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Fig.1 Change of protein contents in chickpea

during germination process
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Tab.1 Change of amino acids contents in chickpea during germination process
t/d
w( IR ) /%
0 1 2 3 5 7 9

KRR (ASP) 2.51 £0.02 2.74 £0.02 2.75+0.02 3.01 £0. 04 3.72 £0.03 4.30 £0.03 4.73 £0.05
HEM(THR) * 0.83 +0.01 0.82 +0.01 0.76 £0. 02 0.82 +£0.01 0.82 +£0.01 0.81 +£0.03 0.82 £0.04

22 R (SER) 1.01 £0. 02 1.13 £0.01 1.07 £0. 02 1.12 £0.03 1.12 £0.01 1.10 £0. 02 1.07 £0. 04

HE B (GLU) 3.50 £0. 03 3.63 £0.02 3.62 +£0. 04 3.91 +£0. 05 3.37 £0. 04 3.20 0. 05 3.10 +0. 03

filiZ & (PRO) 1.02 +£0.01 0.97 £0.02 0.90 £0. 03 0.94 £0.01 0.95 £0.02 1.02 £0. 01 1.16 £0. 05

HEM(GLY) 0.93 £0.01 0.88 £0.03 0.83 +0.01 0.86 £0. 03 0.80 +£0. 01 0.78 +0. 03 0.77 £0. 04

AR (ALA) 1.03 £0. 05 1.03 £0. 04 1.05 £0.05 1.11 £0.02 1.13 £0.03 1.11 £0.01 1.03 +0. 05
MR (VAL) * 1.08 £0.03 1.09 +0.05 1.06 £0. 01 1.11 £0. 07 1.05 +0. 05 1.07 £0. 05 1.11 +£0. 06
HAM (MET) * 0.38 £0.01 0.45 £0.01 0.51 £0.01 0.63 £0.02 0.75 £0.01 0.88 +0. 02 0.96 +0. 03
SR (ILE) 1.02 £0.01 0.98 £0. 04 0.96 +0. 03 1.02 £0.02 0.96 +0. 05 0.94 +0. 03 0.96 +0. 01
SHEBR(LEU) * 1.76 £0. 05 1.77 £0. 06 1.74 £0.03 1.82 +£0.05 1.69 £0. 06 1.65 £0.07 1.86 +0. 02

%2R (TYR) 0.76 +£0.02 0.72 £0.01 0.68 £0.01 0.70 £0. 03 0.632 £0. 02 0.63 £0.02 0.84 £0. 05
KINE MR (PHE) * 1.38 £0. 05 1.42 £0.03 1.36 £0.01 1.36 £0. 02 1.28 £0.05 1.28 £0. 04 1.47 £0.02
AR (LYS) * 1.58 £0.02 1.55+0.01 1.50 £0. 02 1.53£0.03 1.42 £0.02 1.34 £0.01 1.57 +0. 05

ZH 2R (HIS) 0.67 £0.02 0.61 £0.01 0.59 £0. 04 0.61 £0.02 0.59 £0. 02 0.59 £0.03 0.69 £0. 04

AR (ARG) 2.25+0.02 2.34 £0.01 2.07 £0. 04 2.07 £0. 02 1.83 £0.01 1.73 £0.02 1.72 £0.05
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Fig.2 Change of vitamin B, contents in chickpea
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during germination process
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Fig.3 Change of isoflavone contents in chickpea

during germination process
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Fig.4 Change of dietary fiber contents in chickpea

during germination process
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Changes in Some Nutritional Compositions
During Germination of Chickpea

DU Gaofa, WU Cuihua, WEN Yating, ZHANG Junhao”
( Guangzhou Inspection and Testing Certification Group Co Lid/National Quality Testing Center for
Processed Food( Guangdong) , Guangzhou 511447, China)

Abstract ; Effects of germination process on the protein, amino acids, riboflavin, isoflavone, and dietary
fibre contents of chickpeas. The results showed that the protein contents decreased from 18.42% to
13.50% on the 9th day. Aspartic acid, glutamic acid and arginine acid were main amino acids in chick-
peas. Fermentation process decreased the glutamic acid and arginine acid contents. The glutamic acid
content decreased from 3.50% to 3.10% on the 9th day. The arginine acid content decreased from
2.25% to 1.72% on the 9th day. The aspartic acid content increased from 2. 51% to 4. 73% on the 9th
day. During the germination process, the content of isoflavone showed a remarkable increasing from
106. 44 mg/100 g to 806. 00 mg/100 g on the 9th day. The content of riboflavin showed an increasing
trend from 1. 44 mg/100 g to 1. 85 mg/100 g on the 7th day. The content of soluble dietary fibre in-
creased significantly, while the content of insoluble dietary fiber decreased during the germination. The

study could provide a basis for the development and utilization of chickpea’s function food.

Keywords: chickpea; germination; amino acid; protein; riboflavin; isoflavone; dietary fibre
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