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ABSTRACT

This study examined growth and sensory characteristics of soybean sprout cultured at 25+17T for 4 days with distilled
water(control) and green tea extract(0.03 and 0.05%). Initial germination rate was higher when soaking in green-tea
extract than in the control. The proper concentration of green-tea extract was 0.03% The growth of soybean sprout in
0.05% green-tea extract was better than the control for the hypocotyl thickness and root hair. Soybean sprout grown with
green-tea extract were better than that with control inappearance, flavor, texture and over-all acceptabilitty.
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Fig. 1. Schematic diagram of soybean sprout.
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Fig. 2. Gemmination rate of soybean soaked in green-tea
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Table 2. Effect of green-tea treatment on the water

absorption rates of soybeans (%)
Treatment After 6 hours
Control 216.5+1.8""
0.03% 214.1+0.4"
0.05% 213.0+0.6"
F-value 7.633"

Y Values are MeansSD.
*® Means with different letters are significantly different at a=
0.05 by Scheffe's multiple range test.

treatment by each days. " p<0.05.
Table 1. Gemmination rate of soybean soaked in green-tea treatment by each days (%)
Day 1 2 3 4 5
Treatment
Control 13.3+2.9" 30.0+5.0° 55.0+8.7° 80.0+15.0° 100+0°
0.03% 30.0+5.0° 55.0+5.0° 81.7+7.6" 95.0+ 8.7° 100+0°
0.05% 233+5.8% 38.3+2.9° 68.3+2.9° 96.7+ 2.9° 100£0°
F-value 9.500" 25.000™ 11.294™ 2.459 -

Y Values are Mean+SD.

*® Means with different letters are significantly different at a= 0.05

T p<005, 7 p<0.01.

by Scheffe's multiple range test.
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Table 3. Effect of green-tea treatment on the growth of soybean sprouts by each days

Day Treatment Whole length(mm) Hypocotyl thickness(mm) Weight(g) Root hair(ea)
Control 22.10£1.79°) 1.49+0.23" 0.24+0.025"
0.03% 20.10+0.74* 1.54£0.11* 0.24+0.029"
: 0.05% 20.40+1.08" 1.62£0.12° 0.22+0.033"
F-value 7.106™ 1.731 1.393
Control 37.3045.17* 1.47£0.19* 0.27£0.027°
0.03% 37.20£5.12° 1.47+0.16° 0.28+0.025"
? 0.05% 35.20+4.02° 1.410.18* 0.28+0.031°
F-value 0.610 0.383 0.751
Control 115.4011.06° 2.29+0.12° 0.4820.054° 10.0+2.21¢
0.03% 98.80+11.89° 2.41£0.16® 0.42+0.032° 7.121.29°
’ 0.05% 99.50+ 8.61° 2.48+0.16" 0.42+0.027* 3.9+1.52°
F-value 6.197" 4.197* 6.534" 31.500™
Control 137.50+11.20° 2.42+0.14° 0.5320.051* 14.8+1.75"
0.03% 143.00+16.92° 2.3440.13° 0.52+0.067" 11.1£1.66"
! 0.05% 145.60+13.66° 2.61£0.10° 0.50+0.029" 9.1£1.91°
F-value 0.858 12,547 0.664 264417

Y Values are Mean+SD.

*® Means with different letters are significantly different at a= 0.05 by Scheffe's multiple range test.

T p<005, T p<001, T p<0.001.
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Fig. 3. Effect of green-tea treatment on the elongation of
whole length of soybean sprouts by each days.
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Fig. 4. Effect of green-tea treatment on the hypocotyl
thickness of soybean sprouts by each days.
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Fig. 5. Effect of green-tea treatment on the weight of
soybean sprouts by each days.
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Table 4. Sensory characteristics of soybean sprouts by green-tea

Treatment Control 0.03% 0.05% F-value
Contents
Length 6.32+0.74*Y 5.93£0.44° 7.59+0.42° 24.625"
Plumplyness 4.54+0.39° 6.92+0.62° 4.48+0.80° 49422
Appearance . r
Uinformity 5.06+0.65" 6.85+0.79 4.93+0.83° 19.900
Total 15.91+1.38" 19.70+1.23° 17.03x1.70 17.852"
Beany 6.49+1.16" 4.94+2.66° 4.71£2.55° 1.893
Sweet 4.42+0.82° 4.1720.50" 5.200.84° 5.274"
Flavor . -
Savory 4.42+0.67 5.02+0.72" 6.03£0.45 16.954
Total 15.57+1.94° 13.91+2.53" 15.78+2.47° 1.950
Texture 4345045 5.61+0.80° 5.19+0.62° 10.204”
Over-all acceptability 4.5420.53" 5.74+0.43° 5.9120.98° 11.827™

D Values are Mean+SD,

T p<0.05, T p<001, ™ p<0.001.

*® Means with different letters are significantly different at @= 0.05 by scheffe's multiple range test.
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