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Abstract. This study was conducted to develop the industrial producing technology of sprout vegetables
using the cut twigs of woody plants. We have cut the twigs of wild mulberry tree on 13 April, 2006 to exam-
ine the sprouting rate as affected by the storage conditions on relative humidity of 40~ 50% and 80~90%
under 4~6°C temperature. And we have also investigated the sprouting growth following those storage
period of twigs cut with 1~3 buds. The longer storage periods, the less survival rate of wild mulberry twigs
cut. The sprouting rate of cut twigs gathered on the day which had not stored at low temperature was 97.4%.
And The sprouting rate at the relative humidity of 40 ~50% after storing at low temperature for 122 days
were 34.2%, and that of at 80 ~90% relative humidity was 85.7%. The longer storage periods, the more the
number, length and width of sprouts. Therefore, the twigs of a wild mulberry trees cut with 1~3 buds were
able to produce the sprout vegetables under the condition of temperature 4~6°C and relative humidity
80~90%.
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Table 1. Effects of relative humidity and storage period for
the mulberry cut twigs on the survival rate of mulberry
cut twigs.

Storage period Relative humidity ~ Survival rate
(days) (%) (%)
Control 974 a*
108 40~50 67.8¢
80~90 92.3 ab
122 40~50 3424d
80~90 85.7b

"Mean separation within columns by Duncan’s multiple
range test at 5% level.
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Table 2. Effect of the storage period and the thickness of mulberry cut twigs on the number of sprouts of mulberry twigs
emerged.

Sto.rage Thickness of cut twigs (mm) No. of sprout
period (days) 0 days 3 days 4 days 5 days
0 1.5-2.0 1.0¢* 21b 23¢ 26¢
3.0-5.0 1.0c 230 25¢ 34b
7.0-10.0 1.0¢ 2.6ab 32b 360
108 1.5-2.0 1.9 ab 2.8ab 32b 34b
3.0-5.0 2.1ab 33a 35b 3.9ab
7.0-10.0 23b 34a 3.7ab 4.0 ab
122 1.5-2.0 22b 2.9ab 340 3.9ab
3.0-5.0 26b 33a 39a 41a
7.0-10.0 34a 39a 41la 42a
Interaction
Storage period (A) ** ok * **
Thickness of cut twigs (B) * * e *
A X B *kK *% *k E 3]

“Mean separation within columns by Duncan’s multiple range test at 5% level.
* and ™" represent significant at 5% and 1% levels by t-test, respecttively.
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Fig. 1. Vegetable sprouts of mulberry cut twigs according to
the storage period and the thickness of cut twigs at 3 days
after cultivation on 13, April, 2006.
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Table 3. Effect of the storage period and the thickness of mulberry cut twigs on the sprouts length of mulberry cut twigs.

Storage Thickness of cut twigs (mm) Sprout length (cm)

period (days) 0 days 1 days 2 days 3 days 4 days 5 days

0 1.5-2.0 0.5¢ 0.7¢ 09¢ l4c 19¢ 2.1d
3.0-5.0 09¢c 140 17b 19bc 25b 28¢
7.0-10.0 1.2b 1L5b 2.0ab 24b 2.8b 3.0bc

108 1.5-2.0 1.3b 1.5b 1.8b 2.1bc 25b 28¢
3.0-5.0 1.7 ab 2.0ab 2.4 ab 27b 3.1ab 34b
7.0-10.0 2.0a 24a 27a 3.0ab 35a 3.8a

122 1.5-2.0 1.6 ab 1.8 ab 23ab 2.7b 3.0ab 33b
3.0-5.0 19a 22a 26a 3.1ab 35a 38a
7.0-10.0 22a 26a 29a J4a 38a 41a

Interaction

De]ivery time ( A) ok ok Aok *% *% ok

Thickness of cut twigs (B) ok ** *k ** ** **

AxB #ok *ok *k *k *% *k

"Mean separation within columns by Duncan’s multiple range test at 5% level.
* and “represent significant at 5% and 1% levels by t-test, respecttively.
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Table 4. Effect of storage period and thickness of cut twigs on the sprouts width of mulberry cut twigs.

Sto.rage Thickness of cut twigs (mm) Sprout width (cm)

period (days) 0 days 1 days 2 days 3 days 4 days 5 days

0 1.5-20 02 03d 0.5¢ 0.6d 09d 1.3d
3.0-5.0 03¢ 0.5cd 0.7 be 09cd l4c 17¢
7.0-10.0 / 0.5b 0.7¢ 0.9bc 13¢ 1.8b 2.1be

108 1.5-2.0 03¢ 06¢ 1.1b 13¢ 1.7b 19¢
3.0-5.0 04c 07¢ 12b 1.7b 2.2 ab 2.5b
7.0-10.0 09a 13a l6a - 20a 24 ab 31a

122 1.5-2.0 0.6b 09b 1.3b 1.6b 20b . 240
3.0-5.0 09a 1.2ab 1.5a 19a 2.4 ab 27b
7.0-10.0 1.1a 14a 1.8a 22a 28a 33a

Interaction

Storage days (A) *% ok ok *k *% ok

Thickness of cut twigs (B) *x o ok ** ** ok

Ax B k%K * ¥ *e2k L2 #% #ek

ZMean separatlon within columns by Duncan’s multiple range test at 5% level.
"and ™" represent significant at 5% and 1% levels by t-test, respecttively.
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