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Sprouts as potential sources of dietary antioxidants in human nutrition 
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ABSTRACT 
__________________________________________________________________________________________ 

 

Purpose: The present study evaluates antioxidant 

activity, as well as polyphenol and flavonoid 

contents in common sprouts, available on the Polish 

market. The aim of this study was to extend our 

already published food databases. 

Materials and methods: Ten seed species from 

four plant families were analysed. Total polyphenol 

content of sprout extracts was determined using the 

Folin-Ciocalteau method. Total flavonoid content 

was assessed by the aluminium chloride 

colorimetric method. Total antioxidant status was 

measured using FRAP and ABTS methods.  

Results: The FRAP antioxidant potential was 0.60-

2.53 mmol TE (trolox equivalents)/100 g FM (fresh 

mass), and arranged in descending order it was: 

white mustard>cress>radish>broccoli>chickpea> 

sunflower>mung bean>wheat>green lentil>alfalfa), 

while the ABTS potential was 3.92-16.19 mmol 

TE/100 g FM (according to decreasing value: white 

mustard>green lentil>chickpea>sunflower>mung 

bean>cress> alfalfa>wheat> broccoli> radish). The 

polyphenol content was 160-774 mg GAE (gallic 

acid equivalents)/100 g FM, and flavonoid content 

15-53 mg QE (quercetin equivalents)/100 g FM. 

Conclusion: Our results suggest that sprouts in 

comparison to other foods, despite small weight can 

be powerful sources of antioxidants. Special 

attention in human nutrition should be paid to white 

mustard sprouts as they are excellent source of 

polyphenol and flavonoid and are characterized by 

tremendous antioxidant activity. 
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