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Figure 1- The pH of stirred yoghurt samples contained hydrolyzed germinated mung bean (vigna radiata) during Days
of storage
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Figure 2- The Acidity of stirred yoghurt samples contained hydrolyzed germinated mung bean (vigna radiata) during
Days of storage
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Figure 3- The Dry matters (%0) of stirred yoghurt samples contained hydrolyzed germinated mung bean (vigna
radiata) during Days of storage

U (Vigna radiata) (yile dilgs 0wl jalg ydud o9yt (S955w0 03 jod Camlo ((Aigod SUid 03l (] jue Ol punti - Y S
ol cunds

2100 T2:5/1 MPC oy ) g ile dlgn 00 g yiud (pgp duopd ¥ (ggine (T o blo dilgn odid 5oyl gy 3808) ald diges :T

DSgp Mo ¥ sgime (T4 ile dlgn 00 fgydud g duopd V (g5 iT3 MPC b0 )3 VD g il dlgn o0 3gydud B9y
Oolo dilgz o0 3o ild pigy duo > ¥ (gixe (TS ¢ yolo dilgn ouds 39y

Z 'ON /02 'IoA / €202 Buiids 7 uoniiny 7 ABojouyos] pooo

15

3 (P 6 arrie | PN L3 e B [ emyfa g




e g cogllio dol dow

BT mT1 mT2 ©T3 mT4 mT5

e c fdab fcedalb febdc 2 dcechb?d
0 7 14 21

Days of storage

30
25
2

o

1

(5]

1

o

Water Holding Capacity%
1%,

o

Figure 4- The Water Holding Capacity (%) of stirred yoghurt samples contained hydrolyzed germinated mung bean
(vigna radiata) during Days of storage
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Figure 5- The Syneresis (%) of stirred yoghurt samples contained hydrolyzed germinated mung bean (vigna radiata)
during Days of storage
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Figure 6- The Antioxidants Activity (%6) of stirred yoghurt samples contained hydrolyzed germinated mung bean
(vigna radiata) during Days of storage
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Table 2- The minerals(Mg/100gr) of stirred yogurt samples contained hydrolyzed germinated mung bean (vigna
radiata)
Mn Zn Fe Mg Ca Na K

T 17.00£0.21° 9.00£0.08°  2.00+0.15"  17.00#0.22"  10.00+0.50 " 36.00+0.41"  141.00+0.52°
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T, 21.40+0.25° 9.30+0.08° 20.00+0.27° 287.00£0.57° 220.00+0.57° 62.00+0.48° 2182.00+0.83°"
Ts 25.60+0.26° 16.60+0.19° 31.00+0.34% 313.00+0.62° 300.00+0.61% 87.00+0.49% 3134.00+0.91°
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Figure 7- The Viscosity (Pa.s) of stirred yoghurt samples contained hydrolyzed germinated mung bean (vigna radiata)
during Days of storage
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Figure 8- The Overall acceptability of stirred yoghurt samples contained hydrolyzed germinated mung bean (vigna
radiata) during Days of storage
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Abstract

Introduction: The addition of hydrolyzed germinated mung bean besides affecting the
texture of dairy products such as stirred yoghurt and increasing nutritional value because of
bioactive components, can be an acceptable substitute for milk proteins and leads to increase
the product output. This study was conducted to investigate the effects of hydrolyzed proteins
of germinated mung bean on chemical and physical specifications of stirred yoghurt.
Materials and Methods: In this study, hydrolyzed proteins of germinated mung bean (with
the portion of 1,2 and 3 percent without MPC) and also landl.5 percent of milk protein
concentration (MPC) were added. The effects on chemical and physical specifications (pH,
acidity, water holding capacity, syneresis, dry matter, minerals, antioxidants activity, viscosity
and texture) and sensory evaluation (color, flavor, aroma and total acceptance) were
investigated. Samples were evaluated during days of storage (0, 7, 14 and 21 days) at 4°C.
Statistical analysis was performed with spss software.

Results: The addition of different concentrations of hydrolyzed proteins of germinated mung
bean has been prevented pH changes and acidity and decreased syneresis in stirred yoghurt.
Conclusion: The results revealed that using hydrolyzed proteins of germinated mung bean
can be acceptable substitute for part of milk protein concentration (MPC) in stirred yoghurt.

Keywords: Enzymatic Hydrolysis, Germinated Mung Bean, Hydrolyzed Protein, Stirred
Yoghurt.
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