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Effects of ultrasonication on the analysis of sulforaphane content In
vegetables
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Abstract The effect of ultrasonication on the sulforaphane analysis in cruciferous 'vegetables was investigated
by GC/MS. The ultrasonication of the analysis samples was carried out in dichloromethane as a solvent, which
was followed by concentration in nitrogen gas, and the analysis of sulforaphane was performed using selective
ion monitoring (SIM) at m/z 72, 160, 55 and 114. The content of sulforaphane was the highest in the extract
of broccoli (149 ppm), and followed by cabbage (67.9 ppm) and radish (35.4 ppm). When the vegetable
samples were shaked after ultrasonication, the extraction efficiency of sulforaphane was 2.7-fold enhanced,
compared to the extraction by shaking. The result suggested that pretreatment including sonication can be used
for improving the extraction efficiency of sulforaphane.
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