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Vegetables Types | Vitamin | Vitamin | Provitamin | Carotenoids | Violaxanthin | Vitamin | Vitamin
K1 C A E E

Garnet amaranth Micros 4.1+£0.0 | 1316+29 | 86+3 84+1 4441 171+£21 112413 ‘
Common amaranth Maturity | 11.4 433 ‘
Arugula Micros 1.6+£0.1 | 458+30 7514 5412 2611 191443 71124 ‘
Maturity | 1.086 150 4.3 ‘

Green basil Micros 3.2+0.1 | 71027 84+4 663 272 199+3 60+4 ‘
Maturity ‘

Opal basil Micros 2.0+£0.1 | 908+27 61+4 53+3 200 240+21 838 ‘
Maturity ‘

Bull's blood beet Micros 2.0+0.1 | 46430 | 538 4317 231 185+25 | 507 ‘
Common beet Maturity | 0.002 | 49 04 |
Red beet Micros 1.9+0.1 | 288+4 771 550 370 345423 83+6 ‘
Common beet Maturity | 0.002 | 49 04 |
Red cabbage Micros 2.8+0.1 | 147036 | 11512 86110 2913 241455 103131 ‘
Maturity | 0.382 | 570 1.1 |

Celery Micros 2.2+0.1 | 458+31 561 50+1 2611 187151 61+14 ‘
Maturity | 0293 | 31 27 |

Cilantro Micros 2.5+0.1 | 406424 11711 1013 776 530£135 | 12520 ‘
Maturity | 3.1 270 25 ‘

Corn shoots Micros 0.9+0.0 | 3187 611 131 911 78+1 350 ‘
Maturity ‘

Purple kohlrabi Micros 2.3+0.1 | 628+73 572 40+1 150 138+10 564 ‘
Common kohlrabi Maturity | 0.001 620 4.8 ‘
Mizuna Micros 2.0+0.0 | 429+16 7614 52+3 2441 250+37 +14 ‘
Maturity ‘

Pea tendrils Micros 3.1£0.2 | 5059 82+11 73+12 39+14 350+68 | 83+20 ‘
ey | N
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Vegetables Vitamin @ Vitamin | Provitamin Carotenoids | Violaxanthin @ Vitamin Vitamin
Cc A E

Golden pea tendrils | Micros | 0.740.0 | 2517 610 2710 1041 49+3 3042
Maturity

Purple mustard Micros 1.310.1 | 721446 5614 64119 1042 186+£13 7017

Mustard greens Maturity | 2.575 700 201

Red mustard Micros 1.940.1 | 622426 | 65%4 49+3 1741 221+19 | 8247
Maturity

Red orach Micros | 0.7+0.0 | 4549 63+3 3942 3242 183+28 | 7049
Maturity

Peppercress Micros | 2.4+0.2 | 57216 | 11146 7744 3112 412437 | 145%14
Maturity

China rose radish Micros 1.840.1 | 958+103 | 5415 49+4 19+1 197431 75411
Maturity

Green daikon radish | Micros 1.940.1 | 707+27 | 611 451 17+0 8741159 | 394178

Oriental radish Maturity | 0.003 220 0

Opal radish Micros | 2.2£0.2 | 90127 | 63+10 5519 2314 477+146 | 167153

Common radish Maturity | 0.013 148 0

Red sorrel Micros | 3.3+t0.0 | 567+14 | 12116 8812 3611 218412 | 7745
Maturity

Sorrel Micros 1.720.1 | 20415 52+10 42+8 13+3 9315 3115
Maturity

Magenta spinach Micros 0.6£0.0 | 41648 533 3242 3715 142433 5118

Common spinach Maturity | 4.829 281 20.3

Wasabi Micros 1.940.1 | 448+19 | 8542 6613 2212 187429 | 76110

Wasabi root Maturity ‘ ‘ 419

Nutritional Value: pug/g Fresh Weight
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