VLM 244 ( Jiangsu J.of Agr.Sci.) ,2023,39(5) :1225-1232
http: //jsnyxb.jaas.ac.cn 1225

o RS EAETE AR R N 2R R RO E SBR[ )] TR A4, 2023,39(5) £ 1225-1232.
doi ;1 10.3969/j.issn. 1000-4440.2023.05.015

EEXNE NFERERABEREFmRAZNE

WO, RAEZT, I, RAEE, Sk, BY9, FEE

(LR R SR AL TR AR B4 B L2 500 F A T 0% IR #E07 261061; 2. MEBIBLY
PR IR HEDT 2610415 3 M TITE L DR AR PE AT ACILER A IS5 Pl IR #E7 2625025 4. #E7 AL ARHE s,
IR #EY7 262199)

WE. ASCUHERS bRk BT T AN A & AW (0.0. 4% .0. 8% 1. 2% 1. 6% 2. 0% ) AL FEXT ¥
B NEENFARETRESRMBAIEN, 25REW,0. 8% A RACE T, #E B8 D 250 50 A9 SRR 8 LA &
SOWE RIEDRE PTIE SRS A CURE ST R SRR B R 5 0. 4% RERTA UG R MR S 2RI K
PR T R 05 e 5 1. 2% REME WAL BT, e BL A IS 2R SR AU B8 UL TR B 5 B SOD BTG 14 0 5 5 1. 6% RERH A TR Ak 2R
TR NSRRI AR O B SR AR A Y R S, AU T A A R 14 A S BT AR AR B T
3AERS, BETTIRRIAE] 87. 200% . FHorbh ALY 1 W7 2 Tl R , BLAES00E RI40 ol 1 B & i AR
b b R, DR A X D 2ER S B R IR, A A RER S AR AT A SRR, 0. 8% BRENHIA WAL P (Y
1345 0s U 0. 8% REMEVAMRAL B S b ZF RSy M BTl PRI D0, — 2 &% S A O VR T LA SR 88 b 2
WRMARKKE, RS IEFRMA I, HLL 0. 8% A WAL #IAC L e ft:

KW B MW BN AEKERF; BRAR

FESES: S631.1 MERFRIZAE. A MXERS: 1000-4440(2023)05-1225-08

Effects of sucrose on growth and nutritional quality of radish sprouts

HAN Min', ZHOU Gui-fang®, WANG De-sheng’, ZHANG Wei-feng*, LI Hua-bing', WEN Ming-ming',
LI Yuan-yuan'

(1.College of Seed and Facility Agricultural Engineering, Weifang University, Key Laboratory of Biochemisiry and Molecular Biology in Universiiies of
Shandong , Weifang 261061, China; 2.Weifang Vocational College, Weifang 261041, China; 3.Agricultural Comprehensive Service Center, Taibaozhuang
Street , Xiashan District, Wetfang City, Weifang 262502, China; 4.Weifang Agricultural Technology Promotion Center, Weifang 262199, China)

Abstract: In this paper, Weixian radish was used as the test material. The effects of different contents of sucrose so-
lution (0, 0.4%, 0.8%, 1.2%, 1.6%, 2.0% ) on the growth and nutritional quality of Weixian radish sprouts were stud-
ied. The results showed that the fresh weight per plant and the contents of fructose, glucose, total soluble sugar, vitamin C,
total phenols, flavonoids, isothiocyanate in Weixian radish sprouts were the highest under the treatment of 0. 8% sucrose

solution.The seedling height of Weixian radish sprouts was the highest under the treatment of 0. 4% sucrose solution. The

free amino acid content and the SOD activity in Weixian
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radish sprouts were the highest under the treatment of

1.2% sucrose solution. Weixian radish sprouts had the

I L (2021GX008 ) 5 #5722 B BHIF 157 1 BAIFE H (2019- highest content of soluble protein and glucosinolate under
10) s HEb 2 BRI 2035409 H (2019BS11) the treatment of 1.6% sucrose solution. The results of
TEB-N 0 (1991-) 2, ARG A, 1 U, 18 Mg principal component analysis showed that three principal
SRR BAFSE . (E-mail) han1991min@ 163.com components were extracted from 14 quality indices, and
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them, the variance contribution rate of principal component 1 was the highest, and the loading values of fructose content,

glucose content and total soluble sugar content were higher, indicating that sugar content had a greater impact on the quality

of sprouts. And the comprehensive score of each treatment showed that the 0.8% sucrose solution treatment had the highest

score, indicating that the quality of radish sprouts under the treatment of 0.8% sucrose solution was the best. Therefore, a

certain content of sucrose solution could effectively promote the growth and development of radish sprouts and significantly

improve their nutritional quality. And the treatment with 0.8% sucrose solution had the best effect.
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Table 1 Effects of different contents of sucrose solution on the growth and development of Weixian radish sprouts

B HERE S (%)
£y
0 0.4 0.8 1.2 1.6 2.0
i (em) 6.21+0.12ab 6.50+0.31a 5.84+0.24b 5.12+0.07¢ 4.88+0.16¢ 4.96+0.27¢
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FKE(%) 94.70+0.46a 96.21+0.78a 95.23+1.05a 95.93+0.67a 94.28+2.44a 95.730.43a
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Fig.1 Effects of different contents of sucrose solution on glucose content and fructose content in Weixian radish sprouts
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Fig.2 Effects of different contents of sucrose solution on the contents of total soluble sugar and soluble protein in Weixian radish sprouts
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Fig.3 Effects of different contents of sucrose solution on the contents of vitamin C and free amino acids in Weixian radish sprouts
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Fig.4 Effects of different contents of sucrose solution on the content of total phenols and flavonoids in Weixian radish sprouts
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Fig.5 Effects of different contents of sucrose solution on the activities of SOD, POD, CAT and total antioxidant capacity in Weixian radish

sprouts
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Fig.6 Effects of different contents of sucrose solution on the contents of glucosinolate and isothiocyanate in Weixian radish sprouts
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Fig.7 Scatter plot of quality factors of radish sprouts
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