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ABSTRACT This study is to analyze the effects of the
growth temperature of mungbean sprouts (15~30+1C) on
the yield ratio, content of phenolic compounds and DPPH
(1,1-diphenyl-2-picrylhydrazyl), ADH (alcohol dehydrogenase),
ALDH (aldehyde dehydrogenase) activities of the sprouts.
When the growth temperature of mungbean sprouts was
higher, the yield ratio of the sprouts was higher while the
hard seed rate was lower, but 25+1°C and 30+1C showed
no regular tendency. The content of the total phenol from
the ethanol extract of the sprouts was higher in the growth
temperature of 15+1, 20+1, and 25+1°C, while the content
of total flavonoid was higher in the growth temperature of
1541 and 20+1°C. The DPPH radical scavenging activity
of the ethanol extract of the sprouts was higher when the
growth temperature was lower, while the activity of ADH
and ALDH showed no regular tendency according to the
growth temperature. Considering the yield ratio, content of
phenolic compounds, biological activities of mungbean sprouts,
the optimum cultivation temperature of mungbean sprouts
may be 20~25C.
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. Effect of ethanol extracts from the young sprouts of
mungbean grown under different cultural temperatures,
total phenolic compound contents. "Mean separation
within columns by DMRT at 5% level.

Table 1. Plant growth and sprout quality of the young sprouts from mungbean grown under different cultural temperatures.

Mungbean Growing Growing  Sprout yield Hard seed Sprout quality
cultivar temp. period ratio” ratio” Hypocotyl Root length Dried sprout Crude extract
N 0, 0, - X - W
(©) (hr) (%) (%) length (cm) (cm) ratio” (%) ratio” (%)
15+1 240 370¢’ 10.1a 3.9b 3.8b 10.4a 14.5b
20+1 186 600b 10.2a 8.2a 7.4a 6.8b 16.2a
Keumseong
25+1 96 710a 5.1b 8.8a 8.3a 7.6b 17.9a
30+1 72 740a 3.4b 8.1a 9.9a 7.1b 17.5a
15+1 240 350c 12.5a 3.6b 2.5b 12.6a 13.5b
20+1 190 590b 10.4a 8.7a 7.5a 7.9 16.9a
Owool
25+1 97 690a 5.3b 9.0a 8.8a 7.9b 18.5a
30=+1 73 750a 4.7b 8.3a 9.0a 6.9b 17.3a

"Mean separation within columns by DMRT at 5% level.
“Sprout yield ratio: fresh sprout weight/material seed weightx100, YHard seed ratio: non-emerging seed weight/material seed
weightx100, *Dried sprout ratio: dried sprout weight/fresh sprout weightx100,
weight after evaporation/dried sprout weightx100.

“Crude extract ratio: crude 80% EtOH extract
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Fig. 2. Effect of ethanol extracts from the young sprouts of
mungbean grown under different cultural temperatures,
total flavonoid contents. Mean separation within columns
by DMRT at 5% level.
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Fig. 3. Effect of ethanol extracts from the young sprouts of
mungbean grown under different cultural temperatures,
on ADH activity. "Mean separation within columns
by DMRT at 5% level.

Table 2. DPPH radical scavenging activity of methanol extracts from the young sprouts of mungbean grown under different

cultural temperatures.

Cultivar Growing temperature (C) Electron donating activity (%)
151 90.0a"
201 84.6a
Owool
25+1 77.3b
30+1 58.6¢
15+1 90.9a
20+1 85.6a
Keumseong
25+1 78.2b
30+1 69.1c
BHA (1,000 pg/kg) 91.1
BHT (1,000 pg/kg) 89.0

"Mean separation within columns by DMRT at 5% level.
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