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Abstract

The content of vitamin C in five kinds of common sprouts, namely mung bean, hemp pea, soybean,
peanut and pine, was determined by iodimetry. The content of vitamin C in different growth stages
and lengths of the same sprout was compared, so as to determine the best edible time of the
sprout. The results showed that the content of vitamin C in sprout was different with different
kinds. The content of vitamin C in sprouts varies with different culture time and different growth
lengths of sprout.
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R BRERRAY. £RRA: MEAF, FERPEERCTEAR; BRNAIFHERKEARR,
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1. 3]

RN N REF OGS, 2 SRSCBE M TR R, RN TR YA KOy 5 B AT R 4
M—2K3. 5 MUREHLE, SRR A B XURSIRE . FUREER ., 0Bl ERARAR . A KRR,
A UAFE FRIE AN 95006 26 A T BRI S AR 00%S, & — ekt BB R iR [ 1] IR e 2R v S E R AU E =
I HAR AT, KU HARE I REDIRL. W22, ATLLUERISEATRE. JiEd. WML IER .
FREAMREEIRME, FFRMUES 5O K PSR A YR [2]. £ KA IRl i kil
Fer, AN bR, 4B B, 4R C SE IR LR AT, 1 HL AR PR bR B 5
EHEEWEM, AT SR EE.

YEEZ C(VC, JUANIR), BT KEME4EER, EATHURILERA K LhEE, i AR DU R
FELAERF AR IE & AR BACE AN TR D5, R8T B (R SR R rp b A e, 2 — R AR FR R R
SRR, 4EE R C RENEIRTT IR (RERR B A AR PR A UR 240 s FRpTshkAEfL; &
KM B HT AT 2 (3], AR R T AAGT s TR YT 2 TR AR s R LRI S HE /15 ThRe -
REHEWIT UMEE B S &g ER C HARANAARE G, B ARHENLEER C BalkEE
RERA[4]. NMEERZJEER CRHE5E S MmN 4, ™ HN IS FERBE AR O A T
B E BRI LIRS, FTUMEH EIE T, BIERAEER C RN, RERpHA LK.

2. SRR

B C NAPURMIR, 73 TN CeHgOq, RION 71 A7 A2 ELAT SiE SR VE (04 — W2, (A5 TR M
TR B ATSRIEIENE, B85 12 942 1:1 BIELEIOC R SR AE R i, o B8 (R A VI 5 UM VA R A S S A
AR RS T, MR EE A A T R R s R T I P R VR P R B L R i R A LR 15
[4].

3. M5 oA
3.1. (X8

BR/RF A BB E L, BT RT, Bek, AEM(50. 100, 500, 1000 mL), KEFF(50+ 100+ 250,
500 mL), FR3UHEE (50 mL), BWE (1. 10 mL), FRE#(1000 mL), FeIkk, P, BLME, B4
&, VeHBR, JE4K, VomsE.
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3.2. 7

PURMER T VESER OR P R AL TR A R A 7)), S RROREFR KA PR A ), B(PERE L
TR ARAT), BACHICREK TR THRAR), iAo 50 trat.

3.3. M
PR, PR, KNS, WREVERIFSE, EE, WP, 4, NS TFESERIR
BTN REIEE.

4. IWHEEER
4.1. TR FIZFERIRST

BT B AP 2 R T, IR e 15 O\ R P 4 B S WL AT B 9% L BRI N 21°C~23°C,
B, BRI R e — ZEPTUOKIF ELAEHORIS FTR Kt 2 S8 DABT LR 7R LIRS, RN E
Pr A B, R 45

4.2. BEATECH)

4.2.1. EBETRRAYECH
HL TR 10.0000 g HERTRONBEM 1, I/ EZRIK G, (B e SVEM, FHRRIRKE R =
HBE, BHEEBZE 1000 mL FEHAY, HARWKEREMMEZE, IKEN 1% ERRBR, RE&H.

4.2.2. BRI

HLFFE2 I FR R 0.4000 g AT 1.2000 g THALER, (R \/NGEM rb 358 0 1A IEOK UL I D /N
I HIRR S MNP SIS i, RS i K R B R 5 #2231 1000
mL BREJHA RN, AKEREEMEZIRE, R BE RO RAT -

4.2.3. WA RROEH
FREX 2.5000 g AT EGERY, fBIN 100 mL BaArH, IIANDEZEK, A Fedm#t, BERZERRN
FHR, BEBEMANE R, BB 250 mL RERY, BEKER, BEEH.

4.2.4. HUIF MBS HRAE R R A EC )

B 0.5001 g HUIRIMERFE b, I 100 mL Bedr 1, MO 1%EEERIER, BEISHEBRR I 4E 4 3% C FF
m AR, e E] 500 mL AR, ) 1%RERIE R E B BAEZIEL, WOAPRHEDIR MBI . RAF
& H L I E R 0.00568 mol/L.

4.3. BERHIRE

R 50 mL ARAE4EAE R C WAL S 100 mL PIASEIRH, AWKESR, BERS. WWH, sk
PR PRIV B AR HE VO FE I — 2 o RS VR UG AR B )5 TRV 10 mL 2= T HEZ R, 23 5l S HK 20 mL iR
FER 1% BRI . 1.0 mL IREEN 1% FTER O AN, G B i R B bR e v 5, 1200
ELEG, BRERCENOAFOR IS, HREREWME, JFHLE 30 s LA HRE, iR A
SEL 6], 0K ILSEIE WAL OARHEBA R AR V31, B BRI 3 Wk, DAL FR E EUL T
B, BN EAE V3o ¥ FIRHETE IR AR HED TR MR VA 0 I AR R 28 TRK, s e, AR
WO, SRR R B BRI IE N V21, EE 3 KECGFAME, AT AE V2. BT E TR IR E
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TS BRI R BOA AR VI, BI V1 =V3 - V2. idF5dE 0% 1.
THE BRI CT,
RIE CIx VI=C 4R x V4R
VI AR E U LR V85 T 52 B 1 0 1) TR T P AR AL
C YA ZON PR I R BV MR JE
V YEA FONPUIR IR AR R VA T A
W L3R Bl $iE 1S CL=0.0014094 mol/L

Table 1. Calibration of Iodine solution
= 1. BUARRIARE

Ao 1 2 3 Xof HEZH
FERRMEAEAE 3R C WA v2/ml 20.48 20.42 20.16 0.20
LA AR C AR V3/ml 20.28 20.22 19.96
SERRTEFEAE AR C IRTCFIIME Viml 20.15

4.4. tRERIZEYLAT

43 ) BURR E HUR I R V491 0.10+ 0.50 1.00. 1.50. 2.00. 2.50. 3.00. 3.50. 4.00. 4.50. 5.00 mL
IIAE] 50 mL AEfH, ZWKER. FonEREMRRER 10 mL THEIEHRS, & #8 R+ 0%
20 M1 1% FERRVE . 1.0 mL 1%FVEMVETR, B%IRA . HBBRERINE, 03T FE A

S, BRI 3 RECFIAME, SRINBRZS EA S T FERUA R AARAR, WLAR 2. AR BT AR 0 LA R I A
UGS hRAESEAE 2 C IR FE b e il 22, DL 1 ARSI Fr (e AR T 2R 4 A 5 #2 v = 0.1416x + 0.0046
R* = 0.9981, AJ %0 FHfl By e 234k E | C & RAE 5~100 mg/100g 78 P 52 R I 2R 1 5 R AT A 46
PERNA T 7R

Table 2. The relationship between the concentration of VC standard solution and the volume of iodine solution consumed

2. VC HER IR E SFTER RN R R AR X R

ﬁﬁ;;@w ﬁ%ﬁﬁ?w ﬁﬁﬁﬁi%fg R AR YmI Wf?%ﬁﬁwwﬂ
0.10 50 0.01136 0.30 0.10
0.50 50 0.0568 0.56 0.36
1.00 50 0.1136 1.00 0.80
1.50 50 0.1704 1.38 1.18
2.00 50 0.2272 1.77 1.57
2.50 50 0.284 2.15 1.95
3.00 50 0.3408 2.59 2.39
3.50 50 0.3976 3.01 2.81
4.00 50 0.4544 3.34 3.14
4.50 50 0.5112 3.81 3.61
5.00 50 0.568 4.24 4.04
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Figure 1. The relationship between the concentration of VC standard solution and
the volume of iodine solution consumed

E 1. HENBEA RN ERSRESEE R CRRRENXR

4.5. HREE

FESEIGIINA], BERAE A — I ZIBE WL P 35 R 28 v, FHORARIT /K7, 20 Ry 550 I &2 v
K&, FREE, BABET, IMADE 1% EIRIER, 7], AR 100 mL AR+, HE
B U VEWTEE 2~3 U0, TR VR N IR, SRJE H 1% SRR I VUE 3 EARHEZIFELR, & 28 v it
P RC LA 2 P

4.6. Bmh4EER C HIAE

B 0 BRI 1% BV TR 20 mL 1%JE R AW 1.0 mL N 1 2 6 SHEEF, /A LA
BUIFMFERAER 10 mL T 1 2 5 SHIEIES, W6 SHIRMmP A 10 mL KIERNZ AR, ERE IR
5o FERE MR EVE O, 100 8 I PTTE R B AR AR, B e 3 IR I9ME, SR1e
R 2 A S BV AR ROA T AR

HARSEIGBE a0 3E 3~7. K& 2~6 AR .

1) 4

Table 3. Experimental data of peanuts

3. EHSSENERIE

RFRENE  Fiem LT VR o U L
2 kR 2.6725 0.63 0.0938 61.83
3 R 2.2853 0.46 0.0697 53.75
4 0.40 1.4540 0.41 0.0626 75.90
5 0.70 1.6909 0.43 0.0655 68.22
6 3.00 1.7370 0.43 0.0655 66.41
7 450 2.1518 0.43 0.0655 53.60
8 6.00 2.0461 6.00 0.0556 47.84
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Figure 2. The relationship between sprouting days of peanuts and VC
content
B2 ELFRES VCEENXFR
2) G
Table 4. Experimental data of mung beans
= 4. FENSZHRNERRE
YT A EFEM BRI VCIRE HRVCER
(=]
BFEH/NR  Fkem R TR mI /¥10°mol/L mg/100g
2 TR 2.8063 0.70 0.1037 65.10
3 2.00 1.2422 0.27 0.0428 60.73
4 3.50 2.3389 0.47 0.0712 53.58
5 4.00 2.0446 0.33 0.0513 44.22
6 4.50 1.9526 0.32 0.0499 45.02
7 5.20 1.2228 0.13 0.0230 33.14
8 6.00 1.7546 0.11 0.0202 20.25
70
F
- 60 -
Te]
rh 50
\/{E 40 -
=]
& 30 A
mg 20 -
/100g
10 A
0 T T T T T
1 2 3 4 5 6 7 8
IRERFRE
Figure 3. The relationship between sprouting days of mung beans and VC
content
Bl 3. RERFRHS VC FENXR
DOI: 10.12677/hjfns.2019.84030 235 5 E R


https://doi.org/10.12677/hjfns.2019.84030

HFL, =g

3) #Y

Table 5. Experimental data of soya beans

F 5. RENSSHNERE

REZBEFABT BRI VOWRE HREVCEE
5 + 1 = HE I 1]z} ==X
SHENK FHR B em PR B R BRI /4107 mol/L mg/100g
2 kR 2.3674 0.72 0.1066 79.28
3 2.20 2.3551 0.84 0.1235 92.40
4 3.50 2.3691 0.65 0.0966 71.85
5 5.00 2.4822 0.63 0.0938 66.57
6 6.00 23114 0.50 0.7450 57.46
7 8.00 2.0689 0.37 0.0570 48.52
8 10.00 2.1069 0.29 0.4566 38.18
100 4
o3 90 -
i} 80 -
rh 70
VC 60 -
4 50 -
= 40 -
mg 30
/ 20 -
100g 10 -
O T T T T T
1 2 3 1 5 6 7 8
WERFRH
Figure 4. The relationship between sprouting days of soya beans and VC
content

B 4. RERFRHS VC FEMNXER

4) FAHD

Table 6. Experimental data of lathyrus sativus
= 6. FAHDEYSZII E B

WEZEERBT  RRET VCORE  BRVCER

BEFRBEN K R /em B R/ A /ml /%107 mol/L mg/100g
2 R 2.8055 0.68 0.1009 63.34
3 0.80 1.8820 0.53 0.0796 74.54
4 150 2.3946 0.45 0.0683 70.52
5 2.00 22660 039 0.0886 68.88
6 3.50 3.6340 0.45 0.0683 33.11
7 7.80 2.0307 022 0.0357 31.10
8 10.00 22112 0.20 0.0329 26.22
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Figure 5. The relationship between sprouting days of lathyrus sativus and

VC content
& 5. MHIAFRES VCEEMXHR

Table 7. Experimental data of grey pea
= 7. REERYSEI I E R

BEZAEFEYT  BHBET VCIRE B VCEE
9 [=}
FRENK FRE/em HmER, A /ml /%107 mol/L mg/100g
2 kR 3.4440 1.08 0.1575 80.57
3 0.50 1.8791 0.59 0.0881 82.62
4 1.00 2.8012 0.65 0.0966 60.77
5 2.00 2.1150 0.47 0.0712 59.26
6 3.50 2.8658 0.46 0.0697 42.86
7 5.50 2.2302 0.37 0.0570 45.01
8 8.00 23593 0.21 0.0343 25.63
. 90 7
¥ 80 1
=]
HA 70 1
H 60
VC 50 -
£l 40 1
=N
= 30
mg 20 -
/ 10 -
100g 0 T r T r . :
1 2 3 4 5 7 8
PRS2 R A
Figure 6. The relationship between sprouting days of grey pea and VC con-
tent
B 6. REAFREES VC EEHXFR
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5. &t

2P AT IROK Ty, FEXE BLARAT R, H YA 3R C 5 5 B I TR 2R S BE AR A T A2 Ak

GHRYEE R C SR bR IR R & K B B I RN BRI E, nT R RO R TR AR K AR R
Ko, AN RIYEE R C SR N ZFRM4EE R C SR EE STk SRR M IR K
FRe FrlHEE RS A RS ENEER C, HEBHAREE., REERFE 40 GHERCTE
Wi SR B FEL 2~3 em B I4EAE R C S & NI BRBIE R 3 =R, KEZN 0.5~1.5
em WA R C SRR E; WAEMEKRY 4~5 R4 R C i, BN H iR, #
WA R EEER SN KR, DS RN E K.
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