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ABSTRACT - This study was conducted to investigate effect of mungbean sprout and soybean sprout against the
growth of spoilage microorganism (Bacillus subtilis, Bacillus cereus, Pseudomonas fluorescens, and Listeria
monocytogenes). After blanching at different conditions, the viable cells of the spoilage microorganisms were
increased with storage time, but the viable cells were almost same after treating with either mungbean sprout or
soybean sprout. The viable cell population in minimal broth treated with filtrate of mungbean sprout was higher than
that of soybean sprout after 24 hr. However, the growth of spoilage microorganism in filtrate of mungbean sprout
and soybean sprout was depending upon strain type. During incubation for 72 hr at 25°C, the color change of
mungbean sprout was appeared moderately, but in soybean sprout it was appeared clearly at 24 hr. These results
indicate that the effect of mungbean sprout and soybean sprout against growth of spoilage microorganism was not

different.
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Table 1. Composition of minimal broth

Ingredient mungbean sprout  soybean sprout

Glucose 0.1% 0.1%
Dipotassium phosphate 0.7% 0.7%
Monopotassium phosphate 0.2% 0.2%
Sodium citrate 0.05% 0.05%
Magnesium sulfate 0.01% 0.01%
Ammonium sulfate 0.1% 0.1%
Concentrate 1% 1%
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Fig. 1. Changes of viable cell count in mungbean sprout or soybean sprout by blanching for 72 hr at 25°C. -€-, mungbean sprout

(blanched); -ll-, soybean sprout (blanched); -A-, mungbean sprout (no blanching); - X
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Fig. 2. Changes of viable cell count in minimal medium treated with

mungbean sprout; -l -, soybean sprout; - & -, control
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Fig. 3. Change of viable cell count in mungbean sprout or soybean sprout filtrate. -4-, mungbean sprout; -ll-, soybean sprout;

- A -, control.
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Table 2. Changes of color of blanched mungbean sprout or soybean sprout 72 hr at 25°C

Storage L a b AE
time MY s? M S M S M S
0 hr 39.06 57.94 -1.62 2.90 10.93 19.57 54.17 37.27
24hr 37.76 47.70 0.37 0.44 9.24 9.88 54.52 53.83
48 hr 34.46 47.56 3.20 1.08 13.42 17.78 58.45 46.65
72 hr 32.94 47.60 4.02 1.30 13.95 17.66 60.08 46.58
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