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ABSTRACT

The objective of this study was to improved the limited functional characteristicis of
mungbean whole globulin,

The mungbean whole globulin was acylated with succinic and acetic anhydride, and the
functional properties of acylated protein were investigated, The results obtained were
as follows :

1. The UV-absorption spectra of acylated whole globulins with that of the succinylated 74%
whole globulin as large blue shift of the absorption maximum and minimum wavelength
from 275 nm to 269 nm, respectively

2. The mobility of acylated whole globulin were increased on PAGE pattern, and degree of
mobility was particulary remarkable in case of succinylation,

3. The water absorption capacity of whole globulin was increased by acylation. The most
increased rate of whole globulin was 174.02% from succinylated 74%. The oil absorption
capacity of whole globulin was increased by acylation, The most increased rate of whole
globulin was 165.41% from acetylated 81.77%.

4. The bulk density of whole globulin was decreased by acylation, and the greater the extent
of acylation, the smaller the bulk density
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5. The foaming capacity and stability of whole globulin was increased by acylation, and

remarkably high in 74% succinylated whole globulin.

in contrast, however, the foaming

capacity and stability of native and acylated whoie globulin were decreased by heat

treatment .
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Fig. 1. Extraction methods of Mungbean whole
globulin. each precipitated fraction was
removed by centrifugation. 10, 000 g for

20 min. at 4°C
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Table 1. Extent modification of acylated mung-
bean whole globulin.

Anhydridg conc. / Extent of modification
protein

Native 0.00 0.00%

Succinic 0.25¢ 68.00%

Succinic 1.0g 74.00 g

Acetic 0.1ml 53.66%

Acetic 1.2ml 81.77%

2. UV-absoroption spectra
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Fig. 3 Densitogram on polyacrylamide gel disce lectrophoresis of native and
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Table 4. Foam capacity and stability of acylated mungbean whole globulin. (non-heating)

Non-heating (25°C)

Extent of Foam capacity Foam stability (ml)
Acylation (%) (ml)
after 30 min after 60 min

Native (0.00) 5.94 4.79 4.7
Succinylated (68.00) 6.27 5.61 5.12
Succinylated (74.00) 8.22 7.44 6.84
Acetylated (53.66) 6.11 5.12 4.86
Acetylated (81.77) 6.44 5.45 5.12

Table 5. Foam capacity and stability of acylated mungbean whole globulin after heating.

Heating (65°C, 30 min)

Eé(;le;tgo%f(%) Foam capacity Foam stability (ml)
tmb after 30 min after 60 min
Native (0.00) 5.28 3.96 3.38
Succinylated (68.00) 4.79 3.14 2.31
Succinylated (74.00) 3.71 2.81 2.15
acetylated (53.66) 3.96 2.81 2.25
Acetylated (81.77) 3.14 2.25 1.82
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