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Changes of Lipid and Free Fatty Acid in
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< Abstract>

The changes of various lipid content and fatty acids composition of mung-bean sprout during
6 days. '

The results are summarized as follows

1) The total lipid contents of mung-bean sprouts are generally decreased during growing.

2) On T.L.C. gram, triglyceride contents are decreased and free fatty acids and sterol are
increased with time.

3) The ratio of unsaturated fatty acids to saturated fatty acids U/S are increased by six
times after 4 days of mung-bean germination.

4) The contents of palmitic acid as main fatty acid in the mangbean but oleid, linoleic acid
were increased after 2 days, 4 days, 6 days.

5) Total lipids from mung-bean sprouts contained fatty acid in order of linoleic acid, oleic
acid.

6) The content of essential fatty acid are rich in 4 days.
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Table 1. Phyiscal and chemical characteistices
of Mung bean and Mung bean sprouts

Growing Stage(day)
o | 2 [ t] 6
1.07} 0.07; 0.07 .07

Content of Lipid(%)*

Acid Value 21.9 | 70.7 | 85.7 |369.3
Iodine Value 100.1 [117.1 {134.6 {249.3
Moisture(%) 12. 82 60.21| 89.63 92.26

* on dry weight Base.
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Fig. 1. TLC gram of Total Lipids from Mung-
bean and Mung-bean sprouts at 4 days.

Table 2. The Fatty acid components of Mung
bean & Mung-bean sprouts at various
growing periods (as % of methyl

Esters)

Growing Stage(day)
Fatty acid

0 2 ’ s s
C 12:0 T* T T T
C 14:0 T T T T
C 14:1 T T T 3.07
C 16:0 44.72| 11,19 14.08  6.87
c 16:1 T T T T
C 18:0[ T T | o011 124
C 18:1, 7.96 14.93 23.75 24.86
C 18:2 37.00] 35.82 53.95 35.46
C 18:3 10.30, T 3.9 T
* T'=Trace
& =4 4qrt

497 & linoleic acid 7} 53.95% 24 714 wek
. oleic acid 7} 23.75%, palmitic acid 7} 14.03
%, stearic acid 0.11% <A g}, '

645 & linolenic acid 7} 35.46%, oleic acid
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Table 3. The composition of saturated fatty acid and unsaturated fatty acid in Mung bean and

Mung bean sprouts

Saturatedfatty acid & Unsaturated Growing Stage(day)
fatty acid 0 2 4 6
Saturated fatty acid (S) *44.72 11.14 14.12 14.57
Unsaturated fatty acid (U) **¥45. 26 45.37 85.56 85.41
u/s 1.0 4.0 6.0 5.8

* 9 of saturated fatty acids in Total Fatty Acids
*# 9 of unsaturated fathy acids in Total fatty acids

Fig. 2. GLC gram of Fatty acids Methyl
Esters from the lipids of Mung-bean

sprouts at 4 days.

24.86%, palmitic acid 6,87%, stearic acid 1.24
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