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The objectives of this research were to study optimal condition for the production of
foaming agent by limited hydrolysis of mungbean protein with bromelain. Mungbean protein was
extracted from mungbean flour .It has 79.25 % protein (dry basis). It was found degree of
hydrolysis showed good correlation with nitrogen solubility ( = 0.987 ). Optimal condition was
controlled at 17.44 % degree of hydrolysis by using 6.0% (w/v) protein solution, 1.25%
(mg/100mg protein isolate) enzyme concentration, pH 6.0, temperature 60 0C, reaction time 15
min. Bromelain was inactivated by heating at 90 °C 10 min., insoluble fraction was removed by
centrifugation, and soluble protein fraction was concentrated to 10 °Brix and lyophilized. Results
showed that foaming capacity and foam stability were improved. Moreover, foaming agent has
nitrogen solubility 91.84% at pH 4.5 and 100% at pH 7.0. The yield was about 46.30%. Results
on adding 0.2 g/100g protein hydrolyzed (dry basis) carboxymethylcellulose with heating 85 °c
to protein hydrolyzed solution before lyophilized . Results showed that both foaming capacity
and foaming stability were increased with significantly different at p<0.05. Finally, to study
application of foaming agent in angel food cake by varying content of foaming agent at 2.07,
1.67, 1.27 and 0.87 % by weight compare to control which was added egg albumen 4% by

weight. Sensory evaluation showed that adding foaming agent 1.27 % by weight .The samples

have expansion and collapse the most nearly control with significantly different at p<0.05





