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Abstract: The purpose of this.article is to/reveal the
Maifanite water. Germination rate, totting rate and total weight were used as the indices to guide the optimization of germination. The contents
of elements in Maifanite water and normal mineral water were measured by ICP-MS. TA-XT. Plus was used to analyse the physical properties
of BS. Sensory properties, contents‘of microelements-and-antioxidant ability of BS were also determined under the optimum conditions. The

obtained data showed that the

ts of microelements Se, Mg, Cu and Sr in Maifanite water were higher than those in the mineral water.
Especially the .ihcreasing rates .30% and 1689.10%, respectively, for Se and Mn, and 30.30% and 912.50%, respectively for
macroelem C‘ld K. The optimum conditions for cultivating BS were: seed soaking time 12 hours, cultivation temperature 22 “C, and
cultivatéime ays. Under which, BS cultivated with Maifanite water possessed a germination rate higher by 65.00%, rotting rate lower by
21.00%, DPPH radical scavenging capacity of 85.00%, hydroxyl radical scavenging activity of 69.70% and superoxide radical scavenging
activity 0f49.10%, as well as better growth, higher sensory score, and higher Ca, Cu and Sr contents, compared with BS cultivated with mineral
water, Therefore, utilizing maifanite water for cultivating sprouts and using resultant sprouts for developing specialty high-valued sprouts drinks

will be of great significance.
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Table 2 Determination of Trace Elements in Water Extract of EAE: HA, METCENAEESLLEEIITER:
Medical Stone XA 2 E TR, 0 Liv Mn. Sr. Th. Se.
3 5 ok gke) FIRT K P Ge 1 Mo S5 HFE BERL s xw\jzlsﬁ%mfn%% Pb.
44k (ugke) 3 Hg. As. Cd W HFEEER, mfK T A4S KK
A 0.53+0.002° 1460001  178.30+0.001 FRIPRAA -
B 339.00£036°  405.00£0.14°  19.50+0.16 EPP RSP SR, R T AR 2
4R 2.28+0.35° 2.40+0.21° 18.10+0.28 5, RZRFERAREE RN GZdREF, —&E R
% 0.88+0.34° 1446£037°  1689.10+0.35 ZINT VAT, e EICR AT ) R
# @ 22040.14°  2216.00+0.14 WKL . ¥ T IA) . KTV A TR R S
= 8.62+0.01° 12.02£0.01°  39.50+0.01 AR 2 pr 2L SIS AR v R, ZERAER JRK
49 2400£050°  243.00£031°  912.50+0.41 NG (B NEEINE PSS EP%%E’J/&&
45 1286.00£0.02°  1676.0040.01°  30.30+0.01 RerZE 5, MscieafEd, 2k
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IRAEZR 2 AT50, AFTCRIEHESRAR. Bz
TH R, ZRAKPICRESERE NEE: K, il
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19.50%+ 18.10% 39.00%, % [ 18 i FR
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ble 3 Effect of Soaking Time on the Growth of Buckwheat Sprouts

% B FF % JEREZY, TEiE i TE3e
¥+%>10cm ¥K 5~10 cm FK<5cm

89.00:£22.00° 35.00+7.00° 14.003.00° 27.00+4.00° 20.00+2.00* 7.00+1.30°
- 12 105.00+17.00" 50.00:£9.00% 19.00+4.40° 48.00+7.20* 18.00+5.10* 12.00+£2.00*
16 87.00+19.00° 40.00+7.20° 21.00+3.00° 22.00+3.00¢ 21.00+4.00* 4.00+0.40¢

20 65.00+11.50¢ 28.005.00° 34.00+4.30* 17.00+2.30° 14.00+4.20° 4.0£1.20¢
8 103.00+24.30° 38.00+7.20° 15.30:£2.60° 40.005.20° 29.00+3.00° 12.00+1.20°
Eii 12 119.00425.00° 59.00+11.00° 18.00+3.00° 47.004.00° 26.00+3.40° 17.00+2.30°
16 92.00+17.10° 37.00+5.20° 24.00::4.40° 32.0+2.20° 22.00+5.10° 11.00+0.30°

20 85.00£9.40° 29.00+1.30° 31.00£20.00*  28.00+£3.10° 25.00+2.20° 9.00+1.00°

E: B3] A~D, a~d, RRFHEEATHELZMEEF (p<0.05),
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Table 4 Effect of Cultivating Temperature on The Growth of Buckwheat Sprouts

413 RAERL EEE/g B F % JB 25/ TE1E TE2Ae TE3Q
/C FK>10cm ¥ K 5~10 cm FK<5cm

15 105.00422.00°  47.00+8.00°  48.00+7.30° 39.00£9.10° 0.00% 2.000.008
pre il 22 153.00£31.00"  57.0+11.2%  23.00+4.00°  53.00+11.00" 8.00+1.20" 5.00:£0.30*

30 87.00+£9.20° 35.0£7.3¢  52.00£13.20%  24.00+3.00¢ 0.008 2.000.00%

15 118.00£26.50° 50.0+14.0° 35.0042.00°  44.00+10.00° 0.00° 1.00£0.00°

il 22 179.00+37.00° 68.0£12.1° 17.00£3.20°  68.00+£15.00° 700£1.40° = 6.00+1.50°

30 98.00+11.00° 39.0+9.3° 36.00+4.00° 39.00+8.80° 0.00° 3.00+£0.50°

E: F7 A~C, a~c, RRIFEEAFHESEMHEZF (p<0.05).
222 BFRBEMFELFEKRGTA R

HHER 4 a5, SxHRZHMLL, BANEREREAET, XA, X HIXIEZE e 2
SIS TR R R, AR, SRS B, AR,
SEIGAH R, 22 CHEFRZM NI TR, KPR FEHRILL, BEE T d M ER SRR G, %
i, AERRIK. SMNRE FRERIAFEE S, 5 KmZess, AR, R, Haadsr § KA
72 7d, FKET 10 cmPIFF5E 57 B A e 2 5 L ENTd.

B K 5~10 emfIFEEHAE 15 °CL 30 CHRIBEFRAME 224 RERARHTRINFAFTESTRA

B A REek

TARHI. BT, BRFRETE, 22 CRET F

K FREE, HAF AR KR, Hko 15 °CL30 Co m%ujﬁimﬁﬁiﬁ%%ﬁﬁﬁ%ﬁﬁﬁﬁz
B4, W EEER P e R 22 C. AT 120 BEFRIR BN 22 °C, B5FEm AR 7 d.
223 BEARETEA R A A KGR TR R BT BT, SRR 6. BEHE%

MR 5 AL, BREFRRECRE T, BEERTRAM PEE, SERRAR ARG TXIRAL, SRIRaf RS
BN, BE. REFR. RIERLZENN, SR RIERSEIR A LI AT RAFAE — B tha& 3~6 AT R, Xf

KETd. 9 dMEL, 585 5 dEAKFRFER He

HRZE SRUR A SEER 85 RATAE —BhE: UK A
KEZEBA, HFERMANER. 5585 //l T, WA TAEH: ETRmE, A
FALL, BH 9 d MFRERERMAENN, Y, STl
R 5 EFMIEXFREFEKAIFMN
Table 5 Effect of Cultivating Time on The Growth of Buckwheat Sprouts
% 1(g) 8 2(g) ¥ 39
FK<5cm ¥¥ 5~10 cm ¥>10 cm

MR EARARH T E % JE 1%

<

5 33.00£7.00°  9.00+1.70° 10.00+2.00* 20.00+£5.20% 10.00+2.00°
B8 28 ﬁ 132.00+27.00°  48.00+11.20%  22.00+6.00° 6.00+1.70% 9.00+2.108 50.00+13.00°
9 148,00£32.70  59.00+£19.00%  29.00+£5.50* 5.00+1.00% 8.00+2.00® 56.00+18.00*
5 90.00£21.00° 40.00£1100°  7.00:2.10° 9.00£230'  30.00:9.00° 25.006.50°
e 7 138.00£28.80°  60.00+£16.50°  17.00+8.00° 3.00£0.30° 10.00£3.50° 65.00+£12.00
9 182.30+43.10°  68.00+20.20°  23.00+7.20° 3.00£0.70° 9.0+2.10° 74.00+14.00°

E: FF| A~C, a~c, RRIFHREATHERFMHEZRF (p<0.05).
*k 6 RIEEAFHTIHEENFZIFEERATFE
Table 6 Weight and Germination Rate of Buckwheat Sprouts Cultivated under Optimum Conditions

ZE 1) 7 29 TF 3(g)
28 5 EEE/g B F % &2 H 1%
¥ K<5cm ¥% 5~10cm ¥ %>10cm
pSp! 149.00+20.70 57+15.00 25+4.40 3+1.30 4+1.60 51+16.30
a0 163+18.30 65+11.30 21+3.50 3+0.80 5+1.10 61+14.20
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R7 REEFFOTEENFEFPHETZIN

Table 7 Trace Elements Determination of Buckwheat

THEUENRIERGER, W T e FEE e K <
F|ngenso

Cultivated Under Optimum Conditions

TE AR 2+ B8 28 /(mg/kg) I LE/(mg/
# 0.0087+0.0007 0.0058+0.0008
4 269.00:+0.38 262.00:0.36
4R 0.58+0,009" 0.65+0.007
4 1.75+0.19 1.64+0.21
% 0.361+0.03 0.058+0.02°
42 \ 0.36::0.007 0.062+0.008
1992,00+0.37 964.00:£0.41°
wan) 242,00+£0:18" 276.00£0.12°
4 0.0063+0.0004 0.0064+0.0005
45 0/11£0.003° 0.047+0.004°
i 0.0017+0.0004 0.0013+0.0003
% 5.32+0.43 4.79+0.41
= 6.23+0.49 4.14+0.47
4 0.013+0.003 0.011£0.002
E: BT a~b, AR FEA A FAERE M ZF (p<0.05).
HH2 7 /50, WA FH o R S w e L

i 234 5. AP HRICRKS
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Table 8 Physical Properties Determination of Buckwheat Sprouts Cultivated Under Optimum Conditions

87 B2 E AR FEME it wf PP WA A Fhk
x40 1095.66+111.56* 679.07+107.50 0.87+0.04* 633.20+103.22° 0.42+0.13 0.51+0.20°
FILE 1464.13+107.25° 937.21+82.44° 0.93+0.16° 873.71+81.35° 0.48+0.22°  10.64+0.31°

E: B3l ab, RRFHFRAEATAERERER (p<0.05).
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