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Abstract

The objective of this study was to investigate the technical feasibility of producing toxicant
-free rapeseed by germination. To this end, rapeseed (Brassica napus L.) was germinated at 25C
for 120 hours, and the compositional changes of fatty acids and minerals were determined in
every 24 hours during germination. Repeseed slightly decreased it’s fat content during germina-
tion, whereas it showed a tendency to increase protein content. The contents of oleic, erucic,
linoleic, linolenic, stearic, palmitic and arachidic acids in rapeseed before germination were found
to be 24.6, 15.5, 10.6, 9.5, 1.0, 2.4 and 5.3% respectively. They were gradually decreased until 96
hours and showed a slight increase in 120 hours during germination. However, there was no
significant difference in the variation of fatty acids composition in rapeseed during gemination.
The content of minerals-phosphorous, calcium, magnesium, zinc, manganese,copper and iron-in
rapeseed before germination were 6367, 3068, 2667, 80.3, 26.5, 15.9, and 94.4 ppm respectively and
sodium was detected in trace. The mineral contents in rapeseed were gradually decreased in the
early period of germination, but showed a slight increase in 120 hours.
Key words: rapeseed, germination, change of composition
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Table 1. Change in the wet weight of ropeseed per
100kernels during germination at 25C

Rapeseed Germination Germination Weight increased

grain size time (hrs) rate (%) during germination (%)
12 18 9.4
24 36 18.8

Large grain* 48 70 105.0
72 72 125.9
6 79 366.1
12 20 11.0
24 43 21.2

Small grain* 48 61 63.7
72 63 89.7
96 73 258.7

* Large grain, above 2, 00mm in diometer . small grain,
1.19~2, 00mm in diometer
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Table 2. Change in the proximate composition of rapeseed during germination at 25C

(% . dry weight)

Composition Soluble
T v ODEW W S
time (hrs)
0 1.8 42.8 22.6 4.0 17.4 11.4
12 2.2 42.1 22.7 3.9 19.3 9.8
24 2.1 41.0 23.0 4.0 20.0 9.9
48 2.0 41.4 23.6 4.0 19.1 9.9
72 2.0 40,2 24.0 4.0 19.0 10.8
96 2.1 40.6 24.3 4.0 18.8 1.2
120 2.4 40.1 26.0 4.1 15.3 12.1
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Table 3. Change in the fotty acids composition of
rapeseed during germination at 25C
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Table 4,
ropeseed during germination at 25°C

Change in the minerals composition of

(%) (ppm)
Fatty acid Minerais
Germination . . 3 ; .~ 1823 ) Germination
time (hre) 16:0 18:0 1811 18:2 2010 47 22:1 time (hrs) Mn Zn Cu Mg Fe P Ca
0 26.5 80.3 15.9 2667 94.4 6367 3068
0 2.4 1.0 246 106 53 9.5 155 94.4
1 . . .
12 22 0.9 257 101 50 88 144 2 26,6 79.2 13,7 2639 96.1 5959 2941
4 . . . 18S.
24 22 0.9 226 9.8 5.0 87 13.9 2 27.1 79.3 14.3 2627 185.3 5998 2909
8 2.4 08 217 94 471 8.2 13.4 48 28.9 87.3 14,6 2738 247.5 6052 2975
72 26.9 87.1 14,8 2794 108.1 6341 3023
2 20 08 209 90 46 7.9 129 96 26.3 76.7 14 42 87.1 6263 2993
96 1.7 0.6 178 7.8 4.0 6.5 10.6 ’ : 9 28 )
120 27.3 75.9 14,6 2650 96.1 6612 2903

120 2.0 0.8 20.2 8.7 4.5 7.5 12.4
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