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Abstract

Soybean sprouts treated with growth regulators (IAA and BA) had considerably
shorter roots than control. The weight and diameter of treated sprouts were increased
by 10~20% and 40%, respectively, compared with control. Crude protein and fat
contents of the treated soybean sprouts were higher than those of the control by
5~10% and 10%, respectively.

Vitamin C contents of the treated soybean sprout were 38mg%, which corresponds
to 70% more vitamin C. Soybean sprouts contained 16 amino acids and the treated
sprouts contained more arginine, histidine, lysine and methionine than the control, but
significantly less proline. Fatty acid compositions of the treated sprouts and the
control were similar, and the ratio unsaturated/saturated fatty acids was about 4.4

in the treated and control sprouts.
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Fig. 1. Measurement condition of texturometer
for hardness and fracturability
Cross head speed : 100mm/min

Chart speed : 500mm/min
Clearance : 0. 6mm
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Table 1. Measurement conditions of GC for

fatty acid composition

Instrument Hitachi model 163
Detector Flame ionzation detector
Column 2m X 3mm(ID) glass column

Packing material 102 DEGS on 60~80 mesh

Shimalite W (AW)

Column temp. 185°C
Injection temp. 242°C
Detection temp. 242°C

N, flow rate 30ml/min.
H, flow rate 35m//min.
Air flow rate 580ml/min.
Sensitivity 1074
Chart speed 10mm/min.

-

Fig. 2. Morphological observation of soybean
sprouts when treated with plant growth
regulator compared with control.
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Table 2. Effect of plant growth regulator on
Znp = [st diameter of hypocotyl of soybean
sprout during cultivation
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Fig. 8. Effect of plant growth regulator on
length of soybean sprouts during culti-
vation
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Fig. 4. Effect of plant growth regulator on
weight of soybean sprouts during culti-
vation
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Fig. 5. Effect of plant growth regulator on
dry base of soybean sprouts during
cultivation



Table 3. Effect of plant growth regulator on fracturability and hardness of hypocotyl

of soybean sprouts during cultivation

Fracturability Hardness
Day
Control Treated Control Treated
2 0.70(ke) 0. 70(kg) 1.62(kg) 1. 64(kg)
3 1. 96 (kg) 1.93(kg) 6. 75(kg) 6.86(kg)
4 2. 74(kg) 2.51(kg) 6. 80(kg) 11. 30(kg)
5 3.43(kg) 3.51(kg) 9.04(kg) 12. 30(kg)
6 3. 73(kg) 4.10(kg) 11. 43(kg) 15. 37(kg)
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Table 4. Effect of plant growth regulator on
. amino acid content of soybean sprouts
2
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crude fat content in soybean sprouts Glutamic acid 4-72 39.28
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Fig. 8. Effect of plant growth regulator on
vitamin C content of soybean sprouts
during cultivation
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Fig. 9. Gas chromatogram of fatty acids in
soybean sprouts treated with plant
growth regulator during cultivation
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Fig. 10. Gas chromatogram of fatty acids in
soybean sprouts

Table 5. Effect of plant growth regulator on
fatty acid composition of soybean
sprouts (%)

Fatty acids Control Treated
Myristic 0.08 0.13
Cl4:0
Palmitic 11.20 11.17
Ci6:0
Stearic 3.89 3.76
Ci18:90
Oleic 18. 44 18.60
Ci1s:1
Linoleic 58.12 57.14
Ci18:2
Linolenic 8.26 9.22
C18:3
Polyunsaturated F.A. 66.38 66. 36
Monounsaturated F.A. 18. 44 18. 60
Saturated F.A. 15.17 15. 06
P/S ratio 4. 37 4. 40
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