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Changes of Nitrogen Compounds and Nutritional Evaluation
of Soybean Sprout

Part- §. Changes of amino acid composition

Cha-Bum Yang

Department of Food and Nutrition, Hanyang University, Seoul, Korea

Abstract

For the chemical assessment of soybean sprouts as a protein food, the changes
of amino acid compositions were investigated in soybean as well as both in cotyle-
don and axis at various growing stages. The total amino acid content per soybean
sprout was not changed until 2 days, and thereafter decreased. In cotyledon it is
decreased but increased in axis. The ratio of éssential amino acid to total amino
acids decreased rapidly after 4 days, especially in axis. Aspaftic acid increased
considerably while glutamic acid decreased. The assessment of soybean Sprout
with chemical séore, A/E and A/T, methods showed that the values were low
and that there was no consistency among two methods for sprout products. The
limiﬁn'g‘amino acid was methionine. Both chemical scores by FAQO reference
protein and requirement pattern  showed similar decreasing order of 2 day-sprout™>
soybean>4 day-sprout™>8 day-sprout>6 day—sproﬁt, while both essential amino
acid index and requirement index showed 2 day—sprout}soybean>4 day—sprout>'
6 day-sprout>8 day-sprout.
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Fig. 1. Changes in total amino acid content
(TAA) of cotyledon and axis in hundred
sprouts and ratio of TAA in cotyledon to
TAA in axis (dotted line).
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Table. 3. Chemical score, essential amino acid index and requirement index of

soybean and soybean sprouts.

Chemical score Requires
- - E ial equirement
FAO (1970) based | Based on :,en“: 4| index
a n C :
on egg protein FAOQ(1957) {requirement _l (;) ' (Rama Rao

reference | pattern © " exgs | et al,

A/E A/T protein (Rama Rao ser, 1959) 1964)

let al., 1964) ‘
Soybean 25.82 26.02 40. 45 55. 63 87.25 101. 96
Cot.* 26. 04 27. 19> 42.27 58.13 93.36 108.53
2 days Axis 59.10 44.74 69. 55 95. 63 76. 88 97.19
‘Sprout 53. 69 28.36 44.09 60. 63 92.37 107. 94
Cot. 19.44 19.01 29.55 40. 63 86.49 99. 41
4 days Axis 37.24 16.37 25. 45 85. 00 42.92 54.31
Sprout 21.38 18.42 28. 64 39. 38 . 37.74 90. 21
Cot. 17.27 16. 37 25. 45 35.00 83.73 95. 96
6 days Axis 44.23  16.37 25.45 35.00 | _ 85.65 | 47.08
Sprout 22. 88 16. 37 25.45 35. 00 68. 85 77.50
Cot. 18.63 16. 96 26. 36 36. 25 79.50 86. 31
8 days Axis 46.77 15.52 26. 82 36. 88 33.04 43.74
Sprout 28.38 17.25 26. 8_2 36. 88 58.47 65.52

* Cot : Cotyledon
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Fig. 2. Changes in difference between total
nitrogen and nitrogen of total amino
acid.
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