
 

References 

Abellan, A., Perles, R., D., Moreno, D., A., & Viguera, C., G. (2019). Sorting out the value of cruciferous 

sprouts as sources of bioactive compounds for nutrition and health. Nutrients, 11(2), 429. 

https://www.mdpi.com/2072-6643/11/2/429  

Ahmed, T., Rana, M., R., Maisha, M., R., Sayem, A., Rahman, M., & Ara, R. (2022). Optimization of 

ultrasound-assisted extraction of phenolic content & antioxidant activity of hog plum 

(Spondias pinnata L. f. kurz) pulp by response surface methodology. Heliyon, 8(10), e11109. 

https://pmc.ncbi.nlm.nih.gov/articles/PMC9587330/#:~:text=Ultrasonic%20assisted%20extra

ction%20(UAE),Ferric%20reducing%20antioxidant%20power)%20analyses.  

Amarowicz, R., & Pegg, R., B. (2019). Chapter one - natural antioxidants of plant origin. Advances in 

Food and Nutrition Research, 90, 1-81. 

https://www.sciencedirect.com/science/article/abs/pii/S1043452619300269  

Asidah, N., Sari, R., K., Rafi, M., & Syafitri, U., D. (2021). Total phenolic content, antioxidant, and 

sunscreen activities of Daemonorops draco resin extracts from extraction at various ethanol 

concentrations and resin-solvent ratios. IOP Conference Series: Earth and Environmental 

Science, 891, 012023. 

https://iopscience.iop.org/article/10.1088/1755-1315/891/1/012023/pdf  

Awady, A., A., E., Saber, W., I., A., Hamid, N., M., A., & Hassan, H., A. (2016). Increasing antioxidant 

content of broccoli sprouts using essential oils during cold storage. Agriculture 

(Pol’nohospodarstvo), 62(3), 111-126. 

https://intapi.sciendo.com/pdf/10.1515/agri-2016-0012  

Aydar, A., Y. (2018). Utilization of response surface methodology in optimization of extraction of plant 

materials. InTech. Accessed on May 28, 2025. Published on February 7, 2018. 

https://www.intechopen.com/chapters/59209  

Bacha, E., G. (2022). Response surface methodology modeling, experimental validation, and 

optimization of acid hydrolysis process parameters for nanocellulose extraction. South African 

Journal of Chemical Engineering, 40, 176-185. 

https://www.sciencedirect.com/science/article/pii/S1026918522000178  

Baenas, N., Jodar, I., G., Moreno, D., A., Viguera, C., G., & Periago, P., M. (2017). Broccoli and radish 

sprouts are safe and rich in bioactive phytochemicals. Postharvest Biology and Technology, 

127, 60-67. 

https://www.researchgate.net/publication/313391683_Broccoli_and_radish_sprouts_are_saf

e_and_rich_in_bioactive_phytochemicals  

46 

https://www.mdpi.com/2072-6643/11/2/429
https://pmc.ncbi.nlm.nih.gov/articles/PMC9587330/#:~:text=Ultrasonic%20assisted%20extraction%20(UAE),Ferric%20reducing%20antioxidant%20power)%20analyses
https://pmc.ncbi.nlm.nih.gov/articles/PMC9587330/#:~:text=Ultrasonic%20assisted%20extraction%20(UAE),Ferric%20reducing%20antioxidant%20power)%20analyses
https://www.sciencedirect.com/science/article/abs/pii/S1043452619300269
https://iopscience.iop.org/article/10.1088/1755-1315/891/1/012023/pdf
https://intapi.sciendo.com/pdf/10.1515/agri-2016-0012
https://www.intechopen.com/chapters/59209
https://www.sciencedirect.com/science/article/pii/S1026918522000178
https://www.researchgate.net/publication/313391683_Broccoli_and_radish_sprouts_are_safe_and_rich_in_bioactive_phytochemicals
https://www.researchgate.net/publication/313391683_Broccoli_and_radish_sprouts_are_safe_and_rich_in_bioactive_phytochemicals


 

Baldosano, H., Y., Castillo, M., B., M., G., Elloran, C., D., H., & Bacani, F., T. (2015). Effect of particle 

size, solvent, and extraction time on tannin extract from Spondias purpurea bark through 

soxhlet extraction. Proceedings of the DLSU Research Congress, 3, FNH-I-008. 

https://www.dlsu.edu.ph/wp-content/uploads/pdf/conferences/research-congress-proceedi

ngs/2015/FNH/008FNH_Bacani_FT.pdf  

Bella, M., C., D., Niklas, A., Toscano, S., Picchi, V., Romano, D., Scalzo, R., L., & Branca, F. (2020). 

Morphometric characteristics, polyphenols and ascorbic acid variation in Brassica oleracea L. 

novel foods: sprouts, microgreens, and baby leaves. Agronomy, 10(6), 782. 

https://www.mdpi.com/2073-4395/10/6/782  

Bokic, J., Skrobot, D., Tomic, J., Seregelj, V., Victorio, A., A., Moreno, D., A., & Ilic, N. (2022). Broccoli 

sprouts as a novel food ingredient: nutritional, functional and sensory aspects of sprouts 

enriched pasta. LWT, 172, 114203. 

https://www.sciencedirect.com/science/article/pii/S0023643822011380  

Chavez, B., F., Leon, S., H., Elizalde, A., L., G., Lopez, J., E., Lopez, P., M., G. (2024). Methods for 

determination of antioxidant capacity of traditional and emergent crops of interest in Mexico: 

An overview. Scientia Agropecuaria, 15(4), 593-615. 

http://www.scielo.org.pe/scielo.php?script=sci_arttext&pid=S2077-99172024000400593  

Card, S., D., Hume, D., E., Roodi, D., McGill, C., R., Millner, J., P., & Johnson, R., D. (2015). Beneficial 

endophytic microorganisms of Brassica - a review. Biological Control, 90, 102-112. 

https://www.sciencedirect.com/science/article/abs/pii/S1049964415001218  

Cheaib, D., Darra, N., E., Rajha, H., N., Maroun, R., G., & Louka, N. (2018). Systematic and empirical 

study of the dependence of polyphenol recovery from apricot pomace on temperature and 

solvent concentration levels. The Scientific World Journal, 2018(1), 8249184. 

https://onlinelibrary.wiley.com/doi/10.1155/2018/8249184  

Chemat, F., Rombaut, N., Sicaire, A., G., Meullemiestre, A., Tixier, A., S., F., & Vian, M., A. (2017). 

Ultrasonic-assisted extraction of food and natural products. Mechanisms, techniques, 

combinations, protocols, and applications. A review. Ultrasonics Sonochemistry, 34, 540-560. 

https://www.sciencedirect.com/science/article/abs/pii/S1350417716302358  

Chillon, M., T., L., Diaz, C., C., Merino, D., P., Zafrilla, P., Moreno, D., A., & Villano, D. (2018). Effects of 

long-term consumption of broccoli sprouts on inflammatory markers in overweight subjects. 

Clinical Nutrition xxx, 1-8. 

https://www.aqpingredients.com/assets/lopez-chillon-et-al_-clinical-nutrition-2018-inpress.p

df  

Danlami, J., M., Arsad, A., Zaini, M., A., A., & Sulaiman, H. (2014). A comparative study of various oil 

extraction techniques from plants. Review in Chemical Engineering, 30(6), 605-626. 

47 

https://www.dlsu.edu.ph/wp-content/uploads/pdf/conferences/research-congress-proceedings/2015/FNH/008FNH_Bacani_FT.pdf
https://www.dlsu.edu.ph/wp-content/uploads/pdf/conferences/research-congress-proceedings/2015/FNH/008FNH_Bacani_FT.pdf
https://www.mdpi.com/2073-4395/10/6/782
https://www.sciencedirect.com/science/article/pii/S0023643822011380
http://www.scielo.org.pe/scielo.php?script=sci_arttext&pid=S2077-99172024000400593
https://www.sciencedirect.com/science/article/abs/pii/S1049964415001218
https://onlinelibrary.wiley.com/doi/10.1155/2018/8249184
https://www.sciencedirect.com/science/article/abs/pii/S1350417716302358
https://www.aqpingredients.com/assets/lopez-chillon-et-al_-clinical-nutrition-2018-inpress.pdf
https://www.aqpingredients.com/assets/lopez-chillon-et-al_-clinical-nutrition-2018-inpress.pdf


 

https://www.researchgate.net/publication/269074989_A_comparative_study_of_various_oil

_extraction_techniques_from_plants/download?_tp=eyJjb250ZXh0Ijp7ImZpcnN0UGFnZSI6Il9

kaXJlY3QiLCJwYWdlIjoiX2RpcmVjdCJ9fQ  

Demesa, A., G., Saavala, S., Poysa, M., & Koiranen, T. (2024). Overview and toxicity assessment of 

ultrasound-assisted extraction of natural ingredients from plants. Foods, 13(19), 3066. 

https://www.mdpi.com/2304-8158/13/19/3066  

Francisco, M., Tortosa, M., Ballesta, M.,D., C., M., Velasco, P., Viguera, C., G., & Moreno, D., A. (2016). 

Nutritional and phytochemical value of Brassica crops from the agri-food perspective. Annals 

of Applied Biology, 170(2), 273-285. 

https://www.researchgate.net/publication/310495563_Nutritional_and_phytochemical_valu

e_of_Brassica_crops_from_the_agri-food_perspective  

Guo, J., T., Lee, H., L., Chiang, S., H., Lin, F., I., & Chang, C., Y. (2001). Antioxidant properties of the 

extracts from different parts of broccoli in Taiwan. Journal of Food and Drug Analysis, 9(2), 

96-101. https://www.jfda-online.com/cgi/viewcontent.cgi?article=2795&context=journal  

Hao J., Wang, Z., Jia, Y., Sun, L., Fu, Z., Zhao, M., Li, Y., Yuan, N., Cong, B., Zhao, L., Ge, G. (2023). 

Optimization of ultrasonic-assisted extraction of flavonoids from Lactuca indica L. cv. 

Mengzao and their antioxidant properties. Frontiers in Nutrition, 10, 1065662. 

https://www.frontiersin.org/journals/nutrition/articles/10.3389/fnut.2023.1065662/full  

Hikmawanti, N., P., E., Fatmawati, S., & Asri, A., W. (2021). The effect of ethanol concentrations as the 

extraction solvent on antioxidant activity of katuk (Sauropus androgynus (L.) Merr.) leaves 

extracts. IOP Conference Series: Earth and Environmental Science, 755, 012060. 

https://iopscience.iop.org/article/10.1088/1755-1315/755/1/012060/pdf  

Hong, X., Li, S., Cheng, X., Zhi, H., Yin, J., & Xu, K. (2024). Searching for plant NLR immune receptors 

conferring resistance to potyviruses. The Crop Journal, 12(1), 28-44. 

https://www.sciencedirect.com/science/article/pii/S2214514123001745 

Janarny, G., Ranaweera, K., K., D., S., & Gunathilake, K., D., P., P. (2023). Extraction of phenolics from 

Azadirachta indica flowers: process optimization using response surface methodology. 

Croatian Journal of Food Science and Technology, 15(1), 37-47. 

https://hrcak.srce.hr/file/438486  

Khalid, W., Iqra, Afzal, F., Rahim, M., A., Rehman, A., A., Rasul, H., F., U., Arshad, M., S., Ambreen, S., 

Zubair, M., Safdar, S., Farga, A., A., & Refai, M. (2023). Industrial applications of kale (Brassica 

oleracea var. sabellica) as a functional ingredient: a review. International Journal of Food 

Properties, 26(1), 489-501. 

https://www.tandfonline.com/doi/full/10.1080/10942912.2023.2168011#abstract  

48 

https://www.researchgate.net/publication/269074989_A_comparative_study_of_various_oil_extraction_techniques_from_plants/download?_tp=eyJjb250ZXh0Ijp7ImZpcnN0UGFnZSI6Il9kaXJlY3QiLCJwYWdlIjoiX2RpcmVjdCJ9fQ
https://www.researchgate.net/publication/269074989_A_comparative_study_of_various_oil_extraction_techniques_from_plants/download?_tp=eyJjb250ZXh0Ijp7ImZpcnN0UGFnZSI6Il9kaXJlY3QiLCJwYWdlIjoiX2RpcmVjdCJ9fQ
https://www.researchgate.net/publication/269074989_A_comparative_study_of_various_oil_extraction_techniques_from_plants/download?_tp=eyJjb250ZXh0Ijp7ImZpcnN0UGFnZSI6Il9kaXJlY3QiLCJwYWdlIjoiX2RpcmVjdCJ9fQ
https://www.mdpi.com/2304-8158/13/19/3066
https://www.researchgate.net/publication/310495563_Nutritional_and_phytochemical_value_of_Brassica_crops_from_the_agri-food_perspective
https://www.researchgate.net/publication/310495563_Nutritional_and_phytochemical_value_of_Brassica_crops_from_the_agri-food_perspective
https://www.jfda-online.com/cgi/viewcontent.cgi?article=2795&context=journal
https://www.frontiersin.org/journals/nutrition/articles/10.3389/fnut.2023.1065662/full
https://iopscience.iop.org/article/10.1088/1755-1315/755/1/012060/pdf
https://www.sciencedirect.com/science/article/pii/S2214514123001745
https://hrcak.srce.hr/file/438486
https://www.tandfonline.com/doi/full/10.1080/10942912.2023.2168011#abstract


 

Kobus, Z., Osmolska, E., Wojcicka, A., S., & Krzywicka, M. (2023). Effect of high-powered ultrasound 

on bioactive compounds and microbiological stability of juices–review. Applied Sciences, 

13(19), 10961. https://www.mdpi.com/2076-3417/13/19/10961  

Shukla, L. & Nishkam, A. (2021). Performance optimization, prediction and adequacy by response 

surfaces methodology with allusion to DRF technique. ISRN Textiles, 1-12. 

https://textilelearner.net/performance-optimization-prediction-drf-technique/  

Siol, M., Piasecka, I., Jurkowska, D., M., Gorska, A., & Brys, J. (2025). Optimization and impact of 

ultrasound-assisted extraction on pomegranate seed oil quality: a comparative study of 

bioactive potential and oxidation parameters. Molecules, 30(8), 1837. 

https://www.mdpi.com/1420-3049/30/8/1837  

Le, T., N., Luong, H., Q., Li, H., P., Chiu, C., H., & Hsieh, P., C. (2019). Broccoli (Brassica oleracea L. var. 

italica) sprouts as the potential food source for bioactive properties: a comprehensive study 

on in vitro disease models. Foods, 8(11), 532. 

https://pmc.ncbi.nlm.nih.gov/articles/PMC6915343/  

Le, T., N., Chiu, C., H., & Hsieh, P., C. (2020). Bioactive compounds and bioactivities of Brassica 

oleracea L. var. Italica sprouts and microgreens: An updated overview from a nutraceutical 

perspective. Plants, 9(8), 946. 

https://www.researchgate.net/publication/343327515_Bioactive_Compounds_and_Bioactivi

ties_of_Brassica_oleracea_L_var_Italica_Sprouts_and_Microgreens_An_Updated_Overview_

from_a_Nutraceutical_Perspective  

Li, H., Z., Zhang, Z., J., Xue, J., Cui, L., X., Hou, T., Y., Li, X., J., & Chen, T. (2016). Optimization of 

ultrasound-assisted extraction of phenolic compounds, antioxidants and rosmarinic acid from 

perilla leaves using response surface methodology. Food Science and Technology, Campinas, 

36(4), 686-693. 

https://www.scielo.br/j/cta/a/4x8L9yFrrGmLLb754LZ6jNR/?format=pdf&lang=en  

Licalzi, D., & Snethlage, C. (2024). Broccoli sprouts: How this cancer fighting food promotes longevity. 

InsideTracker. Accessed on April 16, 2024. Retrieved on March 8, 2025. 

https://www.insidetracker.com/a/articles/broccoli-sprouts-benefits-how-this-cancer-fighting-

food-promotes-longevity  

Majid, M., F., Zaid, H., F., M., Kait, C., F., Jumbri, K., Yuan, L., C., & Rajasuriyan, S. (2020). Futuristic 

advance and perspective of deep eutectic solvent for extractive desulfurization of fuel oil: A 

review. Journal of Molecular Liquids, 306, 112870. 

https://sci-hub.se/downloads/2020-07-11/dd/majid2020.pdf?download=true  

Malfa, G., A., Pappalardo, F., Miceli, N., Taviano, M., F, Ronsisvalle, S., Tomasello, B., Bianchi, S., Davi, 

F., Spadaro, V., & Acquaviva, R. (2023). Chemical, antioxidant, and biological studies of 

49 

https://www.mdpi.com/2076-3417/13/19/10961
https://textilelearner.net/performance-optimization-prediction-drf-technique/
https://www.mdpi.com/1420-3049/30/8/1837
https://pmc.ncbi.nlm.nih.gov/articles/PMC6915343/
https://www.researchgate.net/publication/343327515_Bioactive_Compounds_and_Bioactivities_of_Brassica_oleracea_L_var_Italica_Sprouts_and_Microgreens_An_Updated_Overview_from_a_Nutraceutical_Perspective
https://www.researchgate.net/publication/343327515_Bioactive_Compounds_and_Bioactivities_of_Brassica_oleracea_L_var_Italica_Sprouts_and_Microgreens_An_Updated_Overview_from_a_Nutraceutical_Perspective
https://www.researchgate.net/publication/343327515_Bioactive_Compounds_and_Bioactivities_of_Brassica_oleracea_L_var_Italica_Sprouts_and_Microgreens_An_Updated_Overview_from_a_Nutraceutical_Perspective
https://www.scielo.br/j/cta/a/4x8L9yFrrGmLLb754LZ6jNR/?format=pdf&lang=en
https://www.insidetracker.com/a/articles/broccoli-sprouts-benefits-how-this-cancer-fighting-food-promotes-longevity
https://www.insidetracker.com/a/articles/broccoli-sprouts-benefits-how-this-cancer-fighting-food-promotes-longevity
https://sci-hub.se/downloads/2020-07-11/dd/majid2020.pdf?download=true


 

Brassica incana subsp. raimondoi (Brassicaceae) leaf extract. Molecules, 28(3), 1254. 

https://www.mdpi.com/1420-3049/28/3/1254  

Manatura, K., Chalermsinsuwan, B., Kaewtrakulchai, N., Kwon, E., E., & Chen, W., H. (2023). Machine 

learning and statistical analysis for biomass torrefaction: A review. Bioresource Technology, 

369, 128504. https://www.sciencedirect.com/science/article/pii/S0960852422018375  

Mansour, S., S., Donn, P., Carpena, M., Chamorro, F., Barciela, P., Vazquez, A., P., Jorge, A., O., S., & 

Prieto, M., A. (2024). Utilization of ultrasonic-assisted extraction for bioactive compounds 

from floral sources. Biology and Life Sciences Forum, 40(1), 15. 

https://www.mdpi.com/2673-9976/40/1/15  

Mehta, N., Jeyapriya, S., Kumar, P., Verma, A., K., Umaraw, P., Khatkar, S., K., Khatkar, A., B., Pathak, D., 

Kaka, U., & Sazili, A., Q. (2022). Ultrasound-assisted extraction and the encapsulation of 

bioactive components for food applications. Foods, 11, 2973. 

https://www.researchgate.net/publication/363770576_Ultrasound-Assisted_Extraction_and_

the_Encapsulation_of_Bioactive_Components_for_Food_Applications  

Minarti, M., Ariani, N., Megawati, M., Hidayat, A., Hendra, M., Primahana, G., & Darmawan, A. (2024). 

Potential antioxidant activity methods DPPH, ABTS, FRAP, total phenol, and total flavonoid 

levels of Macaranga hypoleuca (Reichb. f. & Zoll.) leaves extract and fractions. E3S Web of 

Conferences, 503, 07005. 

https://www.e3s-conferences.org/articles/e3sconf/pdf/2024/33/e3sconf_isac-iccme2023_07

005.pdf  

Mojzer, E., B., Hrncic, M., K., Skerget, M., Knez, Z., & Bren, U. (2016). Polyphenols: extraction 

methods, antioxidative action, bioavailability, and anticarcinogenic effects. Molecules, 21(7), 

901. https://pmc.ncbi.nlm.nih.gov/articles/PMC6273793/  

Montana, R., Videla, A., R., Carsalade, N., M., Nieves, A., & Flores, S. (2023). Application of the 

response surface methodology for yield optimization in maize (Zea mays l.) Revista de la 

Facultad de Agronomia, Universidad del Zulia (LUZ), 40(4), e234035. 

https://www.researchgate.net/publication/376048642_Application_of_the_response_surfac

e_methodology_for_yield_optimization_in_maize_Zea_mays_L  

Moya, S., Q., Ibanez, P., G., Moya, F., Q., Villano, D., & Moreno, D., A. (2020). The role of Brassica 

bioactives on human health: Are we studying it the right way? Molecules, 25(7), 1591. 

https://pmc.ncbi.nlm.nih.gov/articles/PMC7180841/  

Mungwari, C., P., King’ondu, C., K., Sigauke, P., & Obadele, B., A. (2025). Conventional and modern 

techniques for bioactive compounds recovery from plants: review. Scientific African, 27, 

e02509. https://www.sciencedirect.com/science/article/pii/S2468227624004514  

50 

https://www.mdpi.com/1420-3049/28/3/1254
https://www.sciencedirect.com/science/article/pii/S0960852422018375
https://www.mdpi.com/2673-9976/40/1/15
https://www.researchgate.net/publication/363770576_Ultrasound-Assisted_Extraction_and_the_Encapsulation_of_Bioactive_Components_for_Food_Applications
https://www.researchgate.net/publication/363770576_Ultrasound-Assisted_Extraction_and_the_Encapsulation_of_Bioactive_Components_for_Food_Applications
https://www.e3s-conferences.org/articles/e3sconf/pdf/2024/33/e3sconf_isac-iccme2023_07005.pdf
https://www.e3s-conferences.org/articles/e3sconf/pdf/2024/33/e3sconf_isac-iccme2023_07005.pdf
https://pmc.ncbi.nlm.nih.gov/articles/PMC6273793/
https://www.researchgate.net/publication/376048642_Application_of_the_response_surface_methodology_for_yield_optimization_in_maize_Zea_mays_L
https://www.researchgate.net/publication/376048642_Application_of_the_response_surface_methodology_for_yield_optimization_in_maize_Zea_mays_L
https://pmc.ncbi.nlm.nih.gov/articles/PMC7180841/
https://www.sciencedirect.com/science/article/pii/S2468227624004514


 

Neves, A. (2020). The ultimate guide to broccoli microgreens nutrition, including nutrition data, facts, 

info, and recipes. Microgreens World. Accessed on October 14, 2020. Retrieved on March 8, 

2025. https://microgreensworld.com/broccoli-microgreens-nutrition/  

Nor, N., M., Mohamed, M., S., Loh, T., C., Foo, H., L., Rahim, R., A., Tan, J., S., & Mohamad, R. 

Comparative analyses on medium optimization using one-factor-at-a-time, response surface 

methodology, and artificial neural network for lysine-methionine biosynthesis by Pediococcus 

pentosaceus RF-1. Biotechnology & Biotechnological Equipment, 31(5), 1-13. 

https://www.researchgate.net/publication/317249208_Comparative_analyses_on_medium_

optimization_using_one-factor-at-a-time_response_surface_methodology_and_artificial_neu

ral_network_for_lysine-methionine_biosynthesis_by_Pediococcus_pentosaceus_RF-1  

Nwachukwu, I., D., Sarteshnizi, R., A., Udenigwe, C., C., & Aluko, R., E. (2021). A concise review of 

current in vitro chemical and cell-based antioxidant assay methods. Molecules, 26(16), 4865. 

https://pmc.ncbi.nlm.nih.gov/articles/PMC8400447/  

Oroian, M., Ursachi, F., & Dranca, F. (2020). Influence of ultrasonic amplitude, temperature, time, and 

solvent concentration on bioactive compounds extraction from propolis. Ultrasonics 

Sonochemistry, 64, 105021. 

https://www.sciencedirect.com/science/article/pii/S1350417719318656#b0205  

Pasko, P., Czochara, M., T., Galanty, A., Argasinska, J., G., Zmudzki, P., Barton, H., Zagrodzki, P., 

Gorinstein, S. (2018). Comparative study of predominant phytochemical compounds and 

proapoptotic potential of broccoli sprouts and florets. Plant Foods Human Nutrition, 73(2), 

95-100. https://pmc.ncbi.nlm.nih.gov/articles/PMC5956025/  

Patino, J., C., M., Cruz, I., G., Romero, I., Gullon, B., Ruiz, E., Brncic, M., & Castro, E. (2019). 

Ultrasound-assisted extraction as a first step in a biorefinery strategy for valorisation of 

extraction olive pomace. Energies, 12, 2679. 

https://pdfs.semanticscholar.org/8f13/89616d26acb6d03d06a68a38a883b7adeac3.pdf  

Peng, S., Zhu, M., Li, S., Ma, X., Hu, F. (2023). Ultrasound-assisted extraction of polyphenols from 

chinese propolis. Frontiers in Sustainable Food Systems, 7. 

https://www.frontiersin.org/journals/sustainable-food-systems/articles/10.3389/fsufs.2023.1

131959/full  

Pinheiro, D., R., Neves, R., D., F., & Paz, S., P., A. (2021). A sequential Box-Behnken Design (BBD) and 

response surface methodology (RSM) to optimize SAPO-34 synthesis from kaolin waste. 

Microporous and Mesoporous Materials, 323, 111250. 

https://sci-hub.se/https://doi.org/10.1016/j.micromeso.2021.111250  

Ranjha, M., M., A., N., Irfan, S., Lorenzo, J., M., Shafique, B., Kanwal, R., Pateiro, M., Arshad, R., N., 

Wang, L., Nayik, G., A., Roobab, U., Aadil, R., M. (2021). Sonication, a potential technique for 

51 

https://microgreensworld.com/broccoli-microgreens-nutrition/
https://www.researchgate.net/publication/317249208_Comparative_analyses_on_medium_optimization_using_one-factor-at-a-time_response_surface_methodology_and_artificial_neural_network_for_lysine-methionine_biosynthesis_by_Pediococcus_pentosaceus_RF-1
https://www.researchgate.net/publication/317249208_Comparative_analyses_on_medium_optimization_using_one-factor-at-a-time_response_surface_methodology_and_artificial_neural_network_for_lysine-methionine_biosynthesis_by_Pediococcus_pentosaceus_RF-1
https://www.researchgate.net/publication/317249208_Comparative_analyses_on_medium_optimization_using_one-factor-at-a-time_response_surface_methodology_and_artificial_neural_network_for_lysine-methionine_biosynthesis_by_Pediococcus_pentosaceus_RF-1
https://pmc.ncbi.nlm.nih.gov/articles/PMC8400447/
https://www.sciencedirect.com/science/article/pii/S1350417719318656#b0205
https://pmc.ncbi.nlm.nih.gov/articles/PMC5956025/
https://pdfs.semanticscholar.org/8f13/89616d26acb6d03d06a68a38a883b7adeac3.pdf
https://www.frontiersin.org/journals/sustainable-food-systems/articles/10.3389/fsufs.2023.1131959/full
https://www.frontiersin.org/journals/sustainable-food-systems/articles/10.3389/fsufs.2023.1131959/full
https://sci-hub.se/https://doi.org/10.1016/j.micromeso.2021.111250


 

extraction of phytoconstituents: a systematic review. Processes, 9(8), 1406. 

https://www.mdpi.com/2227-9717/9/8/1406  

Reungoat, V., Chadni, M., & Ioannou, I. (2021).  Response surface methodology applied to the 

optimisation of phenolic compound extraction from Brassica. IntechOpen. Accessed on May 

25, 2025. Published on May 24, 2021. https://www.intechopen.com/chapters/76683  

Salehan, N., A., M., Sulaiman, A., Z., & Ajit, A. (2016). Effect of temperature and sonication on the 

extraction of gallic acid from labisia pumila (kacip fatimah). ARPN Journal of Engineering and 

Applied Sciences, 11(4), 2193-2198. 

https://www.researchgate.net/publication/303804439_EFFECT_OF_TEMPERATURE_AND_SO

NICATION_ON_THE_EXTRACTION_OF_GALLIC_ACID_FROM_LABISIA_PUMILA_KACIP_FATIMA

H  

Seitz, A., & Lang, A. (2021). What are broccoli sprouts? Nutrients, benefits, and recipes. Healthline. 

Accessed on August 27, 2021. Retrieved on March 8, 2025. 

https://www.healthline.com/nutrition/broccoli-sprouts  

Shahzad, B., Rehman, S., U., Bajwa, A., & Hussain, S. (2019). Utilizing the allelopathic potential of 

Brassica species for sustainable crop production: A review. Journal of Plant Growth 

Regulation, 38(1). 

https://www.researchgate.net/publication/324079128_Utilizing_the_Allelopathic_Potential_

of_Brassica_Species_for_Sustainable_Crop_Production_A_Review  

Shen, L., Pang, S., Zhong, M., Sun, Y., Qayum, A., Liu, Y., Rashid, A., Xu, B., Liang, Q., Ma, H., & Ren, X. 

(2023). A comprehensive review of ultrasonic-assisted extraction (UAE) for bioactive 

components: principles, advantages, equipment, and combined technologies. Ultrasonics 

Sonochemistry, 101, 106646. 

https://www.sciencedirect.com/science/article/pii/S1350417723003589  

Sun, J., Wang, Y., Pang, X., Tian, S., Hu, Q., Li, X., Liu, J., Wang, J., & Lu, Y. (2021). The effect of 

processing and cooking on glucoraphanin and sulforaphane in Brassica vegetables. Food 

Chemistry, 360, 130007. 

https://www.sciencedirect.com/science/article/abs/pii/S030881462101013X  

Syafaatullah, A., Q., Variyana, Y., Rohmah, N., Mufaidah, I., & A’yun, A., Q. (2021). Optimization of 

ultrasound-assisted extraction parameters from Indigofera Tinctoria L using response surface 

methodology. Journal of Research and Technology, 7(2), 175-186.  

Torres, A., V., Tish, N., & Rodov, V. (2022). Enhancement of glucosinolate formation in broccoli sprouts 

by hydrogen peroxide treatment. Foods, 11(5), 655. 

https://www.mdpi.com/2304-8158/11/5/655  

52 

https://www.mdpi.com/2227-9717/9/8/1406
https://www.intechopen.com/chapters/76683
https://www.researchgate.net/publication/303804439_EFFECT_OF_TEMPERATURE_AND_SONICATION_ON_THE_EXTRACTION_OF_GALLIC_ACID_FROM_LABISIA_PUMILA_KACIP_FATIMAH
https://www.researchgate.net/publication/303804439_EFFECT_OF_TEMPERATURE_AND_SONICATION_ON_THE_EXTRACTION_OF_GALLIC_ACID_FROM_LABISIA_PUMILA_KACIP_FATIMAH
https://www.researchgate.net/publication/303804439_EFFECT_OF_TEMPERATURE_AND_SONICATION_ON_THE_EXTRACTION_OF_GALLIC_ACID_FROM_LABISIA_PUMILA_KACIP_FATIMAH
https://www.healthline.com/nutrition/broccoli-sprouts
https://www.researchgate.net/publication/324079128_Utilizing_the_Allelopathic_Potential_of_Brassica_Species_for_Sustainable_Crop_Production_A_Review
https://www.researchgate.net/publication/324079128_Utilizing_the_Allelopathic_Potential_of_Brassica_Species_for_Sustainable_Crop_Production_A_Review
https://www.sciencedirect.com/science/article/pii/S1350417723003589
https://www.sciencedirect.com/science/article/abs/pii/S030881462101013X
https://www.mdpi.com/2304-8158/11/5/655


 

Veza, I., Spraggon, M., Fattah, I., M., R., & Idris, M. (2023). Response surface methodology (RSM) for 

optimizing engine performance and emissions fueled with biofuel: Review of RSM for 

sustainability energy transition. Results in Engineering, 18, 101213. 

https://www.sciencedirect.com/science/article/pii/S2590123023003407  

Warinhomhoun, S., Raiputta, J., Rangsee, P., N., Yang, C., S., & Chueamchaitrakun, P. (2024). Effect of 

ultrasound-assisted extraction and drying methods on bioactive compounds, phenolic 

composition, and antioxidant activity of Assam tea cultivar (Camellia sinensis var. assamica) 

cultivated in Thailand. Advances in Pharmacological and Pharmaceutical Sciences, 1, 

5772961. https://onlinelibrary.wiley.com/doi/10.1155/2024/5772961   

Wang, L., & Weller, C., L. (2006). Recent advances in the extraction of nutraceuticals from plants. 

Trends in Food Science & Technology, 17(6), 300-312. 

https://www.sciencedirect.com/science/article/abs/pii/S0924224405003559  

Weber, C., F. (2017). Broccoli microgreens: A mineral-rich crop that can diversify food systems. 

Frontiers in Nutrition, 4, ISSN=2296-861X. 

https://www.frontiersin.org/journals/nutrition/articles/10.3389/fnut.2017.00007/full  

Westphal, A., Riedl, K., M, Cooperstone, J., L., Kamat, S., Balasubramaniam, V., M., Schwartz, S., J., & 

Bohm, V. (2017). High-pressure processing of broccoli sprouts: Influence on bioactivation of 

glucosinolates to isothiocyanates. Journal of Agriculture Food Chemistry, 65(39), 8578-8585. 

https://pmc.ncbi.nlm.nih.gov/articles/PMC7104659/  

Xia, Y., Li, M., Y., Wadood, S., A., Hong, H., J., Liu, Y., Luo, Y., X., Wang, Y., Y., Liu, H., Y., & Gan, R., Y. 

(2024). Identification of volatile and flavor metabolites in three varieties of broccoli sprouts. 

Food Chemistry: X, 24, 101862. 

https://www.sciencedirect.com/science/article/pii/S2590157524007508  

Yusoff, I., M., Taher, Z., M., Rahmat, Z., & Chua, L., S. (2022). A review of ultrasound-assisted 

extraction for plant bioactive compounds: phenolics, flavonoids, thymols, saponins, and 

protein. Food Research International, 157, 111268. 

https://www.sciencedirect.com/science/article/abs/pii/S0963996922003258  

Zelman, K. (2024). Health benefits of broccoli sprouts. WebMD. Retrieved on March 8, 2025. Accessed 

on September 24, 2025. https://www.webmd.com/diet/health-benefits-broccoli-sprouts  

Zhang, H., & Tsao, R. (2016). Dietary polyphenols, oxidative stress, and antioxidant and 

anti-inflammatory effects. Current Opinion in Food Science, 8, 33-42. 

https://www.sciencedirect.com/science/article/pii/S2214799316300133?casa_token=bj4VOj

_u6b4AAAAA:fc4sWHV8aer_POWzvmVIIVCnhn01Q63RK3EPsPMYDqiH0YiUhqsEOiLQD641kJV

sJnds2bC0gtoW 

53 

https://www.sciencedirect.com/science/article/pii/S2590123023003407
https://onlinelibrary.wiley.com/doi/10.1155/2024/5772961
https://www.sciencedirect.com/science/article/abs/pii/S0924224405003559
https://www.frontiersin.org/journals/nutrition/articles/10.3389/fnut.2017.00007/full
https://pmc.ncbi.nlm.nih.gov/articles/PMC7104659/
https://www.sciencedirect.com/science/article/pii/S2590157524007508
https://www.sciencedirect.com/science/article/abs/pii/S0963996922003258
https://www.webmd.com/diet/health-benefits-broccoli-sprouts
https://www.sciencedirect.com/science/article/pii/S2214799316300133?casa_token=bj4VOj_u6b4AAAAA:fc4sWHV8aer_POWzvmVIIVCnhn01Q63RK3EPsPMYDqiH0YiUhqsEOiLQD641kJVsJnds2bC0gtoW
https://www.sciencedirect.com/science/article/pii/S2214799316300133?casa_token=bj4VOj_u6b4AAAAA:fc4sWHV8aer_POWzvmVIIVCnhn01Q63RK3EPsPMYDqiH0YiUhqsEOiLQD641kJVsJnds2bC0gtoW
https://www.sciencedirect.com/science/article/pii/S2214799316300133?casa_token=bj4VOj_u6b4AAAAA:fc4sWHV8aer_POWzvmVIIVCnhn01Q63RK3EPsPMYDqiH0YiUhqsEOiLQD641kJVsJnds2bC0gtoW


 

Zhou, Y., Zhang, L., & Cheng, Z. (2015). Removal of organic pollutants from aqueous solution using 

agricultural wastes: A review. Journal of Molecular Liquids, 212, 739-762. 

https://2024.sci-hub.se/4651/81d624c90bc3a916869173b97337a6db/zhou2015.pdf?downlo

ad=true  

 

 

54 

https://2024.sci-hub.se/4651/81d624c90bc3a916869173b97337a6db/zhou2015.pdf?download=true
https://2024.sci-hub.se/4651/81d624c90bc3a916869173b97337a6db/zhou2015.pdf?download=true

	INSTITUT BIO SCIENTIA INTERNASIONAL INDONESIA 



