230936

5 = o | ar o=y o 9 1 g
nnmsfneIsMsanauy Tu Tsaunnmisaddadn ldninnina msasaday
' Y [ ° S o @ a LY, =t =
msl#nnuiousniuanuduTaoildidudamududdasmivines fey 7.0 fina
=1 = o ar o = i v
30 wiit TdSmamun TuTus@u 027 nfw/ nfuwadidlonvesBad wun Ty TalsaudidTian
Y ¥ o = o Ya awv o .. . R e @ o=
ﬂ’JWHIJJ‘!JNGI"IQFIWI’IﬂHLﬂﬁ?JMﬁ‘]m (critical emulsifier concentration) NNV 20 ASU/ANS
= R . . @ :’ s s o g o = o
WaglA1 emulsification index (E,,,) MUY 1haumiy 60.23 wesidud uuu TuTdsaui
' w Y ’ P ¥
Idiagadumniniulinh (il in water) uwu T TusAufiinFqns 18w lwana
=3 ar 4 = o 4 o
Uszam 120 Alamadn  WenSvuivuiuyaguau uaz Wenmesiszneuvesuyy Ty
= i o o -l 1 J :’ < =]
Tus@uiiinFani1d wuh Tusiu 4 Wesidud uazihag 96 nlodiSud i Tulysius

L ]

nenssulumaifaddadumieunudiad IWdieemenmsmie wdiu (ecithin) tazfuozs
af

1A (gum arabic) uuwu TuldsauvhldiniuhduResdasulusefiesdas 3-12 uuu Ty
LY | =] I'd (=1 4 =1
Tstudianuasiae TsRounaslss anududu 03 wefidus uazunaissunaslse

S o = = =
uozuwniliFounae lsannududu 0-0.1 wesidud gungd (63 earmuwaiFoa 100 vaen

8
= ar ] o

A oz 121 esruraidom) lifinadennssuvewwn TuTsausied i asaiiay
afad TidvesTvinaeymadnnhiyamiuguuandsiuediifodfameasa ( p<0.05)
Srothaiadaiin mannoprotein T 1&vnmMndin ity 02 wefiusias 0.6
wWedidud Falimnnssumsnnnuiudiarude 38.77 nlesidud uaz 38.58 Wodidud

Muddy  nawaminaassaad iy Tu TUsdui 1danmadiiidnennlums

HANAAN



230936

Mannoprotein from spent yeast obtained from Thai traditional liquor
distillation was extracted by autoclaving in a neutral citrate buffer for 30 min. The yield of
mannoprotein was 0.27 g/g wet cells. The mannoprotein obtained was evaluated for chemical
and physical stability to establish its potential use as a natural emulsifier in processed foods.
The extracted mannoprotein exhibited emulsion of 60.23% towards palm oil as oil-in-water
and had a critical emulsifier concentration of 20 g/l. The apparent molecular weight of
mannoprotein when compared with pullulan standard was 120 kDa. The composition of the
mannoprotein was 96% carbohydrate and 4% protein. The emulsion activity of the
mannoprotein was similar to those of commercial emulsifiers (lecithin and gum arabic). The
emulsion activity of mannoprotein towards palm oil was stable over a broad range of pH (3-
12), temperature (63°C, 100°C, 121°C), NaCl concentrations of 0-3% (w/v), CaCl, and MgCl,
concentrations of 0-0.1% (w/v). Temperature did not affect the emulsion activity of
mannoprotein. Salad dressing containing emulsifiers exhibited emulsion smaller than salad
dressing without emulsifier (p<0.05).  Salad dressing added with 0.2% and 0.6%
mannoprotein exhibited emulsification activity 38.77% and 38.58%, respectively. Preliminary

trials showed that the obtained mannoprotein had potential for use in salad dressing

production.





