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Table 1. Content of indole glucosinolates in various cruciferous vegetables

Indole glucosinolate

No. of (1« mole/100g fresh weight)
Samples Samples I I1°

Cabbage 5 55.54 — 161.92 5.66 —29.64
( ERER) (109.10 = 21.73) (1342 + 4.78)
Cauliflower 6 8.07 — 34.86 596 — 11.86
(TRl ) ( 1891+ 9.72) ( 921+ 2.19)
Chinese cabbage 6 2.34— 13.35 3.42—23.67
(LUEEFZ) ( 693+ 1.37) (17.00 £ 2.62)
Broccoli 7 14.96 — 295.10 4.72 —23.06
( iR (128.44 = 47.09) (13.74 + 3.12)

" 3-indolylmethyl-GS.
" 1-methoxy-3-indolylmethyl-GS.
* Range, mean=™=S8.D., respectively.

Table 2. Content of indole glucosinolates of cabbage, cauliflower and Chinese cabbage from different areas

Indole glucosinolate

No. of (1 mole/100g fresh weight)
Samples Samples I I1°
Cabbage ( FRER )
3] = 5 74.85 — 147.3 4.41 — 12.51
(106.95+  9.71) ( 936% 1.4
=8 AP 5 51.66 — 91.20 9.54 — 11.58
( 6531 597) ( 10.50+  0.33)
B L1 5 27.51 — 52.32 6.12— 12.36
( 36.24+  327) ( 879+ 0.95)
Cauliflower ( 7EAF4E )
P sl 5 61.44 — 161.56 10.56 — 20.36
(104.92 =  9.93) ( 1560 1.08)
i Al 5 46.92 — 172.6 7.68 — 14.08
(104.96 = 11.74) ( 1144+ 0.62)
Gl i 4 12.46 — 35.38 200—  3.76
( 19.08% 2.68) ( 284+ 0.19)
Chinese cabbage ( LLIFEFZ )
e B 3 22.00 — 33.33 102.96 — 137.28
( 29.04+  0.56) (12529 +  1.76)
L i 5 3.85— 19.47 8.03— 67.87
( 1023+ 0.57) ( 4444+ 208)
A i 5 47.19 — 78.54 122.21 —200.20
( 60.17% 1.0 (149.05+ 3.25)

" 3-ndolylmethyl-GS.
" 1-methoxy-3-indolylmethyl-GS.
“ Range, mean=S.D., respectively.
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Table 3. Content of indole glucosinolates 1n various cruciferous vegetables after cooking

Indole glucosinolate

(1t mole/100g fresh weight)

Samples [ I1°

Cabbage ( [=iFEZE )

raw 98.5+10.0r 28.5+3.1

cooked’ 23.4+6.4 5.7%0.8
Cauliflower ( 1P )

raw 54.4736.2 15.2+9.7

cooked 40.01t4.8 8.91
Chinese cabbage ( B H%: )

raw 12.6+2.73 50.65.1

cooked 8.1:20.7 16,941

i)

3-indolylmethyl-GS.
[-methoxy-3-indolylmethyl-GS.
Data are mean=8.D. of three samples.

Cooked 1n botling water for 10 mun.
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ABSTRACT

Content of indole glucosinolate in cabbage,
Chinese cabbage, cauliflower and broccoli were
determined. The results indicated that the major
indole glucosinolate (GS) in these four cruciter-
ous vegetables were 3-indol-ylmethyl-GS and 1-
methoxy-3-indolylmethyl-GS. Cabbage, broccol
and cauliflower contained higher level of 3-in-
dolylmethyl-GS, while Chinese cabbage con-
tained a higher level of I-methoxy-3-indolyl-
methyl-GS. The indole glucosinolate 1n cabbage,
cauliflower and Chinese cabbage from difterent
cultivation areas, including southern Taiwan,
central Taiwan and Li-San area of Taiwan,

Key Words : Indole glucosinolate, Cruciferous vegetable.
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were determined. The cabbage and cauliflower
from these areas contained a higher amount of 3
-indolyl-methyl-GS. The contents of indole glu-
cosinolate in cabbage and Chinese cabbage had
greater differences between the southern and
central Taiwan, but not for cauliflower. In gene-
ral, the indole glucosinolate content of cabbage
and cauliflower from Li-San area was lower
than those from the other two areas. The therm-
al degradation of I-methoxy-3-indolylmethyl-GS
in cabbage, cauliflower and Chinese cabbage
was greater than that of 3-indolylmethyl-GS.



