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Abstract

This study aimed to evaluate the germination characteristics, B-glucan and antioxidant contents, and antioxidant
activity of naked oat according to germination temperature (20, 25, and 30°C) and time (24, 48, and 72 h). Sprout
length was highest at 25°C, and the rotten degree was increased as the germination temperature and time increased.
The B-glucan content of naked oat increased after 24 h of germination at all temperatures and then decreased by
72 h of germination. Total polyphenol content, flavonoid content, and antioxidant activity increased as the germina-

tion temperature and time increased.
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$-3 2oz d#A dtkBoz, 2015; Soycan et al,
2019). AZlE F4 Bolle A f5 wat 4=
o] Holde AAeet Ado] HEE AR FREH,
AA AA7L golst ARt B, 7154 2 AN
NAE S5 A= 7= L h(Lee et al., 2016).
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arabinoxylane, y-aminobutyric acid (GABA), vitamin E &
o] AEjgA S0l Srtstal, A el a4t 243t
HHA FEFIEE] AW F7F SHEM(Lee et al,
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FRAP (Ferric reducing antioxidant power) 8
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Table 1. Sprout length and rotten degree of oat at different
germination temperatures and times

Germination Germination Sprout Rotten
temperature (°C) time (h) length (mm) degree
0 - -
24 - -
20 48 3.78+0.019'2 -
72 5.19+0.13° -
0 _ _
24 - -
25 48 4.82+0.11° -
72 5.87+0.01* +
0 _ _
24 - -
30 48 2.30+0.03" +
72 3.35+0.01° ++

YValues are expressed as the meantSD (n=10).
ASignificantly different by Duncan’s multiple range test (p<0.05).
JRotten degree: — (none), + (weak), ++ (medium)
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otol A= Faj7t A A 9%%2111 25°C WoloflA= 72
AIZE Fof) i 7F A ZE L, 30°C Holol| A= ol 484]
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Fig. 1. Changes of -glucan contents of naked oat at different
germination temperatures and times.
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Fig. 2. Changes of total polyphenol (A) and flavonoid (B)
contents of naked oat at different germination temperatures
and times.
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Fig. 3. DPPH (A) and ABTS (B) radical scavenging activity of
naked oat extracts at different germination temperatures and
times.
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Fig. 4. Ferric reducing antioxidant power (FRAP) of naked oat
extracts at different germination temperatures and times.

PO 2AsS ol 2 HighS vepd 5 7
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I Az AR zpolof ojgk 2o = W IEH3ITE DPPH
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2ot 2= A AlZiof| WE o2 FE=2| Y
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< oJmlatH, FRAP "'H2 Fe¥'E Fe'® A7) = 59
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= WHoltk(Benzie & Strain, 1996). ol 2% H
A7 w2 dolyg] FEE9] hdEe =43 A3 g
tzd 275 374 A3 Akl ol &9 AlXke] &
7tEeE Y80 o= AxE YeERNAtH(Fig. 4).
dlol AJ7bo| whZ ol 2] 9] FRAP values= 2ol 721 0.90

2~ = o =
TFELR Y2 5

mMol|A] o} 24A417F §- 0.93-1.03 mM
7HES YERII O, wol 72417 $ofli= 1.42-1.76 mM
FEo g A7 S71eIAT FRAP S8 g 275
SANT 2 GAHAE vele 2o deA o
(Moon et al., 2003; Chae et al., 2019), Kim et al. (2012)
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(=) ok
pei =
A ME T A AALYE )87 7 AT 3
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