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Vegetable Protein Products from Mungbean and Liquid Waste of

Transparent Noodle Plant
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ABSTRACT

In order to utilize mungbean and it’s industrial waste for human food, the production of
protein concentrate and isolate was studied. Twenty four per cent protein content mungbean flour
mixed with water pH 9.5 in the ratio of 1:30 for 10 minutes at room temperature was suitable method
for portein extraction. After filtering and neutralizing, the filtrate was subjected to spray dry to form
the product. It was yielded about 35% of 73% protein concentrate. While from the waste of transparent
noodle plant would yield about 3% of 73% protein concentrate. The impurity removal step was added
in the above process to abtain protein isolate. It was found that about 20% yield of 89.2% protein
content isolate obtained from the mungbean flour and 2% of 83.7% protein isolate from the waste.
Functional properties of these products were also investigated. The mungbean isolate gave better water
binding capacity and gel formation ability than the other products.
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Table 1 Approximate chemical composition of
mungbean flour and waste from mung-

bean noodle plant (on dry weight basis)

moisture Protein  Fat Ash Fiber Carbohydrate

Sample % % % % Y% %

Whole mungbean 10.11 19.92 1.25 2.53 3.21 73.09
flour

Decoated seed
mangbean 10.38 23.67 144 197 1.10 71.82
flour

Waste from
mungbean 94,92 71.65 1.22 8.66 18.47
noodle plant
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Table 2. Chemical composition of protein pro-
ducts from mungbean (on dry weight

basis)
Product Moisture  Protein Fat Ash Fiber and
carbohydrate

[ % % [ 0%
‘Mungbean flour
-Concentrate 5.4 72.85 3.20 5.28 18.67
-Isolate 33 89.20 295 4.11 3.74
Mungbean noodle
waste
-Concentrate 4.6 73.50 2.12 1096 13.42
-Isolate 3.8 83.74 2.01 8.02 6.23
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Table 3. Functional properties of protein products
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Nitrogen Water  Oil Gel
Product soluble binding binding formation
index capacity capacity (minimum
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7
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-Concentrate 95.91 1.61 2.02 18
-Isolate 67.03 3.94 2.13 16
Mung bean noodle
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v o 3 -
V) m1ua1;nm°lun1‘munuu1 LGP YRERAN

Y S uyY ¥ 1 g ¥a
anummsalumsguinlHudineldiianiswes
o 4 v & o &
a1 Tashlulihueneenin dnvaiziuiivennn.

a s Yo o t4 o
wiiuanugumlhivanyuzeImsudy damusn
A 8o yvx ¥ o
Wahminlagnalre TusAududorlelaan

v Sy
avaunsolumsivihlagega (szanu 4 1)
a o o a 4 o o ¥ ¥
dundasud IUstusaousuimildedIugag
Uszmor 1.6-2.4 1
TR g
@ ANNEINTe IuMsdunuHiY 1Fudn

LY é gl ¢ o c:/ o %’ Q.

Jadonilanddgmanzemsia q Tldn Ty
g a

Husafsenevediaueannmsnanss wuiman-

Y4 = - Y Y A

s lsaunave araelssnu udulianumingo

v
@ @ o o

Y a W o
sufuiniulagenn waasuailsAunndaudon

b

S | 1
FIUAITTHINN 2.0-2.3 M zhu

@ anuansalumsnama wudllsau
o o q Va g 9t
e lelyanminfaithusaldanga sesaun
A 4 o A Yy Y o o
fo Tusaudrvendniuduldsaulelsiansin
A kY kY 1 = Y Y
vearas lssnuuduaiulystududuainves
a Yy ¥y & a v Yy @
mae T juduiuianalananududugs.

a o 4 wa
ANHAAS N OU ANNUANAIIVDIAUTANII 1S



d a P o
300 LUNBAINAAS (ML) Un 21 a1iun 38

'8 1 dwl S o =) lﬁl 3/
Uszlomimarildoniinaan fagaunly ez
adA - dl 9 4! = 1 g =
AsINITMINARNIY Fellnaneeenlszneumainll
i v
#illegonaiu (Thompson, 1977)
as1
9
NNNMSANEINIIHNAALALMINATOUHAAN N
- v & y ¥
TsAuandale) uazvauras 139U UITY WO
Yo Sa
vl ladaiine
1. MvgInszmzilaeniillsdueglsznm
=] =y FY Y A )
249% luansazarvveundomsnanjuduiillsau
¥ o v
I 72%,99UMUNIN
]

2. annzNvnzautumsanaldsauain
7 Ao sandiuntlde 1:30, gumngiides
WU 10 1R

3. nnuthsadensamzden waallsau

Y 9y 9 = s
wuvuld 35% lanansuainlylsdy 73.0% au
b=) Y kY ¥ =S =~ ~
nnvauvaslsnujudulananan 3.0% 1lUsAu
73.5% YDNMIINUNA
] 1
1. Tsaudn3erlelman anuilasa@en
Y a ly v
Tonanan 20% NTU5AU 89.2% drunlavinves
A a kY E) kY a S =t
maenmswanudy lanandaiiios 2.0% wazll
Y59 83.79% VoumiinuUg
5. lUsaudaenlelwan Taiuaiuise

@
v @

H a Y gA ) )
U U‘muazm3mm‘ua"lﬂmmummiazmamm

a o (4

=2 A v Y =
an waadwallsauainveunaslsanujuiauil

q
as

anauamslsdseTowil Indifeadiu

a

Y a
1I9NFI1ID IO

Association of Official Analytical Chemists
(AOAC). 1975. Official Method of Analy-
sis of the Association of Official Analytical
Chemists. 12 th. ed. Washington, D.C.;
Association of Official Analytical Chemists.

Coffmann, C.W. and V.V. Garcia. 1977. Func-
tional Properties and Amino Acid Control
of Protein Isolate from Mungbean Flour.
Journal of Food Technology. 12 (5):473-
484.

Hang,Y.D.,K.H. Steinkraus and L.R. Hackler.
1970. Comparative Studies on the Nitrogen
Solubility of Mungbeans,Pea,Beans and
Red Kidney Beans. Journal of Food Scien-
ce. 35(3) : 318-320.

Shehata, A.A.Y. and M.M. Thannoun. 1981.
Extractability of Nitrogenous Constituents
from Iragi Mungbean as Affected by pH,
Salt Type and Other Factors. Journal of
Agricultural Food Chenistry. 29 (1) : 53-57.

Thompson, L.U. 1977. Preparation and Evalua-
tion of Mung Bean Protein Isolates. Journal
of Food Science. 42 (1) : 202-206.



