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Fig.l Changes of amylase activity of vegetables after subjection
to germination for sprout preparation.
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Fig.2 Changes of glucose content of vegetables after subjection
to germination for sprout preparation.
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DA OBHICX Y, ZVa—2ABPZH LTS
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EIZL7
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Fig.3 Changes of sucrose content of vegetables after subjection
to germination for sprout preparation.
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Fig.4 Changes of protease activity of vegetables after subjection
to germination for sprout preparation.
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(Fig.5)o %&b, FHIMHEH 7 I REOHNA
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Amino acid content (mg/g fresh weight )
0 5 10 15
Mustard I
Buckwheat ODry Seed
Seaame H Sprout

Rye —
Mung Bean _
Lentil
Soybean ——'

Fig.5 Changes of amino acid content of vegetables after
subjection to germination for sprout preparation.
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9, bV —EEEOWUEEIT- 72, VT
— BRI E S Th L e — 2D
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Fig.6 Changes of cellulase activity of vegetables after subjection
to germination for sprout preparation.
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Fig.7 Changes of xylanase activity of vegetables after subjection
to germination for sprout preparation.
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Fig.8 Changes of f-glucanase activity of vegetables after
subjection to germination for sprout preparation.
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Fig.9 Changes of polyphenol content of vegetables after
subjection to germination for sprout preparation.
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Fig.10 Changes of amylase activity of vegetables after
subjection to germination for sprout preparation.
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Fig.11 Changes of glucose content of vegetables after subjection
to germination for sprout preparation.
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Fig.12 Changes of sucrose content of vegetables after subjection
to germination for sprout preparation.
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Fig.13 Changes of protease activity of vegetables after
subjection to germination for sprout preparation.
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Fig.14 Changes of amino acid content of vegetables after
subjection to germination for sprout preparation.
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Fig.15 Changes of cellulase activity of vegetables after
subjection to germination for sprout preparation.
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Fig.16 Changes of xylanase activity of vegetables after
subjection to germination for sprout preparation.
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Fig.17 Changes of B-glucanase activity of vegetables after
subjection to germination for sprout preparation.
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Fig.18 Changes of polyphenol content of vegetables after
subjection to germination for sprout preparation.
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Nutritional analysis of sprouts aimed for the use as emergency food

Shin-ichiro Mitsunaga

(Department of Life and Health Science, Joetsu University of Education)

Sprouts have been extensively studied as functional vegetables for the
chemoprevention of lifestyle-related disease. However, their nutritional details are still not
clear. Most sprouts are ready to eat in several days and can eat directly. Their seeds can
resist long time storage, and only need small space for the growth. Therefore, we
investigate the nutritional analysis of sprouts aimed for the use as emergency food.

In this study, we analyzed typical 8 sprouts, namely, mustard, buckwheat, sesame,
rye, mung bean, lentil, chick pea, and soybean. Some enzyme activities and their products
in sprouts were investigated, and their use as digestives aid in a stressed emergency
situation was discussed. The contents of polyphenols, antioxidant plant compounds in the
sprouts were also determined.

The findings are as follows: 1) Buckwheat, rye, and lentil sprouts contained large
amount of amylase activity following germination, indicating that they are suitable for the
digestive. 2) Sprouts are good amino acid source, especially, the amino acid contents of
sesame and chick pea sprouts were increased following germination. 3) Rye and chick pea
sprouts contained B-glucanase activity, suggesting that they maybe useful for dietary fiber.
4) Remarkable increase of polypenols contents with an increase of germination time were

not detected in these 8 sprouts.



