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Rocket (Eruca sativa Mill.), a vegetable belong to Brassicaceae family, is rich in glucosinolate (GLs). GLs can be converted to isothiocyanates (ITCs) with potential anticancer function under the catalysis of myrosinases (MYR). A number of studies have demonstrated that appropriate abiotic stress can induce the accumulation of ITCs in Brassica vegetables. This study investigated the effects of soaking and the followed heating stimuli on the metabolism of GLs in rocket seeds and sprouts. The results showed that, in seeds, the activity of MYR got the highest level after being soaked for 1 h. The 70 oC heating for 10 min after soaking for 1 h resulted in the highest ITCs formation in seeds. Both immerse-heating and steam-heating decreased the content of total GLs in seeds and 4-day sprouts but it decreased slower under steam-heating than immerse-heating. The both heating methods decreased MYR activity in seeds and sprouts. MYR of sprouts was inactivated at 80 oC treatment for 10 min. Nevertheless, heating had the positive impact on the formation of ITCs. Under immerse-heating, ITCs formation got the highest level in seeds and sprouts at 70 oC. However, seeds and sprouts showed the higher level of ITCs formation at 70 oC and 60 oC, respectively, under steam-heating. The ITCs formation in sprouts under steam-heating at 60 oC for 10 min was higher than that in seeds. The results indicated that seeds germination and steam-heating treatment was effective for improving ITCs formation in rocket.
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