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This study was camied out to investigate the effect of carbonated water on the yield, weight, length, thickness,
and vitamin C and isoflavone contents of soybean sprouts cultivated for 6 days. 100 g Junjori cultivar soybeans
were cultivated at 22+1°C with carbonated water (pH 4.5) and drinking water (pH 7.8) for 6 days, respectively,
after 6h presoaking treatment. The yield of the soybean sprouts cultivated with carbonated water for 6 days was
255.1 g, approximately 1.45 times higher than the 176.1 g soybean sprouts cultivated in drinking water. The weight
and length of the soybean sprouts cultivated with carbonated water were 1.3 and 1.2 times higher, respectively,
than those of the soybean sprouts cultivated with drinking water. The same can be said of the thickness of the
carbonated- and drinking-water soybean sprouts. The vitamin C contents of the soybean sprouts cultivated with
carbonated water was about two times (1.13 mg%g higher than those of the soybean sprouts cultivated with drinking
water. The genistein and daidzeinin contents of the soybean sprouts cultivated for 6 days with carbonated water
were higher than those of the soybean sprouts cultivated for 6 days with drinking water. The growth characteristics
and contents of the useful components of the soybean sprouts were affected more by carbonated water than by

drinking water.
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Table 1. Operating condition of HPLC for analysis of isoflavones

HPLC HP 1090 series II(Hewlett Packard Co.)
Column YMC-PACK ODS-QM 303 S-5(5 um, 250%4.6 mm LD)
Guard Column YMC Cl18 guard column(0.45 pm)

Mobile Phase AcCN-0.1% Acetic acid:d-H20=35:65(v}v)
Detector UV detector(254 nm)

Flow Rate 1 mL/min

Injection Volume 20 um
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Fig. 1. Changes in microorganisms of soybean sprouts cultivated
with the carbonated water.

Vertical lines represent MeantS.D. (n=3). The soybean sprout was cultivated for 6
days.

Table 2. Growth characteristics of soybean sprouts cultivated
with the carbonated water

Growth characteristics

Cultivation water p
Yild (9 Weight (@) Length (cm) Thg;ﬁfs
Control 176.1+352"  0.69+0.128  12.92+1914 2.127+1.0299
Carbonated water 255139907  091+0205  15.11+1.592 2.129+0.0327

The soybean sprout was cultivated for 6 days.
"Mean$.D.
Fresh weight from 100 g dry seed.
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Fig. 2. Vitamin C contents of soybean sprouts cultivated with the
carbonated water.
Vertical lines represent MeantS.D. (n=3). The soybean sprout was cultivated for 6days.

Table 3. Isoflavone contents of soybean sprouts cultivated with
the carbonated water

o Isoflavones 3

Cultivation water o ) o D/G
Genistein (1g/g)’ Daidzein (ug/g)  Total

Control 8.4+0.08” 64.90.05 B3 17

11.7+0.14 74.7+0.35 86.3 6.4

Carbonated water

The soybean sprout was cultivated for 6 days.
uglg of dry soybean sprout

Data are means of triplicate analysis. Means+S.D.
ID/C=Daidzein/Genistein (Dimensionless)
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