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Products from Flour, Isolated Starch and Protein of Mungbeans
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ABSTRACT

Using the mungbean flour, starch and protein of mungbean were isolated to make various
products. The results showed that the noodle which was made from mungbean flour mixed with
isolated starch of mungbean VC. 2742 variety had firm thread. The color of mungbean noodle
was vellow which was different from the white color of normal noodle. The Khaw - Kreab made
from isolated starch of mungbean VC. 2755 variety had white color, thin and crisp. Mungbean
milk was made from isolated protein of mungbean VC. 2745 variety, contained 1% CMC, showed
the characteristics of milk to be thicken and yellowish color. The taste of beany - flavor of mungbean

milk was not pronounced.
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Table 1 Compositions of Khaw - Kreab.

1
Mixture of dried ingredients ( % )

Water
Formula 3y
Mungbean Glutinous Tapioca (ml)
starch rice flour flour Salt Pepper
1 96 — — 2 2 60
2 48 — 48 2 2 60
3 48 48 — 2 2 60

! Total amount of dried ingredients of each formula was 100%

Isolated starch of mungbean VC. 2755 variety
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Table 2 Compositions of mungbean milk.
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1
Mixture

Formula
Isolated protein Isolated protein i 2
solution of solution of Vanilla Fat Sugar CMC
farmer’s mungbean mungbean VC. 2745
1 80 — 2 2 15 1
2 80.5 — 2 2 15 0.5
3 — 80 2 2 15 1
4 — 80.5 2 2 15 0.5

! Total mixtures was 100%
CMC = Carboxy Methyl Cellulose
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Figure 1. Characteristics of noodles.

(1) Noodle made from mungbean flour mixed
with isolated starch of mungbean VC. 2742
variety (1:2)

(2 ) Normal noodle
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Table 3 Taste panel results of mungbean
noodles.

1
Score

Formula Raw materials
(ratio 1:2) (1-5)

1 VC. 2742 Mungbean flour : 3.0
Isolated mungbean starch of farmer
variety

2 Mungbean flour of farmer variety : 1.4
Rice flour

3 VC. 2742 Mungbean flour : 3.2

Isolated VC. 2742 Mungbean starch
4 VC. 2742 Mungbean flour : Rice flour 1.3

1 .
Score from 12 taste - panelists, range from 1 - §, 1 = the
least preference to 5 = the most preference
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Table 4 Chemical composition of mungbean
noodles.
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Table 5 Taste panel results of mungbean Khaw-
Kreab.

% Composition ( dry basis )} Formula ]I Formula 31
Moisture 60.3 59.9
Fat 0.2 0.2
Protein 6.0 7.0
Ash 1.2 1.3
Fiber 1.9 1.7
Carbohydrates 90.7 89.2

1 Refer to Table 3 for the raw materials
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Figure 2. Characteristics of Khaw - Kreab.
( 1) Khaw - Kreab from isolated VC. 2755 mung-
bean starch mixed with glutinous rice flour
(1:1)
( 2) Normal Khaw - Kreab

Formula Raw materials ( ratio ) Score]
(1-5)
1 [solated VC. 2755 2.6
Mungbean starch
2 Isolated VC. 2755 3.0
Mungbean starch : Tapioca flour
(1:1)
3 Isolated VC. 2755 35
Mungbean starch : Glutinous flour
(1:1)

1 ; .
Score from 12 taste - panelists, range from 1 - 5, 1 = the
least preference to 5 = the most preference
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Table 6 Chemical composition of Khaw - Kreab.

% Composition ( dry basis ) Formula 1l Formula 22

Moisture 1.5 1.3
Fat 11.2 9.3
Protein 1.4 1.5
Ash 0.61 0.46
Fiber 0.94 1.02
Carbohydrates 85.8 87.7

1 Used isolated starch of farmer grown mungbean and glu-
tinous rice flour in the formula
Used isolated starch of VC. 2755 mungbean variety and
glutinous rice flour in the formula
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Figure 3. Characteristics of mungbean and soybean milk.
- (1) Mungbean milk from isolated protein of
mungbean VC. 2745 variety
(2) Soybean milk
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Table 7 Taste panel results of mungbean milk.

Sc:orel
(1-5)

Raw material

Formula ( isolated protein + CMC ~ )

Mungbean from farmer + CMC 1% 3.0

|

2 Mungbean from farmer + CMC 0.5% 2.2
3 VC. 2745 + CMC 1% 3.0
4  VC. 2745 + CMC 0.5% 2.3

1
Score from 12 taste - panelists, range from 1 -5, 1 =
the least preference to 5 = the most preference
CMC = Carboxy Methyl Cellulose
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Table 8 Chemical composition of soybean and
mungbean milk.

Mungbean milk

% Composition ( dry basis )

Formulal Formula 3
Moisture 90.8 89.6
Fat 31.3 27.8
Protein -21.5 22.2
Ash 12.7 10.9
Fiber 0 0
Carbohydrates 34.5 39.0
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