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Nutrient Contents and Antinutritional Factors of Mungbean Sprouts
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ABSTRACT

Three days old germinated seedlings and dry seeds of four mungbean seed samples : U-thong-1,
Kampangsaen-1, Native variety, and U-thong-2 were used in this study. Results of nutritional contents
and antinutritional factors between dry seeds and sprouts revealed that while seeds germinated,
the amount of water in sprout increased nearly 10 times, while other nutrients generally decreased.
1t was found that the antinutritional factors decreased or totally disappeared in germinated seeds
as compared to the dry beans. Furthermore, it was found that the sprouts contained more vitamin
B1 ,» B, and C. Bean sprouts from mungbean variety Kampangsaen-1 contained more nutrients
and higher level of vitamin C than the other sprouts from three other bean samples.
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Table 1 Proximate analysis of mungbean seed in comparison with the sprout.
Mungbean Moisture % Composition (as dry basis)l
Sample (%) Protein’ Fat Ash Fiber Carbohydrate

U-Thong-1

Seed 9.98 19.65 1.71 3.53 3.53 52.62

Sprout 84.45 15.51 0.63 2.42 1.93 32.07
Kumpangsan-1

Seed 9.64 20.01 1.71 3.59 3.75 52.59

Sprout 83.28 20.23 0.69 3.08 2.55 40.49
Native variety

Seed 6.10 19.70 1.71 3.44 4.30 59.02

Sprout 83.84 17.20 0.68 2.68 2.26 33.73
U-Thong-2

Seed 10.52 19.45 1.59 3.60 3.87 51.55

Sprout 82.66 19.01 0.72 2.89 2.60 39.80

] L.
R Results are the average of 3 determinations
“ Protein = N x 6.25
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Table 2 Change of amino acid content during germination of mungbean (as grams per 16 grams
of nitrogen).
U-Thong-1 Kampangsaen - 1 Native variety U-Thong-2
Amino Acid
Seed Sprout Seed Sprout Seed Sprout Seed Sprout
Cystine 2.29 1.89 2.31 1.61 2.35 1.97 2.18 2.39
Methionine 2.17 1.69 2.11 1.55 2.25 1.62 2.28 2.23
Aspartic acid 14.20 16.03 14.01 16.03 13.08 16.45 14.31 16.39
Threonine 4.39 3.50 4.13 3.11 3.85 3.50 4.19 3.94
Serine 6.66 4.87 6.06 4.12 5.43 4.69 6.32 5.92
Glutamic acid 21.61 14.16 21.16 14.52 18.91 12.59 20.23 17.27
Glycine 4.94 3.75 4.71 3.27 4.49 3.61 5.44 4.16
Alanine 5.54 4.53 5.30 4.10 5.01 4.39 5.22 5.24
Valine 6.61 6.11 6.56 5.99 6.16 5.75 6.76 6.89
Isoleucine 5.58 5.01 5.63 4.87 5.18 4.68 5.73 5.71
Leucine 10.35 8.36 10.08 8.20 9.27 7.93 10.40 10.11
Tyrosine 3.96 2.99 3.71 3.08 3.58 2.91 4.20 3.54
Phenylalanine 7.78 6.26 7.80 6.13 7.13 5.60 7.69 7.40
Lysine 8.51 5.14 8.23 5.41 8.02 4.27 8.34 6.62
Histidine 3.59 2.52 3.43 2.20 3.25 2.20 3.57 3.10
Arginine 9.43 7.29 9.28 7.12 8.81 6.71 8.92 7.97
Proline 4.46 4.01 4.34 3.69 5.25 3.40 4.53 4.13
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Y . - 2 Y Vitamin contents (mg/100 g.)
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o v
feeniimmmiadosngaluvnsniilwmagon Seed 0.00 013t

4 A ~ \ , Sprout 0.03 0.46 37.83
nanga ManfasunawewTNasngMI | rhong

g o H 4 .

Ao uUNaNNMIGATULTEINTN TIUN Seed 0.2 015

y . T4 Sprout 0.06 0.57  40.23
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o @ a = 9/
r)W]mmummsrgmﬂmamua'au (Table 4) Ve = trace
Table 4 Mineral contents in mungbean and sprout.

Mineral contents (mg/100 g)
Mungbeaa
Sample
Manganese  Zinc Iron Calcium Sodium Magnesium Phosphorus Potassium
(Mn) (Zn)  (Fe) (Ca) (Na) Mg) P) ()

{-Thong-1

Seed 0.9 33109 39 101 109 424 915

Sprout 0.8 2.6 5.2 1 38 69 502 466
Kampangsaen - |

Seed 1.0 34107 62 78 135 463 1,066

Sprout 0.9 2.6 3.3 13 43 11 526 638
Native variety

Seed 0.7 3.9 11.8 49 85 89 410 1,228

Sprout 1.0 2.7 3.6 14 60 70 458 591
ti-Thong-2

Seed 0.4 69 110 33 63 139 360 882

Sprout 1.2 2.7 4.2 15 73 113 581 592
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Table § Sugar contents in mungbean seed and sprout.
Munghean Sugar contents (g/100 g)
Sample
Glucose Sucrose Raffinose Stachyose
U-Thong-1
‘Seed ) 0.00 0.82 0.76 0.65
Sprout 0.13 1.66 0.26 0.00
Kampangsaen - |
Seed 0.00 0.68 1.32 1.24
Sprout 0.54 1.05 0.00 0.00
Native variety
Seed 0.00 0.64 0.80 0.56
Sprout 0.53 0.67 0.32 0.00
U-Thong-2
Seed 0.00 0.31 0.74 0.76
Sprout 0.47 0.79 0.00 0.00
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Table 6 Antinutritional factors in mungbean seed and sprout.
Mungbean Phytic acid Trypsin Inhibitor
Sample (mg per 100 g. mungbean) (Trypsin inhibited unit/mg. dry basis)

U-Thong-1

Sprout 225 4.7
Kampangsaen - 1

Seed 462 8.7

Sprout 303 4.3
Native variety

Seed 391 9.6

Spr()ut 253 4.8
U-Thong-2

Seed 359 8.0

264 4.1

Sprout
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