Table S1. Effects of thermal and thermosonication processing on myrosinase activity, glucoraphanin content, and sul-
foraphane yield in broccoli puree.

Glucoraphanin (aqueous ex-  Glucoraphanin (methanolic ex-  Sulforaphane (ug/g  Myrosinase activity

tract; ug/g DW) tract; ug /g DW) DW) (U/gDW)
Untreated 355.5415.20" 405.341.9" 196.0+57.9™ 88.240,7¢"
broccoli
3 min 33134120 369.3429.7 219.7+34.5m° 83.8+1.4
40°C 5 min 340,142, 5% 364.6+23.7° 258.1430.8™ 86.0:1.7"
7 min 394.6+29.1% 493.9423 5™ 246.9+40.0"™ 85.342.6"
Untreated 355.5415.2i" 40532419 180.6+31.6™ 89,3254
broccoli
Thermal Treatment 3 min 370,458 52k 451427 4™ 287.5+45.54" 76.0+1.4%
50°C 5 min 470.0420.6" 478,745 34 307,357,470 7344374
7 min 488.6+30.8° 543,894 4710k 4123437.6" 68.042.8™
Untreated 355.5415.2k 40532419 592.6+99.2¢ 110.9+4.3°
broccoli
3 min 379.9429.5"p 42224465 996.4+18.1¢ 71.640.6™
60°C 5 min 502.5:£48 3 5519428 8% 1202.8+38.7° 63.742.2"
7 min 643 447 5% 714.0£0.0¢ 1496.96100.81" 45.1£5.4°
Untreated 355.5415.25 405.3241.9" 196.0457.9™ 88.2£0.7'%"
broccoli
3 min 347.1£23 2" 382.4+10.9% 160.2434.1° 98.2+2 8¢
40°C 5 min 413.5432.0¢ 469.3+32.84™ 268.0+33.94" 113.841.7°
7 min 429.0+40.9' 523 4415.1" 282,349,084 93.9:43.2¢
Untreated 355.5£15.2° 405.3:41.9" 180.6431.6™ 89,3250
Thermosonication (18 kHz, 500 broccoli . . - "
W) Treatment 3 min 422.141.3¢ 468.2:53.5 3432460 81.6+4.27
50°C 5 min 561.4:61.6% 633.0440.6 341 416122 126.7+5.2°
7 min 766.2+66.5% 82524439 446.5428.1' 87,4345
Untreated 355.5415.2° 405.3:41.9™ 592.6+99.2¢ 110.9+4.3°
broccoli
3 min 526.9+10.1° 5919411 5% 1101.0+75.5° 85,5302t
60°C 5 min 706.7:54.1% 804.41.0° 1140.398.5° 83.3£2.01

7 min 837.7£52.4° 917.3+53.6™ 1734.1+70.0° 51.0£3.7°




