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Research progress on motivating factors of glucosinolate in cruciferae

PENG Pei, QING Zhi-Xing, TIAN Yan, DENG Fang-Ming"

(College of Food Science and Technology, Hunan Agriculture University, Changsha 410128, China)

ABSTRACT: Glucosinolate (GS) is a sulfur-containing anionic hydrophilic secondary metabolite widely existing in
cruciferous plants. Glucosinolate and its partial degradation products have various effects such as anti-cancer,
antibacterial and insecticidal, and improving flavor. In recent years, people try to modulate the synthesis of
glucosinolates in plants by simulating environmental signal molecules to stimulate biological stress responses.
Therefore, it is necessary to understand the effects of different environmental conditions on the content of
glucosinolates. This paper reviewed the environmental conditions those primarily affect glucosinolate content,
including insect chewing, seasonal changes, temperature differences, light conditions, nutrient conditions, heavy
metals and so on, in order to provide a theoretical basis for the in-depth study of glucosinolates in cruciferous plants.

KEY WORDS: cruciferae; glucosinolate; environment conditions

1 8 = WitF, 3 JRFME ARG 2 i Zs idn 1 R,

=

A QA& BT (glucosinolate, GS, RIFRERTT)E—IE &
F G R BuAERIY, EEE R R e
Gt p-D-HEE . BERRAG FOR IR SR MAE R 4.
[, B RIS FAREMIEE R AOANIRI R 2 M B A AR | 95
B EGLAT ARG TY . 385 Mk, ERIARZ 120 Rk

Grubb PSR, BAFRIEYG RAEE 3 A5
A FETR A 0 LE AR A2 00 285 R 0 T o L B R R A P A8 1 o
Fifi 25 $00 T 1 35 PR A 9103000 5 17) 58 RN B BB L IR ¥ 8, ik
AT P A SR AR T A A T IR AR
T, HEERT SRR B s 0 EEEH
) MYB. MAM. CYP79/CYP 83, AOP “5J3:PRZ Y,

BEEWE: Wk EAUZIRI2016NK2110), FEZRIUCHR AL BB ML A M R L I (CARS-24-E-02)
Fund: Supported by Hunan Province Key Research and Development Program (2016NK2110) and Special Technical System of Vegetable Industry

with Modern Agricultural Characteristics (NYBJG201408)

ETES: XSO, B, B, FEFR TR . E-mail: fmdenghnan@sina.com
*Corresponding author: DENG Fang-Ming, Ph.D, Professor, College of Food Science and Technology, Hunan Agriculture University,

Changsha 410128, China. E-mail: fmdenghnan@sina.com.



5549 2w, S AP ERMEY P e A RO N TS 887

OH OH
o OH
H A S HY S Q
80 S (0) HoO
H
OH
Y / HO

0,50 -0,80 080, -
3-(F E R BL A A E B BEBA W3|R-3- 0 F B
(e B AR M) CFE IR BT (IR BN

K1 BRI R e g st

Fig.l1 Chemical structures of glucosinolate
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