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Some Physical Characteristics and Chemical Composition of Different Sprouted Legumes
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Abstract

Comparisons of physical characteristics and chemical composition between five legumes sprouts were
investigated. This experiment was designed in CRD with 4 replications. Experimental subjects were 5 kinds of
legumes; mung bean, soybean, cowpea, peanut and lablab bean. The objective of this research was to study the
possibility of sprouted lablab bean in food consumption. The results showed that sprouted lablab bean from 100
dried seeds had an average fresh weight at 114 g and the average length was 6.57 cm. Colors of 5 sprouted
legumes had no difference in lightness, but their redness and yellowness were significantly different (P<0.05).
Sprouted peanut gave the highest redness, whereas one of sprouted lablab bean was the lowest. While
yellowness values of those two sprout beans were nearly the same, sprouted cowpea had the minimum
yellowness. In case of crispiness, sprouted peanut provided the value significantly higher than the other sprouted
legumes. According to chemical composition analysis results, sprouted soy bean provided the maximum protein
content (20.62%) followed by sprouted peanut and sprouted lablab bean (15.0 and 13.4 % respectively).
Sprouted lablab bean gave the upmost lipid content (4.24 %) accompanied with sprouted mung bean (3.07 %).
Fiber content of sprouted peanut was the most (3.12%) followed by sprouted mung bean and sprouted lablab
bean, whilst one of sprouted cowpea was the lowest. Based on the above results, it concluded that physical
characteristics and chemical compositions of sprout lablab bean were nearly the same as other sprouted
legumes. Therefore, in the future, sprout lablab bean would be an interesting option for consumers.
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Table 1 Physical characteristics of different sprouted legumes (fresh weight and length).

Kinds of sprouts Fresh weight Seed weight Fresh weight (g) Length
(g/100 seed) (g/100 seed) (50 g of dry seed) (cm.)
Lablab bean 114.00 + 0.24 ° 28.76+1.4" 148.91+11.75 ¢ 6.57 +0.24°
Mung bean 51.19+0.15° 8.51+2.08 ° 297.01+5.90° 6.55+0.15°
Soybean 79.89 +0.14 ° 20.08 +2.14° 12129 +9.85° 458 +0.14°
Cowpea 67.98 +0.28 ° 13.24 +1.50 ° 189.57 +7.42° 5.95+0.28"°
Peanut 105.88 + 0.13 " 54.42 +2.95° 132.13 + 11.45 ° 4.42 +0.49°
F_test *% *% *% *%
CV. (%) 7.64 8.35 5.61 5.17
Table 2 Physical characteristics of different sprouted legumes (color and force).
Kinds of sprouts Color Force
L* a* b* (N)
Lablab bean 63.41 + 1.51° 043+0.15° 22.63+1.26° 5.87 +0.19 "
Mung bean 63.71+1.36 % 1.03+0.29" 13.22 +0.96 ° 3.77+127°
Soybean 58.90 +1.30 ° 111+0.31° 19.57 +0.55 ° 469+0.27"
Cowpea 61.77 +2.44° 1.11+011° 11.83 £1.27 4.04+060°
Peanut 62.89 + 1.36 %" 1.95+0.18 ° 23.89+421° 10.45+1.16°
F_test *% *% *% *%
CV. (%) 2.65 19.62 11.68 14.36
Table 3 Chemical composition of different sprouted legumes.
Kinds of sprouts Chemical composition (%)
Protein Lipid Fiber
Lablab bean 13.37 +2.13° 424 +065° 1.42+0.24°
Mung bean 9.81+1.48° 3.07+0.36 " 215+021°
Soybean 20.62+1.70° 224 +0.27 0.77 £0.25 °
Cowpea 10.44 +1.68° 270+034° 0.14 +0.05 °
Peanut 15.00 + 1.48 ° 2.16+0.31° 3.12+0.36°
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F_test *x *% *k
CV (%) 12.36 14.22 16.10

In the same column, mean followed by a common letter are not significantly different at the 5 % level by LSD.

Figure 1 Comparisons between five legumes sprouts (a) lablab bean sprout (T1), (b) mung bean sprout (T2),

(c) soybean sprout (T3), (d) cowpea sprout (T4), (e) peanut sprout (T5), and (f) T1-T5
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