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Fig. 1 Antioxidative activity of ethanol-soluble extracts and
water-soluble extracts from mung bean seedlings
a : ethanol-soluble extracts, b : water-soluble extracts
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Fig. 2 Antioxidative activity of ethanol-soluble extracts and
water-soluble extracts from mung bean seedlings in the
presence of FeSOys.
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Fig. 3 Antioxidative activity of ethanol-soluble and water-

soluble extracts from mung bean seedlings in the presence

of FeSO4.
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Fig. 4 Effect of treatment by light on total

phenolics and anthocyanin accumulation

in mung bean seedlings
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Fig. 5 Effect of treatment by AsA-oxidase

on antioxidative activity
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Fig. 6 Changes of total ascorbic acid

contents in mung bean seedlings.
O, under the light ; @, kept in the dark
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Fig. 7 Profile of thin layer chromatography (TLC)
TLC was developmented using n-BuOH : Acetic
acid : Water (20 : 5:11)

0 : authentic rutin
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Summary

Mung bean (Vigna mungo) seedlings contains the polyphenolic compounds such as rutin and
anthocyanin, both of which are flavonoids. The effect of hot-ethanol extracts or water-extracts
from mung bean seedlings which were grown several conditions on the linoleic acid oxidation
was investigated. Mung bean seedlings were grown kept in the dark, exposed to light or ethylen-
treated (16ppm). Both the ethanol-soluble and water-soluble fractions from seedlings showed
strong antioxidative activity. However, we found that extract from seedlings exposed to light
were more effective that from seedlings kept in the dark. We found some unidentified phenolic

components except rutin in these fractions by TLC.



