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Effects of Growth Stages on Quality of Pea Sprouts (Tow Meaw)
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Abstract

The effects of growth stages at 7, 8 and 9 days on quality of pea sprouts (Tow Meaw) were performed. It
was found that as the growth stages increased, the average values (n=30) of fresh weight, stem diameter, length
from the cut-end (~1.0 cm long above the germinated seeds) to the tip of each stem from each stage of growth
also increased. This was the same as the observed increasing in the fiber (p<0.05) and lignin contents of
53.70+0.89 and 14.70+0.95, 53.93+1.01 and 15.03+0.79 and 54.58+1.03 and 15.97+0.79 % (DW), respectively.
By using the Texture Analyzer (5 stems each), the cutting forces at 7, 8 and 9 days after germination were
28.07+0.61, 32.07£0.99 and 37.33+£0.67 N, respectively. The contents of the total chlorophyll, chlorophyll a and
chlorophyll b also significantly increased (p<0.05). In addition, the color a* (represent green color) and b*
(represent yellow color) values, at 7, 8 and 9 days after germination, were -4.10£0.47 and 21.33+2.54, -5.15+1.54
and 18.34+2.04 and -8.44+1.32 and 17.09%1.96, respectively. Furthermore, the sensory evaluation using the
Quantitative Descriptive Analysis (QDA) for each growth stage of pea sprouts after harvest was also conducted. It
was found that the observed scores for fibrousness and color (greenness to yellowness) attributes of pea sprouts
showed potentially significant increase (p<0.05) as the stages of growth increased. This research found that the
fiber analysis, the cutting force measurement and the sensory evaluation, especially considerate on the
fibrousness attribute could be used for quality differentiation of pea sprouts from different stages of growth.
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Table 1 Physical properties of pea sprouts after harvested at various growth stages

Physical Growth stages (days)
characteristics 7 8 9
Fresh weight (g) 0.330.02° 0.41%0.04" 0.60+0.04°
Diameter (mm) 1.70+0.20° 1.80+0.18° 1.84+0.16°
Length (cm) 10.16+0.61° 12.37+0.72° 14.81+0.69"

Physical characteristics, n=30
MeanzSD within the same row with different letters are significantly different (p<0.05) by DMRT
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WAy 7.19 Haaniusia 100 mumuunlmm (FW) mauanau (Figure 4)
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Table 2 The observed sensory evaluation of steamed pea sprouts

Growth stages (days) Means of the observed sensory evaluation
Color Fibrousness Overall acceptance
7 0.58+0.05° 0.7740.31° 5.38+3.37"
8 4.35+1.45 3.16+2.37" 8.38+2.87"
9 11.43+1.10° 11.25+1.93° 7.95+2.96°

Color : 0 = yellow color, 12 = green color; Fibrousness : 0 = no detected, 12 = high fibrousness;
Overall acceptance : 0 = unacceptable, 12 = great acceptability

Mean+SD within the same column with different letters are significantly different (p<0.05) by DMRT
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