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Table 1. Analysis of different compositions of mung beans

Treatment Moisture Ash Protein Carbohydrate Starch Fat
(%) (%) (%) (mg/ml) (%) (%)

RMB 8.37° 4.69° 27.52¢ 2.1* 34.392 1.80°
SMB 10.35% 3.04¢ 28.75° 2.32 31.39° 1.59°
SFMB 6.85¢ 5.27° 29.83° 2.2% 29.84¢ 2.38

Different letters in each column indicate statistically significant differences at the 5% level. . RMB:
Raw mung bean sample, SMB: Sprouted mung bean sample, SFMB: Sprouted and fermented mung

bean sample.
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Table 2. Total phenolic content (TPC), antioxidant activity (AA), acid phytic content, and vitamines of

different mung beans

TPC AA (% of Phytic acid Vitamin (mg/kg dry weight)
o DPPH
Treatment (mg Gallic acid/g radical (mg/100g C B B B
: : 12 3 1
dry weight) inhibition) dry weight)

RMB 34.80¢ 38.17¢ 1.442 100° 166.7° 19.8° 167.6°
SMB 50.72° 50.92° 1.16° 161° 170.9° 12.8° 306.5°
SFMB 72.01* 74.32% 0.64¢ 102° 251.9* 21.3* 202.6°

Different letters in each column indicate statistically significant differences at the 5% level. RMB: Raw mung
bean sample, SMB: Sprouted mung bean sample, SFMB: Sprouted and fermented mung bean sample.
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Table 3. Amino acid profiles (%) of different mung beans

) ] Treatments
Amino acids

RMB SMB SFMB

Aspartic acid 0.10P 2.302 2.702

Glutamic acid 0.30¢ 2.10° 3.0°

Serine 0.20¢ 0.70° 1.0
Histidine 0.30°¢ 0.60* 0.50°
Glycine 0.20¢ 0.30° 0.60*
Threonine 0.20¢ 0.60° 0.70?
Arginine 0.30° 1.40P 1.80°
Alanine 0.04¢ 0.30° 0.60?
Tyrosine 0.07¢ 0.40P 0.80°
Methionine 0.06° 1.20° 1.302
Valine 0.04¢ 0.30° 0.502
Phenylalanine 0.20° 0.70° 0.70°
Isoleucine 0.05° 0.30° 0.30°
Leucine 4.70¢ 22.30° 40.8°
Lysine 0.50° 1.30P 1.40°

Different letters in each row indicate statistically significant differences at the 5% level. RMB:
Raw mung bean sample, SMB: Sprouted mung bean sample, SFMB: Sprouted and fermented

mung bean sample.
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W amino acid profiles were assessed in various mung bean
Nutritional value, samples. The results revealed that the fermentation and
Phytic acid, germination processes reduced moisture (6.85%) and starch

(29.84%) while increasing sugar (2.2 mg/mL), fat (2.38%), and
ash (5.27%). Due to the release of bound phenolics during
Germination, germination and their higher bioavailability during fermentation, total
Mung bean phenolic compounds (72.01 mg gallic acid per gram of dry weight)
and DPPH radical-scavenging antioxidant activity (74.32%)
increased with fermentation. Degrading enzymes during fermentation
10.48311/fsct.2026.83976.0  and germination caused the amount of phytic acid to decrease to 0.64
mg per 100g. As the fermentation and germination processes
*Corresponding Author E- progressed, the concentrations of water-soluble vitamins rose. Yeast
activity is responsible for the increase in protein content (29.83%) and
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