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. Appropriate guantity of 6 M HCl for the hy_drolysis of mungbean
protein was selected by varying. the profein-acid rafio at 1:2, 1:3, 1.4, 1.5,
1:6 and 1:7 ( /), and”hydrolysing at 120° for 2 hours. Optimal condition
for the hydrolysis of mungbean ?roteln was studied by varying the concentra-
tion of HCl at"4 and 6 M.; the temperature at 120 and 130°c and the reaction
time_ at 2, 4 and 6 hours. Results showed that the best quality product_was
obtained when using protein : HCI 1:3, 6 MHC], at 120°c for 6 hours. The
odor of the resultlng HWP was further improved by using actjve carbon as
adsorbent at 0.1, 05 and 1.0/ (w/v); the reaction was carried out at 50 and
60 ¢ for 30 and 60 minutes. The most appropriate condition found was 05%
active carbon, 50 ¢ and 30 minutes. Concentrating of the HW to 60% solid
content was carried out on a rotary vacuum evaporator at 240 rpm, 26 in.Hg
vacuum ?ressure and the varying temperature of 50, 60, 70 and 80°c. Results
showed that the good guallty product and the shortest concentrating time.
could be obtained at 80 c. ~Powdered HVP was produced by spra dryln? using
inlet air temperature at 180 ¢, outlet air temperature at 100°c and Teed
pressure 30 Ib/in2. Quality of the concentrate, powder and the HPP:FC-01®
as food flavor in vegetable” soup was compared. ~At the optimal concentration
of 1.5%, 0.75% and 0.75% for the concentrate, the powder and the HPP:FC-01®
respectively, vegetable soup containing the concentrate was not different in
flavor from’ that contained the powder {p*0.05). Sample with HPP:FC-01® was
comparable in flavor to that containing the concentrate but both were better
than” the sample fortified with the HWP powder.
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