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Effect of soaking and illumination time on the growth and
quality of fava bean sprouts

CHANG Shumin, CHEN Ming, ZHAO Tianyao, PANG Xiaocjie, KANG Yufan”
(College of Agronomy and Biotechnology, China Agricultural University, Beijing 100193, China)

Abstract To determine suitable soaking and illumination time for the production of fava bean sprouts, the influence of
different soaking time (12,16,20,24,28 h) and illumination time (8,9,10,11,12 h/d) on the growth and quality of fava
bean sprouts were analyzed in this study. The results showed that the seedling length, stem fresh weight and edible rate
of fava bean sprouts increased with the soaking time. After 16 h of seed soaking, the growth indexes and soluble protein
content of fava bean sprouts were significantly higher than those of 12 h. Except for 16 h, L-DOPA content was
significantly less than 12 h in all the other soaking time. With the extension of illumination time, the growth of fava bean
sprouts slowed down significantly. When the illumination time was 9 h/d, the L-DOPA content was significantly higher
than that of 8 h/d.and there was no significant difference with other treatments. Soluble protein and sugar reached the
optimal content at 9 h/d illumination time. The L-DOPA content was taken as the main index, and both nutrition and
growth indexes were taken into account. The optimum soaking time and illumination time for fava bean sprouts
production were 16 h and 9 h/d.respectively.
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Fig. 1

Effect of soaking time on the stem length (a),stem fresh weight (b) and

edible rate (¢) of fava bean sprouts
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Fig. 2 Effect of soaking time on the L-DOPA (a),vitamin C (b) ,soluble protein (¢)

and soluble sugar (d) content of fava bean sprouts
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Table 1 Correlation analysis table between the growth indicator and quality indicator of

fava bean sprouts under different soaking time
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.
Note: * ,the correlation is significant when the confidence level (double test) is 0. 05. %% ,the correlation

is significant when the confidence level (double test) is 0. 01. The same below.
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Fig. 3 Effect of illumination time on the stem length (a),stem fresh weight (b)

and edible rate (c¢) of fava bean sprouts
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