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Abstract

Changes in amino acids, orgamnic acids and free sugars of soybean sprouts cultivated with extract of Glycyrrhiza
glabra(GGE) during growth of 4 days were investigated. GGE was utilized as sprouting water of soybean and adjusted to 100
ppm, 200 ppm, 300 ppm and 400 ppm. Content of total amino acids of soybean sprouts cultivated with GGE was the most
abundant, when soybean sprouts were cultivated for 3 days with 100 ppm of PGE. Content of aspartic acid was increased
according to culturing days, but glutamic acid was shown to be a opposite trend. Content of total free sugar of soybean
sprouts cultivated with GGE was lower than those of control group, and then increased by increasing of culturing days
within GGE groups with same concentration. Sucrose of all groups during growth of soybean sprouts was decreased, but the
other sugars were increased. Content of total organic acids was increased by increasing of culturing days and was the most
abundant in soybean sprouts cultivated with 200 ppm of GGE among same groups. In conclusion, GGE as sprouting water of
soybean was effective to increase of contents of amino acids and organic acids in soybean sprouts, indicating that GGE

accelerated the quality of soybean sprouts.
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Table 1. Changes in amino acids of soybean sprouts cultivated with extract of Glycyrrhiza glabra during cultivation

(mgfg)
. . 2 days’ 3 days 4 days

AmIO acids e 5 1 2 3 4 o 1 2 3 3
Aspartic acid  12.14 1505 1345 1603 1468 2027 2273 1358 1499 1738 2267 9375 2205 1688 18.12
Threonine 212 230 229 215 201 205 238 215 218 266 185 230 219 209 157
Serine 258 293 286 277 269 258 308 279 284 350 242 281 272 264 19
Glutamic acid 1300 1585 1660 836 795 786 1354 1373 1631 1435 675 747 816 830 4.92
Proline 340 370 411 511 532 324 321 387 308 434 502 312 333 454 273
Glycine 200 218 219 193 189 18 215 212 217 231 175 164 193 191 134
Alanine 254 277 276 251 267 283 298 260 275 319 247 206 268 255 19
Cystine 087 096 094 107 067 047 085 09 09 101 111 076 087 089 062
Valine 225 250 247 215 197 244 294 232 248 265 256 266 266 238 188
Methionine 050 054 054 050 046 040 020 049 056 050 032 037 052 043 031
Tsoleucine 210 231 229 191 181 214 258 214 229 242 213 231 230 220 L6l
Leucine 387 430 427 388 364 374 460 393 429 492 372 416 404 396 277
Tyrosine 162 181 180 169 162 155 195 158 160 177 151 163 162 141 095
Phenylalanine 276 3.1 307 3.1 294 28 340 276 301 323 306 354 322 300 218
Histidine 148 166 161 152 140 160 184 143 152 178 164 184 169 145 124
Lysine 318 348 350 303 280 287 359 313 337 352 292 330 309 300 2.12
Arginine 332 359 369 322 300 335 394 335 363 362 327 355 361 3.8 236

a: cultivated day, b: extract concentration( X 100 ppm).
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Fig. 1. Changes in total amino acids of soybean sprouts
cultivated with extracts of Korean Glycyrrhiza glabra during
cultivation.
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Fig. 2. Changes in total free sugars of soybean sprouts
cultivated with extracts of Korean Glycyrrhiza glabra during
cultivation.

Table 2. Changes in free sugars of soybean sprouts cultivated with extract of Glycyrrhiza glabra during

cultivation

(mg/g)

Free 2 days’

3 days 4 days

sugars 0 1° 2 3 4 0 1

2 3 4 0 1 2 3 4

Ribose 215 161 171 164 237 264 238
Fructose 435 272 319 293 335 518 368
Galactose 114 6.6 2.1 17 6.5 193 101
Sucrose 457 284 322 271 296 348 223

244 149 2001 351 295 251 350 332
41.1 393 414 668 433 471 431 501
84 7.0 125 302 113 109 119 109
253 201 257 219 225 212 185 203

a: cultivated day, b: extract concentration( X 100 ppm).
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Fig. 3. Changes in total organic acids of soybean sprouts
cultivated with extracts of Korean Glycyrrhiza glabra during
cultivation.
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