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Abstract

Changes in the a-amylase activity and free sugar contents were investigated during buckwheat (Fag-
opyrum esculentum MGench) germination at 10°C for 7 days. The a-amylase activity in ungerminated seeds
was 1.66 U. It increased for the Ist day of germination, but then decreased until 3rd day, and thereafter
increased. The free sugar contents in ungerminated seeds were as follows. The maltose, fructose, glucose
and rhamnose were 1.81 mg%, 0.42mg%, 7.71mg%, 6.80mg% on dry weight basis, respectively. The malt-
ose and fructose contents decreased in the initial stage of germination, but then gradually increased. The
glucose contents decreased for the 3rd day, but sharply increased afterwords. The rhamnose contents dec-
reased until 1 day, and then there was no significant change for the 6 days.
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Fig. 1 Changes in the free sugar contents of
buckwheat during germination at 10°C.
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Table 1. Changes in the free sugar contents of buckwheat during germination at 10°C (mg%)
Maltose Fructose Glucose Rhamnose
Germination
Time (days) Wet Dry Wet Dry Wet Dry Wet Dry
basis basis basis basis basis basis basis basis
0 1.02 1.81 0.24 0.42 4.36 7.71 3.85 6.80
1 0.55 0.98 0.16 0.28 0.46 0.81 0.65 1.15
2 0.05 0.09 0.04 0.08 0.34 0.63 0.92 1.70
3 0.16 0.31 0.06 0.12 0.27 0.54 0.27 0.54
4 0.67 1.32 0.19 0.37 1.42 2.81 0.87 1.72
5 0.87 1.83 0.43 0.92 7.37 15.45 1.64 3.43
6 0.98 2.21 0.71 1.59 16.59 37.37 1.01 2.27
7 1.42 3.18 1.34 3.01 19.22 43.18 0.67 1.50

Values are mean of triplicates
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