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Abstract: Plant-based foods are being increasingly favored to feed the ever-growing population, but
these need to exhibit improved nutritional value in terms of protein quality and digestibility to be
considered a useful alternative to animal-based foods. Germination is essential for plant growth and
represents a viable method through which the protein quality of plants can be further improved.
However, it will be a challenge to maintain efficient rates of germination in a changing climate
when seeds are sown. In the context of the indoor germination of seeds for food, consumption, or
processing purposes, a more efficient and sustainable process is desired. Therefore, novel techniques
to facilitate seed germination are required. Pulsed electric fields (PEF) treatment of seeds results in the
permeabilization of the cell membrane, allowing water to be taken up more quickly and triggering
biochemical changes to the macromolecules in the seed during germination. Therefore, PEF could be
a chemical-free approach to induce a stress response in seeds, leading to the production of secondary
metabolites known to exert beneficial effects on human health. However, this application of PEF,
though promising, requires further research to optimize its impact on the protein and bioactive
compounds in germinating seeds.

Keywords: seeds; germination; water uptake; plant protein; secondary metabolites; antioxidant;
sprouted foods

1. Introduction

With the global population expected to exceed nine billion people within the next
30 years, the Food and Agriculture Organization (FAO) [1] estimates that a 50% increase
from 2012’s food production will be needed to provide adequate food for all. This rapid
growth in the population, along with increasing consumption trends, will increase emis-
sions of climate-changing greenhouse gases. The prevailing opinion posits that the pro-
duction of crops for food is more environmentally sustainable than that of animals [2].
These comparisons are commonly based on land and water use, energy conversion, green-
house gas emissions, and mean protein intakes [3,4]. Contrary to this, others have argued
that the efficiency and sustainability of plant versus animal agriculture should include
considerations of nutritional quality and composition [5]. Animals are a major source of
dietary proteins, providing the body with a range of indispensable amino acids that are
vital for metabolism, growth, and development [5]. It is widely viewed that plant-derived
proteins are nutritionally insufficient when compared to animal-based proteins, as they
are low in certain indispensable amino acids and have lower digestibility for humans and
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monogastric animals. However, plant proteins can be rich sources of fiber and bioactive
compounds, which are known to be beneficial for human health [6,7]. Owing to the lower
production cost of plants and the easy access to them in many parts of the world, plant-
based proteins present a promising solution to maintain food production sustainability
and security. However, the use of green technologies to improve their nutritional quality is
essential for them to be considered suitable alternatives to animal-derived proteins.

Germination is an essential stage of plant growth, in which seeds exit dormancy to
produce seedlings. Furthermore, the metabolic adaptations occurring in seeds during this
time, resulting in foods with improved protein quality and other nutritional parameters,
sets up the potential for germinated seeds to be used as functional foods. For example, the
consumption of pre-germinated cooked brown rice (100 g/day as a replacement for white
rice) by 85 patients with type two diabetes was found to reduce fasting blood glucose levels,
glycated hemoglobin, and triglyceride levels, while increasing high-density lipoprotein
levels and improving the fatty acid profile towards a higher n3:n6 ratio [8]. Similarly,
Bui et al. [9] reported that 60 women (45–65 years) with impaired glucose tolerance con-
suming pre-germinated cooked brown rice instead of white rice for four months showed
improved blood glucose levels, body mass index, and blood pressure. Additionally, germi-
nated seeds can be eaten raw as sprouts or milled into flours that can be incorporated into
the production of other food products (e.g., bread, cereals, milk alternatives, and yoghurt)
to enhance their nutritional value [10].

A major concern for future food security is the ability to efficiently produce foods
in changing environmental conditions [11]. Increased temperatures, drought, flooding,
and contamination present serious risks to plant germination, all of which are expected to
become more prevalent. A critical moisture content must be attained for germination to
proceed [12]. This can be achieved by soaking the seeds in water as a preconditioning step
to ensure rapid growth and germination [13]. However, soaking may inhibit, delay, or has-
ten germination, depending on the duration, sensitivity, and moisture requirement of the
seed [12–14]. Thus, there is an urgent need for technologies that can impact seeds’ water up-
take to improve the success and efficiency of germination. Various novel technologies have
been studied for their potential in food processing and breaking seed dormancy to improve
seed germination. For example, pulsed electric fields (PEF), microwave radiation, magnetic
fields, ultrasound, non-thermal plasma, UV-light A and C, ozone, plasma-activated water,
and electrolyzed oxidizing water have all shown positive effects on seed germination [15].
It would be advantageous if such technologies could also increase the nutritional value of
the seed by improving the protein quality and content of beneficial secondary metabolites
in germinating seeds.

A potential technology that could meet the aforementioned requirements is PEF, a non-
thermal technology that involves the application of short, high-voltage pulses to biological
materials of interest. The treated sample is placed between two electrodes over which
an electric field is applied for very short durations of microseconds to milliseconds [16].
Typically, the process induces cell membrane permeabilization, also known as electro-
poration [17]. In this process, a transmembrane potential is induced in the cytoplasmic
membrane, which initiates pore formation. Depending on the electric field intensity, the
permeabilization can be either reversible or irreversible (Figure 1), allowing the technology
to be used for a wide range of purposes [15,18]. This technology has been thoroughly
investigated for its use in food production and processing [15]. Studies show that it uses
less energy than thermal treatments, is less time consuming, preserves the quality of the
product, and is highly scalable [19]. PEF has commonly been used for microbial and en-
zyme inactivation, cell disintegration and extraction, the improvement of mass transfer that
aids in diffusion-based operations, and modifying the techno-functionality of foods [18].
Additionally, low to mild PEF treatments have been applied to stimulate stress responses
that lead to the accumulation of secondary metabolites or the stimulation of growth in
plants [20,21]. In the context of facilitating seed germination, the applied PEF process
parameters should induce a reversible cell permeabilization that does not cause a leaching
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of nutrients or permanent damage and preserves cell viability [20,22]. This is crucial to
enhance water uptake and stimulate the production of secondary metabolites, improving
the efficiency of germination, the nutrient profile of the resulting seeds, and the subsequent
foods made from them. This review will highlight how germination can be used to improve
the protein quality and secondary metabolite content in germinating seeds. Furthermore,
the potential uses of PEF on both dried and imbibed seeds prior to germination, as well as
important considerations regarding their application, will be discussed.
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Figure 1. The schematic mechanism of membrane permeabilization induced by an external electric
field showing reversible and irreversible electroporation.

2. Seed Germination

Germination starts when a seed begins to uptake water, also known as imbibition
(Figure 2). For germination to be successful, the embryo growth potential must increase
and the tissues surrounding it must be weakened to allow the radicle to protrude [23].
Various hormonal and environmental factors can influence either the growth potential of
the embryo or the strength of the enclosing tissues, consequently inhibiting germination.
Strictly speaking, germination is complete when the radicle emerges from the structure
enclosing it (Figure 2), and the processes that follow radicle emergence, including seedling
growth, are referred to as post-germination processes [23]. However, most studies focusing
on the use of germination to process seeds for food consumption refer to the end-product
as “germinated” or “sprouted” seeds, regardless of the duration between the first radicle
emergence and the harvesting point.

In most studies that utilize germination to improve the nutritional quality of edible
seeds, three main steps are involved: sterilization, soaking, and sprouting. After an
initial clean to remove dirt and broken seeds, sterilization follows. This step is conducted
to prevent microbial growth and is usually performed prior to soaking and sprouting,
during which the conditions are favorable for microbial growth. Sterilization can be
achieved by soaking the seeds in solutions of formaldehyde (0.2%), sodium hypochlorite
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(0.07–7%), mercuric chloride (10%), ethanol (70%), or combinations of ethanol and sodium
hypochlorite or ethanol and calcium chloride (3%) for 20 s to 40 min (Table S1). The seeds
are then thoroughly rinsed with water to remove residual chemicals. This is followed by
soaking, usually in distilled or deionized water at a seed to water ratio of 1:4–1:5 (w/v).
Soaking is commonly conducted between 12 and 24 h, though some studies have reported
soaking times as short as 4–5 h, at temperatures from 22–30 ◦C. Other considerations in
the soaking set-up include a predetermined moisture content endpoint, a wet and dry
phase cycle [24,25], aeration [26], and the changing of the soaking solution [27]. Finally, the
seeds are sprouted, often referred to as the germination step. Soaked seeds are drained and
placed in a thin layer on trays or containers with water-saturated cloth or paper. They are
then incubated in a controlled environment, generally at 20–30 ◦C, for anywhere between 1
and 9 days.
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Seed Soaking and Water Uptake

Water uptake signals the resumption of metabolism and the initiation of cellular
events during germination and is driven by the water potential gradient, i.e., the external
water potential being higher than the water potential of the seeds. The imbibition of dry
seeds with a water potential of −350 to −50 MPa in pure water (which has zero water
potential) allows for a very high potential gradient, thus, imbibition ensues [23]. Given
that the water distribution is not uniform among seed tissues, water enters more rapidly
through the most permeable region of the seeds, usually the micropylar region in cereals
and other seeds, and the mobilization of seed storage reserves begins in areas with high
water densities [28]. Water uptake occurs in three phases; phase I is characterized by the
initial rapid water uptake, followed by a plateau (phase II), and the resumption of water
uptake (phase III) accompanied by embryo growth. Water uptake by the embryo is essential
for radicle emergence, as the embryo must expand and exert pressure on the surrounding
tissues. As such, germination can be inhibited if the water supply to the seed is reduced
or if the water potential of the imbibition solution is too low [28]. Dry seeds generally
have a moisture content in the range of 5–15%, while fully imbibed seeds have a moisture
content of 75–100% on a dry weight basis (5–13% and 40–50% moisture contents on a fresh
weight basis, respectively) [23]. The rate of water uptake during phase I is dependent on
the permeability of the seed coat or the testa, which contains lignified cells and a waxy
covering, limiting the amount of the water that can reach the embryo, therefore regulating
germination. Indeed, some seeds with a hard testa are resistant to imbibition unless scarred
or damaged. On the other hand, damage to and the removal of the testa can cause rapid
imbibition, leading to the disruption of cell walls, the blistering of the cotyledon surface,
and the leakage of cellular contents into the soaking medium which consequently kills the
seed [23].

The differences in water uptake between seeds means their optimal soaking duration
can vary widely. For example, among 10 cultivars of lychee seeds, the soaking time required
to achieve 100% germination varied from 26–54 h [29]. Broad beans that were soaked for
up to 72 h exhibited faster germination times while pea, sunflower, and common bean
germinated slowly and were less vigorous after 24 h of soaking. The common bean has been
found to be more water-sensitive, with just 6 h of soaking negatively impacting growth [13].
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This was attributed to a reduced oxygen supply to the axis due to excess water. In an
anaerobic environment, ethanol is produced which may cause the self-poisoning of the
seed. Furthermore, soaking has also been reported to slow down the synthesis of the RNA
and protein in an Agrostemma githago embryo [30]. However, for other seeds, such as rice,
oat, pea, and lettuce, soaking has little effect [13]. The soaking conditions (i.e., the duration,
temperature, humidity, and seed-to-water ratio) required for optimal germination therefore
need to be tailored to the seed in question.

3. Effects of Germination on Seed Nutrients

The mobilization of seed storage reserves during germination induces a number of
changes to macronutrients. The activation of amylases, for example, leads to the hydrolysis
of complex starch molecules in seeds, degrading them into simple sugars. A reduction in
the total carbohydrates and starch with a concomitant increase in sucrose and a reduction
in sugars has been reported for germinated seeds [31–33]. In addition, germination can
change the starch components by reducing slowly digestible starch, increasing rapidly
digestible starch [34], and changing the starch structure [32]. Similarly, germination changes
the lipid content and fatty acid profile of the seeds, though the effects vary depending on
the seed type and germination conditions. For example, both reductions and increases in
lipid contents have been reported for legumes and cereal grains [31,35]. Furthermore, an
increase in polyunsaturated fatty acids and a decrease in saturated fatty acids has been
reported in various sprouted grains [35]. Germination can also affect seed micronutrients;
increases in β-carotene, vitamin C, and vitamin B contents [31,36] and in the enhanced
bioavailability of Zn, Cu, Mn, and Fe have been reported for germinated seeds [36]. For a
more detailed review on the impact of germination on these nutrients, the reader is directed
to a recent review by Gunathunga et al. [32]. However, in the context of sustainable
food production and food security, the efficient production of quality protein presents the
greatest challenge [5,37]. Thus, the potential of germination to improve the protein content,
quality, and digestibility of plants must be considered.

3.1. Effects of Germination on Seed Proteins

Proteins are broken down and re-synthesized during germination, minorly to support
the radicle’s emergence and primarily to support seedling growth. Significant changes
in seed protein content owing to germination have been reported, but the extent varies
(Table S2), with increases as low as 2% being reported for a hemp protein isolate [38] and
as high as 94% for mung bean flour [31]. Variations in the results of different studies
are influenced by differences in botanical sources (species, genotypes, cultivars), soaking
and germination treatments (length, temperature, lighting, other conditions), the sample
preparation prior to analysis, and the protein assay method (including the conversion factor
used to covert nitrogen to protein estimates). In general, however, the protein content of
germinated seeds tends to increase as the germination time is lengthened [31,38–50]. This
trend can be observed in separate studies conducted on the same species. For example,
in oats, the protein content of grains germinated for 2, 3, and 8 d increased by 1.4% [51],
10.4% [26], and 12.3% [40], respectively. Likewise, the protein content of mung bean flour
in different studies was observed to increase by 12.6% after 3 d [48], 39.2% after 4 d [49],
and 94.3% after 5 d [31].

However, the germination duration required to achieve an optimum protein content
may vary between different seed species, varieties, and genotypes. For example, amaranth
seeds germinated for 18 h accumulated 11% more proteins than ungerminated seeds.
Extending the germination time to 24 h significantly decreased the protein content, though
it was still 7.6% higher than the control [52]. Similarly, the protein content of finger millet var.
of Tessema seeds was reported to decrease by 35% when germination was extended from
two days to three days [43]. This characteristic is different from the finger millet seeds of
other varieties reported in the same paper, which attained maximum protein contents after
three days. In three separate studies, some genotypes of soybeans (Nova, Adasoy, Turksoy,



Foods 2024, 13, 1598 6 of 23

Nazlican, A3127, ATEM-7, and A3935) that were germinated for 10 days attained a lower
percentage increase in protein contents [53] than soybeans (Glycine max L.) germinated for
three days [45,54] and Glycine max L. var. of Woodworth germinated for five days [44].
The mobilization of seed storage proteins during germination can influence the protein
quality of the germinated seeds in many ways. Enzymes in the seeds that are activated
upon imbibition break down storage proteins into amino acids that are used to synthesize
more proteins and other nutrients needed for seedling growth, thus increasing the protein
contents of germinated seeds. Additionally, the de novo synthesis of enzymes and other
proteins may also contribute to an increase in protein content. However, these changes were
reported to occur in different stages of germination or post-germination [55–57] which may
explain the difference in the protein contents of seeds germinated at different durations.
A decrease in the protein content may be attributed to the degradation of proteins to be
utilized for other purposes, such as carbon skeletons for respiratory oxidation or conversion
into other metabolites [57].

Temperature also affects protein accumulation during germination. For example,
a study on the optimal conditions for oat germination reported optimum steeping and
germination temperatures of 18 ◦C and 20 ◦C, respectively. Lower and higher temperatures
decreased the total soluble protein content of the seeds germinated for two days [58].
Few studies, however, have investigated the effect of temperature on germination with
respect to changes in protein quantity and quality. Studies on optimizing germination
temperature are mostly aimed at improving the germination rate and capacity, the seed
growth, and establishment. Seeds can germinate in a wide range of temperatures [59], but
an optimum temperature can be identified based on the ideal germination rate and capacity.
For example, legumes were reported to attain a germination capacity of greater than 70%
after 14 days of germination under temperatures ranging from 15–30 ◦C, depending on the
species [59]. This may not be ideal for industry, as a 14-day germination time would entail
a long production cycle, ultimately increasing production costs. The mechanism by which
temperature influences protein accumulation has not been elucidated in studies relating
to germinating seeds for food, consumption, and processing. However, temperature can
influence the activity of different enzymes involved in germination and post-germination
processes, which could impact the mobilization of storage reserves, including proteins, in
seeds. It can also affect water uptake and, consequently, the rate of germination [60].

Germination duration has an important influence on the protein content of products
from sprouted seeds, but the optimal germination time varies with different species and
is confounded by many factors ranging from inherent differences in the genotypes or
cultivars, soaking conditions, and other germination conditions, including temperature.
It should also be noted that an increase in non-protein nitrogen has also been reported
for germinated seeds [40,61], which may overestimate the protein content reported in the
literature. Furthermore, extended germination times increase the risk of mold growth. Even
with sterilization in a 0.2% formaldehyde solution, mold growth was observed in 5–10% of
oat grains [40] and 25–50% of sorghum (dependent on variety) after six days [41]. Fungal
growths were observed in amaranth and mung bean seeds that were surface sterilized
after two and five days of germination, respectively. Naturally, the germination capacity
increases as germination time is increased, and this could lead to an increased protein
content. However, there may be a point at which the protein content begins to decline
and spoilage may occur. Thus, a balance must be reached when selecting appropriate
germination times, and these will likely vary depending on the seed in question.

3.2. Changes in the Protein Composition of Germinated Seeds

Although changes in crude protein content can be variable, changes in protein compo-
sition are commonly observed in germinated seeds (Table S2). For example, germinated
oat seeds exhibited an increase in soluble nitrogen and free amino acids, but crude protein
remained the same [24]. The same trend has been reported for buckwheat seeds, although
there was no change in soluble nitrogen content. Similarly, free amino acids and amino
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nitrogen were reported to increase in germinated soybeans without any increase in the
protein quantity [62]. Likewise, an increase in free amino acids was reported for germinated
sorghum despite a significant decrease in the total protein content [63].

These changes in the protein composition depend on the type of protein in the seeds.
In general, germinated seeds display protein profiles with increased low-molecular-weight
(LMW) peptides and decreased high-molecular-weight (HMW) peptides. For example,
germinated oats exhibited an increase in albumin proteins and a decrease in globulin
and prolamin proteins [24,40,64]. Similarly, an increase in albumin and a decrease in
kafirin (prolamin) and glutelin was reported for germinated sorghum [41]. Germinated
triticale also showed a decrease in prolamin and glutelin [42]. This behavior is attributed
to the mobilization of proteins during germination that breaks down the storage proteins
in the seeds. For instance, HMW peptides ranging from 25–100 kDa in chickpeas and
LMW peptides of 11–19 kDa were reported to decrease and increase, respectively, after
germination [65]. Similarly, electrophoretograms of lentil proteins displayed diminishing
peptide bands of 33–80 kDa and increasing peptide bands of 19 and 14 kDa in lentils as
germination progressed. The largest protein subunits were broken down primarily at
the start of germination, and this was followed by the appearance of smaller subunits as
germination lengthened. This shift towards more LMW peptides could lead to enhanced
peptide absorption in the gastrointestinal tract [66], allowing more bioactive peptides to
exert their physiological effects.

Changes in the Amino Acid Composition of Germinated Seeds

In addition to the altered protein composition, studies have reported a positive effect
of germination on the amino acid contents of seeds (Table S2). These studies have shown
that an increase in the protein content was accompanied by an increase in the total amino
acids (TAAs) [40,42,44,52,67,68], which is associated with changes in the protein fractions.
For example, an increase in the lysine-rich albumin fraction in oat seeds was accompanied
by a rise in the respective amino acid. Similarly, a decrease in the globulin fractions rich
in phenylalanine and tyrosine correlated to a decrease in these amino acids [40,41]. This
is an important consideration for the nutritional value of germinated foods, as the amino
acid profile may be more important than just quantifying the protein content. For example,
Li and Xu [26] found that the crude protein in oat seeds increased as germination progressed,
reaching a maximum after 72 h. On the other hand, the TAA content was at a maximum
after 48 h and decreased when germination continued for 60 and 72 h [26]. A similar study
on oats reported a decrease in TAAs after 24 h of germination which increased thereafter,
while the protein content increased progressively from the start of imbibition [69]. Another
study on oats reported a significant increase in protein content, but the TAA content
decreased by 15.35% with no significant change in the total essential amino acids and a
substantial decrease of 17% for the total non-essential amino acids [64]. An increase in
protein content accompanied by a decrease in TAAs may be partly explained by an increase
in the amount of non-protein nitrogen, as reported by other authors [42,61].

Notably, germination may also improve the essential amino acid profile. For example,
oats, which are often deficient in lysine, were found to exhibit a 4.5-fold increase in lysine
when germinated [58]. Interestingly, the amount of histidine, leucine, isoleucine, lysine,
and valine in germinated oat seeds was higher compared to other germinated seeds (mung
bean, pigeon pea, and soybean), despite all of these initially containing higher contents
of the respective amino acid compared to oat seeds. Germinated wheat also exhibited an
increase in lysine and isoleucine along with other essential amino acids [70]. All reported
essential amino acids and non-essential amino acids also improved in the germinated
pigeon pea [67]. While some amino acids reportedly decreased for the germinated ama-
ranth [52], mung bean [31], and soybean [44], most of the essential amino acids increased,
leading to an overall increase in the TAAs. Considering this, it is important to deter-
mine the optimal germination length to maximize the content of amino acids, particularly
essential amino acids.
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3.3. The Effect of Germination on the Protein Digestibility of Seeds

In addition to changes in the protein and amino acid content of seeds, germination may
also be useful in enhancing protein digestibility, allowing more amino acids to be absorbed
in the human body upon consumption and digestion. This is particularly important to
justify the nutritional value of plant-based proteins compared to animal proteins. The
increase in the protein digestibility of germinated seeds is thought to occur via four main
mechanisms: (1) the hydrolysis of proteins into smaller peptides and amino acids that
are more readily accessible to human digestive enzymes, (2) the enhancement of protein
solubility, (3) a reduction in the amount and activity of antinutrients, and (4) the weakening
of the bonds between starches and proteins, ultimately making proteins more accessible to
digestive proteases [71,72].

The effect of germination on protein digestibility has generally been found to be bene-
ficial, with a few exceptions. The extent of digestibility enhancement differs across plant
sources and can be as low as 7% and as high as 75%. Chickpeas [65], amaranth [73], faba
beans [71,74], millets [27], soybeans [62], sesame [75], and yellow peas [74] showed less
than or equal to a 10% increase in protein digestibility after germination. On the other hand,
protein digestibility increases from 14–50% have been reported for black soybeans [76],
pigeon pea [67], peas [61], oats [26], the common bean [71], and sorghum [63]. The effect
on digestibility differs among plant species and varieties. For example, six varieties of
millet exhibited a 7–17% improvement in in vitro protein digestibility (IVPD) [27]. Simi-
larly, several studies on soybeans reported a statistically significant enhancement between
0.43–33% [62,76–78].

The germination conditions, such as the time and temperature, differ among studies,
contributing to the variations. For example, sesame seeds germinated for 96 h exhibited no
significant changes in IVPD. However, when the germination time was reduced to 48 h, the
IVPD increased significantly by 10% [75]. The increase in IVPD was attributed to changes
in the amount of free sulfhydryl groups, which may alter the protein’s secondary and
tertiary structure, ultimately influencing its susceptibility to digestive enzymes [75]. On the
other hand, the effect of germination duration on protein digestibility may be related to the
germination phase at which these changes to protein structures and compositions occur.
As mentioned above, protein mobilization can occur at different stages of germination and
post-germination, and this influences the protein quality of the germinated seed. Similarly,
soy protein isolates from germinated soybeans with a hypocotyl length of 5 cm exhibited a
43% decrease in hydrolysis compared to those with a hypocotyl length of 3 cm. The decrease
in protein hydrolysis was attributed to the resynthesis of antinutritional components of
the seed as germination progressed [77], highlighting that although protein digestibility
may reach a peak at a given germination time, this needs to be balanced with the contents
of other compounds that can also influence the seed’s nutritional quality. For example,
sprouted oat seeds exhibited a maximum IVPD after 72 h of germination, but the essential
amino acid index was significantly higher at 48 h of germination (i.e., an increase of 35%
compared to 23%). Moreover, the difference between the IVPD of 48 and 72 h-germinated
oat seeds was only 1% [26]. Thus, in such a scenario, it would be logical to choose the 48 h
germination time for its improved protein quality and reduced processing cost.

The Effects of Germination on the Antinutrient Contents of Seeds

Antinutritional factors are seed components that can reduce the digestibility and
nutritional values of plant-based proteins. Examples of these compounds are protease
inhibitors (trypsin and chymotrypsin inhibitors), phytic acid, tannins, and oligosaccharides
(stachyose, raffinose, and verbascose) [79]. In general, germination leads to a substantial
reduction in antinutritional factors, such as phytic acid, tannins, trypsin and chymotrypsin
inhibitors, oxalates, and oligosaccharides [73]. Up to an 84% reduction in phytic acid [49]
and a reduction in tannins to being below detection limits [31] were reported in germinated
mung beans. Similarly, trypsin and chymotrypsin inhibitor activity have been reported to
decrease by as much as 61% and 16.53% in pigeon peas and soybeans, respectively [62,67].
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Germination can also be an effective method of reducing the contents of heat-stable
antinutrients, such as phytic acid and tannins. For example, boiled germinated legume
(lupin, soybean, and black bean) seeds exhibited no further decrease in phytic acid com-
pared to non-heated germinated seeds, but the activity of trypsin inhibitor, a heat-sensitive
antinutrient, was reduced to a level below the limit of detection [80]. Comparing the effect
of germination and extrusion on the phytic content of faba bean, Alonso et al. [71] reported
61% and 27% reductions due to germination and extrusion, respectively. In contrast, trypsin
inhibitor was reduced to a much greater extent when seeds were extruded compared to
when they were germinated [71]. Germination is therefore a viable method to be used in
combination with other processing methods such as cooking and extrusion to reduce the
antinutrients in seeds.

Soaking, which is usually conducted as part of the germination process, is traditionally
used to remove antinutrients from foods and to reduce the cooking times of legumes. It has
been reported to reduce phytic acid, condensed tannins, and protease inhibitors to varying
extents. The changes depend on the plant sources and germination conditions. For example,
the soaking of common bean and faba beans reduced phytic acid by 6% and 30%, and
reduced the condensed tannins by 24% and 48%, respectively. Additionally, soaking did
not change the activity of the protease inhibitors in the faba bean, while chymotrypsin and
α-amylase inhibitors significantly declined in the common bean [71]. Similarly, different
varieties of millets exhibited a wide range of reductions in phytic acid and condensed
tannins in response to soaking [27]. In contrast to the observed reduction in antinutrients,
the phytic acid levels in the red kidney bean did not change after soaking, while condensed
tannins were reduced by 74%. The decrease in phytic acid and condensed tannins during
soaking is attributed to the leaching of these components. Therefore, the seed structure can
affect the extent to which these components are reduced. Moreover, condensed tannins
are water-soluble and therefore generally exhibit a greater reduction compared to phytic
acid during soaking [71]. Some seeds may also undergo minor enzymatic changes during
soaking, which degrades phytic acid and some trypsin inhibitors.

In general, subsequent germination reduces the antinutrients to a much greater extent
than soaking alone, due to the increased activity of enzymes that accompanies germination,
such as the increased phytase activity which degrades phytic acid. The further reduction in
condensed tannins is attributed to the formation of hydrophobic associations with proteins
and enzymes. The reduction in antinutrients was reported to be strongly correlated with the
germination time and temperature [73]. However, a reverse effect on trypsin inhibitor was
observed when germination was prolonged and soybean hypocotyl length was allowed
to grow to 5 cm, attributed to the photosynthetic resynthesis of the compound as the
hypocotyl lengthened [77]. The levels of trypsin inhibitor also correlated with IVPD. Hence,
it is important to stop the germination process at an optimal time to prevent the resynthesis
of antinutrients that would affect the digestibility of the protein.

4. Priming Seeds to Improve Germination and Induce the Production of
Secondary Metabolites

To further improve germination outcomes, particularly in changing environmental
conditions, seeds can be “primed”, via either physical or chemical methods. Seed priming
elicits a response that prepares the seed for environmental stresses, such as drought, high
salinity, or temperature changes, via metabolic adaptations and the upregulation of cell
defense mechanisms [81]. This can involve the mobilization of storage reserves, macronu-
trient synthesis, and the production of plant hormones and secondary metabolites [82].
Essentially, seed priming stimulates similar changes to those observed during germination,
without reaching radical emergence. Primed seeds can then be dehydrated and stored if
required but will be able to resume germination with improved responses to abiotic stres-
sors. As it involves metabolic changes, priming can only be applied following imbibition,
when the seed metabolism has resumed [82]. A range of priming techniques, including
hydro-priming, osmo-priming, hormonal-priming, chemical priming, and bio-priming,
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have been found to improve the germination and growth performance of plants [82]. For
example, the priming of wheat seeds with N-hexanoyl-L-homoserine lactone, a bacterial
quorum-sensing signal, increased the germination percentage from 81% (in unprimed
seeds) to 97% and increased the radicle length from 7 to 9.5 mm [83]. Both drought-tolerant
and drought-sensitive rice seeds primed with methyl jasmonate, a plant stress hormone,
were found to grow better in drought conditions than unprimed seeds [84]. Similarly,
the priming of cucumber seeds with 5% potassium nitrate increased the germination per-
centage and rate (20% and 55%, respectively), reduced the mean germination time, and
provided protection against reduced soil moisture [85].

In addition to the improvements in germination performance, seed priming can also
be employed to increase the production of plant secondary metabolites that function as
bioactives in humans. Secondary metabolites are substances synthesized for protection
when plants are subjected to environmental stress, such as antioxidants, amino acids,
and their derivatives [86]. The process of germination triggers the production of reactive
oxygen species (ROS) and reactive nitrogen species, and enzymes and other metabolites
(antioxidants) are subsequently produced to prevent cell damage. Other stresses during
this point can also influence the production of plant metabolites with nutritional value.
For example, it has been proposed that in response to wounding stress, ATP is released
from damaged cells, which then binds to ATP receptors on other cells, stimulating the
production of ROS, ethylene, or jasmonic acid, which function as signaling molecules [87].
This activates a stress response in plant cells, resulting in the production of compounds
such as phenolics and glucosinolates, which are thought to provide antioxidant and anti-
inflammatory effects to humans. Hence, there is much interest in enhancing the content
of these compounds in germinated food products, allowing them to be used as functional
foods [88].

Research on stimulating seeds to enhance the production of these metabolites has
therefore been an ongoing agenda [89]. The treatment of broccoli or radish seeds with
methyl jasmonate, a plant stress hormone, as a priming agent increased their contents of
glucosinolates [90]. This is particularly important, as increased levels of glucosinolates have
been reported to translate into clinical benefits; broccoli sprouts stimulated to produce more
glucosinolates were found to reduce the expression of inflammatory markers when con-
sumed raw (30 g/day for 10 weeks) by 40 patients with body mass indices of 24.9–29.9 [91].
Furthermore, the anti-inflammatory effects correlated with the presence of glucosinolate
metabolites. A high salinity level of 200 mM of NaCl during the germination of wheat
seedlings stimulated the production of a number of phenolic compounds compared to
seedlings germinated in distilled water, with a total increase in all investigated compounds
of up to 271% [92]. However, this was also accompanied by a significant reduction in
the germination percentage as well as the lengths of the seedling roots and shoots. Seed
priming can therefore be a useful tool to improve the germination performance or the
nutritional quality of germinated seeds, but it may be difficult to simultaneously achieve
improvements in both parameters.

5. PEF Treatments to Improve Seed Germination

Although germination is considered a green technology, it is still time-consuming.
The long germination cycle and slow turn-over has made the process less appealing for
industry adoption. Therefore, it is imperative that the process is shortened to save time
without compromising the germination capacity and protein quality. Furthermore, despite
the enhanced nutritional value of germinated seeds, there is clearly an added benefit if
the targeted treatment can further enhance the contents of secondary metabolites. Thus,
there is a growing interest in using novel technologies to break seed dormancy, improve
germination performance, and enhance the nutritional quality of germinated seeds. PEF
is an emerging non-thermal and chemical-free green technology that has demonstrated
value in improving the nutritional and functional qualities of numerous food products.
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However, the optimal PEF settings required to achieve these effects may differ significantly
depending on the sample in question and the desired outcome.

5.1. The Effects of PEF Treatments before and after Imbibition on Water Uptake and
Germination Performance

The electroporation effect induced by a PEF suggests it would enhance seed water
uptake, thereby improving the efficiency of germination. However, the timing of PEF
application (i.e., before or after seed imbibition) is an important consideration (Figure 3).
A PEF treatment (3 kV/cm, 10 µs, and 100 or 200 pulses, equating to 9.9 or 19.8 kJ/kg)
was applied to wheat seeds before or after the first of two soaking periods to explore the
effectiveness of PEF at different moisture contents [93]. The PEF treatment (19.8 kJ/kg)
prior to the first hydration cycle resulted in a 25% increase in the water uptake rate during
the first minutes of soaking and an increase in water retention after the resting period.
However, for the PEF treatment at a lower intensity (9.9 kJ/kg), a decrease in the moisture
content was observed after the resting period. Similarly, wheat seeds PEF-treated before
soaking at an electric field strength (EFS) less than 6 kV/cm, a 100 µs pulse width, and
with 25 pulses, did not show an increased water uptake, but those treated at 6 kV/cm with
50 pulses exhibited an increased water content from 50.93% to 56.56% [94]. In contrast,
PEF treatment applied after the first hydration (where seeds had ~40% moisture content)
did not show an increased rate of water uptake but the water retention and the equilib-
rium moisture content were increased in response to both lower (9.9 kJ/kg) and higher
(19.8 kJ/kg) PEF treatments [93]. The increase in the moisture content for seeds PEF-treated
at a higher intensity can be explained by the reversible permeabilization of the seed that
allows water to enter the cell and, at the same time, causes the buildup of osmotic forces
that attracts water [93]. In addition, PEF treatment can cause an electrical coagulation of
proteins and colloids that can increase water retention [95]. A charge is also created on
the surface of the seeds that adsorbs water; however, a portion of this adsorbed water
can be lost via evaporation. This could explain why seeds which were not presoaked
before the PEF treatment at the lower intensity of 9.9 kJ/kg exhibited a decrease in their
moisture content after the resting period. In contrast, the higher water retention exhibited
by seeds PEF-treated at the same intensity, but which were presoaked prior to the PEF
treatment, suggests that water was able to migrate inside the cells and was retained due
to the mechanisms mentioned above. In this sense, PEF at the same intensity (9.9 kJ/kg)
induced more intense effects on the seeds with a higher moisture content which can be
related to the higher electrical conductivity of the sample during PEF treatment [93].

Given the importance of seed moisture content, most studies investigating the use of
PEF to enhance the rate and efficiency of germination have applied PEF following an initial
soaking period (Table 1). For example, a PEF treatment (5–15 kV/cm) of Arabidopsis thaliana
improved the germination rate from 79% for untreated seeds to 87–99% after 14 days [96].
The greatest improvement in germination rate was observed in response to 10 kV/cm,
corresponding to a specific pulse energy of 1000 J/kg, which increased the germination rate
on day five from 67% to 94% and up to 99% on day fourteen. A similar pattern was observed
regarding the leaf area, in which seeds stimulated with PEF at 10 kV/cm showed a greater
increase in their leaf area at day 14 in comparison to untreated and all other PEF-treated
seeds. Using a response surface methodology, Song et al. [97] selected three different PEF
treatments to evaluate the effects on the germination potential of Scutellaria baicalensis.
The germination percentage, rate, and index were the greatest compared to untreated
seeds when treated with 99 pulses at a pulse intensity of 0.5 kV/cm and a pulse width of
120 µs. Furthermore, the mean germination time reduced from 1.94 (untreated) to 1.53 days.
Similarly, the germination rate of wheat seeds after one day increased from 81% for control
seeds to 95% for PEF (9.9 kJ/kg)-treated wheat seeds [93]. After 3 days, the germination
capacity plateaued at 97% and was not significantly different to the controls. Nevertheless,
this study demonstrated that PEF has the potential to reduce germination time, ultimately
making the process more efficient [93]. In contrast, the germination performance was
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reduced for barley seeds subjected to a low PEF intensity (1.2 kV/cm, 1 ms, 50 pulses,
0.91 kJ/kg) after soaking. Similarly, PEF at an intensity of 0.3–0.7 kV/cm (with an equivalent
specific energy input of 0.5–3.0 kJ/kg) applied to pre-soaked faba bean seeds did not
improve their germination rate, germination percentage, or radicle length after 72 h of
germination [98]. Qu et al. [99] reported that although PEF (1 kV/cm, 120 Hz, 1 h) did
not alter the germination rate of buckwheat seeds, it did increase the root length by 18%.
The intensity of the PEF process parameters applied determines the treatment’s effect on
the germination performance across seeds. Some sources mentioned that the low to mild
treatment intensities, which induce the reversible permeabilization of the cells, are those
with an EFS not exceeding 1.5 kV/cm and an energy input not exceeding 5 kJ/kg [21,22].
However, studies on PEF applications for seed germination have reported higher electric
field intensities (up to 6 kV/cm) and specific energy inputs (up to 19.8 kJ/kg) that have
positively impacted germination rates and performances [93,94]. This could be due to other
PEF-related factors (the equipment design, other processing parameters) or sample factors
such as the structural toughness or the electrical conductivity of the seeds. As mentioned
above, presoaking the seeds prior to the PEF treatment would enhance its effectiveness
due to the enhanced electrical conductivity. Therefore, in the application of PEF on seed
germination, it is important to strike a balance between the PEF processing parameters and
the sample properties, such as the moisture content, to affect the seed positively.

Table 1. The effects of PEF on the moisture and germination performance of seeds.

Plant Type Soaking
Parameters

Pulsed Electric Field
(PEF) Parameters

Highlights on Moisture and
Germination Observations Reference

Faba bean 20 ◦C, 18 h

EFS: 0.3 kV/cm, 0.5 kV/cm,
0.7 kV/cm
NP: 1000
PW: 20 µs

PS: bipolar fixed square waves
PF: 20 Hz

PM: distilled water
SPI: 0.5, 1.0–1.5, 2.5–3.0 kJ/kg
Equipment: ELCRACK-HVP 5

TCDs: 10 × 80 × 50 cm
ED: 8 cm

Application timing: After soaking

The PEF treatment had no
significant effect on the germination

rate, germination percentage, or
radicle length of the seeds after 72 h

of germination.

The PEF treatment at 0.3 kV/cm
increased the mean radicle length of
the seeds within 24 h of germination.

The PEF treatment at 0.7 kV/cm had
a negative impact on germination

rate and radicle length of the seeds.

[98]

Wheat

18 ◦C, total
Soaking cycle: 4 h
1st soaking, 15 h

resting period, 3 h
2nd soaking

EFS: 3 kV/cm
NP: 100, 200

PW: 10 µs
PS: monopolar square pulses

PF: 10 Hz
PM: tap water

SPI: 9.9, 19.8 kJ/kg
ED: 1.7 cm

Equipment: pulsus PM1–10
Treatment chamber dimensions

TCDs: 10 × 10 cm
Application timing: Before or

after soaking

The hydration rate of the seeds was
enhanced when PEF was applied
before hydration, but a lower PEF
intensity was needed to increase

water retention when it was applied
after hydration.

The germination capacity of the
seeds after 1 d was increased by 16%
for a PEF treatment performed at a

lower intensity after hydration;
however, PEF at a higher intensity

before hydration increased the
radicle length of the seeds

germinated after 3 d.

The moisture content of the seeds
influenced the effectiveness of the

PEF treatments.

[93]
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Table 1. Cont.

Plant Type Soaking
Parameters

Pulsed Electric Field
(PEF) Parameters

Highlights on Moisture and
Germination Observations Reference

Wheat,
Tritium aestivum L.

3, 6, 10, 24 h
20 ± 2 ◦C

EFS: 2, 4, 6 kV/cm
NP: 25, 50
PW: 100 µs

PF: 1 Hz
PM: distilled water

SPI: 1.5, 2.5, 3.7, 7.5 kJ/kg
Equipment: laboratory-scale PEF

(EX-1900, SCUT, PEF-Team)
TCDs: 10 × 11 cm

Application timing: Before soaking

PEF at an EFS = 6 kV/cm and
50 pulses increased the water uptake

from 50.93% to 56.56% after 24 h.

The water uptake increased as the
PEF intensity and number of

pulses increased.

The germination rate increased with
PEF intensity.

[94]

Arabidopsis
thaliana

EFS: 5, 10, 15, 20 kV/cm
NP: 100

PW: 10 ns
PF: 5 Hz

PM: 1% sodium chloride solution
SPI: 0.25, 1, 2.25, 4 kJ/kg

Equipment: SL300 high voltage DC
source with 100 MΩ capacitor

Application timing: After soaking

PEF at an SPI = ~ 1 kJ/kg was
optimal for increasing the growth

rate and germination percentage of
the seeds.

PEF at an EFS of 5–15 kV/cm
increased the germination rate from
79% for untreated seeds to 87–99%

for PEF-treated seeds.

[96]

Scutellaria
baicalensis

12 h
40 ◦C

EFS: 0.5, 0.5, 1.705 kV/cm
NP: 28, 60, 99

PW: 120, 40, 59
PM: distilled water

Equipment: BTX ECM830 Square
Save Electroporation System (BTX)

TCDs: 20 × 20 mm
Application timing: after soaking

The germination percentage
increased and the mean germination

time decreased for all
three PEF treatments.

The electrical conductivity was
reduced for 48 h post-PEF treatment.

[97]

Buckwheat Not reported.

EFS: 1 kV/cm
PF: 120 Hz

Treatment time: 1 h
TCDs: 40 × 60 cm

No significant changes were seen in
the sprouting rate or germination

index between the PEF-treated and
control seeds.

The root length post-germination
increased by 18% for

PEF-treated seeds.

[99]

Wheat,
Triticum aestivum L. 24 h, 20 ◦C

EFS: 0.5, 1.4, 2.0 kV/cm
NP: 100

PW: 20 µs
PS: bipolar fixed square waves

PF: 5 Hz
PM: distilled water

SPI: 0.26 ± 0.01, 0.71 ± 0.01,
1.54 ± 0.03 kJ/kg

Equipment: ELCRACK-HVP 5
TCDs: 10 × 80 × 50 cm

ED: 8 cm
Application timing: After soaking

The seedling size increased at an
EFS of 1.4 kV/cm, but decreased at

an EFS of 2 kV/Cm.

The PEF treatment at an EFS of 2
kV/cm reduced the coleoptile and

primary leaf growth.

The EFS can influence seedling size
and growth performance.

[100]
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Table 1. Cont.

Plant Type Soaking
Parameters

Pulsed Electric Field
(PEF) Parameters

Highlights on Moisture and
Germination Observations Reference

Barley
Voyager variety

28 h,
21 ◦C, aerated

EFS: 1.0, 3.0 kV/cm
PW: 20 µs

PS: bipolar fixed square waves
PF: 20 Hz

PM: distilled water
SPI: 14.0, 20.0 kJ/kg

ED: 8 (800 mL) or 24 (9.6 L)
TCDs: 800 mL or 9.6 L cell

Equipment: Elea PEF-Pilot Dual
system

Application time: After soaking
for 2 min

PEF treatment increased the rootlet
length of the germinated seed.

PEF treatment increased the
germination rate by 2.9%. The
fastest rate of germination was

achieved with PEF at 1.0 kV/cm and
14.0 kJ/kg.

PEF did not affect the moisture
content of the seeds.

[101]

Barley,
Hordeum vulgare

cv. Prestige

24 h, 20 ◦C,
Soaking cycle: 6 h
soaking followed

by
12 h rest period

EFS: 0.275, 0.40, 0.60, 0.80, 1.0,
1.2 kV/cm

NP: 50
PW: 1 ms

PS: rectangular
SPI: 0.048, 0.1, 0.227, 0.405, 0.630,

0.910 kJ/kg
Equipment: CEPT pulse generator

ED: 0.4 cm
Application timing: After soaking

PEF had no significant effect on the
gross metabolic activity for 22 h after

PEF treatment.

There was a significant reduction in
radicle elongation at an EFS of

1.2 kV/cm.

[102]

Electric field strength (EFS). Number of pulses (NP). Pulse width (PW). Pulse shape (PS). Pulse frequency (PF). Puls-
ing medium (PM). Specific energy input (SPI). Electrode distance (ED). Treatment chamber dimensions (TCDs).
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Figure 3. Potential applications of PEF to improve germination outcomes. PEF can be applied on seeds
prior to imbibition, where the electroporation effect can enhance water uptake while also inducing
slight metabolic changes, ultimately aiding the germination process. When applied after imbibition
as a priming treatment, PEF can induce more drastic changes in the imbibed seed, providing a greater
resistance towards future stressors and enhancing the nutritional value through the mobilization and
synthesis of proteins and the production of secondary metabolites.

5.2. Effects of Electropriming Using PEF on Secondary Metabolites in Germinated Seeds

In addition to improving germination efficiency, priming using PEF may improve
the nutritional values of seeds, usually achieved by inducing a stress response. Biological,
chemical, or physical factors have been used to elicit stress to induce the production of
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phytochemicals in seeds. While these can be very effective, they can also adversely affect
the physiological properties of seeds, they may incur added costs from separating the
elicitors from the desired compounds, and they are sometimes toxic [103]. Hence, physical
priming treatments such as the use of PEF have more recently been investigated as a greener
and cleaner method of producing plant secondary metabolites [104].

The induction of secondary metabolite production in response to PEF has been
clearly demonstrated in whole plants or plant cell cultures. For example, PEF treatment
(1.6 kV/cm, 0.32 J/kg) of a grape cell culture increased the anthocyanin content by ~20% af-
ter one day [105]. After 14 days, the growth rate of the PEF-treated grape cells had reduced
slightly (~7%) compared to that of the untreated grapes, but the anthocyanin content had
increased by more than 50%. Similarly, the treatment of soy root suspension culture cells
with PEF at 1.6 kV/cm resulted in higher concentrations of genistein and daidzein than PEF
at 1.2 kV/cm or 2–2.4 kV/cm [88]. Comparatively few papers have investigated the use of
PEF to enhance secondary metabolite production in seeds. Those that have done so, how-
ever, have observed favorable results. PEF treatment (0.5 kV/cm, 120 µs pulse width, and
99 pulses), selected to optimize germination, was found to nearly double the soluble sugar
content and increase α-amylase activity by ~40% compared to untreated Scutellaria baicalen-
sis seeds on days 10 and 15 [97]. The soluble protein content also increased compared to
that of the control by 77, 69, and 41% on days 5, 10, and 15, respectively. Leong et al. [100]
found that PEF treatment at 2 kV/cm (but not 0.5 or 1.4 kV/cm) increased the levels of
glutathione and ascorbate and increased the activity of the antioxidant enzymes catalase,
glutathione reductase, glutathione peroxidase, superoxide dismutase and ascorbate peroxi-
dase by 70–100% in 7-day-old wheatgrass seedlings [100]. PEF induced the production of
these components which comprise the ascorbate–glutathione pathway (Asada–Halliwell
pathway), the antioxidant defense mechanism in plants that mainly detoxifies the hydrogen
peroxide in a plant cell [106]. The resulting digests of these seedlings provided a protective
effect to Caco-2 cells, with an ~30% increase in Caco-2 cell viability observed in response
to H2O2 (500 µM for 1 h) treatment. Importantly, the PEF-induced increase in antioxidant
enzyme activity was most pronounced at seed water contents of 45–50%. Increasing the
moisture of seeds before applying PEF effectively increases their electrical conductivity
and consequently enhances the effect of the treatment, further highlighting the significance
of the moisture content in determining the effectiveness of a PEF treatment. Additionally,
PEF could be used in combination with chemical elicitors. For example, the application of
both PEF (2.5–5 kV/cm, 1–2 pulses) and jasmonic acid (50 µM) to hairy root cultures of
rocket was more effective in enhancing the glucosinolate content than either treatment
alone [107]. This opens up the potential uses of PEF, as it could be used to either replace or
enhance the effect of chemical elicitors.

It is important to note, however, that the PEF parameters used to optimize secondary
metabolite production may come at the cost of a reduced germination performance. For
example, while an EFS of 2 kV/cm was found to significantly enhance the production of an-
tioxidants in wheatgrass seedlings, this was also associated with a reduction in the height of
both the coleoptiles and the seedlings compared to those of untreated seedlings [100]. This is
not surprising, given the cell stress induced by PEF during electropriming. It does, however,
highlight the importance of assessing multiple outcomes of PEF-induced electropriming.
Future investigations should therefore consider secondary metabolite production when
using PEF as a priming tool to better understand the complex effects of this technology.

While there are several studies that focus on the effect of the PEF-induced accumu-
lation of antioxidants in plant systems, only one study has investigated the effect on
protein quality and digestibility following electropriming with PEF. Johnston et al. [98]
reported an increase in the protein content of the faba bean flour made from seeds that
had been PEF-treated at 0.3–0.5 kV/cm, then germinated for 72 h, compared to that of
non-germinated seeds. However, the values obtained from combining PEF and germina-
tion were not significantly different compared to germination alone, and the use of PEF
alone did not substantially change the protein content of the ungerminated seeds. This



Foods 2024, 13, 1598 16 of 23

suggests that germination had a greater impact on protein content than did the PEF treat-
ment. Further studies to elucidate the mechanisms through which PEF and germination
act together to affect protein contents and quality are needed [98]. It is important to note
that although no changes in the crude protein content were observed, the protein composi-
tion in germinating seeds may change in response to PEF. Environmental stresses trigger
a metabolic adaptation in plants that leads to the accumulation of specific amino acids
and secondary metabolites from amino acid metabolism. Highly abundant amino acids
like proline, arginine, asparagine, glutamine, and γ-aminobutyric acid are synthesized to
combat osmotic stress, and one study did report a 2-fold increase in the proline content of
Scutellaria baicalensis seeds 10 days following a PEF treatment selected to optimize ger-
mination [97]. Non-abundant amino acids are accumulated due to the increased protein
turnover and are degraded [108], and non-protein amino acids are also produced as sec-
ondary metabolites [109]. In addition, protein hydrolysis increases in response to several
abiotic stressors to provide amino acids as substrates for ATP production and to remobilize
reduced nitrogen and sulfur [110]. This, in turn, results in an increase in the amounts of
free amino acids. Branched chain and aromatic amino acids as well as lysine show high
fold increases under different stress conditions [108]. Although such responses have pre-
dominantly been observed in plants at a different developmental phase than germinating
seeds, there are similarities in their coping mechanisms. In this case, the use of PEF has the
potential to change the amino acid composition of germinated seeds.

In the aforementioned study on faba beans [98], the PEF treatment enhanced the starch
and protein digestibility of the faba beans. When flour from PEF-treated and germinated
seeds was used to substitute 30% of the wheat flour in bread, an improvement in the
IVPD in the gastric stage, but not in the intestinal phase, was observed. PEF treatment
may enhance the activity of enzymes during germination that could impact the starch and
protein digestibility of germinated seeds, further enhancing their nutritional value. Given
that protein–starch interactions tend to hinder protein digestibility, this could suggest that
protein digestibility might improve, but the increased digestibility of starch could also be a
disadvantage if it resulted in increased blood glucose levels following consumption. The
presence of antinutrients also influences protein digestibility. A low intensity PEF treatment
(0.3–0.7 kV/cm) increased the phytic acid content of faba bean, which was attributed to the
seeds’ response to oxidative stress [98]. It should be noted that after germinating the seeds
for 72 h, a reduction in the phytic acid content was observed for PEF-treated seeds. This
demonstrates the complexity of PEF and germination treatments in altering the protein
digestibility of seeds. More studies are needed to validate and elucidate the effect of PEF
and germination on the protein quality and overall nutritional value of seeds.

It is worth noting that the presence of increased ROS caused by PEF may promote
protein oxidation. Zhang et al. [111] reported protein oxidation in germinated rice grains
and were able to quantify 288 carbonylated peptides corresponding to 144 proteins. Of
these carbonylated proteins, 66 were involved in maintaining the levels of ROS. Protein
carbonylation occurs through the direct oxidation of side chains of lysine, arginine, proline,
and threonine residues. Protein carbonylation may result in the misfolding, loss of function,
degradation, and aggregation of proteins that are toxic to cells, therefore impairing protein
functionality and reducing protein digestibility. In muscle proteins, protein carbonylation
was linked to deterioration in the gelling, emulsifying, and water-holding capacities of the
proteins [112]. However, mild protein oxidation may facilitate protein functionality and has
been reported to produce proteins with stable gels [113]. More recently, Vahalová et al. [114]
demonstrated, using a biochemiluminescence-sensing system, that PEF treatment induced
ROS production. Furthermore, when bovine serum albumin was added to the system as a
model protein, the bioluminescence increased, suggesting that carbonylation had occurred.
Such findings have yet to be confirmed in plant cells, though it would be reasonable to
assume a threshold for beneficial PEF effects, after which the damage to the cell becomes
too great to outweigh the increased presence of nutritional compounds.
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6. Future Research and Challenges Associated with Using PEF for Seed Germination

The research into the potential of PEF to improve germination-related outcomes is
still an area in its infancy. The key challenges associated with PEF center on striking a
balance between a stress response that is sufficient to induce the desired changes but does
not reduce seed viability, and, as outlined above, the fact that different seeds can show
varying responses to the same PEF treatment settings. Furthermore, important changes in
the seed, such as secondary metabolite production or changes in protein solubility, may
be occurring despite a lack of improved germination performance. While most studies
investigating the effect of the use of PEF on seeds, to date, have focused on germination
performance or post-germination growth, future studies should also consider the impact of
PEF on seed nutrients.

The incorporation of PEF into other stages of the germination process is still yet to be
thoroughly explored. For example, PEF has often been used to inactivate microorganisms
(albeit with little to no effect on spore inactivation) via the irreversible electroporation of
the cell membrane. However, the use of PEF has only recently been studied as a potential
technology for seed microbial inactivation. Evrendilek et al. [115] treated various microbial-
contaminated seeds, including wheat, barley, parsley, onion, and lettuce, with PEF using
an EFS of 12 kV/cm at an energy of 240 or 960 J. The effectiveness of PEF at inactivating
microbes varied between seeds, reducing as little as 36–37% of the bacteria on parsley and
lettuce seeds at 240 J (48–49% at 960 J), and greater than 99% of the bacteria on winter wheat,
tomato, and rocket seeds at 960 J. In contrast, 7–10% of mold and yeast was inactivated
on rocket, while up to 98% was inactivated on winter wheat and parsley. Importantly, the
germination rate of all seeds treated with 960 J increased by 2–15%, highlighting that the
overall outcome of the PEF treatment was beneficial. A subsequent study on wheat seeds
identified a much lower energy (6.1 J, with a frequency of 161.8 Hz) as being optimal to
enhance germination and increase stress tolerance, while also inactivating microbes [116].
Additionally, no study has investigated the effect of PEF treatments on seed viability in
relation to storage time. This is important in cases where PEF-treated seeds cannot be
germinated immediately or if they are to be sold or distributed. In this context, the moisture
control, the drying processes, and the storage conditions are critical factors that need to
be investigated.

While PEF treatment has demonstrated its potential as a tool for enhancing seed
germination, it is important to consider its economic feasibility. The cost of an industrial
PEF system can vary depending on its capacity and intended application. For example, a
200 kW PEF system can cost between 300 and 500 thousand USD [117]. This estimate does
not include ancillary equipment. In addition, the cost of the electricity for the overall lifetime
of using the equipment may be higher than the cost of the equipment itself. However,
considering the depreciation cost of the equipment, which can last 10–20 years, and the
electricity cost, PEF could reduce the cost of producing a product by 30–90% (compared
to heating) in peeling or extraction applications [117]. While non-thermal pasteurization
using PEF can cost twice as much as heating, it is still only 10–20% of the cost of high-
pressure processing (HPP), currently the most commonly used non-thermal pasteurization
method, per liter of product [117,118]. Importantly, the cost of PEF treatment for seed
germination (for example as an electropriming treatment) is expected to be less than
that for pasteurization or tissue modification, as a significantly lower intensity of process
parameters is required. The electricity usage for seed applications with PEF equipment is
typically minimal, and the associated cost depends on the electricity generation technology
employed. Recently, many food companies have transitioned to utilizing renewable energy
sources, such as solar or wind power, for their electricity needs. This sustainable approach
can also be considered for operating a PEF system effectively. Furthermore, the cost
of commercial PEF systems can be reduced over time as the market for PEF systems
grows [117].
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7. Conclusions

The ever-increasing demand to produce nutritious food in changing environmental
conditions necessitates the utilization of novel technologies to enhance seed germination.
PEF treatment has been well-documented to improve the germination performance of seeds,
both via its effect on water uptake and priming the seed for growth. Furthermore, the seed
moisture content during PEF application has been reported to influence the effectiveness
of the treatment, with increases in moisture content enhancing the effect of PEF treatment.
More recent research has demonstrated the potential of PEF to enhance the nutritional value
of germinated seeds by increasing the production of protein and secondary metabolites and
increasing the IVPD. The specific PEF treatment protocol will be dictated by the desired
outcome (i.e., improving germination rates to make food production more efficient versus
increasing the protein or secondary metabolite contents of germinated foods). In doing so,
however, one must also consider the potential disadvantages, such as the resynthesis of
antinutritional compounds, the increased starch digestibility, and the protein oxidation,
and a balance needs to be reached to maximize nutritional value.

Supplementary Materials: The following supporting information can be downloaded at: https://
www.mdpi.com/article/10.3390/foods13111598/s1, Table S1: Combinations of sterilization, soaking,
and sprouting conditions used to germinate seeds, Table S2: Changes in the protein content and
composition of germinated seeds.

Author Contributions: Conceptualization, I.O., J.K. and N.C.B.; data curation, N.C.B. and J.K.;
writing—original draft preparation, N.C.B. and J.K.; writing—review and editing, J.K., N.C.B., S.Y.L.,
I.O., K.S. and D.A.; supervision, I.O., S.Y.L. and D.A.; project administration, I.O.; funding acquisition,
I.O. All authors have read and agreed to the published version of the manuscript.

Funding: The authors thank the University of Otago for providing a PhD scholarship to N.C.B and
the Riddet Institute, a Center of Research Excellence funded by the New Zealand Tertiary Education
Commission, for providing fellowship funding to J.K. and S.Y.L (contract reference: 3000041026).

Data Availability Statement: No new data were created or analyzed in this study. Data sharing is
not applicable to this article.

Conflicts of Interest: Author Kevin Sutton was employed by the company The New Zealand Institute
for Plant & Food Research Limited, he has been involved in revising and editing the draft of this
review article. The remaining authors declare that the research was conducted in the absence of any
commercial or financial relationships that could be construed as a potential conflict of interest.

References
1. Food and Agriculture Organization (FAO). The State of the World’s Land and Water Resources for Food and Agriculture—Systems at

Breaking Point. Synthesis Report 2021; Food and Agriculture Organization: Rome, Italy, 2021; p. 82.
2. Sim, S.Y.J.; SRV, A.; Chiang, J.H.; Henry, C.J. Plant Proteins for Future Foods: A Roadmap. Foods 2021, 10, 1967. [CrossRef]

[PubMed]
3. Westhoek, H.; Lesschen, J.P.; Rood, T.; Wagner, S.; De Marco, A.; Murphy-Bokern, D.; Leip, A.; van Grinsven, H.; Sutton, M.A.;

Oenema, O. Food choices, health and environment: Effects of cutting Europe’s meat and dairy intake. Glob. Environ. Change 2014,
26, 196–205. [CrossRef]

4. Rust, N.A.; Ridding, L.; Ward, C.; Clark, B.; Kehoe, L.; Dora, M.; Whittingham, M.J.; McGowan, P.; Chaudhary, A.; Reynolds, C.J.;
et al. How to transition to reduced-meat diets that benefit people and the planet. Sci. Total Environ. 2020, 718, 137208. [CrossRef]
[PubMed]

5. Moughan, P.J. Population protein intakes and food sustainability indices: The metrics matter. Glob. Food Secur. 2021, 29, 100548.
[CrossRef]

6. Kumar, A.; P, N.; Kumar, M.; Jose, A.; Tomer, V.; Oz, E.; Proestos, C.; Zeng, M.; Elobeid, T.; K, S.; et al. Major Phytochemicals:
Recent Advances in Health Benefits and Extraction Method. Molecules 2023, 28, 887. [CrossRef] [PubMed]

7. Núñez-Gómez, V.; González-Barrio, R.; Periago, M.J. Interaction between Dietary Fibre and Bioactive Compounds in Plant
By-Products: Impact on Bioaccessibility and Bioavailability. Antioxidants 2023, 12, 976. [CrossRef]

8. Na, G.; Zhang, J.; Lv, D.; Chen, P.; Song, X.; Cai, F.; Zheng, S.; Wan, W.; Shan, Y. Germinated Brown rice enhanced n-3 PUFA
metabolism in type 2 diabetes patients: A randomized controlled trial. Clin. Nutr. 2023, 42, 579–589. [CrossRef]

https://www.mdpi.com/article/10.3390/foods13111598/s1
https://www.mdpi.com/article/10.3390/foods13111598/s1
https://doi.org/10.3390/foods10081967
https://www.ncbi.nlm.nih.gov/pubmed/34441744
https://doi.org/10.1016/j.gloenvcha.2014.02.004
https://doi.org/10.1016/j.scitotenv.2020.137208
https://www.ncbi.nlm.nih.gov/pubmed/32088475
https://doi.org/10.1016/j.gfs.2021.100548
https://doi.org/10.3390/molecules28020887
https://www.ncbi.nlm.nih.gov/pubmed/36677944
https://doi.org/10.3390/antiox12040976
https://doi.org/10.1016/j.clnu.2023.02.001


Foods 2024, 13, 1598 19 of 23

9. Bui, T.N.; Le, T.H.; Nguyen, D.H.; Tran, Q.B.; Nguyen, T.L.; Le, D.T.; Nguyen, D.A.; Vu, A.L.; Aoto, H.; Okuhara, Y.; et al.
Pre-germinated brown rice reduced both blood glucose concentration and body weight in Vietnamese women with impaired
glucose tolerance. J. Nutr. Sci. Vitaminol. 2014, 60, 183–187. [CrossRef]

10. Miyahira, R.F.; Lopes, J.O.; Antunes, A.E.C. The Use of Sprouts to Improve the Nutritional Value of Food Products: A Brief
Review. Plant Foods Hum. Nutr. 2021, 76, 143–152. [CrossRef]

11. Reed, R.C.; Bradford, K.J.; Khanday, I. Seed germination and vigor: Ensuring crop sustainability in a changing climate. Heredity
2022, 128, 450–459. [CrossRef]

12. Burch, T.A.; Delouche, J.C. Absorption of water by seeds. In Proceedings of the Association of Official Seed Analysts; Associ-
ation of Official Seed Analysts and the Society of Commercial Seed Technologists (SCST): Moline, IL, USA, 1959; Volume 49,
pp. 142–150.

13. Simon, E.W. CHAPTER 3—Early Events in Germination. In Germination and Reserve Mobilization; Murray, D.R., Ed.; Academic
Press: Cambridge, MA, USA, 1984; pp. 77–115.

14. Essery, R.E.; Kirsop, B.H.; Pollock, J.R.A. Studies in Barley and Malt: I. Effects of Water on Germination Tests. J. Inst. Brew. 1954,
60, 473–481. [CrossRef]

15. Rifna, E.J.; Ratish Ramanan, K.; Mahendran, R. Emerging technology applications for improving seed germination. Trends Food
Sci. Technol. 2019, 86, 95–108. [CrossRef]

16. Oey, I.; Giteru, S.; Leong, S.Y. Methods and Protocols for Pulsed Electric Fields Treatment of Foods. In Emerging Food Processing
Technologies; Gavahian, M., Ed.; Springer: New York, NY, USA, 2022; pp. 1–29.

17. Donsì, F.; Ferrari, G.; Pataro, G. Applications of Pulsed Electric Field Treatments for the Enhancement of Mass Transfer from
Vegetable Tissue. Food Eng. Rev. 2010, 2, 109–130. [CrossRef]

18. Oey, I.; Roohinejad, S.; Leong, S.Y.; Faridnia, F.; Lee, P.Y.; Kethireddy, V. Pulsed electric field processing: Its technological
opportunities and consumer perception. In Food Processing Technologies; CRC Press: Boca Raton, FL, USA, 2016; pp. 461–530.

19. Joannes, C.; Sipaut, C.; Dayou, J.; Yasir, S.; Mansa, R.; Author, C.; Rachel; Mansa, F. The Potential of Using Pulsed Electric Field
(PEF) Technology as the Cell Disruption Method to Extract Lipid from Microalgae for Biodiesel Production. Int. J. Renew. Energy
Res. IJRER 2015, 5, 598–621.

20. Dymek, K.; Dejmek, P.; Galindo, F.G. Influence of Pulsed Electric Field Protocols on the Reversible Permeabilization of Rucola
Leaves. Food Bioprocess Technol. 2014, 7, 761–773. [CrossRef]

21. Toepfl, S.; Mathys, A.; Heinz, V.; Knorr, D. Review: Potential of High Hydrostatic Pressure and Pulsed Electric Fields for Energy
Efficient and Environmentally Friendly Food Processing. Food Rev. Int. 2006, 22, 405–423. [CrossRef]

22. Gürsul, I.; Gueven, A.; Grohmann, A.; Knorr, D. Pulsed electric fields on phenylalanine ammonia lyase activity of tomato cell
culture. J. Food Eng. 2016, 188, 66–76. [CrossRef]

23. Bewley, J.D.; Bradford, K.J.; Hilhorst, H.W.M.; Nonogaki, H. Germination. In Seeds: Physiology of Development, Germination and
Dormancy, 3rd ed.; Bewley, J.D., Bradford, K.J., Hilhorst, H.W.M., Nonogaki, H., Eds.; Springer: New York, NY, USA, 2013;
pp. 133–181.

24. Hübner, F.; Arendt, E.K. Studies on the Influence of Germination Conditions on Protein Breakdown in Buckwheat and Oats.
J. Inst. Brew. 2010, 116, 3–13. [CrossRef]

25. Kaur, R.; Prasad, K. Elucidation of temperature dependent hydration behaviour of chickpea seeds: Prerequisite for germination.
Biocatal. Agric. Biotechnol. 2023, 50, 102669. [CrossRef]

26. Li, Q.; Xu, J.-G. Changes in nutritive value and in vitro digestibility of proteins from naked oats during germination. Eur. J. Food
Sci. Technol. 2015, 3, 49–57. [CrossRef]

27. Sharma, B.; Gujral, H.S. Modifying the dough mixing behavior, protein & starch digestibility and antinutritional profile of minor
millets by sprouting. Int. J. Biol. Macromol. 2020, 153, 962–970. [CrossRef] [PubMed]

28. Nonogaki, H.; Chen, F.; Bradford, K.J. Mechanisms and Genes Involved in Germination Sensu Stricto. In Annual Plant Reviews
Online; Wiley: Hoboken, NJ, USA, 2018; pp. 264–304.

29. Zhang, C.; Wu, J.; Fu, D.; Wang, L.; Chen, J.; Cai, C.; Ou, L. Soaking, Temperature, and Seed Placement Affect Seed Germination
and Seedling Emergence of Litchi chinensis. HortScience 2015, 50, 628–632. [CrossRef]

30. Hecker, M.; Köhler, K.H.; Wiedmann, M. Reactivation of Ribonucleic Acid Synthesis during Early Germination of Agrostemma
githago Embryos. Biochem. Physiol. Pflanz. 1977, 171, 401–408. [CrossRef]

31. Elobuike, C.S.; Idowu, M.A.; Adeola, A.A.; Bakare, H.A. Nutritional and functional attributes of mungbean (Vigna radiata [L]
Wilczek) flour as affected by sprouting time. Legume Sci. 2021, 3, e100. [CrossRef]

32. Gunathunga, C.; Senanayake, S.; Jayasinghe, M.A.; Brennan, C.S.; Truong, T.; Marapana, U.; Chandrapala, J. Germination effects
on nutritional quality: A comprehensive review of selected cereals and pulses changes. J. Food Compos. Anal. 2024, 128, 106024.
[CrossRef]

33. Chavan, J.K.; Kadam, S.S.; Beuchat, L.R. Nutritional improvement of cereals by sprouting. Crit. Rev. Food Sci. Nutr. 1989,
28, 401–437. [CrossRef] [PubMed]

34. Liu, T.; Zhou, Y.; Wu, D.; Chen, Q.; Shu, X. Germinated high-resistant starch rice: A potential novel functional food. Int. J. Food
Sci. Technol. 2022, 57, 5439–5449. [CrossRef]

35. Al-Taher, F.; Nemzer, B. Effect of Germination on Fatty Acid Composition in Cereal Grains. Foods 2023, 12, 3306. [CrossRef]
[PubMed]

https://doi.org/10.3177/jnsv.60.183
https://doi.org/10.1007/s11130-021-00888-6
https://doi.org/10.1038/s41437-022-00497-2
https://doi.org/10.1002/j.2050-0416.1954.tb06239.x
https://doi.org/10.1016/j.tifs.2019.02.029
https://doi.org/10.1007/s12393-010-9015-3
https://doi.org/10.1007/s11947-013-1067-y
https://doi.org/10.1080/87559120600865164
https://doi.org/10.1016/j.jfoodeng.2016.05.007
https://doi.org/10.1002/j.2050-0416.2010.tb00392.x
https://doi.org/10.1016/j.bcab.2023.102669
https://doi.org/10.1007/s00217-014-2306-9
https://doi.org/10.1016/j.ijbiomac.2019.10.225
https://www.ncbi.nlm.nih.gov/pubmed/31759014
https://doi.org/10.21273/hortsci.50.4.628
https://doi.org/10.1016/S0015-3796(17)30329-3
https://doi.org/10.1002/leg3.100
https://doi.org/10.1016/j.jfca.2024.106024
https://doi.org/10.1080/10408398909527508
https://www.ncbi.nlm.nih.gov/pubmed/2692609
https://doi.org/10.1111/ijfs.15876
https://doi.org/10.3390/foods12173306
https://www.ncbi.nlm.nih.gov/pubmed/37685238


Foods 2024, 13, 1598 20 of 23

36. Nandan, A.; Koirala, P.; Dutt Tripathi, A.; Vikranta, U.; Shah, K.; Gupta, A.J.; Agarwal, A.; Nirmal, N. Nutritional and functional
perspectives of pseudocereals. Food Chem. 2024, 448, 139072. [CrossRef]

37. Bessada, S.M.F.; Barreira, J.C.M.; Oliveira, M.B.P.P. Pulses and food security: Dietary protein, digestibility, bioactive and functional
properties. Trends Food Sci. Technol. 2019, 93, 53–68. [CrossRef]

38. Liu, M.; Childs, M.; Loos, M.; Taylor, A.; Smart, L.B.; Abbaspourrad, A. The effects of germination on the composition and
functional properties of hemp seed protein isolate. Food Hydrocoll. 2023, 134, 108085. [CrossRef]

39. Atudorei, D.; Stroe, S.G.; Codină, G.G. Impact of Germination on the Microstructural and Physicochemical Properties of Different
Legume Types. Plants 2021, 10, 592. [CrossRef] [PubMed]

40. Wu, Y. Effect of germination on oats and oat protein. Cereal Chem. 1983, 60, 418–420.
41. Wu, Y.V.; Wall, J.S. Lysine content of protein increased by germination of normal and high-lysine sorghums. J. Agric. Food Chem.

1980, 28, 455–458. [CrossRef] [PubMed]
42. Wu, Y.V. Lysine content of triticale protein increased by germination. J. Agric. Food Chem. 1982, 30, 820–823. [CrossRef]
43. Yenasew, A.; Urga, K. Effect of germination period on physiochemical properties of elite finger millet varieties. Cogent Food Agric.

2022, 8, 2093045. [CrossRef]
44. Sattar, A.; Neelofar; Akhtar, M.A. Irradiation and germination effects on phytate, protein and amino acids of soybean. Plant Foods

Hum. Nutr. 1990, 40, 185–194. [CrossRef] [PubMed]
45. Murugkar, D.A. Effect of sprouting of soybean on the chemical composition and quality of soymilk and tofu. J. Food Sci. Technol.

2014, 51, 915–921. [CrossRef] [PubMed]
46. Xu, M.; Jin, Z.; Simsek, S.; Hall, C.; Rao, J.; Chen, B. Effect of germination on the chemical composition, thermal, pasting, and

moisture sorption properties of flours from chickpea, lentil, and yellow pea. Food Chem. 2019, 295, 579–587. [CrossRef]
47. Ghumman, A.; Kaur, A.; Singh, N. Impact of germination on flour, protein and starch characteristics of lentil (Lens culinari) and

horsegram (Macrotyloma uniflorum L.) lines. LWT Food Sci. Technol. 2016, 65, 137–144. [CrossRef]
48. Liu, Y.; Xu, M.; Wu, H.; Jing, L.; Gong, B.; Gou, M.; Zhao, K.; Li, W. The compositional, physicochemical and functional properties

of germinated mung bean flour and its addition on quality of wheat flour noodle. J. Food Sci. Technol. 2018, 55, 5142–5152.
[CrossRef]

49. Shah, S.A.; Zeb, A.; Masood, T.; Noreen, N.; Abbas, S.J.; Samiullah, M.; Alim, M.A.; Muhammad, A. Effects of sprouting time on
biochemical and nutritional qualities ofMungbean varieties. Afr. J. Agric. Res. 2011, 6, 5091–5098.

50. Maneemegalai, S.; Nandakumar, S. Biochemical studies on the germinated seeds of Vigna radiata (L.) R. Wilczek, Vigna mungo (L.)
Hepper and Pennisetum typhoides (Burm f.) Stapf and CE Hubb. Int. J. Agric. Res. 2011, 6, 601–606. [CrossRef]

51. Senhofa, S.; Kince, T.; Galoburda, R.; Cinkmanis, I.; Sabovics, M.; Sturite, I. Effects of germination on chemical composition of hull
-less spring cereals. In Research for Rural Development, Proceedings of the Annual 22nd International Scientific Conference Research for
Rural Development, Jelgava, Latvia, 18–20 May 2016; Latvia University of Agriculture: Jelgava, Latvia, 2016; pp. 91–97.

52. Guardianelli, L.M.; Salinas, M.V.; Puppo, M.C. Chemical and thermal properties of flours from germinated amaranth seeds.
J. Food Meas. Charact. 2019, 13, 1078–1088. [CrossRef]

53. Özcan, M.M.; Al Juhaimi, F. Effect of sprouting and roasting processes on some physico-chemical properties and mineral contents
of soybean seed and oils. Food Chem. 2014, 154, 337–342. [CrossRef]

54. Kaushik, G.; Satya, S.; Naik, S.N. Effect of domestic processing techniques on the nutritional quality of the soybean. Mediterr. J.
Nutr. Metab. 2010, 3, 39–46. [CrossRef]

55. Müntz, K.; Belozersky, M.A.; Dunaevsky, Y.E.; Schlereth, A.; Tiedemann, J. Stored proteinases and the initiation of storage protein
mobilization in seeds during germination and seedling growth. J. Exp. Bot. 2001, 52, 1741–1752. [CrossRef]

56. Wang, J.; Li, Y.; Lo, S.W.; Hillmer, S.; Sun, S.S.; Robinson, D.G.; Jiang, L. Protein mobilization in germinating mung bean seeds
involves vacuolar sorting receptors and multivesicular bodies. Plant Physiol. 2007, 143, 1628–1639. [CrossRef]

57. Bewley, J.D.; Bradford, K.J.; Hilhorst, H.W.M.; Nonogaki, H. Mobilization of Stored Reserves. In Seeds: Physiology of Development,
Germination and Dormancy, 3rd ed.; Bewley, J.D., Bradford, K.J., Hilhorst, H.W.M., Nonogaki, H., Eds.; Springer: New York, NY,
USA, 2013; pp. 183–246.

58. Tang, S.; Mao, G.; Yuan, Y.; Weng, Y.; Zhu, R.; Cai, C.; Mao, J. Optimization of oat seed steeping and germination temperatures to
maximize nutrient content and antioxidant activity. J. Food Process. Preserv. 2020, 44, e14683. [CrossRef]

59. Butler, T.J.; Celen, A.E.; Webb, S.L.; Krstic, D.; Interrante, S.M. Temperature Affects the Germination of Forage Legume Seeds.
Crop Sci. 2014, 54, 2846–2853. [CrossRef]

60. Haj Sghaier, A.; Tarnawa, Á.; Khaeim, H.; Kovács, G.P.; Gyuricza, C.; Kende, Z. The Effects of Temperature and Water on the Seed
Germination and Seedling Development of Rapeseed (Brassica napus L.). Plants 2022, 11, 2819. [CrossRef]

61. Urbano, G.; López-Jurado, M.; Frejnagel, S.ł.; Gómez-Villalva, E.; Porres, J.M.; Frías, J.; Vidal-Valverde, C.; Aranda, P. Nutritional
assessment of raw and germinated pea (Pisum sativum L.) protein and carbohydrate by in vitro and in vivo techniques. Nutrition
2005, 21, 230–239. [CrossRef]

62. Dikshit, M.; Ghadle, M. Effect of sprouting on nutrients, antinutrients and in vitro digestibility of the MACS-13 soybean variety.
Plant Foods Hum. Nutr. 2003, 58, 1–11. [CrossRef]

63. Afify, A.E.-M.M.R.; El-Beltagi, H.S.; Abd El-Salam, S.M.; Omran, A.A. Protein solubility, digestibility and fractionation after
germination of sorghum varieties. PLoS ONE 2012, 7, e31154. [CrossRef]

https://doi.org/10.1016/j.foodchem.2024.139072
https://doi.org/10.1016/j.tifs.2019.08.022
https://doi.org/10.1016/j.foodhyd.2022.108085
https://doi.org/10.3390/plants10030592
https://www.ncbi.nlm.nih.gov/pubmed/33809819
https://doi.org/10.1021/jf60228a046
https://www.ncbi.nlm.nih.gov/pubmed/6771314
https://doi.org/10.1021/jf00113a005
https://doi.org/10.1080/23311932.2022.2093045
https://doi.org/10.1007/BF01104141
https://www.ncbi.nlm.nih.gov/pubmed/2217084
https://doi.org/10.1007/s13197-011-0576-9
https://www.ncbi.nlm.nih.gov/pubmed/24803698
https://doi.org/10.1016/j.foodchem.2019.05.167
https://doi.org/10.1016/j.lwt.2015.07.075
https://doi.org/10.1007/s13197-018-3460-z
https://doi.org/10.3923/ijar.2011.601.606
https://doi.org/10.1007/s11694-018-00023-1
https://doi.org/10.1016/j.foodchem.2013.12.077
https://doi.org/10.1007/s12349-009-0079-7
https://doi.org/10.1093/jexbot/52.362.1741
https://doi.org/10.1104/pp.107.096263
https://doi.org/10.1111/jfpp.14683
https://doi.org/10.2135/cropsci2014.01.0063
https://doi.org/10.3390/plants11212819
https://doi.org/10.1016/j.nut.2004.04.025
https://doi.org/10.1023/B:QUAL.0000040357.70606.4c
https://doi.org/10.1371/journal.pone.0031154


Foods 2024, 13, 1598 21 of 23

64. Aparicio-García, N.; Martínez-Villaluenga, C.; Frias, J.; Peñas, E. Sprouted oat as a potential gluten-free ingredient with enhanced
nutritional and bioactive properties. Food Chem. 2021, 338, 127972. [CrossRef]

65. Sofi, S.A.; Singh, J.; Muzaffar, K.; Majid, D.; Dar, B.N. Physicochemical characteristics of protein isolates from native and
germinated chickpea cultivars and their noodle quality. Int. J. Gastron. Food Sci. 2020, 22, 100258. [CrossRef]

66. Amigo, L.; Hernández-Ledesma, B. Current Evidence on the Bioavailability of Food Bioactive Peptides. Molecules 2020, 25, 4479.
[CrossRef]

67. Chinma, C.E.; Abu, J.O.; Adedeji, O.E.; Aburime, L.C.; Joseph, D.G.; Agunloye, G.F.; Adebo, J.A.; Oyeyinka, S.A.; Njobeh, P.B.;
Adebo, O.A. Nutritional composition, bioactivity, starch characteristics, thermal and microstructural properties of germinated
pigeon pea flour. Food Biosci. 2022, 49, 101900. [CrossRef]

68. Joshi, S.; Bathla, S.; Singh, A.; Sharma, M.; Stephen Inbaraj, B.; Sridhar, K. Development of mung bean (Vigna radiate L.)-based
next-generation vegan milk: Processing, nutritional composition and quality attributes. Int. J. Food Sci. Technol. 2023, 58, 785–794.
[CrossRef]

69. Tian, B.; Xie, B.; Shi, J.; Wu, J.; Cai, Y.; Xu, T.; Xue, S.; Deng, Q. Physicochemical changes of oat seeds during germination. Food
Chem. 2010, 119, 1195–1200. [CrossRef]

70. Aung, T.; Kim, B.R.; Kim, S.; Shin, E.-C.; Kim, M.J. Comparative volatiles, amino acids, and phenolic compounds and characteris-
tics of roasted germinated wheat (Triticum aestivum L.) during beverage preparation. LWT 2023, 173, 114412. [CrossRef]

71. Alonso, R.; Aguirre, A.; Marzo, F. Effects of extrusion and traditional processing methods on antinutrients and in vitro digestibility
of protein and starch in faba and kidney beans. Food Chem. 2000, 68, 159–165. [CrossRef]

72. Ghavidel, R.A.; Prakash, J. The impact of germination and dehulling on nutrients, antinutrients, in vitro iron and calcium
bioavailability and in vitro starch and protein digestibility of some legume seeds. LWT Food Sci. Technol. 2007, 40, 1292–1299.
[CrossRef]

73. Najdi Hejazi, S.; Orsat, V.; Azadi, B.; Kubow, S. Improvement of the in vitro protein digestibility of amaranth grain through
optimization of the malting process. J. Cereal Sci. 2016, 68, 59–65. [CrossRef]

74. Setia, R.; Dai, Z.; Nickerson, M.T.; Sopiwnyk, E.; Malcolmson, L.; Ai, Y. Impacts of short-term germination on the chemical
compositions, technological characteristics and nutritional quality of yellow pea and faba bean flours. Food Res. Int. 2019,
122, 263–272. [CrossRef]

75. Di, Y.; Li, X.; Chang, X.; Gu, R.; Duan, X.; Liu, F.; Liu, X.; Wang, Y. Impact of germination on structural, functional properties and
in vitro protein digestibility of sesame (Sesamum indicum L.) protein. LWT 2022, 154, 112651. [CrossRef]

76. Dobhal, N.; Raghuvanshi, R. Quality enhancement of black soybean [Glycine max (L.) merrill] flour using germination technique.
Legume Res. Int. J. 2023, 46, 44–49. [CrossRef]

77. Aijie, L.; Shouwei, Y.; Li, L. Structure, trypsin inhibitor activity and functional properties of germinated soybean protein isolate.
Int. J. Food Sci. Technol. 2014, 49, 911–919. [CrossRef]

78. Bueno, D.B.; da Silva Júnior, S.I.; Seriani Chiarotto, A.B.; Cardoso, T.M.; Neto, J.A.; Lopes dos Reis, G.C.; Glória, M.B.A.; Tavano,
O.L. The germination of soybeans increases the water-soluble components and could generate innovations in soy-based foods.
LWT 2020, 117, 108599. [CrossRef]

79. Sá, A.G.A.; Moreno, Y.M.F.; Carciofi, B.A.M. Food processing for the improvement of plant proteins digestibility. Crit. Rev. Food
Sci. Nutr. 2020, 60, 3367–3386. [CrossRef]

80. Trugo, L.C.; Donangelo, C.M.; Trugo, N.M.F.; Bach Knudsen, K.E. Effect of Heat Treatment on Nutritional Quality of Germinated
Legume Seeds. J. Agric. Food Chem. 2000, 48, 2082–2086. [CrossRef]

81. Rhaman, M.S.; Rauf, F.; Tania, S.S.; Khatun, M. Seed Priming Methods: Application in Field Crops and Future Perspectives. Asian
J. Res. Crop Sci. 2020, 5, 8–19. [CrossRef]

82. Marthandan, V.; Geetha, R.; Kumutha, K.; Renganathan, V.G.; Karthikeyan, A.; Ramalingam, J. Seed Priming: A Feasible Strategy
to Enhance Drought Tolerance in Crop Plants. Int. J. Mol. Sci. 2020, 21, 8258. [CrossRef]

83. Moshynets, O.V.; Babenko, L.M.; Rogalsky, S.P.; Iungin, O.S.; Foster, J.; Kosakivska, I.V.; Potters, G.; Spiers, A.J. Priming winter
wheat seeds with the bacterial quorum sensing signal N-hexanoyl-L-homoserine lactone (C6-HSL) shows potential to improve
plant growth and seed yield. PLoS ONE 2019, 14, e0209460. [CrossRef]

84. Samota, M.K.; Sasi, M.; Awana, M.; Yadav, O.P.; Amitha Mithra, S.V.; Tyagi, A.; Kumar, S.; Singh, A. Elicitor-Induced Biochemical
and Molecular Manifestations to Improve Drought Tolerance in Rice (Oryza sativa L.) through Seed-Priming. Front. Plant Sci.
2017, 8, 934. [CrossRef]

85. Alam, A.U.; Ullah, H.; Himanshu, S.K.; Tisarum, R.; Cha-um, S.; Datta, A. Seed Priming Enhances Germination and Morphological,
Physio-Biochemical, and Yield Traits of Cucumber under Water-Deficit Stress. J. Soil Sci. Plant Nutr. 2023, 23, 3961–3978. [CrossRef]

86. Yang, Q.; Zhao, D.; Liu, Q. Connections Between Amino Acid Metabolisms in Plants: Lysine as an Example. Front. Plant Sci. 2020,
11, 928. [CrossRef] [PubMed]

87. Jacobo-Velázquez, D.A.; Cuéllar-Villarreal, M.d.R.; Welti-Chanes, J.; Cisneros-Zevallos, L.; Ramos-Parra, P.A.; Hernández-Brenes,
C. Nonthermal processing technologies as elicitors to induce the biosynthesis and accumulation of nutraceuticals in plant foods.
Trends Food Sci. Technol. 2017, 60, 80–87. [CrossRef]

88. Gueven, A.; Knorr, D. Isoflavonoid production by soy plant callus suspension culture. J. Food Eng. 2011, 103, 237–243. [CrossRef]
89. Murthy, H.N.; Joseph, K.S.; Paek, K.Y.; Park, S.Y. Production of specialized metabolites in plant cell and organo-cultures: The role

of gamma radiation in eliciting secondary metabolism. Int. J. Radiat. Biol. 2024, 100, 678–688. [CrossRef]

https://doi.org/10.1016/j.foodchem.2020.127972
https://doi.org/10.1016/j.ijgfs.2020.100258
https://doi.org/10.3390/molecules25194479
https://doi.org/10.1016/j.fbio.2022.101900
https://doi.org/10.1111/ijfs.16233
https://doi.org/10.1016/j.foodchem.2009.08.035
https://doi.org/10.1016/j.lwt.2022.114412
https://doi.org/10.1016/S0308-8146(99)00169-7
https://doi.org/10.1016/j.lwt.2006.08.002
https://doi.org/10.1016/j.jcs.2015.11.007
https://doi.org/10.1016/j.foodres.2019.04.021
https://doi.org/10.1016/j.lwt.2021.112651
https://doi.org/10.18805/LR-4711
https://doi.org/10.1111/ijfs.12386
https://doi.org/10.1016/j.lwt.2019.108599
https://doi.org/10.1080/10408398.2019.1688249
https://doi.org/10.1021/jf9913920
https://doi.org/10.9734/ajrcs/2020/v5i230091
https://doi.org/10.3390/ijms21218258
https://doi.org/10.1371/journal.pone.0209460
https://doi.org/10.3389/fpls.2017.00934
https://doi.org/10.1007/s42729-023-01314-3
https://doi.org/10.3389/fpls.2020.00928
https://www.ncbi.nlm.nih.gov/pubmed/32636870
https://doi.org/10.1016/j.tifs.2016.10.021
https://doi.org/10.1016/j.jfoodeng.2010.10.019
https://doi.org/10.1080/09553002.2024.2324469


Foods 2024, 13, 1598 22 of 23

90. Baenas, N.; Villaño, D.; García-Viguera, C.; Moreno, D.A. Optimizing elicitation and seed priming to enrich broccoli and radish
sprouts in glucosinolates. Food Chem. 2016, 204, 314–319. [CrossRef] [PubMed]

91. López-Chillón, M.T.; Carazo-Díaz, C.; Prieto-Merino, D.; Zafrilla, P.; Moreno, D.A.; Villaño, D. Effects of long-term consumption
of broccoli sprouts on inflammatory markers in overweight subjects. Clin. Nutr. 2019, 38, 745–752. [CrossRef]

92. Trasmundi, F.; Galieni, A.; Eugelio, F.; Fanti, F.; Benincasa, P.; Del Carlo, M.; Sergi, M.; Stagnari, F. Salt elicitation to enhance
phytochemicals in durum wheat seedlings. J. Sci. Food Agric. 2024, 104, 249–256. [CrossRef] [PubMed]

93. Polachini, T.C.; Norwood, E.-A.; Le-Bail, P.; Le-Bail, A.; Cárcel, J.A. Pulsed electric field (PEF) application on wheat malting
process: Effect on hydration kinetics, germination and amylase expression. Innov. Food Sci. Emerg. Technol. 2023, 86, 103375.
[CrossRef]

94. Ahmed, Z.; Manzoor, M.F.; Ahmad, N.; Zeng, X.-A.; Din, Z.u.; Roobab, U.; Qayum, A.; Siddique, R.; Siddeeg, A.; Rahaman, A.
Impact of pulsed electric field treatments on the growth parameters of wheat seeds and nutritional properties of their wheat
plantlets juice. Food Sci. Nutr. 2020, 8, 2490–2500. [CrossRef] [PubMed]

95. Ngadi, M.; Bazhal, M.; Raghavan, G.V. Engineering aspects of pulsed electroplasmolysis of vegetable tissues. Agric. Eng. Int.
CIGR J. 2003, 5, 1–10.

96. Songnuan, W.; Siriwattanakul, U.; Kirawanich, P. Physiological and Genetic Analyses of Arabidopsis Thaliana Growth Responses
to Electroporation. IEEE Trans. Nanobiosci. 2015, 14, 773–779. [CrossRef] [PubMed]

97. Song, Y.; Zhao, W.; Su, Z.; Guo, S.; Du, Y.; Song, X.; Shi, X.; Li, X.; Liu, Y.; Liu, Z. Effect of Pulsed Electric Field Treatment on Seed
Germination and Seedling Growth of Scutellaria baicalensis. Agriculture 2024, 14, 158. [CrossRef]

98. Johnston, C.; Leong, S.Y.; Teape, C.; Liesaputra, V.; Oey, I. Low-intensity pulsed electric field processing prior to germination
improves in vitro digestibility of faba bean (Vicia faba L.) flour and its derived products: A case study on legume-enriched wheat
bread. Food Chem. 2024, 449, 139321. [CrossRef]

99. Qu, H.; Wang, Y.; Wang, B.; Li, C. Pulsed electric field treatment of seeds altered the endophytic bacterial community and
promotes early growth of roots in buckwheat. BMC Microbiol. 2023, 23, 290. [CrossRef]

100. Leong, S.Y.; Burritt, D.J.; Oey, I. Electropriming of wheatgrass seeds using pulsed electric fields enhances antioxidant metabolism
and the bioprotective capacity of wheatgrass shoots. Sci. Rep. 2016, 6, 25306. [CrossRef] [PubMed]

101. Saxton, R.; Lahey, C.; Smith, B.; Hibberd, E.; Bevan, J.; Baumhoff, C.; Galant, A.; Young, J.; Meyer, B.; McDougal, O.M. Impact of
pulsed electric field treatment on barley germination for malting. LWT 2024, 197, 115882. [CrossRef]

102. Dymek, K.; Dejmek, P.; Panarese, V.; Vicente, A.A.; Wadsö, L.; Finnie, C.; Galindo, F.G. Effect of pulsed electric field on the
germination of barley seeds. LWT—Food Sci. Technol. 2012, 47, 161–166. [CrossRef]

103. Kaimoyo, E.; Farag, M.A.; Sumner, L.W.; Wasmann, C.; Cuello, J.L.; VanEtten, H. Sub-lethal levels of electric current elicit the
biosynthesis of plant secondary metabolites. Biotechnol. Prog. 2008, 24, 377–384. [CrossRef] [PubMed]

104. Elez-Martínez, P.; Soliva-Fortuny, R.; Martín-Belloso, O. Pulsed Electric Fields Bioproduction of Secondary Metabolites in
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