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Effect of sucrose on growth and isoflavone production
in mung bean seedlings
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Abstract

Isoflavones contained in many Fabaceae plants are known to have
certain health benefit, and as such, to identify the best growth condi-
tion to maximize the concentration of isoflovenes in Fabaceae crops
may contribute to development of value-added agriculture. This exper-
iment evaluated how sucrose concentration in growth medium would
influence isoflavone concentration in mung bean sprouts. Mugbean
seeds were planted in agar medium containing 1.0% - 7.0% sucrose.
After four days, fresh weight and stem length of mung bean sprouts
were determined, and the isoflavone concentration was measured with
a high performance liquid chromatography. The results indicate that
fresh weight, stem length and moisture content decreased with increas-
ing sucrose concentration, while isoflavone concentration did not vary
significantly.
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