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Abstract

This investigation was conducted to observe changes of lipid components (phospholipids,
free sterols, free fatty acids, triglycerides and estrified sterols) and fatty composition in diethyl
ether extract and 85% MeOH extract from cotyledon and seedling axis of mung bean which
were germinated in the dark at 25-27°C for 7 days. The total lipid contents in cotyledonn
and seedling axis gradually decreased during germination. The triglyceride content in total
lipid from cotyledon decreased and free fatty acid content increased, but triglyceride content
from seedling axis decreased slightly and free fatty acid content decreased. Free sterol,
esterified sterol and phospholipid content in cotyledon increased continuously, but their con-
tent in seedling axis dcreased slightly. The major fatty acids in mung bean were palmitic

acid, linoleic acid and linolenic acid.
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Table 1. Content of diethyl ether extract in the
mung bean seedlings germinated in the dark(%)

Days after Cotyledon Seedling axis
germination Crude Purified Crude Purified
0 2.35 1.55 - -
1 1.10 0.94 2.37 1.35
3 1.22 0.84 2.30 1.31
5 0.95 0.63 2.27 1.31
7 0.78 0.42 2.20 1.21

Table 2. Content of MeOH extract in the mung
bean seedlings germinated in the dark(%)

Days after Cotyledon Seedling axis
germination Crude Purified Crude Purified
0 2.38 0.46 - -
1 1.55 4620 1.22 0.09
3 1.92 0.20 1.30 0.08
5 0.87 0.11 1.29 0.08
7 0.92 0.10 0.80 0.05
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Fig. 1. Changes in total lipid contents during ge-
rmination of mung bean
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Fig. 2. Changes of contents of triglyceride and
free fatty acid in the cotyledon during germination

of mung bean
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Fig. 3. Changes of contents of triglyceride and
free fatty acid in the seedling axis during germi-
nation of mung bean
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Fig. 5. Changes of contents of free and esterified
sterols in the cotyledon during germination of
mungbean
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Fig. 6. Changes of contents of free and esterified
sterols in the seedling axis during germination of
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Table 3. Fatty acid composition of diethy ether and methanol extracts in the cotyledon during

germination of mung bean

Germ. Fatty acids %)
+*

(daye) 1 00| 10| 1600 18:0) 1801 ] 1802 | 18:3] 2000 2044 | 2210 |2410 [sat. |uneat.
0 - 0.14[23.02 | 3.71}10.13 {41.39 [15.10 | O.45 ] 292 2.32 | 1.03 |33.39] 66.61
1 - o.47| 6.091 9.48 ] 3.27 [42.66 |20.42 | 2.28| 2.91) 9.10 ]| 3.32 [30.74) 69.26

3 - 0.31]23.68 | 4.28 | 1.89 [31.23 {17.85 | 0.57 [13.94 | 3.34 | 3.11 135.29 | 64.71

=1 s - - 26.53 1 2.94 | 0.72 [35.95 [20.89 1 0.53 | 0.37 | 6.5% | 5.52 |42.06] 57.94
? 0.31 | 0.19 [22.21 ] 5.73 | %#.,03 {30.33 |15.24 | o.51 | 8.35| 8.24 | 7.21 |43.40 | 56.60
] 21.76 [ 0.16 {34.33 | 3.86 | 2.41 |27.04 - - 1.54 | 8.53 | 0.37 {69.011 30.99
1 - - 41.51 | 4.72 |1Q.21 {38.31 - 0.96 | 1.63 | 2.61 | 0.1t |49.85( 50.15

Ll 3 - - 34.37 | 5.16 |15.50 136.26 - 8.03 - 0.67 - 48.23 | 51.77

=l 5 - - 31.5 | 5.22 }13.13 {23.14 | 0.72 | 2.69 | 5.23 |[11.62 | 6.85 |57.88 | k2.12
7 - - 46.93 | 7.79 | 7.73 |26.12 |17.49 | 7.49 | 1.76 - 2.17 (64,38 | 35.62

Table 4. Fatty acid composition of diethyl ether and methanol extracts in the seedling axis

during germination of mung bean

Days after Fatty acids({%)

germination 14:01 16:0] 18:0] 18:1| 18:2| 18:3| 20:0] 20:4| 22:0{ 24:0] Sat. [Unsat.
1 - 38.82| 3.81] 1.88] 36.84| s.36| 2.45] s.22| 8.03] 5.611 53.72/46.28
3 - 40.97 | 6.31) 1.92| 16,64 6.64[ 4.47| 5.11] 11.03) 6.92 69.70!30.30

: 5 - 32.58) 3.77 - 44,781 10.38| 5.74 - 2,74 - 44 .83]55.16
? - 30.68| 5.87|" 3.37| 9.0t 1k.76| 2.71] 14.17| 12.09| 7.35| 58.70[41.30
1 - 37.76| 7.05] 8.00| 18.81| 24.61| 0.96 - 1.63| 1.18| 48.58[51.42
3 0.83] 38.95| 7.31]| 6.02] 19.16 24.54] 0.45 - 1.16] 1.59| 50.29}49.71

; 5 - 37.24] 8.s4| 7.42 22.31) 20.32] o0.21 - 1.42] 1.54| 49.9550.05
? - 34.16| 8.72] 8.03| 30.39| 18.21]| 0.03 - - - 43.37 56.63
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