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Supporting Figure 1 Schematic procedure of the broccoli sprouts processing. 

 

Immediate flash freezing + storage at -80 °C 

Extraction and analysis of glucosinolates and isothiocyanates 

Fresh broccoli sprouts 

Mild heat treatment 

(60 °C, 10 min): 

positive control 

Boiling treatment 

(100 °C, 5 min): 

negative control 
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100–600 MPa 
30 °C, 3 min  
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