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Production of protein hydrolysate for flavoring agent from 5 species of mushrooms; straw
mushroom, sajor-caju mushroom, shiitake mushroom, oyster mushroom and jew’s ear mushroom,
was conducted. Protein contents of these mushrooms were 32.1, 23.06, 17.81, 19.47 and 5.61%,
respectively. Although all mushrooms consisted of 17 amino acids, only jew’s ear mushroom
consisted of 15 amino acids. Glutamic acid was found abundant over than other amino acids.
Production of acid mushroom protein hydrolysate (a-MPH) was hydrolyzed by hydro.chlodc acid. It
was found that hydrolysis condition by 6N HCI for 12 h was the best condition for a-MPH
production. Degrec of hydrolysis (DH) was at 72.6, 69.5, 60.0, 66.0 and 60.5%, respectively and
salt content as NaCl was ranged between 20.5-23.4%. All a-MPHs composed of 15-16 amino acids
and glutamic acid was found at the highest concentration. Moreover, volatile compounds of a-MPHs
consisted of furfural, 1-(2-furanyl)-ethanone, benzaldehyde, 5-methy1-2—furélldehydc and 2-acetyl-5-
methylfuran which theirs odor descriptions were nutty, almond, burnt sugar and fatty flavor,
respectively. Papain which enzyme activity was 17,123 unit/g, was used to produce enzymatic
papain mushroom protein hydrolysate (ep-MPH). Results showed that the optimum condition for
ep-MPH of all mushrooms (except jew’s mushroom) was the usage of 15% papain and hydrolysis
time for 18 h which obtained the grcaltcst %DH at 79.0, 78.6, 72.9 and 77.7%, respectively.
Although %DH of ep-MPH was greater than a-MPH, NaCl of ep-MPH was reduced to 6.32-6.68%.
However, the highest amino acid content of all ep-MPHs was glutamic acid similar to the finding in
a-MPH. Thirty two volatile compounds of ep-MPH was found and major compounds were 2,3,5,6-
tetramethylpyrazine, 2,4-bis-(1,1-dimethylethyl)-phenol, 1,2 4-tritiolane and 3-octanal which odor

description of nutty, cocoa, fermented sausage and mushroom flavor.

The ep-MPH from 4 mushrooms (straw mushroom, sajor-caju mushroom, shiitake mushroom and
oyster mushroom) of the optimum condition of papain hydrolsrsl,is was chosen to produce the
processed smoky pork flavor. Resulted revealed that the processed flavor product from 15% ep-
MPH mixed with selected amino acid, glucose, ribose and yeast au-tolysate, temperature at 95+5°C
for 2 h received the highest scores of meat and smoky flavor and overall acceptance. The major
volatile compour_ids of processed flavors were 3, 3'-dithiobis-(2-methyl furan) and 2-methyl-3-
furanthiol that odor descriptions were meat and grill or smoky flavor and in agreement with the

sensory taste of the high score of pork and smoky flavor..





