IVigna radiata (L.) Wilzek) |

()
24.24
1.12 3.92 62.84
-2533 ()
5]
2532133 3,022,000
288,000 356,000
(1)
178,000
fit 56,426
2
milling) (wet-milling)
()

8.10

2528129
3,102,000
50



5 36.9

(acetic) 2-3
80 8

31.7
6.80, 70.97, 0.89,

3.93, 0.32 17.09

Coffman Garcialll)
( sodium hydroxide )

0.001 120 15 1
pH
4.5 Fhydrochloric) 0.5
pH 4.5
pH 6.8-7.0
0.5
lysine
cystine methionine
1)
pH 9.5 50



76.30

Thompson*2)
10

«

Murray Baker(ll)
casein, egg albumin, gelatin gluten

-» *y

*4)

lactalbumin
protease



» 100 11 37.5
4 freeze drying
hydrolysates lactalbumin casein

hydrolysates egg albumin gelatin
gluten 1 glutamic acid

Lee (12) albumin protease
Aspergiltus oryzae activity 384 hemoglobin units
0.25( M ) Lk 50 pH 7
6 ] 80 pH 8
protease pancreatin (0.1 N.F. )
a.25 ( ) 45 17 J
100 Vv pray dryer hydrolysate

tryptophan arginine cysteine

tryptophan



(polypeptide)S <dipeptide)
Maillard (14)
tryptophan
aldehydes glucose fructose
humin (4,15) Sahyun (16)
tyrosine, cystine, arginine, phenylalanine methionine
} humin roasted aroma

hydro lysates

(sulfuric) (formic)
(phosphoric), (gluconic)
(16)
(042"
Mcalcium oxide) pH
(calcium sulfate)

(16)
Pham Del Rosario! 17)
8 0L 125
12 I
Greenberg Burk(18) gelatin

gliadin



(amino nitrogen to total nitrogen)

(16) Sair(19)

66-67
HVP
HVP
(20) HVP
4-6 110-140
pH 6.0
humin tryptophan
HVP (21)
Manley Fagerson(22) HVP
I 60.0,
0.6, 3.0, 5.4, 30.0
6 110 24
pH 3
humin pH 6

(sodium chloride)



spray dryer HVP

« 95

huml

phenylalanine

vacuum pan

15-85

spray dryer(23)

40
HVP
6 110
) 1 pH 6
(active carbon)
HVP
Rao (24) HVP
HVP
(starch) alpha-amylase 85
250 150 pH
amy lcsflucosidase
2 oleic 5
70
10.4
HVP

97

45
3.5
60

40-60, 85
20-25,
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35-40 40-55 HVP
HVP
(23)
HVP
1.
' HVP
(23)
]
(21)
30
(25,26) I
HVP (4,23)
Grace(4) HVP
48, 3 28
I
85, 5 7
HVP HVP
HVP
A Maillard strecker degradation

} HVP



2. I {
HVP
{
(neutralization)

(25,26)

Sair( 19)

240
10 100, 150, 200
250 100 11 ' 100
35.8
150 HVP
63.0 250
67.0
Pham Del Rosario (17) :
125
4, 6 10 12
3.
Pham Del  Rosario (17)
2 125
8, 24 36

Greenberg



12

Burk (18) )] )
3 ot 130 1, 2, 3 4
Roach Gehrke(27) I«
Kliad in ?) 6 110 145
145 4
110 14
Greenberg'
Burk (18) ?) 3
2 98, 130 140
)]
(4) autoclave
1 100 10
pSi 120 A
(27)
4 HWP
(23,28,29)
0.1-1.0 ' 50-60 (23,29,30)
Miura (31)  HW ?)

120 0.05-1.0



60

Lieske, Konrad Schulze(32)

HVP
20 2
tryptophan,  tyrosine
aromatic  ring' Schrodter
tryptophan tyrosine
phenylalnine tolerable flavor
HVP
Hack (28) HWP
HVP
120 6
3.9 humin
1
HVP pH HVP 6
HVP
HVP
Rao(24) HWP
6 120 5
HWP 250 1
1

13

phenylalanine
Wolm (33)
unaccepted flavor
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(34)

» 0.1-2.0 (34,35,36)

(adsorbates)

(34,36)
5.
HWP
40-65, 85,
98 (20,37)
HWP spray
dryer 150-190
(29) HWP
(15, 38)
HWP spray dryer HWP
T (ant,idusting agent) polyoxyethylene-(20)-
sorbitan  monooleate HWP
12-13 HVP
40
HWP

rotary vacuum
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evaporator a ] ,
HVP
(39)
HVP circulating
evaporator 40-90
40-65 (23,24,29)  Rao(24) HVP
50
HVP 80
HVP
HVP 50-65
? HWP
1
HVP alanine, arginine, cystine, glycine, glutamic
acid, iso-leucine, leucine, lysine, methionine, proline, serine,
phenylalanine, threonine, tyrosine valine (22)

Schroder Wolm (33)
(desirable flavor) HWP alanine, glycine, serine,
aspartic acid, arginine, histidine, proline, cystine
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glutamine phynylalanine, tyrosine, tryptophan
threonine (tolerable or unacceptable flavor)
Sulser (21) HWP
' HP |
,  threonine
cc-ketobutyric acid I HVP
cc-ketobutyric acid dimerization, Zlactonization

decarboxylation
oc-hydroxy-p -methy [-A*’P-J-hexenolactone

HVP
2.
Manley Fagerson (14)
HVP
Sas chromatography, thin layer chromatography,
infrared spectroscopy mass spectroscopy 3
neutral fraction, acid fraction basic fraction
neutral fraction aldehyde!
furans aldehydes HWP acetaldehyde,
furfural, 5-methyl furfural phenyl acetaldehyde
strecker degradation reductones
Maillard  aldehydes HWP
aldehydes !

oxidation
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furans dehydration
91 furans | HWP
acid fraction £}
Maillard | 1
strecker degradation aldehydes
oxidation ’ neutral
fraction degradation
HVP
levulinic " HW £ degradation
fructose glucose . 1}
hydroxy group 1,2-enolization
5-(hydroxymethyl)-2-furaldehyde 1}
degradation levulinic
HWP , ;! (propionic),
(isobutyric), (butyric) “ guaiacols,

phenols maltol(22)

basic fraction alkylated pyrazine

1} pyruvaldehyde
1} Strecker degradation 2-amino-propanol
self condensation oxidation pyrazines

2-methyl pyrazine,  2,5-dimethyl pyrazine
2-ethyl-3-methyl pyrazine pyrazines
HWP 20 (14)
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3. Mon sodium glutamate(MSG)

MSG «, glutamic acid (Nat)
pH | MSG
(22,40)
4,
pH hydrolysate
(23, 25, 40)
HVP ?
HVP
Strong (40) HWP
M aillard
MSG glutamic acid
HWP
HVP
177 15 200
HVP HWP
(23) 01sman<15) HVP
HWP .
100, 200 300
100 HVP
butyl hydroxy-anisole (BHA) butyl hydroxy 1-toluene (BHT)

oxidation (23)
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HVP
cysteine hydrochloride, arabinose,
glycine hydrochloride dextrose [ 13.0, 8.0, 6.7

10.8 60 pH 7.0
90 2 pH 6.0
sucrose, HW ( 10 ) MG (166,
550 530 10 4
1.5 hickory-smoke flavor 10
50-55 15
(41)
Perret (42) HWP
» dextrose, cysteine hydrochloride
arachidonic acid 30, 50, 0.5 0.02
60 10
Manley Swaine (43) HWP
3

1. Enhancer Hydrolysate
HVP
HVP
glutamic acid
HWP
Co gravies
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2. Full-Bodied Hydrolysate
HWP HWP
HVP 2

2.1 Sweet/Meat Type

HVP
HVP
HWP ,brown gravies
snacks instant meals
2.2 Bitter/Roasted Type
HVP |
HVP
au  jus
gravy
3. Sophisticated Hydrolysate
HVP
HVP HVP 2

3.1 Fortified Type
HVP MBG, ribotides, caramel
autolyzed yeast extract (AYE) HW
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3.2 Processed Type
HWP reducing  sugars,
thiamine sulfur 1]
meat analogs, extruded snacks
reformed meats

HVP
HVP 0.2-2.0
HVP 0.2-1.0
] HVP HVP
HVP 0.3-0.5

HVP 1.0-2.0 (44)
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