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Abstract

The objectives of this study were to examine effect of ion chip and yellow soil on the growth and phy-
sicochemical characteristics of soybean sprouts. The weight and length increased rapidly in soybean sprouts
cultivated for 4 days and then the increases slowed. Ascorbic acid increased rapidly after day 6 in soybean sprouts
cultivated with ionized water (LW), 1.0% yellow soil in tap water (T.W+1.0) and 1.0% yellow soil in ionized
water (LW+1.0). The detected content of minerals such as Mg, Ca, K and Fe in soybean sprouts was higher
than other minerals. Iron content was the highest in soybean sprouts cultivated by LW+1.0. The detected levels
of glutamic acid in soybean sprouts cultivated for 4 days with ionized water was higher than in those grown
with tap water. In all soybean sprouts, nucleotides such as UMP, CMP, AMP, Hx and soluble free sugars like
sucrose, raffinose, stachylose were detected, and the levels of UMP were found to be the highest among
nucleotides and sucrose among free sugars.
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Fig. 1. Weight (A) and Length (B) of soybean

sprouts during their culture under different water
conditions.
T.W, T.W+0.1, TW+0.5, TW+0.7 and T.W+1.0:
Cultivated with tap water containing yellow soil of
0.0, 0.1, 0.5 0.7 and 1.0 %; LW, LW+0.1, LW+0.5,
IL.W+0.7 and I.W+1.0: Cultivated with ionized water
containing yellow soil of 0.0, 0.1, 0.5 0.7 and 1.0 %.
Data are the meantstandard deviation(n=3).
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Fig. 2. Ascorbic acid (A) and minerals (B) con-
tent in soybean sprouts during their culture under
different water conditions.
T.W, T.W+0.1, TW+0.5, TW+0.7 and T.W+1.0:
Cultivated with tap water containing yellow soil of
0.0, 0.1, 0.5 0.7 and 1.0 %; LW, LW+0.1, LW+0.5,
L.W+0.7 and L. W+1.0: Cultivated with ionized water
containing yellow soil of 0.0, 0.1, 0.5 0.7 and 1.0 %.
TW (4), TW(), T.W+0.7(4), T.W+0.7(8), T.W+
1.0(4) and T.W+1.0(8): Cultivated with tap water
containing yellow soil of 0.0, 0.7, and 1.0 % for 4
day(4) or 8 day(8); LW (4), LW(g), LW+0.7(4),
LW+0.7(8), LW+1.0(4) and L.W+1.0(8): Cultivated
with ionized water containing yellow soil of 0.0, 0.7,
and 1.0 % for 4 day(4) or 8 day(8). Data are the mean
+ standard deviation(n=3).
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