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ABSTRACT 

Green and red cabbage vegetables (Brassica o/eracea var.capitata) are 
called "drug of the poor" due to their health benefits including curing the constipation, 
stomach ulcers, headache, excess weight, skin disorders, eye disorders, heart 
diseases, ageing, and Alzheimer's disease. Cabbage is cheap source of nutrient, 
healthful characteristics and cultivated in large scales in Egypt. The main object of the 
present investigation is using two types of cabbage to produce some preserved of 
green and red cabbage products. Also study the effect of storage on the properties of 
these products include of cooled, frozen, dried and prickled produ:;ts. Chemical 
composition such as moisture, protein, carbohydrates, fat, fibers and minerals were 
measured. Also, indoles, chlorophyll (A& B), carotenoindes and anthocyanin in green 
and red cabbage and their products were estimated. High level of indoles was 
recorded in the inner layers of green and red cabbage. The methods used such as 
cooling, drying and pickling led to raise indoles concentration. Shelf life indicated that, 
dried were preserved products for consumption during 360 days, while the frozen was 
312 days but cooled products recorded from one moth to 3 months of shelf life. Also, 
noticed that, the shelf life of red cabbage preserved in saline solution were 270 days. 
The sensory evaluation indicated that the dried products recorded slightly differences 
between color, taste, odor, texture, and appearance. On the other hand, prickled 
products recorded the highest value of organoleptic evaluation. 
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INTRODUCTION 

In European folk medicine, cabbage leaves are used to treat acute 
inflammation. Paste of raw cabbage may be placed in a cabbage leaf and 
wrapped around the affected area to reduce discomfort. Cabbage contains 
significant amount of glutamine which has anti-inflammatory properties. 
Cabbage is a source of indol-3-carbinol (13C), a compound used as an 
adjuvant therapy for recurrent respiratory papillomatosis which grows in the 
airway that can lead to death (Rosen eta/., 1998). 13C supplementation has 
shown promise as a potential preventive agent against breast cancer (Wong 
et at., 1997). Most studies have reported the protective effects of I3C against 
several experimental cancers in animals (He eta/., 2000; Jin et at., 1999 and 
Grubbs et at .• 1999). 

Human diet contains not only a great variety of carcinogens but also 
many inhibitors of carcinogenesis including antioxidants (Se, retinols, 
flavones and indols). There has been growi11g interest in the potential of 
Brassica vegetables (cabbage, cauliflower, Brussels sprouts} as vectors for 
the introduction of anti-carcinogenic compounds into the diet (Dashwood, 
1998). Red cabbage improves brain function and promotes heart health. Red 
























