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WFZER R OMEEE (330) : We investigated the effect of cultivation conditions on biotin
contents in green and yellow vegetables. Our study strongly suggest that biotin
biosynthesis in plants fluctuates responding to the cultivation conditions, especially
the amount of insolation. This will lead to the seasonal differences of biotin contents
in green vegetables. It will be needed to clarify the seasonal differences of biotin
contents in green vegetables at regions of low amount of insolation in winter.
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Fig. 1 The seasonal differences of biotin contents in green
vegetables between summer and winter.
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Fig. 2 Effects of cultivation conditions of temperature and

insolation on biotin contents in pea sprouts hydroponically
cultivated without seeds.
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