
a a a

a a

a

c

b

a a a
a

a
ab

b a

a

b

a

b a
ab

b
b

b

b b

a

a

a

a a b
0

0.1

0.2

0.3

0.4

0.5

0.6

0.7

0.8

µ
m

o
l/

g 
FW

 in
 v

e
ge

ta
b

le
s

Red cabbage 2015
mini

fully developed

over-mature

a
a a a

b

a

b

c b a
a

b a a

ab

b

a

a a a
b

c b b

a

b

a

b
ab b

0

0.2

0.4

0.6

0.8

1

1.2

1.4

1.6

1.8

µ
m

o
l/

g 
FW

 in
 v

e
ge

ta
b

le
s

Savoy cabbage 2015
mini

fully developed

over-mature

a

a a a

b

a

b

a b a

a

ab a b

ab

a
a

a a a

a

b
a b

a

a

a

b a a

0

0.1

0.2

0.3

0.4

0.5

0.6

0.7

0.8

µ
m

o
l/

g 
FW

 in
 v

e
ge

ta
b

le
s

White cabbage 2015

mini

fully developed

over-mature

b

b b

b

b

b

b

b
ab ab

a

a a
a

a

a

a

a
a a

a

a a
a

a

a

a

a
b b

0

0.1

0.2

0.3

0.4

0.5

0.6

µ
m

o
l/

g 
FW

 in
 v

e
ge

ta
b

le

Cauliflower 2015
mini

fully developed

over-mature

a a
a

b

b

ab

b

ba
b a

a

a
a

a
ba ab

b

b

a
b

b

a

0

0.2

0.4

0.6

0.8

1

1.2

1.4
µ

m
o

l/
g 

FW
 in

  v
e

ge
ta

b
le

Broccoli 2015
mini

fully developed

over-mature

A) 

B) 

C) 

D) 

E) 

Supplementary Figure 7: Influence of head ontogeny on the glucosinolate 
content in 2015 [µmol/g FW] in broccoli A), cauliflower B), white cabbage 
C), red cabbage D), and savoy cabbage E). Abbreviations: see Table 2. 
Statistical information according to Figure 7.  


