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Abstract; This study reviews the research advancements of ana-
lytical methods with glucosinolates and its application in Brassica
oleracea s with a view to providing reference for breeding, nutri-
tion evaluation, and development in B. oleracea.
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Table 1 Commonly used glucosinolates detection methods and their advantages and disadvantages
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Figure 1  Glucosinolates degradation process and the products
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Table 2 Qualitative and quantitative analytical methods of glucosinolates in Brassica oleracea in recent 10 years
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Table 3 The common glucosinolates and their degradation products in Brassica oleracea
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