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ABSTRACT

Red cabbage (Brassica oleracea var. capiata f. rubra) is a vegetable famous for it’s enrich bioactive compounds.
The maximum critical characteristics element of cruciferous vegetable with diagnosed anticancer properties
are glucosinolates. Red cabbage is substantially used in meals processing to increase the aesthetic value of
food as natural colorant in beverages and health benefits. It has many health benefits over most cancer,
diabetes and also boosts immune system. It also support in detoxification of body, weight loss, improves
skin reduce irritation has intestine recovery strength, relieves constipation. The antioxidant potential of red
cabbage facilitates to save us chronic ailments and management of condition like Alzheimer’s, melancholy
etc.
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Introduction

Now people are paying more attention to the issue
of food nutrition. Farmers must also choose an eco-
nomically important crop in order to sustain their
agricultural practices. Red cabbage is a cool-season
green vegetable that belongs to the cole crop family
(Brassicaceae family). This crop has been dubbed
“the modern multitasker’s ideal food” because of
the multiple benefits it provides (Das et al., 2014).
Brassicaceae vegetables are an important part of
people’s diets all over the world, and are considered
basic food crops in China, Japan, and India, as well
as European countries (Rubatzky et al., 2012). The
red cabbage is not only functions as an antioxidant
but also has a number of health-promoting proper-
ties due to its bioactive ingredients (Patras et al.,
2011).

Red cabbage is a cruciferous vegetable that
thrives in the cooler months of the year. Further-

more, unusual crops such as red cabbage have ten
times the amount of vitamin A and double the
amount of iron as green cabbage, which is what
draws the most customers in terms of nutritional
value (Sarkar and Rakshit, 2017).  Another advan-
tage of producing red cabbage is that it is affordable
to cultivate, the crop produces quickly, and harvest-
ing and storage processes are simple. Red cabbage is
a type of cabbage that is widely grown in the Medi-
terranean region and other parts of the world
(Chauhan et al., 2016) Red Cabbage is a dicotyledon-
ous flowering herbaceous biennial plant. It has a
short stem with a crown and a red-colored head on
top. Purple cabbage or (red cabbage) gets its name
from the pigment anthocyanin, which turns the
leaves purple or red. The color of the soil varies de-
pending on the PH level. Acidic soil produces red-
dish leaves, neutral soil produces purple leaves, and
alkaline soil produces greenish yellow cabbage
(Manasa et al., 2017). The ideal temperature for
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growth is 15-18˜ C. It is less resistant to high tem-
peratures, but it can tolerate them and after prepa-
ration red cabbage also known as purple cabbage or
red and blue kraut.

The genus Brassica is categorized as:

Kingdom Plantae
Subdivision Spermatophyta
Class Angio-spermae
Sub-class Dicotyledonae
Order Papaverales
Family Brassicaceae
Genus Brassica
Species Brassica oleracea
Subspecies/var. Capitata f. rubra

Source:  (Pereira et al., 2011)

Chemical constituents present in red cabbage

Brassica oleracea is high in polyphenols, especially
flavonoids (Abhishek et al., 2017). It also includes
ascorbic acid, vitamin E, amino acids, kaempferol,
lutein, quercetin, and glucosinolates, as well as
kaempferol, lutein, flavones quercetin, and
glucosinolates (Ferguson et al., 2012). Red cabbage
has the highest levels of vitamins, anthocyanins, and
carotenes (Murador et al., 2016) followed by broccoli
and Brussel sprout, which have moderate levels,
and cabbage and cauliflower, which have lower lev-
els. Glucosinolates (isothiocyanates), vitamins A, C
and K and anthocyanins are the main components of
red cabbage (Zayed et al., 2022). Red Cabbage may
be able to control and thus maximize its calcium,
phosphorus, iron, copper, and manganese concen-
trations. Palmitic, linoleic, and linolenic acids were
the most abundant fatty acids, with a high propor-
tion of unsaturated fatty acids (Hasan et al., 2012).

Food colorant is abundant in red cabbage. Vita-
mins that function as antioxidants are abundant in
cruciferous vegetables, a compound that may pro-
tect against too many of degenerative diseases.

The Nutritional value of red cabbage per 100 g of
fresh.

Carbohydrates 6.1 g
Proteins 1.4 g
Vitamin A 2 µg
Total fat 0.030 g
Dietary fiber 2.60 g
Vitamin C 57 mg
Beta carotene 20 µg
Sugar 3.32 g

Vitamin K 47.6 µg
Anthocyanin pigment 1.6 g
Potassium 206 mg
Calories 27 kcal
Calcium 51 mg

(Draghiciet al., 2013)

Phytochemical constituents

Red cabbage consist many phytochemical elements
i.e. Alkaloids, glycosides, steroids, flavonoids,
saponnin, tannin, terpenoids and phytosterols
(Waghulde et al., 2018).

Therapeutic Uses

Brassica oleracea is a crop plant that is used for its sig-
nificant food reserves that are stored in its leaves
during the winter time. It’s high in vitamins A and
C, as well as other basic nutrients (Francisco et al.,
2017). In human body, a diet rich in brassicaceae
vegetables like broccoli cauliflower and cabbage has
been linked to a reduced risk of various cancers
(Chauhan et al., 2016).
Anti-ulcer: Red cabbage’s anti-inflammatory prop-
erties can help into the curing stomach ulcers and
speed up the healing process. It protects the stomach
lining from stomach acid, which may aggravate ul-
cers. Red cabbage will help your stomach feel better
if we eat it in small amounts during the day (Hafidh
et al., 2016).
Skin disorder: Red cabbage’s antioxidant and anti-
inflammatory properties make it an excellent cure
for skin conditions like eczema (Dzia³o et al., 2016).
The presence of sulphur in red cabbage adds to
these advantages. Sulfur is a mineral that is com-
monly found in many skin medications.

Pharmacological Activities

Antiplatelet and Anti-oxidative Activity on Platelet
The ability of anthocyanins derived from red cab-
bage to reduce platelet activation by antioxidative
activity was the subject of one of the in-vitro techni-
cal study (Saluk et al., 2012). The anti-aggregatory
property of anthocyanins in the presence of throm-
bin was discovered by inhibiting arachidonic acid
metabolism, which contributes to malondialdehyde,
as well as a significant reduction in oxygen genera-
tion. When human blood platelets were exposed to
the strong oxidising agent peroxynitrite and hydro-
gen peroxide in the same sample, the findings
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showed that the ATH extract of red cabbage re-
duced protein oxidation and nitration while also
preventing lipid peroxidation in blood platelets.
This and other studies show that anthocyanins have
antiradical activity by preventing lipid peroxidation,
which is one of the ways anthocyanins protect cells
from oxidative damage and retain membrane coher-
ence. According to study, red cabbage anthocyanins
have antiplatelet and antioxidative activity, which
may be beneficial in the treatment of cardiovascular
diseases (Cruz et al., 2016).

Anti cancerous properties

Red cabbage was tested for anticancer activity in
human heptocarcinoma cells (HepG2) and human
cervical cancer cells (HeLa) (Morsy et al., 2010).
When compared to HepG2, the study’s findings
showed a selective anticancer effect on HeLa cells.
In treated human cancer cells, red cabbage ( RC)
extract is found to be a potent inducer of apoptosis
through caspase based both intrinsic and extrinsic
pathways, as well as a caspase independent path-
way. Furthermore, the study discovered an in-
creased level of TNF, suggesting that the growth
inhibition in (HepG2) and (HeLa) could be due in
part to TNF’s antitumor effect. As a result of its
multimechanism and synergistic anticancer effect,
the study concluded that red cabbage extract could
be a promising anticancer agent (Hafidh et al., 2013).

Anti-Inflammatory, Antipyretic and Analgesic
Brassica oleracea contains the anti-oxidant and

anti-inflammatory properties. The highest overall
anti-oxidant content is found in red heads, followed
by savoy. The antioxidant activity of red cabbage
was 80.8mol TE/g fw, which was the highest FRAP
(ferric reducing antioxidant power) antioxidant ac-
tivity (Rameshwar et al., 2016).

Anthocyanin and ascorbic acid content

Anthocyanin (ATH) is belong to family flavonoids
and it is a water-soluble pigment in the plant king-
dom. Red cabbage contain high levels of anthocya-
nin. The composition of anthocyanin in red cabbage
is approximate 322 mg /100 g of fresh weights
(Saluk et al., 2012).Red cabbage helps to prevent us
from cardiovascular disorder. The presence of an-
thocyanin in red cabbage also help in activation of
blood platelet and for investigating the effect of ex-
posing platelet of lipids and protein to the powerful
oxidative agents that is peroxynitrite and  hydrogen

peroxide. Activation of blood platelets helps in the
development of CVDs (Mattioli et al., 2020). There-
fore the properties of anti-platelet which is present
in the dietary element of plant, vegetable and fruit
are helpful for discover new ingredients inhibiting
platelet hyperactivity without any bad effect.

Conclusion

Red cabbage is the most nutritious brassica veg-
etable. The antioxidant function of red cabbage is
responsible for its health benefits. Red cabbage is a
cheap and readily available source of anthocyanin.
Despite the fact that preclinical studies have shown
that red cabbage is a promising source for its dis-
ease-fighting properties, there are some drawbacks,
and further clinical trials for its therapeutic usage
should be performed.

Red cabbage contains many phytochemicals or
compounds that have been shown to minimize the
risk of cancer, neurodegenerative disorders, diabe-
tes, and other major diseases. As a result, the nutri-
tional importance of fatty acids, which are respon-
sible for the promotion of human health.
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