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Table 1 Influence of different temperatures on safflower sprout growth

ab3g R Frk fiEd R/ T
Treatment  Root length Cotyledon Length of plumular Clean vegetable yield

/C /cm length/cm axis/cm /Sowing quantity
22 9.07+1.55dC 2. 9040. 28cB 5. 77+0. 94cB 4. 20+0. 05dD
24 10. 56+2.55cB 2. 98+0.32bA 6. 3940. 98bAB 5.69740. 17bB
26 12. 66+2. 22abA 3. 1140. 30abA 6. 73+0. 95abA 5.8840. 15aA
28 13.04+2. 20aA  3.06740. 39aA 6.94+1. 23aA 5.99740. 04aA
30 11. 89+2. 55bAB 2. 9640. 31abA 6. 78+0. 90abA 4.62740. 10cC

HARR/NEFERIR 0.05 K F 2R BH, REAEFRFRR 0. 01 KP T2
R2B%, TR,
Note: The different letters mean significant difference at 0. 05 level, and different

capital letters mean significant difference at 0. 01 level in the table,the same below.
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Fig. 1 Effect of different temperatures on

flavonoid content of safflower sprout
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Fig. 2 Effect of different temperatures on

adenosine content of safflower sprout
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Effect of Different Temperatures on the Growth of Safflower Sprout and
the Content of Flavones and Adenosine

HU Xi-qiao, YANG Wen-ping, CHEN Hong-zhi, MENG Li
(Henan Institute of Science and Technology , Xinxiang, Henan 453003)

Abstract: Taking safflower II seeds as material, the effect of temperatures (22, 24, 26, 28, 30°C) on the biological
characters of safflower sprout and the contents of flavones and adenosine were studied for bean sprouts machine training.
The results showed that the output ratio of safflower sprout was bigger at 26~28°C ,the average value was 5. 99 at 28°C,
the flavones content increased from 5. 15 mg/g to 28. 03 mg/g when the temperature increased from 22~28°C ,and the
flavones content decreased rapidly at 30°C ,that was 11. 67 mg/g. Besides,the adenosine content was the highest at 28°C,
that was 58. 42 pg/g and the lowest at 22°C, that was 47.45 pg/g. Therefore, temperature had a great impact on the
sprout growth speed of safflower sprout. With the change of temperature, it had significant effect on the content of
flavones and adenosine in safflower sprout.
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