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Abstract: Glucosinolates (GS) are important secondary metabolites in plants. They have many functions,

especially the breakdown product of glucoraphanin, sulphoraphane, has anti-cancer properties and therefore has

been paid great attention. A great progress has been made in research of glucosinolates in recent years. This paper

presents a review on the function, type, distribution, transportation, biosynthesis and degradation of glucosinolate,

factors affecting the biosynthesis and accumulation, genetic engineering, prospects and so on.
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The compound beside the direction line is catalytic enzyme, and the compound that the direction line points to is the reaction product; 3C, 4C and 5C

represent compounds with 3, 4 and 5 carbon atoms respectively
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Fig. 1 General scheme for aliphatic glucosinolate biosynthesis (Modified based on Augustine et al”")
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Fig. 2 General scheme for indolic glucosinolate biosynthesis
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