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Bioactive Compounds in Vegetables: Their Role in the Prevention of Disease

Young-Eun Lee
Major in Food And Nutrition, Wonkwang University

Abstract

There are various biocactive compounds in vegetables which are called “phytochemicals”.

They are

extranutritional constituents that typically occur in small quantities. They are being intensively studied to
evaluate their effects on health. These biologically active compounds vary widely in chemical structure and
function and are grouped accordingly, carotenoids, flavonoids, isothiocyanates, allyl compounds, indoles,
isoflavones and saponins, etc. Traditionally used vegetables are defined, and their trivial names, biological
functions and traditional and oriental medicinal effects are investigated in this study. Much scientific research
needs to be conducted before we can begin to make science-based dietary recommendations. Despite this, there
is sufficient evidence to recommend consuming vegetables rich in bioactive compounds, especially for the

prevention of cancer.
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isothiocyanates, phthalides, polyacetylenes & 147§ 33
Egoz EFsAed, 2F ALFA Bol E9 A
' 1270 SFEES 29 69 AAEAT
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X 5. AeALRY 754
3y | qgw | 52 PR ) as SR
dZESUAL BH G249 294
—?E(*ﬁ) P-carotene, BI, B2, C & AX, g, o} ;E’ i ZdelF
Fl —’F?;ﬂ(?kﬂt) flavonoid(isorhamnetin, hyperoside, persicarin) Zc}gc&tﬂo] 24 (TEEFIA)
A CFE) FEE - IERE
ACEA] 8]l 2+-8
u N o - RSP g
]]-‘j}a #FIH Egi‘; coumarin, decursin, butylidene phthalide 301&]%% i%iﬂf j/}é AR f_g f—]} §
3 E
Z2AF O
s p-carotene %ﬁi&@ﬂ g;’aoﬁ*xﬂ)
A7E  |(AEE ors LA,
YE (LB ) gex2d 8 gaed o) eF =
HERl A, B, Zw, % FEddol % o
zaa|e :23?%) p}],i-ylp'ropanoid(O-c{;mafic acid, . @ﬁ%@, ]%“’j—%%ﬁ , 73%3} &, %i,%i)
o |4,5-O-dicaffeoyl quinic aid), flavonoids THSAE, FrZEao 943, £1.03p
(TR ) bisabolne-2,5-endoperoxide TS = BGRE)

- 387 - Gz #eks] A A21A A 35(2005)



118 ALF 7154
o]\:ﬂ ol oﬂo}:}g_ng_ o) _ R
w s o X [ee] AT X = =] e
FB | A2 | yoy AEAREANE e ke
v e}, 27|14, alkaloid, phenol 3}3HE, g
344 A KA |silybin flavolignan(silymarin), Ak, gEaEeld, FEEA |(EiL Lk )
flavoneHl] A (linarin) AolAZE
I I
) e [BEAE, Aolas, BusAg, 4EA9 958 |Hoon 1%
2EH7] | 2ACEE) flavonoid(cynaroside) A} A gde A
e - 24 9 £3%e
3 aliphatics, terpenoids, sesquiterpene glycosides, | &8 =8 & 7§, AG73),
&u 1 . . A9, &4
i 2AGER) flavonoid(cynaroside) oA A ZH A & M -
P Ql-coumarin, H]E}FIC d-o) 2 g, FitstEg, dE 8=
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W37} o} ZH (¥ ) |ajoene, quercetin, allicin, Fisad, FaEY,
AFEH4ANE Ash
FHHaT, S84,

diallylsulfide, scornidin, polyphenol,
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[e]
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T ok ~ A 30 <] > = = 1o 3
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