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Abstract

Quality improvements of soybean sprouts on DSSE(Defatted Sesame Seed Extracts)-treated cultivation were
determined in terms of growth rate, nutrient compositions value and the total bacteria. The length, diameter
and weight of treated soybean sprouts were increased by 6.2%, 10.0% and 9.1%, respectively, compared with
control. The contents of moisture, crude ash, crude fat of the treated soybean sprouts were similar to the
control soybean sprouts, whereas crude protein content of the treated sprouts was 17% higher than the
control. Both soybean sprouts contained 17 amino acids but the treated sprouts contained the higher contents
of glutamic acid, threonine, methionine, tyrosine and valine. Little difference in fatty acid composition was
noted between the two soybean sprout samples. Vitamin C contents of the treated soybean sprouts were 18.2
mg%, which corresponds to about 50% more vitamin C than the control. The treated soybean sprouts
contained higher contents in minerals such as K, P and Ca than those of the control. The total bacteria of
soybean sprouts in the control soybean sprouts increased rapidly after 2-day storage, but treated soybean

sprouts increased immediately after 4-day storage.
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Table 1. Chemical composition of soybean srouts”
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Cultiver Moisture Crude protein Crude fat ~ Crude ash Ca P K Fe
(%) (%) (%) (%) (mg %) (g %) (mg %) (mg %)

Suwon-182 875 6.2 32 08 425 130.3 2784 1.5
Suwon- 184 88.5 3.8 1.9 0.7 384 126.4 2537 1.6
Jinju 89.2 47 20 0.7 339 1335 268.5 1.5
Milyang-85 89.1 49 2.1 0.7 438 128.4 263.7 1.7
Eunha 90.6 4.7 23 0.7 41.7 1323 263.4 1.6
Average 88.9 48 23 0.7 400 130.1 265.5 1.5

YAll values are expressed as mean of triplicate measurements.
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Table 2. Effect of DSSE on length, thickness and weight
of Eunha soybean sprouts under cultivation at 25°C for 5
days”

Table 4. Effect of DSSE on nutritional components of
Eunha soybean sprouts under cultivation at 25°C for §
days"

Control Treated with DSSE Composition Control Treated with DSSE
Length(cm) 16.1742.12% 17.1242.19 Moisture(%) 875 87.2
Thickness(cm) 2.0540.19 2.2040.13 Crude ash(%) 0.7 0.7
Weight(g) 0.5740.10 0.62+0.07 Crude protein(%) 47 55
DAverage of 30 replicate analyses. Crude fat(%) 23 24
YMeantstandard deviation Mineral(mg %)
Ca 416 427
Table 3. Effect of DSSE on changes of the total bacteria Na 99 40
of Eunha soybean sprouts during five-day storage K 2633 2995
, P 1344 1366
Storage (day) Contro}l Treated with DSSE VitaminC(mg %) 12.0 182
! L0310 2440 Amio acid contens(mg %)
3 9.6x10° 47%10° Aspartic acid 168.04.6)” 730.3(5.9)
Glycine 116.93.2) 141.3(1.1)
: Histidine 163.3(4.4) 788.3(6.3)
= Table 2t} paired Test 27 9272} A Threonine 282.4(1.7) 1270.2(10.2)
‘4—* Y 2:]'0 s P * Alanine 169.7(4.6) 521.3(42)
gFAtele] Aole HZF 16.17cm} AT 17.12 Arginine 116.6(3.2) 300.3(2.4)
cmZ 28 zbole U9k (p>0.05) AT e Proline 134.93.7) 563.1(4.5)
= y o ol Tyrosine 399.0(10.8) 1158.3(9.3)
o, FAE H2T 2050m, ﬂi]:'L 220 Cf‘i e Valine 233.9(6.3) 995.4(8.0)
alo]lE B (p<001). IH FAY AfE d=2T Methionine 306.4(8.3) 1209.6(9.7)
057g AT 062g2Z A o]E Hyoh Cystine 188.8(5.1) 68.1(0.6)
g - - £ o o L - Isoleucine 216.4(5.9) 856.8(6.9)
(p<0.05). DSSE= A7l =] F71: 100%, 5 Leucine 264.7(1.2) 790.6(6.3)
22 01% v & AAES Htd, o= At Phenylalanine 231.0(6.3) 839.0(6.7)
ol KR P 5 ZE 483 I} B $45 Lysine 319467 6539(5.2)
ssential amino
o] 37l Wil ez AlmEc FriEe) e o) acid 1854.2 6615.3
e T2 dAES BH CaX ARG A3t U Total 3690.0 124736
on K& AR &2 Fay) glokn Bmse] ¢lohe® Fatty acid compositon(Ratio, %)
Palmitic acid 13.65 1143
= P Palmitoleic acid 0.02 0.02
BLE 39| Mz Hst Stearic acid 4.53 528
Hz27e} Fhut &Y DSSE) M2 59 <t Oleic acid 13.89 19.30
AF4e] WS 2% AT Table 39 e} DSSE Linoleic acid 58.58 54.92
AT SR - laple : Linolenic acid 7.70 7.48
A7 ASE dE2Tol vls Adsrt €8 49 Arachidic acid 0.52 0.50
25 A% YA A MEFSY Fob w4 Behenic aicd . 078 088
e o Lignoceric acid 0.21 0.24
Foltir} 4U4AHE FF3= FAE HEPH. o Others 0.12 0.14
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UAll values are expressed as mean of triplicate
measurements.

DPercentage of each amino acid contentftotal amino acid
content.
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