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A Study on the Effect of Mungbean Protein on Quality
Characteristics of Angel Parfait
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Dept. of Food & Nutrition, Yonsei University

Abstract

This study was carried out in order to study the effect of mungbean protein on quality characteristics
of angel parfait. The foaming properties of mungbean protein was tested and angel parfait was made
with mungbean protein. The results were as follows: 1. Foam expansion values of mungbean protein
were generally dependent on protein concentration to 3% protein suspension. From 1% to 3% suspen-
sion, foam expansion values increased. However, over 3% suspension, the values decreased. 2. The
foaming stability appeared the greatest value as protein concentration increased. But it was not signifi-
cantly different over than 5% concentration. 3. The overrun of angel parfait made with munbean
protein was significantly higher than that of made with soybean protein and sensory evaluation data
presented that angel parfait made with mungbean protein was significantly higher than that of soybean

protein.
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Table 1. Materials of Angel Parfait

Ingredient Amount
sugar 140 g
water 120 m/
3% protein soln 70 m/
whipped heavy cream 350 m/
vanilla 02g
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Table 2. Effect of protein concentration on foam expansion of protein* (unit © %)
Ptotein pH (%, w/v) protein conc. 1% 3% 5% 10%
MPI 45 171.60+ 1.35 439.21+ 0.02 42838+ 0.34 37573+ 0.19
7 120.34+ 0.53 392.69+ 0.68 383.18+ 15.72 370.01+ 3.71
9 116.29+ 1.08 473.13+ 1.27 460.121 5.22 408.23£ 0.88
SPI 45 98.33% 0.05 402.39+ 2.01 39392+ 0.85 168.15+ 0.95
7 36.29+ 1.39 53.64% 143 4212+ 2.66 17.10% 1.56
9 17.25+ 1.20 33.29%+ 2.93 24.19*+ 424 28.84t 1.35
Egg albumen 4.5 354.09+ 2.01 70031+ 2.69 682.60+ 5.08 649.91+ 3.38
7 322.82+ 3.25 623.43% 0.01 608.97+ 8.42 540.76+ 8.95
9 309.34+ 0.07 677.83+ 3.25 668.65+ 0.64 625.58+ 0.58
* Mean=* S.D.

MPI : Mungbean protein isolate
SPI : Soybean protein isolate
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Table 3. Effect of protein concentration on foaming stability* (unit : %)
Protein pH protein conc. 1% 5% 10%
45 9553+ 4.01 98.95% 0.78 100.00x 0.00
MPI 7 9049+ 3.28 96.00+ 5.66 97.65+ 3.32
9 9040+ 0.07 96.20+ 0.24 96.82+ 4.50
45 80.35+ 049 90.63+ 0.33 9364+ 450
SPI 7 73.98+ 0.56 83.92+ 0.26 93.20+ 6.79
9 70.29*+ 1.83 82.00+ 2.83 91.69t 3.56
45 97.92+ 2.23 99.94+ 0.03 100.00+ 0.00
Egg albumen 7 96.30+ 0.62 99,62+ 0.08 100.00x 0.00
9 96.04+ 0.56 9950+ 0.71 100.00% 0.00
* Meant S.D.
MPI : Mungbean protein isolate
SPI . Soybean protein isolate
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Table 5. Statistical analysis of scores for individual palatability characteristics of angel parfait

Soarces of df appearance creaminess tenderness total accptance
variation MS F MS F MS F MS F
Sample 3 309.19 7.63 43349 9.84 240.61 8.03 502.82 12.09
Panel 7 86.14 212 124,71 2.83 58.52 1.95 52.06 1.25
Error 21 40.54 44.04 29.95 41.06

* significant at the 5% level

Table 6. Duncan’s multiple range test of sensory eva-
luation data for angel parfait

Appearance Sample B A C D
Average 85.57 72.88 69.95 55.29
Creaminess Sample B C A D
Average 87.88 73.34 66.88 52.85
Tenderness Sample B C A D
Average 9144 8156 72.16 54.19
Total Sample B C A D
acceptance Average 84.51 76.04 7256 58.19

Means with a common underline in the same horizontal
row do not differ significantly (P<0.05)
Sample cord A angel parfait with mugbean protein

B angel parfait with egg white

C . angel parfait with egg albumen
D : angel parfait with soybean protein
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