respectively. However, sensory evaluation scores of saltiness, umami, meaty,
beany, and non-bitter, of the best condition for HVP production from defatted soybean; were not
different from scores of HVP from defatted mungbean meals. There were 17 amino acids found in
both HVP from defatted soybean and mungbean meals hydrolyzed by 6 N HCI for 24 hr. Although
glutamic acid was abundant in HVP from soybean and mungbean meal at 12.72 and 13.80 g/100 g,
methionine was lowest at 0.88 and 1.08 g/100 g, respectively. In addition to reduce MCPD in HVP
by using grinded eggshell, results showed that eggshell with particle size at 60-80 mesh and contact
time of 90 min could remove 3-MCPD content of HVP from defatted soybean and mungbean meals
at 94.48 and 93.31%, respectively. '
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The best HVP from the previous study was applied to produce a processed flavor as roasted beef
flavor in potato chips. Three concentrations of HVPs at 10, 20 and 30% (W/V) were used and L-
methionine at 0.05 mM, glucose at 0.57 g and malic acid at 0.30 g were added. Results showed that
roasted meat flavor using 30% HVPs was the best condition which recived the highest sensory
evaluation scores. However, there was not different sensory scores among saltiness, umami, meaty,
roasty, and overall acceptance scores of HVP from defatted soybean and mungbean meals. Roasted
beef flavor from both HVPs was, then, applied as an ingredient in the mixture of barbeque flavor in
potato chips compared with the commercial barbeque flavor. Processed flavor has recived a higher

sensory evaluation score compared to the commercial barbeque flavor at 95% level of significant.

Keywords: Defatted Soybean and Mungbean Meals / Egg Shell / Flavoring Agents / Amino

Nirogen / 3-MCPD (3-monochloro-1,2-propanediol)



