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Effects of Culture Temperature on Growth and Development of Mungbean Sprouts

LIN Yuan',BU Hai-dong® , GAO Fang®

(1. Beijing Extension Service Agrotechnical Station, Beijing 100029 ;2. Beijing Tian” an Agriculture Development Limited Company, Beijing

102211;3. Center for Agri-food Quality and Safety, Ministry of Agriculture,Beijing 100081)

Abstract: ‘Zhonglv No. 1’ mungbean was used to study the effects of different culture temperature on growth and

development of mung bean sprouts. The results showed that the influence of culture temperature on sprout growth

was remarkable. Higher incubation temperature can accelerate the growth of hypocotyle and radicle,and can improve

bud-beans weight ratio and hypocotyls-radicle ratio,in early period can significantly improve the diameter, however,

will reduce the diameter in mid and later,at the same time could lead to early differentiation and rapid growth of fibre

roots,increase fibrosis,affect the sensory quality of mungbean sprouts.
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