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A Study on the Composition of Sunflower Seed Sprout

Young-Keun Lee
Department of Food and Culinary Art, Suwon Women's College

ABSTRACT

The proximate composition, pH, vitamins and minerals in sunflower seed sprout were investigated
to furnish basic data for utilization in health food or processed food.

The pH of sunflower seed sprout was 5.70. The contents of moisture, crude protein, crude fat, crude
ash and crude fiber of sunflower seed sprout were 94.7%, 1.3%, 0.3%, 1.3% and 1.6%, respectively.

The vitamin A, vitamin B, vitamin B;, vitamin C and niacin contents in sunflower seed sprout were
114.411.U%, 0.06mg%, 0.05mg%. 5.90mg% and 0.80mg%, respectively. The contents of Ca, P, Fe,
Na, K, Mn, Cu, Zn and Mg in sunflower seed sprout per 100g were 80.00mg, 4.85mg, 3.63mg, 8.25mg,
180.90mg, 1.35mg, 0.43mg, 1.85mg and 66.35mg, respectively.

The crude ash and crude fiber content of sunflower seed sprout were 3 or 4 times higher than those
in the sprout of radish seed, mung bean, soybean or alfalfa, respectively.

Key words: sunflower seed sprout, proximate composition, radish seed, mung bean, soybean, alfalfa
seeds.
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Table 1. Analytical conditions of HPLC for g-caro-

tene analysis
Model Spectra physics system UV-1000
Column ODS-25micron(250mm X 4,6mm)
Mobile Phase Acetonitrile : Dichloromethane
: Methanol=7:2:1
Detector UV Detector A450 range 0.1
Flowrate 1ml/min
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Table 2. Instrument and operating conditions of in-
ductively coupled plasma-atomic emission
spectrometer (ICP-AES)

Instrument . 1} tam Model : 8440
plasma
Torch : Fassel type
Nebulizer : Cross-flow type
Coolant 11402 /min
gas(Ar)
Auxiliary :1.2¢ /min
gas(Ar)
Carrier :1.22 /min
gas(Ar)
View height : 15mm above load coil
Frequency : 27.12MH,
Output : 1.2KW
power
Spectro- : Polychrometer sequential
photometer monochromator (vaccum)
Optical : Paschen-Range mounting
system Czerny-Turer mounting
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Table 3. Proximate compositions of sprouts from sunflower and other seeds
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unit : %(wet wt basis)

Kinds of sprout Moisutre Crude protein Crude fat Crude ash Crude fiber
Sunflower seed 94.7 1.3 0.3 1.4 1.6
Radish seed? 94.6 1.8 0.1 0.5 0.8
Mungbean? 94.1 34 0.4 0.5 0.4
Soybean? 90.2 4.2 1.0 0.8 0.5
Alfalfa? 95.1 2.6 0.1 0.5 0.9

1 from Food Composition Table of Korea (5th ed)
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Table 4. Vitamin contents of sunflower seed sprout and other sprouts

Kinds of sprout Vit. A(LU.%) Vit. Bi(mg%) Vit. Bo(mg%) Vit. C(mg%) Niacin(mg%)
Sunflower seed 114.41 0.06 0.05 5.90 0.80
Radish seed? - 0.18 0.14 6.00 0.10
Mungbean? 50.00 0.04 0.45 16.00 0.60
Soybean? 175.00 0.15 0.13 10.00 0.80
Alfalfa seed? 43.00 0.06 0.20 6.00 0.10

1 from Food Composition Table of Korea (5th ed)
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Table 5. Mineral compositions of sunflower seed sprouts and other sprouts
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A& 100g%F JEF 2 8.25mg 2 538t dmgg
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unit : mg% (wet wt basis)

Ca P Fe Na

K Mn Cu Zn Mg

Sunflower seeds 80.00 4.85 3.63 8.25

Radish seeds? 55 48 0.8
Mung bean? 4 46 1.4 4
Soybean? 32 49 0.8
Alfalfa seeds? 36 56 7.4

180.90 1.35 0.43 1.85 66.35

D from Food Composition Table of Korea (5th ed)
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