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Abstract

Eight varieties of soybean sprouts cultivated for 5 days at 20°C, 95% humidity, and the cooked soybean
sprouts (kongnamulmuchim) were compared in growth characteristics, chemical composition, textural
properties, and sensory characteristics. Tri 3 and ‘Nunjumbagitae’ were the highest in growth response and
yield, respectively, and the next was ‘Junjuri. ‘Junjuri was the highest in vitamin C content. The contents of
aspartic acid and glutamic acid among amino acids were relatively high in ‘Purcunkong and TJunjuri. T 5
was the highest and ‘Iksannamulkong’, the lowest in hardness of hypocotyl by texture analyzer. While "Junjuri
was the highest in sweetness, roasted nutty odor, and taste, it was the lowest in beany odor. Tri 5 was the
highest in hardness, ‘Junjuri, in brittleness, and Tksannamulkong, in chewiness of sensory characteristics.
‘Over-all acceptability’ was the highest in ‘Pureunkong (8.3) and the next was Junjuri (7.4). From the above
results, ‘Junjuri’ was considered as the optimum variety for cooked soybean sprout.

Key words: soybean sprout, cooked soybean sprout, variety, growth characteristics, chemical composition, tex-
tural properties, sensory characteristics
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Table 1. The condition of texture analyzer

Samlple rate : 400 pps
Test time : 11.90 sec
Force threshold 150 g
Distance threshold : 0.5 mm
Sample area : 3.14 mm®
Contact force 110 g

Test speed : 10 mm/sec
Pre test speed : 10 mm/sec
Post test speed : 10 mm/sec
Strain 1 70%
Trigger type : Auto @ 200 g
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Fig. 1. Changes in height of 8 varities of soybean
sprouts during cultivation.
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Fig. 2. Changes in weight of 8 varieties of soybean
sprouts during cultivation.
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Fig. 3. Yields of soybean sprouts by cultivars.
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Table 2. Chemical composition of soybean sprout by cultivars
Cultivars Moisture Ash Lipid Protein Fiber CHO Vitamin C
(%) (%) (%) (%) (%) (%) (mg %)

Junjuri 88.03 0.92 220 4.63" 1.23 422 74
Orialtae 87.04 0.73 1.81 4.35 1.41 6.08 53
Pureunkong 84.32 0.84 1.96 5.30 1.90 7.58 7.0
Eunhakong 84.03 0.68 2.57 5.62 1.45 7.10 6.7
Tksannamulkong 84.60 0.85 2.80 4.04 1.68 7.71 57
Nunjumbagitae 85.79 0.77 2.01 4.14 1.36 7.29 7.2
Iri 3 86.54 0.89 1.69 3.82 1.04 7.07 6.5
Ii 5 85.09 0.85 1.81 4.97 1.35 7.28 71

N % 6.25.

Table 3. Amino acid composition of soybean sprout by cultivars
Amino Junjuri Orialtac ~ Pureunkong Eunhakong Iksanna- Nunjum- I 3 Ii 5
acid mulkong bagitae
Cys. 0.16° 0.15 0.14 0.13 0.16 0.15 0.16 0.16
Asp. 1.56 1.50 1.72 1.63 1.48 1.58 1.43 1.43
Met. n.d? 0.27 0.26 0.27 0.20 0.10 0.18 0.12
Thre. 0.49 0.56 0.52 0.52 0.45 0.53 0.50 0.50
Ser. 0.64 0.58 0.59 0.59 0.60 0.69 0.59 0.62
Glu. 0.83 0.76 0.76 0.76 0.77 0.89 0.76 0.80
Pro. 0.06 0.07 0.05 0.04 0.05 0.04 0.05 0.08
Gly. 0.36 0.38 0.38 0.37 0.34 0.37 0.37 0.37
Ala. 0.54 0.53 0.55 0.51 0.49 0.53 0.49 0.56
Val. 0.51 0.72 0.66 0.65 0.46 0.55 0.49 0.51
Isol. 0.42 0.58 0.53 0.54 0.36 0.42 0.38 0.39
Leu. 0.55 0.70 0.66 0.65 0.54 0.57 0.55 0.55
Tyr. 0.04 0.36 0.39 0.34 0.27 0.27 0.06 0.03
Phe. 0.42 0.55 0.62 031 0.39 0.47 0.43 0.43
His. 0.52 0.67 0.76 0.38 0.48 0.57 0.52 0.52
Lys. 0.57 0.70 0.68 0.70 0.54 0.59 0.57 0.58
Arg. 1.28 1.24 1.45 1.31 1.17 3.13 1.37 1.24

Dexpressed by percentage (%).
?n.d.: Not detected.
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Fig. 4. Hardness of fresh and cooked soybean sprouts
by cultivars.
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Fig. 5. Fracturability of fresh and cooked soybean
sprouts by cultivars.
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Fig. 6. Chewiness of Fresh and cooked soybean

sprouts by cultivars.
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Table 4. Sensory Characteristics of cooked soybean sprout (kongnamulmuchim) by cultivars

Odor Taste Texture
Sensory Ap- Over-all
Chérafferistics PeAl any ROBIEd g Roasied o (;"CZZ'afl Hard Chewi Brit- Juici (;‘;z;‘;{” s
ultivars ance . nutty Y nutty tabil?y ness  ness tleness ness tability tability
Junjuri 8.6 1T 6.7 39 8.0° 8.6 7.4° 63"  60% 65 54>  7.1° 7.4%
Orialtae 8.9° 42% 37" 41 3.2 44 42 55°  66° 57T 42" 46~ 4.9%
Pureunkong 37T 28% 39 300 74 77 75 46 29° 52 65 68 83
Eunhakong 6.4" 6.6 26" 6.6 4.7 36 34 4.7 61° 34° 4.4~  39° 3.3°

Iksannamulkong 4.8  42% 36* 48 28 46  23* 63" 72 48 47 42 47
Nunjumbagitae ~ 4.8° 50° 3.6° 56 53 49  51%  63*  60° 55° 37 52%  47*

Iri 3 6.5° 4.6 54° 31 4.6° 58 5.5 60" 46 53* 57 64 62"
Iri 5 51 55" 51 55 53% 53 45" 65 7.0° 53" 46° 52  4.9%
Purchased 1.6 29 21° 3.7 1.2 1.1 1.6° 3.7 2.0° 44> 89 1.3 1.3°

Ya: Mean scores within column followed by the same letter are not significantly different at the 5% level using Duncan's, Mul-
tiple Range Test.
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