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Abstract

Broccoli (Brassica oleracea var. italica) is considered a
functional food due to its high content of bioactive
compounds, mainly glucosinolates. Therefore, numerous
studies have been conducted in order to characterize,
purify, assess bioactive properties, or increase the
concentration of these compounds in said crop. According
to in vivo, in vitro and clinical studies, the hydrolysis
products of glucosinolates from broccoli are effective,
among other things, for the prevention of different types
of cancer. Around 35% of horticultural worldwide
production is lost due to poor postharvest practices,
however, broccoli not meeting quality standards for
human consumption could be subjected to downstream
processing in order to extract and purify glucosinolates
and use them as active ingredients in the dietary
supplements and pharmaceutical industries. Hence, the
aim of this review is to describe the main nutraceutical
properties of glucosinolates from broccoli, as well as
discussing reported bioprocesses for their extraction and
purification. Future research should be aimed to fully
understand the molecular mechanisms through which
glucosinolates and their hydrolysis products perform their
nutraceutical properties.

Introduction

Broccoli (Brassica oleracea var. italica) is a plant from the
Brassicaceae family. It has been stated that plants from the
Brassica genus have been cultivated for over 2,500 vyears,
though the varieties of broccoli that we know today may have
been developed from selections made in Italy in the last 2,000
years [1].

Broccoli is a very important crop in economic terms.
Worldwide, over 21 million tons of broccoli are produced each
year [2]. However, poor postharvest practices cause
deterioration in the visual quality of plant foods, making them
unsuitable for consumption. It is estimated that up to 35% of
the horticultural crops grown are lost due to inadequate
postharvest practices. However, these wastes still represent a
good source of nutraceutical compounds that can further be
subjected to isolation processes and, due to the significant
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economic loss that they represent for farmers, it is important
to find an alternative use for this lost crops [3,4]. Finding
alternative uses to broccoli can represent an advantage for
farmers, marketers, and even consumers, and can also be an
interesting opportunity to create a positive social and
economical impact.

Nutraceuticals are compounds naturally present in fruits
and vegetables and can also be obtained at optimum
concentrations from dietary supplements [5]. In certain
countries, there is awareness of the health-benefits of
nutraceuticals.

Therefore, the global nutraceutical market has an
accelerated growth, being of 140 billion dollars with an
estimated growth rate of 14.7% [6]. Broccoli is an excellent
source of nutraceuticals, and thus, when not acceptable for
human consumption it could be used as raw material for the
extraction and purification of nutraceuticals for their
subsequent use in the dietary supplements industry.

Bioactive Compounds in Broccoli

Broccoli is an excellent source of bioactive compounds, and
thus, it is considered a functional food. Phenolic compounds
are among the nutraceuticals present in broccoli, mainly
hydroxycinnamic acids and flavonoids [7]. It has been shown
that these compounds possess a great antioxidant activity and
may play a role in the prevention of several diseases, such as
diabetes [8], cardiovascular diseases [9], and
neurodegenerative diseases [10,11].

Additionally, broccoli contains high concentrations of
vitamin C, an essential nutrient. Vitamin C is a hydrosoluble
vitamin necessary for a normal development and it is used for
wound healing, repairing of cartilage and bones, and collagen
synthesis, an essential protein found on skin and ligaments
[12]. Moreover, vitamin C may act as a potent antioxidant,
helping to prevent atherosclerosis and cancer [13].

Carotenoids can also be found in broccoli [14,15]. Lutein, a
carotenoid of the xanthophylls group, is one of the most
abundant carotenoids present in broccoli, is present
throughout the retina, and it has been reported that it
protects the eye by filtering hazardous light, preventing age-
related macular degeneration and cataracts [16]. Besides,
previous studies have shown that Iutein exhibits
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chemoprotective activity against different types of cancer
[17-20].

Reports  suggest that xanthophylls exert their
anticarcinogenic activity through several mechanisms, among
which selective induction of apoptosis, inhibition of
angiogenesis, and prevention of oxidative damage stand out
[21].

There is also growing evidence that suggests that the
ingestion of lutein may prevent heart disease and stroke, given
that previous studies show that lutein reduces the oxidation of
low density lipoproteins [22,23] and epidemiological studies
indicate an inverse relation between circulating xanthophylls
and artery thickness [24,25].

Meanwhile, glucosinolates are among the most distinctive
nutraceutical compounds in cruciferous vegetables, including
broccoli. Their high potential to prevent chronic diseases,
especially cancer, has made them subject to thorough
research. Therefore, this article is mainly focused on
glucosinolates.

Health benefits of glucosinolates and
isothiocyanates

Glucosinolates are plant secondary metabolites that are
present in different concentrations among plant organs and
throughout the developmental stages of the plant. Moreover,
it is thought that glucosinolates, together with myrosinase, are
part of a defense mechanism implemented by plants to
protect themselves against biotic and abiotic stress [26].

Glucosinolates are the compounds that attract the most
attention in broccoli. It has been reported that broccoli,
through glucosinolates, may act against different types of
cancer [27]. Yet, the nutraceutical properties of glucosinolates
may be attributed to isothiocyanates, their hydrolysis products
[28]. Isothiocyanates are unstable and reactive compounds
with the chemical structure R-N=C=S and possess great
anticarcinogenic activity, which they achieve through different
molecular mechanisms.

Clinical evidence on
anticarcinogenic potential

isothiocyanate

Clinical studies designed to measure the anticarcinogenic
activity of isothiocyanates have been done. Hecht et al [29]
found that phenetyl isothiocyanate (PEITC), produced from the
glucosinolate gluconasturtiin, inhibits the metabolic activation
of the lung carcinogen 4-(methylnitrosamino)-1-(3-pyridyl)-1-
butanone (NNK). In this study, eleven smokers avoided any
source of isothiocyanates. Urine samples were taken every 24
h. After three days, they consumed 19-38 mg/day of PEITC for
another three days and urine samples were taken every 24 h.
A follow-up period was made, were urine samples were taken
every 24 h after one or two weeks of PEITC consumption.
Results showed that detoxification products of NNK increased
after PEITC consumption and returned to baseline levels in the
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follow-up period, suggesting that PEITC inhibits the oxidative
metabolism of NNK.

Shapiro et al [30] performed a phase | clinical trial on
healthy volunteers using a glucosinolate mixture primarily
consisting of glucoraphanin (GPN) and an isothiocyanate
extract containing mainly sulforaphane (SFN) to evaluate their
anticarcinogenic potential. Subjects were divided into three
cohorts, each one with different doses: 25 pumol of
glucosinolates (group A), 100 umol of glucosinolates (group B),
and 25 umol of isothiocyanates (group C). Mean excretion
levels of dithiocarbamates (isothiocyanates excretion
products) in groups A and B were very similar (~18 + 8.6% and
~20 + 11.7% of dose, respectively) and much higher and
consistent in group C (~71 £ 2% of dose), indicating a low and
varying absorption rate of glucosinolates in human intestine.
Besides, toxicity tests revealed that no significant adverse
effects in liver or thyroid could be attributed to the extracts,
implying glucosinolate and isothiocyanate biosafety at the
tested doses.

Mechanisms of action

Induction of phase Il enzymes: Sulforaphane has been one
the most studied isothiocyanates and has been shown to be
very effective in preventing cancer. One of the mechanisms by
which isothiocyanates may prevent cancer is by selectively
inducing the transcription of phase Il enzymes, which play an
important role in xenobiotic detoxification [31,32]. Stimulation
of transcription of phase Il enzyme genes is achieved through
antioxidant/electrophile response elements present in their
promoter regions. Specifically, isothiocyanates bind to cysteine
residues of the protein Keapl, which interacts with the
transcription factor Nrf2. This releases Nrf2 from Keap1, which
allows its translocation into the nucleus, where it interacts
with the mentioned antioxidant response elements to induce
the synthesis of phase Il enzymes, such as quinone reductase
and glutathione-S-transferases [33].

Phase Il enzymes mainly catalyze reactions such as
methylation,  sulfation, acetylation, and glutathione
conjugation to produce mostly molecules with greater
hydrosolubility. This gives these enzymes the ability to
inactivate pharmacologically active compounds and to
biotransform endogenous substances and xenobiotics, like
carcinogens and mutagens, into more excretable forms [34].
Thus, the activation of phase Il enzymes by isothiocyanates
can be a potent anticancer mechanism.

Inhibition of phase | enzymes: Other mechanism followed
by isothiocyanates to prevent carcinogenesis is through the
inhibition of phase | enzymes. Cytochrome P-450 (CYP)
enzymes are a type of phase | enzymes, and, besides playing a
role in xenobiotic metabolism like phase Il enzymes, they also
have the ability to transform and activate procarcinogens that
may later induce mutations [35]. Nevertheless, previous
studies show that isothiocyanates are capable of inhibiting
them [36]. Moreover, it has been reported that
isothiocyanates with longer alkyl chain length have greater
inhibitory activity [37]. However, this ability to inhibit phase |
enzymes may depend to a great extent on the isothiocyanate
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structure, as well as on the tissue or the carcinogenic agent
[35].

Inflammation and apoptosis: Additionally, isothiocyanates
have shown to mediate antitumor activities by inhibiting the
growth of cancer cells, including prostate, breast, lung,
cervical, and colorectal cancers [35]. An association between
cancer and inflammation has been thoroughly studied.
Epidemiologic studies have related the predisposition for
cancer development with inflammation [38]. Isothiocyanates
are capable of suppressing the activity of the nuclear factor
kappa B (NF-EB), which induces the expression of
proinflammatory genes (i.e. cytokines and chemokines)
through the inhibition of the oncoprotein Aktl [35].
Furthermore, NF-BIB is activated by oxidative stress, which may
also be attenuated by isothiocyanates [39].

Likewise, isothiocyanates present in broccoli are capable of
inducing apoptosis and cell cycle arrest. Apoptosis progression
is, to a great extent, regulated by the caspase pathway. It has
been reported that treatment of cells with isothiocyanates
induces the activation of caspase pathway, leading to
apoptosis [35]. Additionally, cell cycle is also affected by
isothiocyanate treatment. Previous studies showed an
accumulation of cells in G2/M phase 16 hours after treatment,
which derived in a decline on the growth rate of cells [40], and
an induction in the expression of protein p21, which regulates
phase S in the cell cycle [41]. It was also demonstrated that
isothiocyanates are capable of decreasing the formation of
DNA adducts [42,43].

Dietary Supplements and

Biotechnological Production

Glucosinolates may be found in the dietary supplements
market in several forms, such as extracts of broccoli and other
cruciferous vegetables or as broccoli sprouts rich in
glucoraphanin [44].

However, broccoli extracts may not be as effective because
glucosinolates have to be hydrolyzed in order to be completely
absorbed in the gastrointestinal tract, though some of them
can be hydrolyzed by the gut microflora [45]. Nevertheless,
products such as EnduraCell have preserved the activity of
myrosinase in order to yield isothiocyanates in an effective
manner.

Regarding their biotechnological production, the most
common way of producing glucosinolate dietary supplements
is by using plants of the Brassica genus. Black kale was recently
identified as one of the greatest source of glucosinolates
[46,47], though broccoli is often used to produce extracts for
the dietary supplements industry. Nevertheless, it is important
to notice that glucosinolates may vary depending on the organ
of the plant. For example, it has been reported that aliphatic
glucosinolates may be found in greater proportions in florets
and leaves, while indolyl glucosinolates are likely to be
predominant in roots [48].

Additionally, it has been found that total glucosinolate
content varies depending on the developmental stage of the
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plant, for example, it has been reported that the concentration
of glucosinolates is higher in broccoli sprouts than in seeds
[49]. Moreover, glucosinolate content may vary greatly among
different cultivars [50]. Glucosinolates found in broccoli are
shown in Table 1.

Table 1: Common glucosinolates found in broccoli [51,52].

Type Glucosinolate Chemical formula
Glucoiberin C11H20NO10S3
Progoitrin C11H18NO10S2
Glucoraphanin C12H22NO10S3
Glucoalyssin C13H25N0O10S3
Aliphatic
Gluconapin C11H18NO9S2
Indole
4-hydroxyglucobrassicin C16H20N2010S2
Glucobrassicin C16H20N209S2
4-methoxyglucobrassicin C17H22N2010S2
Neoglucobrassicin C17H22N2010S2
Aromatic Gluconastrutiin C15H21N0O9S2

Glucosinolate isolation for analytical purposes

There are several methodologies for glucosinolate
extraction reported in the literature. However, most of them
are aimed towards quantitative or qualitative analyses of plant
foods. For example, Truscott and Minchinton [53] report a
method for the isolation of glucosinolates from cruciferous
plants, where an ion-exchange chromatography procedure is
followed, however, desulphation of glucosinolates is done for
further analysis by high-performance liquid chromatography,
hence, these isolates would not be useful for the production of
glucosinolate-based dietary supplements given that intact
glucosinolates are needed in order to vyield bioactive
isothiocyanates.

Methanol and water are often used as extraction solvents
for the purification of intact glucosinolates. Renuka and
Thangam [53] use 80% methanol to extract glucosinolates
from Brassica oleracea var rubra, however, the use of cold
methanol may not yield the highest possible concentration of
glucosinolates. Therefore, the use of hot methanol is
preferred.

Production of dietary supplements

US patent number US20130030162 Al [54] proposes a
process for the production of a glucosinolate-containing
extract (Figure 1).

The procedure starts with the defatting of the plant material
(i.e. broccoli florets, sprouts, or seeds), which is recommended
to be pulverized in order to achieve a better yield in the
extraction process. Defatting may be done by adding hexane
and agitating for 3 hours. Solvents used for extraction may be
C1-C4 alcohols (e.g. ethanol) or C3-C4 ketones (e.g. acetone),
or mixtures of both in an aqueous medium.
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Figure 1: Bioprocess for the production of glucosinolate-
based dietary supplement [47].

& J

As stated before, broccoli that is not suitable for human
consumption due to inadequate postharvest practices may
represent a rich source of glucosinolates. Most of the
glucosinolates in these lost crops are well preserved as a result
of the cell compartmentalization, which keeps myrosinase
apart from their substrate [52], however, cell rupture is likely
to occur in the extraction process, therefore, it is important to
inactivate the enzyme in order to preserve glucosinolate
content during the whole process, which may be done by
performing the extraction at temperatures around 702C. The
mixture must be centrifuged in order to obtain an alcoholic/
ketonic extract, which may be filtered to separate insoluble
matter from the mixture and evaporated to remove volatiles. If
evaporated, it must be re-dissolved in water, alcohols, ketones,
or a mixture thereof. For a greater purification, the extract may
be subjected into a cation-exchange column in its acidic form
that meets regulatory requirements for food processing. The
extract will now be adsorbed onto a basic resin suitable from a
regulatory point of view. The elution of glucosinolates form the
column can be done with a base such as sodium hydroxide,
ammonia dissolved in water, an alcohol, or a mixture. The
eluate may be then evaporated, freeze-dried, or spray-dried to
yield a solid extract, which will be rich in glucosinolates. The
obtained solid powder may be further subjected to
microencapsulation.

Other reported methods include the use of more complex
extraction solvent systems. For example, Fahey et al. [55]
proposed separation and purification by high-speed counter-
current chromatography using a highly polar mixture of 1-
propanol-acetonitrile-ammonium sulfate-water (1:0.5:1.2:1)
on semi-preparative scale to purify glucosinolates from a
variety of plant sources before transferring into preparative
scale. The authors report >95% of purity of glucosinolates from
broccoli seed extract.

Finally, as stated before, broccoli that do not meet quality
standards still represent a good source of glucosinolates, and
when subjected to extreme postharvest abiotic stress
conditions could be converted into biofactories of
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nutraceuticals [3]. For example, Villarreal-Garcia et al. [56]
reported the accumulation of high-value glucosinolates after
treatment of whole and wounded samples with
phytohormones (ethylene and methyl jasmonate). Hence, the
stressed broccoli tissue could be subjected to procedures as
those described before to extract and purify the high-value
glucosinolates accumulated.

Conclusions

Broccoli is a rich source of bioactive compounds, such as
carotenoids, phenolic compounds, vitamin C, and
glucosinolates. Regarding glucosinoaltes, several in vitro, in
vivo and clinical studies have demonstrated the potential of
their hydrolysis products to prevent cancer. Additionally, a
substantial amount of broccoli is lost due to poor postharvest
practices, however, this plant material not meeting quality
standards for human consumption still has important
concentrations of bioactive compounds. Hence, broccoli
considered as waste may be attractive as raw material for the
extraction and purification of glucosinolates, which may be
further used in the pharmaceutical and dietary supplements
industries.

Acknowledgement

This study is based upon research supported by research
funds from Consejo Nacional de Ciencia y Tecnologia
(CONACYT, México) Grant (177012) and Tecnologico de
Monterrey (Bioprocess and Synthetic biology Research Group).
Author D.V.-G. also acknowledges the scholarship (296572)
from CONACYT.

References

1. Buck PA (1956) Origin and taxonomy of broccoli. Econ Bot 10:
250-253.

2. Food and Agriculture Organization of the United Nations. FAO.

3. Jacobo-Velazquez DA, Cisneros-Zevallos L (2012) An alternative
use of horticultural crops: stressed plants as biofactories of
bioactive phenolic compounds. Agriculture 2: 259-271.

4. Jacobo-Veldzquez DA, Gonzalez-Agliero M, Cisneros-Zevallos L
(2015) Cross-talk between signaling pathways: the link between
plant secondary metabolite production and wounding stress
response. Sci Rep 5: 8608.

5. Cencic A, Chingwaru W (2010) The role of functional foods,
nutraceuticals, and food supplemets in intestinal health.
Nutrients 2: 611-625.

6. http://www.frost.com.

7. Vallejo F, Tomas-Barberan F, Garcia-Viguera C (2003) Health-
promoting compounds in broccoli as influenced by refrigerated
transport and retail sale period. J Agric Food Chem 51:
3029-3034.

8. Balasubashini MS, Rukkumani R, Viswanathan P, Menon VP
(2004) Ferulic acid alleviates lipid peroxidation in diabetic rats.
Phytother Res 18: 310-314.

This article is available from: ${articleDOIl}



10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

20.

21.

22.

23.

24,

25.

Journal of Nutraceuticals and Food Science

Rodriguez-Cantu LN, Gutiérrez-Uribe JA, Arriola-Vucovich J, Diaz-
De La Garza RI, Fahey JW, et al. (2011) Broccoli (Brassica
oleracea var. italica) sprouts and extracts rich in glucosinolates
and isothiocyanates affect cholesterol metabolism and genes
involved in lipid homeostasis in hamsters. J Agric Food Chem 59:
1095-1103.

Kanski J, Aksenova M, Stoyanova A, Butterfield DA (2001) Ferulic
acid antioxidant protection against hydroxyl and peroxyl radical
oxidation in synaptosomal and neuronal cell cultura systems in
vitro: structure-activity studies. J Nutr Biochem 13: 273-281.

Kim DO, Heo HJ, Kim YJ, Yang HS, Lee CY (2005) Sweet and sour
cherry phenolics and their protective effects on neuronal cells. J
Agric Food Chem 53: 9921-9927.

Igbal K, Khan A, Khattak MAK (2004) Biological significance of
ascorbic acid (vitamin C) in human health- A review. Pakistan J
Nutr 3: 5-13.

Padayatty SJ, Katz A, Wang Y, Eck P, Kwon O (2003) Vitamin C as
an antioxidant: evaluation of its role in disease prevention. ] Am
Coll Nutr 22: 18-35.

Villarreal-Garcia D, Alanis-Garza PA, Cuéllar-Villarreal MdeR,
Redondo-Gil M, Mora-Nieves JL, Jacobo-Veldzquez DA (2015)
Effect of different defrosting methods on the stability of
bioactive compounds and consumer acceptability of frozen
broccoli. CyTA-J Food 13: 312-320.

Alanis-Garza PA, Becerra-Moreno A, Mora-Nieves JL, Mora-Mora
JP, Jacobo-Veldazquez DA (2015) Effect of industrial freezing on
the stability of chemopreventive compounds in broccoli. Int J
Food Sci Nutr 66: 282-288.

Krinsky NI, Landrum JT, Bone RA (2003) Biologic mechanisms of
the protective role of lutein and zeaxanthin in the eye. Annu Rev
Nutr 23: 171-201.

Kim JM, Araki S, Kim DJ, Park CB, Takasuka N, et al. (1998)
Chemopreventive effects of carotenoids and curcumins on
mouse colon carcinogenesis after 1,2-dimethylhydrazine
initiation. Carcinogenesis 19: 81-85.

Park JS, Chew BP, Wong TS (1998) Dietary lutein from marigold
extract inhibits mammary tumor development BALB/c mice. )
Nutr 128: 1650-1656.

Chew BP, Park JS (2004) Carotenoid action on the immune
response. J Nutr 134: 257S-261S.

Gonzalez S, Astner S, An W, Goukassian D, Pathak MA (2003)
Dietary lutein/zeaxanthin decreases ultraviolet B-induced
epidermal hyperproliferation and acute inflammation in hairless
mice. J Invest Dermatol 121: 399-405.

Ribaya-Mercado J, Blumberg J (2004) Lutein and zeaxanthin and
their potential roles in disease prevention. J Am Coll Nutr 23:
567-587.

Panasenko OM, Sharov VS, Briviba K, Sies H (2000) Interaction of
peroxynitrite with carotenoids in human low density
lipoproteins. Arch Biochem Biophys 373: 302-305.

Dwyer JH, Navab M, Dwyer KM, Hassan K, Ping S, et al. (2001)
Oxygenated carotenoid lutein and progression of early
atherosclerosis. Circulation 103: 2922-2927.

Boosalis MG, Snowdon DA, Tully CL, Gross MD (1996) Acute
phase response and plasma carotenoid concentrations in older
women: Findings from the Nun Study. Nutrition 12: 475-478.

Dwyer JH, Paul-Labrador MJ, Fan J, Shircore AM, Merz CNB, et
al. (2004) Progression of carotid intima-media thickness and

© Copyright iMedPub

26.

27.

28.

29.

30.

31.

32.

33.

34.

35.

36.

37.

38.

39.

40.

2016

Vol.1 No.1:5

plasma antioxidants: The Los Angeles Atherosclerosis Study.
Arterioscler Thromb Vasc Biol 24: 313-319.

Bohinc T, Ban S, Ban D, Trdan S (2012) Glucosinolates in plant
protection strategies: A review. Arc Biol Sci 64: 821-828.

Fahey JW, Zhang Y, Talalay P (1997) Broccoli sprouts: an
exceptionally rich source of inducers of enzymes that protect
against chemical carcinogens. P Natl Acad Sci USA 94:
10367-10372.

Saha S, Hollands W, Teucher B, Needs PW, Narbad A, et al (2012)
Isothiocyanate  concentrations and interconversion  of
sulforaphane to erucin in human subjects after consumptions of
commercial frozen broccoli compared to fresh broccoli. Mol
Nutr Food Res 56: 1906-1916.

Hecht SS, Chung FL, Richie JP, Akerkar SA, Borukhova A, et al.
(1995) Effects of watercress consumption on metabolism of a
tobacco-specific lung carcinogen in smokers. Cancer Epidem
Biomar 4: 877-884.

Shapiro TA, Fahey JW, Dinkova-Kostova AT, Holtzclaw WD,
Stephenson KK, et al. (2009) Safety, tolerance, and metabolism
of broccoi sprout glucosinolates and isothiocyanates: A clinial
phase | study. Nutr Cancer 55: 53-62.

Rose P, Faulkner K, Williamson G, Mithen R (2000) 7-
Methylsulfinylheptyl and 8-methylsulfinyloctyl isothiocyanates
from watercress are potent inducers of phase Il enzymes.
Carcinogenesis 21: 1983-1988.

Munday R, Munday CM (2004) Induction of phase I
detoxification enzymes in rats by plant-derived isothiocyanates:
Comparison of allyl-isothiocyanate with sulforaphane and
related compounds. J Agric Food Chem 52: 1867-1871.

Xu C, Yuan X, Pan Z, Shen G, Kim JH, et al. (2006) Mechanism of
action of isothiocyanates: The induction of ARE-regulated genes
is associated with activation of ERK and JNK and the
phosphorilation and nuclear translocation of Nrf2. Mol Cancer
Ther 5: 1918-1926.

Jancova P, Anzenbacher P, Anzenbacherova E (2010) Phase Il
drug metabolizing enzymes. Biomed Pap Med Fac Univ Palacky
Olomouc Czech Repub 154: 103-116.

Wu X, Zhou Q, Xu K (2009) Are isothiocyanates potential anti-
cancer drugs? Acta Pharm Sinic 30: 501-512.

Fimognari C, Lenzi M, Hrelia P (2008) Chemoprevention of
cancer by isothiocyanates and anthocyanins: Mechanisms of
action and structure-activity relationship. Curr Med Chem 15:
440-447.

Jiao D, Eklind KI, Choi CI, Desai DH, Amin SG, et al. (1994)
Structure-activity-relationships of isothiocyanates as
mechanism-based inhibitors of 4-(methylnitrosamino)-1-(3-
pyridyl)-1-butanone-induced lung tumorigenesis in A/J mice.
Cancer Res 54: 4327-4333.

Rakoff-Nahoum S (2007) Why cancer and inflammation? Yale J
Biol Med 79: 123-130.

Juurlink B (2001) Therapeutic potential of dietary phase 2
enzyme inducers in ameliorating diseases that have an
underlying inflammatory component. Can J Physiol Pharm 79:
266-282.

Hasegawa T, Nishino H, Iwashima A (1993) Isothiocyanates
inhibit cell cycle progession of Hela cells at G2/M phase.
Anticancer Drugs 4: 273-279.



41.

42.

43.

44.

45.

46.

47.

48.

Journal of Nutraceuticals and Food Science

Matsui T, Murata H, Sakabe T, Sowa Y, Nakanishi R, et al. (2007)
Sulforaphane induces cell cycle arrest and apoptosis in murine
osteosarcoma cells in vitro and inhibits tumor growth in vivo.
Oncol Rep 18: 1263-1268.

Singletary K, MacDonald C (2000) Inhibition of benzo[a]pyrene-
and 1,6-dinitropyrene-DNA adduct formation in human
mammary epithelial cells by dibenzoylmethane and
sulforaphane. Cancer Lett 155: 47-54.

Bacon J, Williamson G, Garner R, Lappin G, Langouét S, et al.
(2003) Sulforaphane and quercetin modulate PhIP-DNA adduct
formation in  human HepG2 cells and hepatocytes.
Carcinogenesis 24: 1903-1911.

Higdon JV, Delage B, Williams DE, Dashwood RH (2007)
Cruciferous vegetables and human cancer risk: epidemiologic
evidence and mechanistic basis. Pharmacol Res 55: 224-236.

Johnson | (2002) Glucosinolates in the human diet.
Bioavailability and implications for health. Phytochem Rev 1:
183-188.

De Nicola R, Bagatta M, Pagnotta E, Angelino D, Gennari L, et al.
(2014) Comparison of bioactive phytochemical content and
release of isothiocyanates in selected barssica sprouts. Food
Chem 141: 297-303.

Becerra-Moreno A, Alanis-Garza P, Mora-Nieves JL, Mora-Mora
JP, Jacobo-Velazquez DA (2014) Kale: an excellent source of
vitamin C, pro-vitamin A, lutein and glucosinolates. CyTA-J Food
12:298-303.

Omirou MD, Papadopoulou KK, Papastylianou |, Constantinou
M, Karpouzas DG, et al. (2009) Impact of nitrogen and sulfur
fertilization on the composition of glucosinolates in relation to
sulfur assimilation in different plant organs of broccoli. J Agric
Food Chem 57: 9408-9417.

49.

50.

51.

52.

53.

54.

55.

56.

2016

Vol.1 No.1:5

Bhandari SR, Jung SJ, Lee JG (2015) Comparison of glucosinolate
profiles in different tissues of nine Brassica crops. Molecules 20:
15827-15841.

Brown AF, Yousef GG, lJeffery EH, Klein BP, Wallig MA, et al.
(2002) Glucosinolate profiles in broccoli: Variation in levels and
implications in breeding for cancer chemoprotection. J Amer Soc
Hort Sci 127: 807-813.

Rosa EAS, Rodrigues AS. (2001) Total and individual
glucosinolate content in 11 broccoli cultivars grown in early and
late seasons. Hortic Sci 36: 56-59.

Radojci¢-Redovnikovi¢ |, Gliveti¢ T, Delonga K, Vorkapié-Furac J.
(2008) Glucosinolates and their potential role in plant. Period.
Biol 110: 297-309.

Devi RJ, Thangam EB. (2010) Extraction and separation of
glucosinolates from Brassica Oleraceae var Rubra. Adv Biol Res
4:309-313.

Wehrli C, Schutz J (2013) Process for the extraction of
glucosinolates from broccoli seeds. US8491944 B2.

Fahey JW, Wade KL, Stephenson KK, Chou FE. (2003) Separation
and purification of glucosinolates from crude plant
homogenates by high-speed counter-current chromatography. J
Chromatogr A 996: 85-93.

Villarreal-Garcia D, Nair V, Cisneros-Zevallos L, Jacobo-Veldzquez
DA (2016) Plants as biofactories: Postharvest stress-induced
accumulation of phenolic compounds and glucosinolates in
broccoli subjected to wounding stress and exogenous
phytohormones. Front Plant Sci 7:45.

This article is available from: ${articleDOIl}



	Contents
	Glucosinolates from broccoli: Nutraceutical properties and their purification
	Abstract
	Introduction
	Bioactive Compounds in Broccoli
	Health benefits of glucosinolates and isothiocyanates
	Clinical evidence on isothiocyanate anticarcinogenic potential
	Mechanisms of action

	Dietary Supplements and Biotechnological Production
	Glucosinolate isolation for analytical purposes
	Production of dietary supplements

	Conclusions
	Acknowledgement
	References


