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Fig. 1 The content of free amino acids in the samples
2.2 BREFXTWAMEARSENITET

EATEF TR Y W EEN 2 —,
TR R A MR G RN RBETE
FYFMAE R, BEEMTHEERK T EA
it 1) 35 PR3 0 b PN TR Y AR BT B AR B K
i, M 2 AT LA L 75 TR af R G
J i LR A s A 1 R AT AR
ARV KK BB AL, H2 4 b 3365 10 9 AT 5 7
EEE S RE LKA (CK ML, 45 2 R
4 3G N ) AT T AR BT e A B S A
R B, I HBE B 7 A BEX R A nT i H
JoT & f LK AR 38 (CKO ) . FESE 3 R 45 Ab XS
N 8 T M B T AR A AR H R L oK A
HECCRO A AT e oy T M 2 11 i) 975 14 A g

——Mn* (10 mg * L)

-
= 2 -
= ‘é 65 —=—Mg? (0.8 mg * L)
2o f —— A1 (11 mg + L)
=19 15 b + -1
i 2 ——GA;" (20 mg * L)
g 3 35} —e—H,0(CK)
z 8 5l

()
TE 1

THT BAE HIR H2R H3K HAR H5K
VZAPISITA] Soaking seed time

B2 RSP AR

Fig. 2 The content of protein in the samples
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Fig. 3 The content of reducing sugar in the samples
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Fig. 4 The content of total flavonids in the samples
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Determination of the Black Bean Sprouts Nutrient Substances
Content under Optimum Germination Conditions

CHI Li
(Qigihar Branch of Heilongjiang Academy of Agricultural Sciences,Qiqgihar, Heilongjiang 161006)

Abstract: In order to more accurately grasp the time of various nutrition ingredient and the inclusion to peak
during sprouts germinate, the content changes of free amino acids, protein, total flavonoids, reducing sugars, vi-
tamin C of black bean sprouts were further researched under the measured optimum condition of black bean
seed germination of 11 mge L' AI(NO;); +9H, O,0. 8 mg+ L' MgCl, +6H, 0,20 mg+L"' GA;,10 mg+L"
MnSO, « H, O. The results showed that the maximum free amino acid content with Magnesium ion processing
(0.8 mg+L")was on the fifth day,the maximum protein content with Magnesium ion(0. 8 mg+L") processing
was on the fourth day. Reducing sugar content of dry seeds was maximum. The maximum total flavonoids con-
tent with Manganese ion processing(10 mg+ L") was on the first day, the maximum vitamin C content with
Magnesium ion processing(0. 8 mg+L"')was on the first day.
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