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Abstract

The changes in total and reducing sugar in germinating mung bean seeds were examined:The mung
bean seeds were treated with ash(ash group), gibberellin(gibb group) and chlorocholine chloide(cce
group) ;one group was untreated and used as a control (none group). As germination broceeds, the
content of total sugar decreased while the opposite was the case in reducing sugar. The content of
total sugar appears in the order of ash group > ccc group >none group> gibb group. The content of
reducing sugar in ash group in the highest followed by none group, gibb group and ccc group.
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Table 1. Changes of total sugar content of mung

bean during germination (%)

BT ORI B

FAECYT S 420nmol| 4 %1% B0

age #1 (237)
72 7.02 5.27 12. 29

96 5.25 4.16 9.41

120 3.98 3.09 7.07

"CCC 24 18.80 8.95 27.75
48 13.12 8.00 21.12

72 9.04 7.99 17.03

96 6.07 5 21 11.28

120 4.43 4.01 8.44

Table 2. Changes of reducing sugar content of

mung bean during germination (%)

'I‘r;ana;-]t Hours Cotyledon Hypocotyl Sprout
None 0 2.01 - -
24 2.01 1.51 3.52
48 2.98 1.97 4.95
72 3.17 2.29 5.46
96 3.7 2.42 6. 13
120 4,07 2.99 7.01
Ash 24 2.42 1.49 3.91
48 3.81 2.43 6.24
72 4.09 3.01 8.00
96 4,89 3.91 8.80
120 5.01 4.21 9.22
Gibb. 24 2.02 1.42 3.44
48 2.99 1.89 4,88
72 3.41 2.10 5.51
96 3.22 2.11 5.33
120 3.61 2.09 5.70
cCC 24 2.00 1.02 3.02
43 3.01 1.81 4.82
72 3.12 1. 96 5.08
96 3.43 2.00 5.43
120 3.67 2.01 5.68

Tr:lz:;t Hours Cotyledon Hypocotyl Sprout
None 0 36.01 - -

24 14. 10 8.87 22,97

48 12. 15 7.25 19. 40

72 8. 12 6. 47 14.59

96 6.41 4.02 10. 43

120 4.33 3.21 7.54

Ash 24 19,70 9.90 29. 60

48 14.27 8. 11 22.38

72 9,27 7.92 17.49

96 7.24 6.01 13.25

120 5.41 5.30 10.71

Gibb., 24 16. 90 7.50 24,40

48 11.41 6.42 17.83
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