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Abstract

The chemical components of radish buds were investigated during the growth stage. The vitamin C and total
phenol contents were lowered after 4 days of early sprout growth, and were 22.19 and 4.99 mg%, respectively.
These increased according to the growth time, showing the highest value on day 8, 25.85 and 17.87 mg%,
respectively. However, these values decreased around day 12, which seemed to be the bud end point. The
major free sugar component of the radish buds was glucose, showinged the highest content on day 8. The total
organic acid content gradually increased as the growth proceeded. The detected oxalic acid content was only
small on day 8. During the early growth stage, the total and essential amino acids contents were 3,020~3,575
and 1,206~1,499 mg, respectively. These contents tended to decrease with growth time. Glutamic acid, aspartic

acid and alanine were the major amino acid components (39%).
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Table 1. Proximate compositions of Radish bud during

growth stage. (unit: %)
Growth stage(days)

Item 7 3 )
Moisture 2.28 2.46 5.03
Crude protein 3043 31.14 30.90
Crude lipid 20.06 15.13 8.02
Crude fiber 20.79 20.34 17.76
Ash 4.18 547 6.06
N-Free extract 22.26 26.47 3223

Table 2. Growth characteristics of Radish bud.
Thickness

Growth Length(cm) of hypocoty] Weight(mg/10ea)
S8 Whole Hypocotyl (mnm) Cotyledon Hypocotyl

4 5.73 421 1.25 54.00 58.30

8 7.90 6.69 1.27 63.70 84.80

12 9.96 7.78 1.47 80.30 117.80
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(b) 8days
Fig. 1. Radish bud during growth stage.

5 - 499 - 4+d 61

(c) 12days

Table 3. Changes in pH, soluble solid, vitamin C and total
phenol of Radish bud during growth stage.
Growth stage(days)

Tems 4 8 12
oH 530 520 5.17
Soluble solid (%) 37.62 431 4415
Vitamin C (mg%) 2219 25.85 24.02
Total phenol (%) 499 1787 9.46
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Table 4. Changes in the free sugars in Radish bud during

growth stage. (unit : mg/g
Growth stage(days)

Free sugar 1 P 2
Sucrose 2.07 1.15 147
Glucose 7.63 9.94 7.99
Fructose 3.66 4.65 2.94
Total 13.36 15.74 12.40

Table 5. Changes in the amino acids in Radish bud during

growth stage. (unit : mg/100g)
. . Growth stage(days)

Amino acid a1 3 D

Aspartic acid 374.28 343.90 300.38
Threonine 192.89 171.66 155.46
Serine 228.89 213.15 189.79
Glutamic acid 576.33 600.62 635.88
Proline 121.40 98.68 122.07
Glycine ND’ ND ND

Alanine 426.73 368.31 265.87
Cystine 250.38 232.30 219.12
Valine 224.99 203.97 180.04
Methionine 57.42 46.56 40.24
Isoleucine 153.74 141.23 116.50
Leucine 294.23 262.66 21325
Tyrosine 97.58 90.10 80.15
Phenylalanine 79.74 115.33 105.15
Histidine 90.20 82.10 81.43
Lysine 232.56 215.60 193.93
Arginine 173.64 148.88 120.70
Essential A A 1,499.41 1,387.99 1,206.70
Total A.A 3,575.00 3,336.05 3,020.63

*Not Detected

Table 6. Changes in nonvolatile organic acids in Radish

bud during growth stage. (unit : mg/g)
. . Growth stage(days)
Organic acid 7 3 7
Oxalic acid ND" 0.28 ND
Levulinic acid 1.02 1.26 3.02
Malic acid 0.92 1.62 1.66
Citric acid 0.75 0.90 047
Total 2.69 4.06 5.15

*Not detected
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