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Abstract

Cruciferous vegetables, including radish, broccoli, and kale, are well-known for their nutritional value and
health benefits. The sprouts of these vegetables have been shown to contain high concentrations of
bioactive compounds that have been linked to health promotion. The incorporation of these ingredients
into bakery products is currently under investigation for its potential to enhance the nutritional value,
flavor, and texture of the final product. Radish, broccoli, and kale sprouts have been shown to contain
nutrients such as glucosinolates, fiber, and antioxidants. These nutrients have been demonstrated to offer
benefits, including improved digestion, immune support, and anti-inflammatory effects. Their incorporation
into bakery products introduces distinctive flavors and addresses the expanding demand for functional
foods. This innovative use has the potential to enhance the food industry by producing more nutritious and
appetizing modern baked goods.
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Introduction

Radish, broccoli, and kale sprouts have recently garnered significant attention within the functional bakery
sector, primarily due to their noteworthy nutritional profile. These sprouts, derived from cruciferous
vegetables, possess a high concentration of vitamins, minerals, antioxidants, and bioactive compounds,
including glucosinolates.

Their nutritional profile aligns with the growing consumer demand for natural and nutritious products,
making them a viable option for those seeking to incorporate more holistic health into their lifestyles.

Their incorporation into bakery products not only enhances the nutritional value of foods but also
introduces an innovative dimension to traditional formulations, as part of a preventive health and
sustainable nutrition approach.
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everyday baked goods, manufacturers can offer incorporation techniques will unlock their full
innovative products that meet the growing demand potential and provide a valuable complement to
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