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Broccoli (Brassica oleracea var. italica) is a good source of health promoting compounds since it 

contains glucosinolates, flavonoids, hydroxycinnamic acids and other minor compounds; 

glucosinolates, sulfur containing compounds typical of brassicaceae are very well known for their 

chemopreventive and health promoting role. When they come into contact with myrosinase 

(thioglucoside glucohydrolase) in plant-damaged tissues, this enzyme hydrolyzes glucosinolates 

yelding biologically-active products, including isothiocyanates, thiocyanates, nitriles.                    

An HPLC-TQD-MS method was developed allowing the identification of intact glucosinolates 

without any derivatizations, basing on the molecular ion and on the characteristic fragments 

formed, letting a simplification of previously used methods. 

The aim of this study is evaluate the content variation of glucosinolates and other main 

compounds during the lifetime of plant, from sprouts to the adult leaves to identify the stage with 

a higher amount of active compounds, after myrosinase inactivation. The main glucosinolates 

present in broccoli are glucoraphanin, glucoerucin and indolic glucosinolates. The final intent is the 

development of a new nutraceutical ingredient of Broccoli. 
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