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Abstract: Highland barley, a distinctive and advantageous crop predominantly grown in the western plateau regions of
China, boasts characteristics such as cold resistance, drought tolerance, strong adaptability, high yield, and early maturity.
As a method to improve the utilization of nutrition and bioactive ingredients in plant seeds, germination has received
increasing attention nowadays where public health awareness has generally improved. Sprouted highland barley is very
promising in food and medicine related fields since it has both higher nutrition value and better biological activities
comparing with raw highland barley. This paper summarizes the changes in nutrition components and functional
constituents after highland barley sprouted. Germination increased the content of dietary fiber, various essential amino
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acids, w-6 fatty acids, w-3 fatty acids, vitamins, y-aminobutyric acid and other ingredients effectively, while reducing the

content of starch and fat. The research progress of the functional properties of sprouted highland barley, such as antioxidant,

antibacterial, blood glucose regulation, blood pressure regulation, are mainly reviewed, in order to provide reference for the

development and utilization of sprouted highland barley.
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Table 1 Changes in nutritional components during germination

) HIAGT R EE AR A E EZ BTN
kL&Y TEH VEM O SR R TR, Hrh a2 dBIEE3 AR LR, T T E3.48% [15-16]
P %mﬁ%ﬁ%%ﬂ%ﬁ%%ﬁ%ﬁi@?fﬁﬁ%ﬂﬁ%%LﬁE?%ﬁ%; [17-18]
X T 4 L ELHEVE R 5 i T E13.8%.
JRE e F 2 EELF YL B 2 e T RS LI, BAER 216 WA, REELF 45 S8 7 2912.2%. [22]
LR S EE BT ﬁﬁﬁﬂ%ﬂﬁHﬁﬁ%ﬁ%@g&%ﬁﬁfgggﬁgfﬂﬁﬁwﬁ&%mmi[mndﬂ
A AR KIS AIEMR & 5 TR 2F12~48 hit B3 IS, 48 h)5 4218 T et [16]
il 1] JERIs P o S SR R AR AR B0 L TS, (VAR S AR TR R EHRL [22,24]
-6, -35 iR ZRF, HRD 0-65 w-3JRITTTR & mEN, [16]
ek R Yk R R UEA: R B i 5 R 2 IR R ) S RO S [24]
4R FEBL, 4iE R C, 4 ERE 2R EIG, TR YR KB, ik K C, g REA RN, [25,27-28]
Yk %EB2 Yk RB2E RN T offF, HLREE 20K BRI mis i, (EE A — e KBS TR [25-26]
TR TR R R R S M A ALk T AR AW 5 e, Xt AT 3R S LR A A [20-30]

WKy i T Rt

BEERATT R 0, E—Rl/KIETERE LT 4. p-HSR
BEAE G R G Hh R 535 AR, e B o is i
AL PraEdk . PUME . PUEE . PUORERE TR, v LIgER
HUAB e Thie, H-EATfE vt 1 A G ek B il
TRBEAIROREN . T ARG TR, p- TR E I 2
AT | B ARSI LA Yz B RIS, AT U T
il DIRetE R . 25adA . BUrERIAER

TET R, p- NS 3= ZL A Tk PR A 7L
RfuBErh, 5 ANIOEE T B 75%, (HSEIEZ T g-7
b A 26%., TERZERRT, HEh g
W AR AR N A, 7E 12~48 h 12 R%f#, 48 h
JE IR L 33 T R PR S 12 I KK,
55 p-REI RNENG G PRI, e S-SRI B AT,
WA AT RESEAE K 2R AR, Uy 2 4 sz if Lz
ARSI 0 IR B RN, A hl— R 201 g SRR, HC
BHEIK 535 ALY, 7K fire 7 RRAN e - 2 ] 1) 3
BRE . RZFERRT Y S-SR DT —E R
X HCE SR B A AR, Rk, S T > p-AE
SN RAA, TS A A2 2R TR] B2, s bt
DA i — 2 a6t 25 LA ) p-18 SO R e, B LN ER
&)@ ST W ER AR, SXPETT LUAT SO PR AR & 2R
A FRMERY . e R AER SE o i i & Ty =X, 7E
IR —20 °C T A] LA & 2875 B b g S0 I [
fift s BEAR AT SR FV VR T 1A ¥R % 25 7 B BB AT
B p- A RPN
2.2 GABA

GABA J&— PR R & LR, A 2R R
fift (GAD ) i A28 S8 1 63 2 1y 1y A= e, L AT A5
SHEYHEA, WAT LI ARG . e
1B o A EE B A TS RS, AMEAA JE T Sy
PR 2 R GRE RO RE, i EL N 2 5145
VEAY | BERR AT . PUAR IR AP R 45 2 ph 2L i
AR,

ALANSIPY WFSE#E , & ZEALBEA] B 5 8 m

M1 GABA &, 2R, HERTY GABA &£
KEZERIRR TR R B NS A, X
TAEFRBRA ZE 6], GABA FYSM il 56 ide— 130
BT . B AT R B E A R KRR s &4
iR, 2% & IR FE 4T & R R W (GAD) /EFH F %4kl
GABA. GABA AW & i#H GAD By TE, 34
i GABA 7 & W76 1, 7F GABA & BEIEA T,
GABA AL M3 FAmR I, T3 GABA & T
RO, R AEFFRETI GABA SR, 7T LA %R
EHCE IR T IR B R 2RO, Pl A
P BRI 2R IR, A 380 i & A5 B GABA
Gy, AR TR e SRetE s P N -
2.3 ZEpAk

Y Z Wy e — 2 =) AR T, | AT
TEFAIY T, W Z b SIS, =2
T LA A R A ) e 4 E A BT RE Y SR TR SR St
fith, BBk PR« BUBALC AR5 TIRE, 78
B 5 R 258k oA M EN

AT WAY), RS S a5, Hobh i
BRI TR 0.1%~0.3%, B0 T Bk R
Wik 2 5 Rzl HRRE M S TR . PSR
il . SR T AR A, T AR I IR R R XA A U S A R 2h A
WS, Horh R h B RIS L & B — Mk 50~
120 mg/kg. TR AT HURT . PrasitE i
DiRe, PIVEAPUEART, MR D AL . BT R
F 3R 2ok R ST AAAL A EH .

HWFSTHRE, 36 & ZE A s R Th £
W2 o i, R 24T AT RS R I A R B ] 5 AR
FREZENERR . fER 2R, R By . B
WS E R S I E RS, O T ANEE
Wb S am H A T A sE b, st S5 4T 4E 2R
B TS AE W R G3F-  TE FOWE B8 54 I 24 it
WAr e TERH BN BE, FPRI K IR, 25 Fh IR . 7K
Fi R RO , B O RE R KA A7, TR TICUE B8 A NS 575 11



%40t W2 TR | % SEFRRE TR M RER TS R - 407 -
#2 KPR IIRERM LA
Table 2 Changes in functional components during germination
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