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Abstract

Glucosinolates, containing indole glucosinates in Chinese cabbage, cabbage, radish and kale
were analyzed as 6, 5, 5 and 2 types of glucosinolates, respectively. Four types of glucosinolates
from mustard was identified, but indole glucosinolates were not detectable. In Chinese cabbage,
the content of glucosinolates showed higher amount in the bottom, stalk and leaf part in the
order. Total amounts of glucosinolates, in dry basis, were higher amount in Chinese cabbage,
cabbage, radish, kale and mustard in the order, and also in processing conditions, showed higher
amount in fresh, sun dried, oven dried and cooked samples in the order. During the storage in
Chinese cabbage and cabbage, total amounts of glucosinolate decreased gradually as time goes
by.
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Table 1. The operating conditions of GC for gluc-
osinolates analysis

Items Conditions

Instrument Shimazu GC-6AM

Column Stainless (Im X 3mm i.d.)

Packing material 2% OV-7 on chromsorb W( HP)
100-120 mesh

Detector FID

Injector temp. 295C

Detector temp. 295¢

Column oven temp. 200~275¢(5C/ min)

Carrier gas N:z 50ml/min

Chart speed 5mm/min

Table 2. The operating conditions of GC-MS gluco-

sinolates analysis
Items Conditions
Instrument 5890A GC-MS
Column Ultra II (60m x 0.2mm i.d.)
Column oven temp. 200~275¢C (5C/min)
Injector temp. 295¢C
Detector temp. 205¢
Ionization voltage T0eV
Carrier gas He

Head pressure 15psi. split 100 : 1
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Table 3. Identification of glucosinolates in each sample

Glucosinolate?] ¥ 3 o gFdst 4

Peak  Compounds Retention
NO.  (Glucosinolate) time ce C R K MT
1 Aliyl 2.32 RT, MS RT, MS RT, MS ND RT, MS
2 3-Butenyl 3.38 RT, MS RT, MS RT, MS ND RT, MS
3 2-Hydroxy-3 4.82 RT, MS RT, MS RT, MS RT, MS RT, MS
-butenyl
4 Unknown 6.08 D D D ND ND
5 Unknown 6.50 D ND ND ND ND
6 Benzyl 9.88 RT, MS ND ND ND RT, MS
7 3-Indolylmethyl 16.78 RT, MS RT, MS RT, MS RT, MS ND
8 4-Hydroxy-3 17.52 RT, MS RT, MS RT, MS ND ND
-indolylmethyl
9 Unknown 18.08 D D D ND ND
10 Unknown 18.22 ND ND D ND ND

CC : Chinese cabbage, C : Cabbage, R : Radish, K : Kale,

MT : Mustard, RT : Identified by retention time, MS : Tentatively identified by mass spectrometry

D : Means detected, ND : Means not detected

Table 4. Identification of glucosinolates in Chinese cabbage

Peak Compounds Retention
NO. (Glucosinolate) time Button Stalk Leaf
1 Allyl 2.32 RT RT ND
2 3-Butenyl 3.68 RT RT ND
3 2-Hydroxy-3 482 RT RT ND
-butenyl
4 Unknown 6.08 D D ND
5 Unknown 6.50 D ND ND
6 Benzyl 9.88 RT RT ND
7 3-Indolylmethyl 16.78 RT RT ND
8 4-Hydroxy-3 17.52 RT ND ND
-indolylmethyl
9 Unknown 18.08 D ND ND

RT : Identified by retention time, D : Means detected, ND : Means not detected
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Fig. 1. The concentration of total glucosinolates in
each sample for each treatment (% dry basis).
[ Fresh
B Cooked (100min, at 95¢C)
Oven dry
B Sun dry
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Fig. 2. The concentration of total glucosinolates ih
Chinese cabbage and cabbage for storage ti-
me (% dry basis).
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