Green preparation of broccoli leaf phenolics

@ Cleaning and drying @ Crushing and sieving @ Ultrasound extraction
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Fresh broccoli leaves Ultrasonicated for 1 h

At 45 °C with hot air

@ Stirring extraction @ Centrifuge, obtain supernatant @ Freeze-drying

Leaf extractat at 600 rpm for 1h Centrifuged at 4000 rpm for 20 min Freeze-dried using a vacuum dryer

Figure S1. The green extraction process of broccoli water extract.



