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Abstract

Hexane-defatted mung bean flour was hydrolyzed by different crude protease
from Aspergilius sp1, Aspergillus sp2, papain and bromelain and the hydrolysis product
was compared with that of acid hydrolysis. It was found that protease from Aspergillus
sp2 was the best in term of formaldehyde niirogen value of products. Highest yield for
labolatory-scales have been achieVed in 50 m! of 0.05 M tris-HCI pH 8.0 containing 5 %
wfv of defatted mung bean flour, 150 units of crude protease and 5 mM CaCl, and
performed at 42° C for 42 hours. The result also showed that crude protease frdm
Aspergillus sp2, Aspergillus sp1, papain and bromelain hydrolyzed mung bean protein
at 64, 52, 28 and 37%, respectively, compared to acid hydrolysis.

In the large scale (3l), crude protease from Aspergifius sp2 used under the
optimum condition described above yielded hydrolysis product less than that of
laboratory scale by 28%. After concentration, the hydrolysis product was better in term

of nutrition value but the clolor and smell was unacceptable.



