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Tarning Protein

Duaring the technical sessions ot the
20001 mecting of the Instinde of
Food Technologists (IFT), one
rescarch team unveiled an alberna-
tive o aci hydrolveed vweoctable
protcin, The alkermative, identificd
o onzvmatically hydrolyeed veg-
ctable protein (eHVF), used wheat
ghuten as the raw matenial “hecause
of its feasible degradation.”
Hydrolyzed by koji-culiure, the
hydrodyzation was in the presence
of salis and at high lemperahre,
The reported degradation ratio was
higher than commercialieed yeast
entracts. The odor and color also
were weaker than yeast extracls.
The resuliing cHVF also lacked
monochioropropanol and dichlono-
propanid o the detectable level of
Sppb. Furthermore, the fMavor
intensity was enhanced wo
times and four mes, respec-
fively, with the asddition of
0.001% and 0.003% of nucleic
acids. The principals suggesied
that the eHYP could replace
monosodium  glutamate, yeast
extract and beef extract, as well
as HVP. @

Website Resources:

wrw [de gov/Tdoc/speciol/ foodlabel /i
gred himl — Ingoedient Lebeling: What's
in 0 Food?

hisp://fift conbex.comy/5f,/ 2001 /dechpro-
grom/paper_M32him — T pope
Deveitpment of eerymotcolly rydrolyzed veg:
tfobile protein with kojculue ond its opplicer
fien By foods

www,mindfully.or g, /W10, Global-Food-
Fight250eg0Zbim — Saw Froacise
(heosicle orticle “Gobel Food Fight Brews
Dote Souce Lobeling”

Swne of the informaiion in Hus
article was derived from Minted
Inrernational s Global  New
Products Database, www, grapd.
com, I{2-03X.04K. For more
imformarion oa the GNPL, e-mail:
bthackston @ wmimteloom



