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Changes in Quality Characteristics of Soy Sprouts during Storage
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Abstract

Soy sprouts with Pungsannamulkong stored in covered polypropylene container with water(PCSS) or polypropylene
film bag without water(PBSS) at 4C for 7 days. Changes in weight, instrumental textural hardness, color values and
sensory attributes of soy sprouts were evaluated after 2, 4 and 7 day storage. Storage caused slight weight losses
in PBSS, but not in PCSS. In the courses of storage the hardness of the heads decreased, while the stems maintained
their hardness. The effect of storage periods on surface color changes were also determined. The stems of soy sprouts
in PCSS had higher L values when stored for over 2 days. The b values of the stems in both PCSS and PBSS
increased after over 2 day storage. The higher b values in the stems were found when kept in PBSS for 2 or 4 days,
indicating more yellowish color. On the other hand, the heads and stems of soy sprouts had light green color. The
soy sprouts in PCSS became greener with storage, but there was only small increase in greenness. Sensory panels
perceived that the overall acceptability of soy sprouts decreased with storage. The overall acceptability of soy sprouts
when kept in PCSS for 7 days were not as good as that of soy sprouts in PCSS for 4 days, although soy sprouts
in PCSS had a significantly higher overall acceptability than those in PBSS when stored over 4 days(p<0.05). Therefore,
PCSS could be possible to keep soy sprouts with good overall acceptability when stored 4 days at 4°C.
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(Table 1) General characteristics of soy sprouts with
Pungsannamulkong

Characteristics Mean+SD
Head length (mm) 11.04+1.01
Stem length (cm) 10.68+0.51
Stem thickness (mm) 1.86+0.15
Whole length” (cm) 19.46+1.71
Yield (%) 658.32+62.52
" Head+Stem+Root
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(Table 2) Proximate compositions of soy sprouts
with Pungsannamulkong
(%)

Moisture Crude Crude Crude Crude

carbohydrate lipid protein ash

Head 75.75£1.02"  6.184£0.01  5.59£0.10 11.12+0.13 1.36+0.01

Stem  95.68+1.07  1.84+0.41  0.12£0.01  2.08+0.49 0.28+0.04

Total  87.51+1.08  3.42+0.03  2.36+0.09 5.93+0.19 0.78+0.02
" MeantSD
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(Table 3) Changes in weight of soy sprouts with
Pungsannamulkong during storage

(@)
Storage period (days)
Sample3>
0 2 4 7
PBSS 0.68£0.077)  0.65£0.07°  0.6420.07"  0.6120.06"
PCSS 0.68+0.07  0.67£0.08  0.67+0.09  0.68+0.05
Significance” NS. NS. NS. ok
b Mean£SD,

2 Different superscripts within a row indicate significantly different at
5% level.

3 PBSS=Soy sprouts stored in polypropylene film bag without water.
PCSS=Soy sprouts stored in polypropylene container with water.

Y N.S. : Not Significant, *** : p<0.001 by independent r-test.
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(Table 4) Changes in instrumental textural hardness

of soy sprouts with Pungsannamulkong
during storage

(kgem™)
Storage period (days)
Sample”
0 2 4 7
Head PBSS 13.91£1.66™ 1354130 12.19£2.48% 11.62+1.89°
PCSS 13.91£1.66" 13.32+1.77° 12.43+1.81° 12.10£2.14°
Significance” NS. NS. NS. N.S.
Stem PBSS 292058 2.90£0.52 2.79+048  2.74+035
PCSS 292+058 292055 290056  2.87:0.43
Significance N.S. N.S. N.S. N.S.
" MeantSD,

? Different superscripts within a row indicate significantly different at
5% level.

3 PBSS=Soy sprouts stored in polypropylene film bag without water.
PCSS=Soy sprouts stored in polypropylene container with water.

Y N.S. : Not Significant by independent #-test.
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(Table 5) Changes in color values of soy sprouts with Pungsannamulkong during storage

Storage period (days)

Samples)
0 2 4 7
Head
L PBSS 67.24+0.83"% 66.57+0.50® 66.34+1.17% 66.51£0.35°
PCSS 67.24+0.83 66.99+1.16 66.66+0.36 66.67+0.64
Significance” N.S. N.S. N.S. N.S.
a PBSS -3.1120.35 -3.1340.35 -3.05+0.78 -3.08+0.43
PCSS -3.11£0.35" -3.47£0.39" -3.410.54" -3.7120.66
Significance N.S. N.S. N.S. *
b PBSS 49.90+0.73" 48.68+0.84" 46.47+0.38" 46.2240.98°
PCSS 49.90+0.73" 49.16+0.84" 48.75+0.58" 48.59+0.74°
Significance N.S. N.S. RE ok
Stem
L PBSS 62.68+2.33 63.3540.23 63.2940.31 64.3140.34
PCSS 62.68+2.33° 64.53£0.22" 65.59+0.85" 65.89+0.40°"
Significance N.S. ok ok *
a PBSS -2.55+0.31 -2.54+0.39 -2.47+0.06 -2.5120.35
PCSS -2.55£0.31%" -2.38+0.20° -3.0220.24° -2.970.35°
Significance N.S. N.S. * N.S.
b PBSS 19.7620.30" 21214035 21.33+0.48" 21.16+£0.24"
PCSS 19.7620.30° 20.47+0.02° 20.36£0.05 20.59+0.21°
Significance N.S. * * N.S.
D Mean£SD,

? Different superscripts within a row indicate significantly different at 5% level.

3 PBSS=Soy sprouts stored in polypropylene film bag without water.

PCSS=Soy sprouts stored in polypropylene container with water.
Y N.S. : Not Significant, * : p<0.05, ** : p<0.01, *** : p<0.001 by independent t-test.
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(Table 6) Changes in sensory characteristics of soy sprouts with Pungsannamulkong during storage

Storage period (days)

Samplez)
0 2 4 7
Appearance PBSS 5.80+0.48" 4.00+0.71° 2.60+0.55° 1.60+0.55°
PCSS 5.800.48" 5.20£0.45" 420+0.48" 3.2040.48°
Signiﬁcance“ NS. * Rk *kE
Smell PBSS 5.2040.45" 3.60+0.89" 2.80+0.45™ 2.2040.45°
PCSS 5.20+0.45° 4.20+0.89" 3.60+0.55" 3.60+0.55"
Significance N.S. N.S. * ok
Texture PBSS 5.60+0.55" 4.60+0.89" 3.60+0.89™ 2.60+0.55°
PCSS 5.60+0.55° 4.40+0.89" 3.80£0.84™ 2.60+0.89°
Significance N.S. N.S. N.S. N.S.
Overall PBSS 5.80£0.45" 4.80+0.84" 3.400.55" 1.60£0.55°
acceptability PCSS 5.80+0.45" 5.40+0.89™ 4.400.55" 2.800.84°
Significance N.S. N.S. * *
b Mean£SD,

? Different superscripts within a row indicate significantly different at 5% level.
3) PBSS=Soy sprouts stored in polypropylene film bag without water.
PCSS=Soy sprouts stored in polypropylene container with water.
Y N.S. : Not Significant, * : p<0.05, ** : p<0.01, *** : p<0.001 by independent t-test.
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