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Molecular species analysis of glucosinolates and its derivatives in watercress
and these effects on lipid metabolism
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Watercress (Nasturtium officinale, family Brassicaceae% is a traditional
food plant in Europe that has beneficial effects for human health. It improves lipid metabolism but
otherwise its functional materials are not well understood. Brassicaceae plants contain
glucosinolates and isothiocyanates that are well-known functional materials with many beneficial
effects, and dibenzylureas that have recently been found to inhibit human soluble epoxide hydrolase
(sEH). To identify the main functional materials for lipid metabolism in watercress, we analyzed
these glucosinolates and their derivatives and tested the effects of the derivatives using mice.

We found that phenethylisothiocyanate (PE-1TC) and diphenethylurea (PE-UR) in watercress have sEH
inhibitory activity, and that PE-UR improves lipid metabolism in mice fed a_high-fat and high-sugar
diet. We suspect that these are two of the main functional materials contributing to the lipid
metabolism improvement effects of watercress.
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