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Nutritional Value of Garden Pea (Pisum sativum Linn.) Sprouts at Different Growth Stages
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Abstract
The objective of this research was to study the effect of growth stage on the nutritional value of garden
pea (Pisum sativum Linn.) sprouts. The seeds of garden pea were germinated at 30 °C for two days. Thereafter,
the germinated seeds were allowed to grow further. These garden pea sprouts were harvested 5, 6 and 7 days
after seed germination for the determination of chlorophyll a, chlorophyll b, total chlorophylls, vitamin C, protein,
fat, fiber and ash. The results revealed that the growth stage significantly (p<0.05) affected the nutrition value. The
garden pea sprouts at 7 days after seed germination had the highest nutritional value. Their chlorophyll a,
chlorophyll b and total chlorophyll contents were 12.66, 4.26 and 18.61 mg/100 g FW, respectively while their
respective vitamin C, protein, fiber and ash contents were 0.30 mg/ml and 4.24, 1.30 and 0.83%. However, there
was no statistical difference in fat content of the garden pea sprouts harvested at different growth stages.
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Figure 1 Changes in chlorophyll contents of pea sprouts at various growth stages
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Figure 2 Changes in vitamin C content of pea sprouts at various growth stages
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Figure 5 Changes in ash content of pea Figure 6 Changes in fat content of pea
sprouts at various growth stages sprouts at various growth stages
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