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ABSTRACT

The main objective of this research study was to investigate the effects of
xylanase enzymes on protein extraction from mung beans under varying conditions of
contact time, pH levels, and temperature using Response Surface Methodology (RSM)
and Central Composite Design (CCD) modeling. The factors studied for protein extraction
from mung beans with xylanase enzyme included three levels of contact time (30, 60,
and 90 minutes), three levels of pH (3, 5, and 7), and three levels of temperature (30,
50, and 70 °C). The results indicated that the lowest yield of protein extracted from
mung beans with xylanase enzymes occurred under acidic conditions with a pH value of
5, a contact time of 60 minutes, and a temperature of 70 °C, producing a yield of 0.99 +
0.001 mg/s. In contrast, the highest yield of protein extraction was obtained under
neutral conditions with a pH value of 7, a contact time of 30 minutes, and a
temperature of 30°C, resulting in a yield of 2.40 + 0.029 mg/g. Statistical analysis
revealed that the quadratic equation was the most suitable mathematical model for
predicting the amount of protein extracted from mung beans with xylanase enzymes, as
well as the optimal extraction conditions of a temperature of 30°C, pH value of 7, and a
contact time of 30 minutes, which yielded 2.37655 mg/g. This study provides valuable
insights into the use of xylanase enzymes for protein extraction from mung beans and
can contribute to the development of more effective and efficient processes for protein

extraction in the food industry.



