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Abstract

During the cultivation of wheat sprouts, antioxidant activity was measured during each cultivation period. Wheat sprouts from
the cultivation period showing the highest antioxidant activity were added at different concentrations to make wheat sprout sulgidduk.
Their physicochemical properties then were measured. As a result, when wheat sprouts were cultivated to about 14 cm, contents

of ascorbic acid and polyphenol compounds were the highest. Their ABTS radical scavenging activities also showed high values.
Thus, wheat sprouts grown about 14 cm were added at a concentration of 0 to 7% to prepare wheat sprout sulgidduk. The lightness
(L) of the control was the highest. Redness (a) and yellowness (b) of wheat sprout sulgidduk increased as the amount of wheat

sprout added increased. Contents of ascorbic acid and polyphenol compounds and ABTS radical scavenging activities of wheat sprout
sulgidduk added with the highest wheat sprout content were significantly higher than those of others. Regarding the texture, the
addition of wheat sprout resulted in slightly higher hardness, gumminess, and chewiness than the control. However, springiness and

cohesiveness were not significantly different between treatment groups.
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Table 1. Recipe of sulgidduk added with different amount of wheat sprout

Ingredients (g)

Samples” -
Rice flour wheat Sprout Sugar Salt Water
Control 200.0 0.0 20.0 2.0 40
Wl 194.0 6.0 20.0 2.0 40
W2 190.0 10.0 20.0 2.0 40
W3 186.0 14.0 20.0 2.0 40

" Control: Content of wheat sprout 0%, W1: Content of wheat sprout 3%, W2: Content of wheat sprout 5%, W3: Content of wheat sprout

7%.
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Table 2. Antioxidant components content and activity of different size of the wheat sprout

Wheat sprout length Polyphenol compounds

Ascorbic acid ABTS radical scavenging activity

(mg %) (mg %) (%)
4 cm 16.15+3.5%V 11.00+4.75° 4324+43.51°
10 cm 121.78+15.13° 19.51+4.41° 51.45+2.49°
14 cm 338.52426.8° 31.70+8.01° 59.5343.69"

D Values with different superscripts within a column (*°) was significantly different (p<0.05).
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Table 3. Antioxidant components content and activity of sulgidduk added with different amount of wheat sprout

Polyphenol compounds

Ascorbic acid ABTS radical scavenging activity

Samples”

AP (mg %) (mg %) (%)

Control 38.11+1.87? 60.44+2.23° 31.05+0.67¢
Wil 60.54+0.98° 64.44+3 .44 31.78+0.66>
W2 71.13£1.49° 62.56+2.46™ 32.60+0.54°
W3 77.63+2.14* 68.00+3.97° 36.06:0.34°

" Control: Content of wheat sprout 0%, W1: Content of wheat sprout 3%, W2: Content of wheat sprout 5%, W3: Content of wheat sprout

7%.

? Values with different superscripts within a column (*%) was significantly different (p<0.05).

Table 4. Color value of sulgidduk added with different amount of wheat sprout

Samples” L a b
Control 88.77+0.30°? 0.67+0.07 5.2040.16°
Wi 83.21:0.39° 3.4320.43° 11.38+0.37°
W2 74.94+0.44° 6.38+0.60° 19.98+0.59"
w3 63.8520.14 7.8140.19° 26.46+0.45"

! Control: Content of wheat sprout 0%, W1: Content of wheat sprout 3%, W2: Content of wheat sprout 5%, W3: Content of wheat sprout

7%.

? Values with different superscripts within a column (*%) was significantly different (p<0.05).
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Table S. Texture of sulgidduk added with different amount of wheat sprout

Samples” Hardness (g) Springiness Cohesiveness Gumminess Chewiness
Control 337.99+93.45%) 1.210.74° 2.15+1.24° 373.74+24.12° 265.67+222.70°
W1 711.99+84.59* 2.23+1.61° 0.78+0.26" 602.88+84.46" 358.67+59.84%
w2 838.81+63.28" 0.58+0.38" 1.2240.55* 766.61+61.78" 655.19+185.95%
w3 651.374223.45° 1.38+1.02° 1.88+1.05° 786.56+194.67° 490.37+70.58"

" Control: Content of wheat sprout 0%, W1: Content of wheat sprout 3%, W2: Content of wheat sprout 5%, W3: Content of wheat sprout

7%.

? Values with different superscripts within a column (*°) was significantly different (p<0.05).
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