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ABSTRACT

This research was carried out to study the
film production from 6% mung bean protein isolate
(w/v) with two various condition which were different
pH (7, 8 and 9) and the different of protein to glycerol
(100:0, 70:30, 60:40 and 50:50). The optimal condition
for production film was 70:30 of protein to glycerol
ratio at pH 9, which generated the best film. Analysis of
the properties of these films revealed that they were
0.080 mm of thickness, 0.0010 g/m2/hr of water vapor
permeability (WVP), 4.0537 N of tensile strength and oil
resistance more than 200 hours. The proximate analysis
showed that the film had 0.8% moisture, 52.6% protein,
0.8% fat, 32.8% carbohydrate and 3.0% ash,
respectively. Finally, the film from mung bean protein
was used to be a package of noodle ingredients. It can
be sealed using heat pack and stored more than 3
months. In addition, this film can be dissolved in boiling

water within 90 seconds.
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