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Vitamin C, Chlorophyll and Fiber Contents of Sunflower Sprouts at Different Stages
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Abstract

Sprouts are considered as wonderful foods and are ranked as the high nutritious vegetables for human
diet. The objective of this study was to evaluate the sunflower sprout age for highest nutrition (vitamin C,
chlorophyll and fiber). The seeds were germinated and grown at 25°C under light condition. Vitamin C, chlorophyll
and fiber contents were evaluated in the sunflower sprouts at 1 to 5 day after sowing (DAS). The results showed
that the 5 DAS sunflower sprout had the highest vitamin C and chlorophyll contents (14.56 mg /100 g fresh weight
and 0.73 ug /g fresh weight, respectively). The highest fiber content was found in 1 DAS sunflower sprout that was
1.25% of fresh weight.
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Table 1 Vitamin C, chlorophyll and fiber contents of sunflower sprouts at 1, 2, 3, 4 and 5 DAS

Day after sowing Vitamin C Chlorophyll Fiber
(mg/100g fresh weight) (ng/ g fresh weight) (%)
1 11.41 226 ¢ 125 a
2 12.97 578 ¢ 0.53 ¢
3 14.00 2173 b 0.79 bc
4 14.23 2462 b 0.79 bc
5 14.56 39.83 a 0.93 b
F-test ns * *
CV (%) 22.34 38.78 44.60

ns, not significant statistically
*, means in a column followed by the same letter are not significantly different at the 5% level of probability (oL =
0.05)
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