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Abstract

To provide the effective application scheme and basic information of buckwheat(Fagopyrum esculentum
Moench), buckwheat was germinated at 10°C for 7 days and 100 kernels weight, germination rate, root len-
gth, chemical composition and mineral contents were examined at 24 hour intervals. During the germination
period, the 100 kernels weight increased approximately 0.3g per day. The germination rate increased sharp-
ly after 2 days and the root length increased greatly after 4 days. The crude protein contents increased
with germination time, whereas the carbohydrate contents decreased. The crude ash and fat contents did
not differ significantly during the germination period. The Ca contents increased for the 4th day of gemi-
nation, but gradually decreased afterwords. The Na contents increased in the initial stage of germination,
but then gradually decreased. However, there were no significant change in the Mg, K, Fe, Mn and Zn con
tents,
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Table 1.
wheat germination at 10° C
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Changes in the germination rate, root length and wet weight of 100 kernels during buck-

Germination Germination 100 Kernels Welght Root length
period(days) rate(%;) Welght( ) Weight mcrease(%) (cm)
0 0.0 - 4.30+0.10° 0.0 0.00 -
1 0.0 - 4.62+0.09 7.4 0.00 -
2 63.7 £0.58° 5.03+0.12 17.0 0.13+0.01%
3 90.0+1.00 5.19+0.09 20.7 0.40+0.15
4 98.0+1.00 5.49%0.15 27.0 0.8540.09
5 98.3+0.58 5.63%+0.12 30.9 1.91+£0.23
6 98.3+0.58 6.30£0.21 46.5 4.31+0.17
5.7410.31

7 99.7+£0.58

6.27+0.07 45.8

a : mean of triplicates + standard deviation
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Fig. 1. Changes in the wet weight and weight
increase rate of 100 kernels during buckwheat ger-
mination at 10°C.
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Fig. 2. Changes in the germination rate and
root length of buckwheat during germination at
10°C.
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Table 2. Changes in the chemical composition of buckwheat during germination at 10°C

vl wobE 22 stety

sS4} 2714 gl Wa 271

(%)

Crude ash Crude fat Crude protein Total carbohydrate
Germination . T
. moisture wet dry wet dry wet dry wet dry
period(days) . 4 . . . . . .
basis basis basis basis basis basis basis basis
0 43.4 1.4 2.4 1.5 2.7 7.1 12.5 46.6 82.4
1 43.6 1.3 2.3 1.6 2.8 7.1 12.6 46.4 82.3
2 46.0 1.2 2.3 14 2.5 6.9 i2.7 44.6 82.5
3 49.2 1.2 2.3 14 2.7 6.5 12.8 41.8 82.2
4 49.4 1.2 2.3 1.4 2.7 6.5 12.9 41.5 82.1
5 52.3 1.1 2.3 1.3 2.7 6.1 12.9 39.1 82.1
6 55.6 1.1 2.4 1.2 2.8 6.0 13.6 36.0 81.2
7 55.5 1.1 2.5 1.2 2.8 6.5 14.5 35.7 80.2

Values are mean of triplicates
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Fig. 3. Changes in the mineral contents of buc-
kwheat during germination at 10°C.
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