
SUPPLEMENTARY TABLES 

Supplementary Table 1. Comparison of mineral elements in purple radish microgreens and 

mature leaves of radish 

Elements in purple 

radish microgreens 

RDA (ICMR – 

2020) 

Mature leaves 

(Secondary data) 

References 

P - 1116.23 mg/100g 1000 mg/day 1.94 g/kg 

50.08 mg/100g 

15.95 mg/100g 

(1) 

(2) 

                     (3) 

K - 5297.7 mg/100g 3500 mg/day 32.22 g/kg 

304 mg/100g 

150.00 mg/100g 

(1) 

(2) 

                     (3) 

Ca -191.7 mg/100g 1200 mg/day 11.13 g/kg 

234 mg/100g 

35.50 mg/100g 

(1) 

(2) 

 (3) 

Mg- 408.32 mg/100g 310-400 mg/day 2.59 g/kg 

57. 96mg/100g 

8.50 mg/100g 

(1) 

(2) 

(3) 

Fe - 22.05 mg/100g 10-30 mg/day 1,503.75 g/kg 

3.82 mg/100g 

1.86 mg/100g 

(1) 

(2) 

 (3) 

Na - 1255 mg/100g 2000 mg/day 17.39mg/100g (1) 

Cu - 5.03 mg/100g 1.5-2 mg/day 5.68 mg/kg 

0.29 mg/100g 

(1) 

(2) 

Zn - 4.2 mg/100g 14 mg/day 37.49 mg/kg 

1.17 mg/100g 

0.49 mg/100g 

(1) 

(3) 

 (2) 

Mn - 2.44 mg/100g 4 mg/day 85.13 mg/kg 

0.90 mg/100g 

(1) 

(2) 

Mo -0.1387 mg/100g 0.15-0.5 mg/day 0.019 mg/100g (1) 

 

 

 

 



Supplementary Table 2. Comparison of mineral elements in fenugreek microgreens and mature 

leaves 

Elements in fenugreek 

microgreens 

RDA (ICMR 

– 2020) 

Mature 

(Secondary data) 

References 

Mg-  535.44 mg/100g 310-400 

mg/day 

63. 67 mg/100g 

306.00 mg/100g 

67 mg/100g 

50.97 mg/100g 

22 mg/kg 

(2) 

(3) 

(4) 

(5) 

(6) 

Mn-  9.44 mg/100g 4 mg/day 0.84 mg/100g (2) 

Mo- 0.0501 mg/100g 0.15-0.5 

mg/day 

0.017 mg/100g (2) 

P-  601.3 mg/100g 1000 mg/day 53. 05 mg/100g 

70.00 mg/100g 

51 mg /100g 

60 mg/100g 

(2) 

(3) 

(4) 

(6) 

K - 13204 mg/100g 3500 mg/day 226 mg/100g 

865.20 mg/100g 

31 mg/100g 

207.67 mg/kg 

(2) 

(3) 

(4) 

(6) 

Na- 1701.7 mg/100g 2000 mg/day 47.01 mg/100g 

76 mg /100g 

14.67 mg/kg 

(2) 

(4) 

(6) 

Zn – 6.35 mg/100g 14 mg/day 0.54 mg/100g 

2.50 mg/100g 

(2) 

(3) 

Ca - 246 mg/100g 1200 mg/day 274 mg/100g 

640.00 mg/100g 

395 mg/100g 

324.63 mg/100g 

67.67 mg/kg 

105.17 mg/g 

(2) 

(3) 

(4) 

                       (5) 

(6) 

(7) 

Cu - 27.9 mg/100g 1.5-2 mg/day 0.18  mg/100g 

0.26 mg /100g 

(2) 

(4) 

Fe –129.9 mg/100g 10-30 mg/day 5.69  mg/100g 

42.20 mg/100g 

16.5 mg /100g 

16.09 mg/100g 

6.0 mg/kg 

(2) 

(3) 

(4) 

(5) 

(6) 

 

 

 



Supplementary Table 3. Comparison of mineral elements in red amaranth microgreens and 

mature leaves 

Elements in purple 

radish microgreens 

RDA (ICMR – 2020) Mature leaves 

(Secondary data) 

References 

Mg - 679.6 mg/100g 310-400 mg/day 17 7 mg/100g 

900.00 mg/100g 

(2) 

(3) 

Mn- 5.72 mg/100g 4 mg/day 2.15 mg/100g (2) 

Mo -0.1372mg/100g 0.15-0.5 mg/day 0.01 3 mg/100g (2) 

P- 1755 mg/100g 1000 mg/day 75 . 9 8 mg/100g 

575.00 mg/100g 

(2) 

(3) 

K - 8684.67 mg/100g 3500 mg/day 56 4 mg/100g 

800.00 mg/100g 

(2) 

(3) 

Na - 2331.6 mg/100g 2000 mg/day 14 . 5 8 mg/100g (2) 

Zn - 10.18 mg/100g 14 mg/day 1.37 mg/100g 

2.80 mg/100g 

(2) 

(3) 

Ca- 288.19 mg/100g 1200 mg/day 24 5 mg/100g 

1185.00 mg/100g 

(2) 

(3) 

Fe - 31.43 mg/100g 10-30 mg/day 7.25 mg/100g 

65.00 mg/100g 

(2) 

(3) 

 

 

 

 

 

 

 

 

 

 



Supplementary Table 4. Comparison of mineral elements in red amaranth microgreens and 

mature leaves 

Elements of 

coriander 

microgreens 

RDA (ICMR – 

2020) 

Mature 

(Secondary data) 

References 

Mg - 269.23 mg/100g 310-400 mg/day 72.68 mg/100g 

694 mg /100g 

(2) 

(8) 

Mn- 4.3559 mg/100g 4 mg/day 0.96 mg/100g (2) 

Mo - 0.1753 mg/100g 0.15-0.5 mg/day 0.014 mg/100g (2) 

P - 952.69 mg/100g 1000 mg/day 64.69 mg/100g 

481 mg/100g 

(2) 

(8) 

K - 5946.5 mg/100g 3500 mg/day 546 mg/100g 

4466 mg/100g 

(2) 

(8) 

Na - 1105.36 mg/100g 2000 mg/day 37.00 mg/100g 

211 mg/100g 

(2) 

(8) 

Zn- 6.42 mg/100g 14 mg/day 0.68 mg/100g 

4.72 mg/100g 

(2) 

(8) 

Ca - 188.4 mg/100g 1200 mg/day 146 mg/100g 

1246 mg/100g 

140 mg/100 g 

309.26 mg/g 

(2) 

(8) 

(9) 

(7) 

Cu- 6.164 mg/100g 1.5-2 mg/day 0.24 mg/100g (2) 

Fe - 29.301 mg/100g 10-30 mg/day 5.30 mg/100g 

42.46 mg /100g 

10mg/100 g 

42.44 mg/g 

(2)  

(8) 

(9) 

(7) 

Cr - 0.058 mg/100g 50-70 µg/day 0.033 mg/100g (2) 

 

 

 

 

 



Supplementary Table 5. Comparison of proximate compounds of purple radish microgreens 

with mature counterparts 

 

 

 

 

 

 

 

 

 

 

Parameters Primary data 

(microgreens) 

Secondary data 

(mature) 

References 

Carbohydrate C1N4– 3.8 g/100 g 4.4  g /100g (10) 

Protein C1N4 – 4 g/100g 3.8 g / 100 g (10) 

Vitamin C C1N4  -470 mg/100g 114.4 mg / 100 g 

38.8mg/100g 

(11) 

(10) 

Total phenol C1N4-75.34 mg/g 61.8 mg/100g 

2.3 mg/g 

(11) 

(12) 

Total flavonoids C1N4 –55.205 mg/g 2.1mg/100g, (11) 

Total antioxidants C1N4 -206.8 mg/g 22.7µmol Fe2+/g (11) 

Carotenoids C1N4- 3.91 mg/g 486.95 µg/g (13) 



Supplementary Table 6. Comparison of proximate compounds of fenugreek microgreens with 

mature counterparts 

 

 

 

Parameters  Primary data 

(microgreens)  

Secondary data (mature)  References  

Carbohydrate C1N3– 2.75 g/100 g 6 g /100g 

6.51 mg/g 

(14) 

(5) 

Protein      C1N3 – 1.85g/100g 8.93 g / 100 g (5) 

Vitamin C C1N3  -71.08 mg/100g 

FW 

54.26 mg / 100 g FW 

52 mg/100 g FW 

153 mg/100 g FW 

0.20 mg/g 

(5) 

                   (14) 

                    (3) 

(15) 

Total phenol C1N3-33.36 GAE mg/g 18.32 mg GAE/g 

5.2 mg/g dw 

856mg/100g 

2.64mg/g 

53.94 mg/g 

(16) 

(17) 

(15) 

(5) 

(18) 

Total flavonoids C1N3 – 67.39 mg/g 41.89 mg EQ/g 

21.38 mg/g dw 

18.27 mg QCE/g 

(16) 

(17) 

(18). 

Total antioxidants C1N3 -82.10 mg/g 89.44 µg/ml (DPPH) 

5.38 mg/g dw 

13.92 mg/g 

(16) 

(17) 

(19) 

Carotenoids C1N3- 2.50 mg/g 0.21 mg/g 

2.71 mg/g FW 

(3) 

(19) 



Supplementary Table 7. Comparison of proximate compounds of red amaranth microgreens 

with mature counterparts 

 

 

 

 

 

 

 

Parameters Primary data 

(microgreens) 

Secondary data (mature) References 

Carbohydrate C1N3 – 1.610 g/100g 38.9 – 42.11 g/100g 

27 g/100g (5-7 weeks mature 

amaranthus sp) 

(20) 

(21) 

Protein C1N3 – 1.415 g/100g 2.46 g/100 g 

3.07 g/100 g 

(8) 

(22) 

Vitamin C C1N3- 112.500 mg/100g 11.6 - 45.3 mg/100g 

63 mg/100g 

(20) 

(22) 

Total phenol C1N3- 25.440 mg/g 220.04 GAE µg/g DW 

133–146.1 GAE µg/g FW 

(23) 

(24) 

Total flavonoids C1N3- 28.030 mg/g 53.6 – 70.4 QE µg/g FW (24) 

Total antioxidants C1N3 – 137.650 mg/g 23.7 – 30.2 TEAC µg/g FW (24) 

Carotenoids C1N3- 3.694 mg/g 30-90 µg/g FW (24) 



Supplementary Table 8. Comparison of proximate compounds of red amaranth microgreens 

with mature counterparts 

Parameters Primary data 

(microgreens) 

Secondary data 

(mature) 

References 

Carbohydrate C1N4 – 1 g/100 g 6.5 g /100g (9) 

Protein C1N4 -5.095 g/100g 3.3 g / 100 g (9) 

Vitamin C C1N4 -72.100 mg/100g 135 mg / 100 g (9) 

Total phenol C1N4 -58.88 mg/g 24.36 mg GAE/g DW 

94 to 109 mg GAE/100 g 

DW 

(25) 

(26) 

Total flavonoids C1N4 -42.68 mg/g 38.41 mMQuercetin (27) 

Total antioxidants C1N4 -124.98 mg/g 0.96 mM of FeSO4 (27) 
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