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Fig 1. Consumption of vegetables in Taiwan, 1945-1989.
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Table 1. In comparison of nutrition contents of sprout vegetables with water convolvulus

and asparagus

H H G HOHF | HEH E7 B &
— BT g/100g

Ko AR 91.0 86. 1 93.2 91.8 93.0
EHE 2. 6.2 2.2 2.3 2.2
B Hf 0.15 1.4 1.1 0.7 0.2
K 0.32 0.8 0.5 1.0 0.7
g 3.18 5.3 2.6 2.1 3.9
A 0.70 0.8 0.4 0.9 0.7
WYE mg/100g

&5 31 48 61.5 94 21
Bt 123 67 - 36 62
4 2.0 1.0 1.10 1.4 0.9
pas - 32.2 - -
MEAF  IU, mg/100g

A 20 180 1030 200 1000
B, 0.07 0.23 - 0.07 0.16
B, 0. 09 0.2 0.20 0.19
C 15 13 55 43 33

E - 2.0 - -

7® OB 0.5 0.8 - 0.3 1.4
& F ng/100

[ AES - 1.95 - -

H oAk % - 49. 50 - -
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Table 2. Procedures of sprout vegetables culture

ERE- 2 8 = ® WEAR ¥ b
FHHH Sterilization| Seed soaking Germination Dark room Greenization
Name of acceleration growth HRERRE
sprout Standard length
vegetables| EFf | HEE 22| BE FRFfE BE | FRAE BE FfE BE
Time | Temp. Time Temp.| Time | Temp.| Time Temp. | Time | Temp.

% = 6/ \Kg 24/NEE | 30°C | 3-5H | 28-30°C - 5-6 N5
X B 30 4 24/NBF | 30°C | 3-5H | 28-30°C| - 5-6 D&
B g 2.3/ | 20-25°C | 24/ | 20°C | 5-78 | 20-25°C | 1-2H 12-15 2N
7% & | 57 | 80C 167NRF 127888 | 30°C | 3-58 | 20-25°C | 1-2H{25-30°C] 12-15 &%
H B 167\ 24/ | 20°C | 7-9H | 20-25°C - 45 &y
[ 1) 3- 5/ 48/ | 22°C | 1-2H | 20-25°C | 3-4H 10-12 2%
* = 30 o 1278 [ 30°C | 3-5H | 20-25C| - 5-6 D4
N 12/)0N\EF 48/)NKg | 20°C | 5-7H | 20-25°C | 1-2H 15-17 453
it = 2-3/\FF 6/\EF 1 30°C | 3-5H | 20-25C| - 5-7 B4
X 127N\ 48/]N\Eg | 20°C | 5-7H | 20-25°C | 1-2H 15-17 2847
E- 3 16/)N\RF 48/]\8§ | 20°C | 4-58 | 20-25°C | 1-2H 5-7 N
(E 1853, 1989)
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Fig. 4. Procedures of different mungbean sprout production.
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Table 3. The effect of different physical pressure on the growth of 3-day-old etiolated

mungbean sprouts,

H = R LiREy | BE B & = ¥ B
H H ® E B & B &

Measurement | Hypocotyl| Hypocotyl| Root Sub-hook Fresh Dry
|| length diameter| length| diameter weight weight
Treatment (cm) (cm) (cm) (cm) (g/150 pts) | (g/150 pts)

CK 4.55 0.23 3.78 0.16 63.0 6.9
100g/ 50cm 4,27 0.25 3.57 0.18 62.4 6.7
200g 4.01 0.26 3.27 0.18 59. 8 6.4
300g 348 0.31 3.01 0.19 59.2 6.2
400g 295 0.33 2.74 0.20 51.5 5.7

(BEZEHEMNER, 1977)
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R Ethephon B B #k 3 H T IREI & 84 ~ B ~ IR MEEEE > BenE R
$H » It /5 Ethephon & B2 EL BB M 2 £ Z M 2 i » £20ppm Ethephon R HE (R M) #[%E
THRERE  ERSHERRECHREE (E853 > 1975 ; BREEEMARRML » 1977 ; 8t
Bkt 1978 5 1980 ) ©
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Table 4. The effect of different concentration of Ethephon on the growth of 3-day-old etiolated

mungbean sprouts.

H O - iy E FREH BE 2 & ¢ H ¥ =
H H 5 & B & [EREES
Measurement | Hypocotyl | Hypocotyl | Root Sub-hook Fresh Dry
B H length diameter | length| diameter weight weight
Treatment (cm) (cm) | (cm) (cm) | (8/150 pts) | (g/150 pts)
CK 4.55 0.23 3.78 0.16 63.0 6. 90
2.5 ppm 4.30 0.25 3.70 0.17 60.5 6.70
5 ppm 4.05 0.27 | 3.51 | 0.18 58.6 6. 40
10 ppm 3.53 0.28 3.15 0.19 54.2 6. 10
20 ppm 2.84 0. 30 2.50 0.20 50.2 5.70

(B EEHMAEMN, 1977)
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Table 5. The protein content of mungbean sprouts treated with Ethrel.

O
H H CK 2.5 ppm 5 ppm 10 ppm 20 ppm
HEHEHEESHER(p) 2,23 2.35 2. 45% 2.60"" 2.68""
B 2 H % 100 105 110 116 120

L.S.D. at 5% = 0.27, 1% = 0.33
(PREFHR » 1978)

(7)BA (Benzyladenine) B B .
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Fig. 7. Procedures of greenized pea sprout culture via acceleration of seed
germination at 20-24C in darkroom.
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Fig. 8. Procedures of greenized pea sprout culture via directed
greenization.
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Fig. 9. Effect of cultrue medium and shading on growth of greenized
pea sprout.
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Fig. 13. Procedures of radish sprout culture.
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Production and Cultural Practices of Sprout Vegetables

Tsung-dao Liou and Chwen-ing Lin

Fengshan Tropical Horticultural Experiment Station , TARI

Summary

Sprout vegetables are an important vegetable source for all levels of income in Taiwan due
to their nutritions and tasteful. They include either etiolated or unetiolated young seedlings of
mungbean, pea, soybean and radish. Among them, etiolated mungbean sprout and greenized pea
sprout are recognized the most important one. They can be grown easily year round by simple
protected facility owing to their rapid in growth rate. Moreover, their production are not limited
under hot and humid summer season, in particular during typhoon and heavy rain condition. There-
fore, they are very important summer vegetable source in Taiwan, They are also very welcome by
the growers and housewives.

The present paper is a review on sprout vegetables production, research, faced problems and

their perspective in the future in Taiwan.
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Fig.2. Different growth sstages of mungbean sprout. Left to right
shows different stages of sprout from 0~4 days. 5|6

B= ERNEEFEE

Fig.3. Mungbean sprout production by means of traditional culture.

EL EREFR

Fig.5. Greenized pea sprout
BN BEEZAERREE

Fig. 6. Large scale cultivation of greenized pea sprout.
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Fig.10. Growth of etiolated pea sprouts after 4 days of acceleration of
seed germination at 20-24C in darkroom.

BE+— RUBEETEFR

Fig.11. Harvest of greenized pea sprout.

B+ REEX - RBEE (B8 B¥E - 1985)

Fig.12. Radish sprouts-a vegetable not polluted by pesticides (Perng, D.C. and
Yan, S. F. 1985).

B+ BEtEMIREEZREER (IBERIEHR)

Fig.14. Radish sprout produced by an automatic biofarm system
(offered by T. F. sheen).
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