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Table 1. Effect of cultivation water on growth of soybean sprouts at 20°C

Growth characteristics

Cultivation water Cultivation period(day) -
Weight(g) Length(cm) Diameter(mm)
2 0.39+0.045% 411045 2.0£0.017
T 3 0.56+0.066 9.24+0.88 2.5+0.016
ap water 4 0.70+0.086 16.121.05 2440016
5 0.791+0.080 215+1.55 244+0.014
2 0.4310.065 4.5+0.58 2.1£0.021
Filtr £ loess . 3 0.60+0.060 10.3+0.98 2.5£0.025
trate ot foess suspension 4 0.81£0.101 17.740.80 2.4+0.010
5 0.88-£0.050 2474201 2.5+0.016
“Mean £ standard deviation.
Table 2. Effect of cultivation water on growth of soybean sprouts at 25°C
Growth characteristics
Cultivation water Cultivation period(day) -
Weight(g) Length(cm) Diameter(mm)
2 0.45%0.055 6.5+0.55 2.0£0.020
T 3 0.63£0.082 14.9£1.65 2.5£0.012
ap water 4 0.88+0.089 2394132 24£0016
5 1.01+0.075 29.1£1.56 2.5+0.014
2 0.46+0.040 6.7£0.58 2.1+0.016
Fil £ loes . 3 0.681+0.058 16.0+1.59 2.51+0.016
titrate ot foess suspension 4 0.90£0.102 24.6+2.90 2.540.020
5 1.11£0.082 32.3£2.57 2.5+0011

“Mean =+ standard deviation.
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Table 3. Inorganic element contents and pH of tap water and
filtrate of loess suspension
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Table 6. Comparison of amino acid contents in soybean sprouts
cultivated by tap water and filtrate of loess suspension at 20°C

Cultivation water

Chemical '
characteristics Tap water Filtrate of .loess
suspension
pH 742 5.72
Ca 26.35 25.38
Mg 571 5.49
K 741 7.03
Inorganic Na 18.10 2229
element P 045 0.28
{(ppm) Zn 1.04 091
Mn 0.00 0.00
Cu 0.01 0.00
Total 59.07 61.38

Table 4. Effect of cultivation temperature on growth of soybean
sprouts cultivated by filtrate of loess suspension

Growth characteristics

Cultivation

temperature Weight(g) Length(cm) Diameter(mm)
15°C 0.70+£0.039" 17.3£0.92 2.4+0.020
20°C 0.88+0.050 247201 2.51+0.016
25°C 1.11£0.082 3231257 2.5+0.011
300C _b _ .

The soybean sprout was cultivated for five days.
“Mean + standard deviation.
YSpoiled within four days.

Table 5. Comparison of inorganic element contents in soybean
sprouts cultivated by tap water and filtrate of loess suspension at
20°C

Inorganic element content
(mg/g of dry soybean sprout)

Inorganic element

Tap water Filtrate of loess

suspension

Ca 5.38 5.40
Mg 3.73 3.64
K 20.38 19.30
Na 1.7 1.51
P 10.91 10.92
Zn 0.16 0.16

Mn 0.042 0.042

Cu 0.015 0.014

Total 42.327 40.986

The soybean sprout was cultivated for five days.
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Amino acid contents
(mg/g of dry soybean sprout)

Amino acid -
Tap water Filtrate of .loess
suspension

Aspartic acid 60.7 61.0
Glutamic acid 59.1 604
Serine 12.9 16.1
Glycine 15.1 15.5
Histidine 135 14.6
Arginine 32.0 319
Threonine 134 14.1
Alanine 14.6 15.0
Proline 18.2 19.9
Tyrosine 9.8 11.8
Valine 17.5 17.8
Methionine 3.1 3.6
Cysteine 2.0 1.7
Isoleucine 18.6 19.7
Leucine 251 28.1
Phenylalanine 22.9 242
Lysine 213 22.0
Total 359.8 377.4
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Table 7. Sensory evaluation of soybean sprouts cultivated by tap water and filtrate of loess suspension at 20°C

Analysis of Sensory test

Samples
Color Flavor Overall acceptability
Soybeeg\ sprout cultivated 3524 0.25° 3364032 3714058 3.62+0.15
y tap water
Soybean sprou't‘cultlvateAd 3884023 3.52+0.25 3.53+0.41 4.04+0.18
by filtrate of loess suspension
Probability” 0.042(*) 0.085(ns) 0.145(ns) 0.033(%)

“Mean + standard deviation.
®Probability(*: significant at o, = 0.05, ns: insignificant at o = 0.05).
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Effect of Filtrate of Loess Suspension on Growth and Quality of Soybean Sprouts
Jeng Yeol Kang, Sun Chul Kang' and Shin Park*(Department of Agricultural Chemistry, Taegu University,
'Department of Biotechnology, Taegu University, Kyungbook 712-714, Korea)

Abstract : Using the filtrate of loess suspension, we cultivated soybean sprouts and investigated its effect on growth
and quality in soybean sprouts. In comparison with soybean sprouts cultivated by tap water, the soybean sprouts
cultivated by the filtrate of loess suspension at 20°C showed increases in its weight by 11.4% and length by 14.9%.
When cultivated at 25°C, the soybean sprouts by filtrate of loess suspension also showed increases in its weight by
9.9% and length by 11.0%. We compared inorganic element contents and pH level between the filtrate of loess
suspension and tap water. Contents of Ca, Mg, K, Na, Zn, Mn, and Cu did not show any difference, while only P
was higher in the tap water. pH value did not show much difference either. Consequently, it seemed that inorganic
element contents and pH in the filtrate of loess suspension did not give‘any effect on the growth of the soybean
sprouts. And also there was no any significant difference in inorganic element and amino acid contents in two kinds
of soybean sprouts. However in a sensory test, the color and overall acceptability of the soybean sprouts cultivated
by the filtrate of loess suspension showed better than the soybean sprouts cultivated by the tap water.

Key words : soybean sprouts, filtrate of loess suspension
*Corresponding author

st



