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22 Supplemental Materials:

23 Supplementary Table 1S. Particle sizes of ground and chopped kale and broccoli (un-

24 microwaved). Numbers marked with different small letters indicate significance between kale 

25 samples, numbers marked with capital letters indicate significance between broccoli samples (P 

26 ≤ 0.05).

Average diameter/length (mm)

kale              ground with blenders               0.58-1.95a  

 chopped 30.42-35.12b

broccoli ground with blenders 0.62-1.93A 

chopped 31.52-35.74B
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28 Supplementary Table 2S. Antioxidant properties of kale and broccoli processed by grinding 

29 and chopping with/without microwaving. Antioxidant capacities were present as mean ± SD (n = 

30 3). Numbers marked with different small letters indicate significance without microwaving, 

31 numbers marked with different capital letters indicate significance with microwaving, and * 

32 indicates difference between the same samples without and with microwaving (P ≤ 0.05).

DPPH2 (µmole Trolox FW-1)
____________________________________ 

ABTS5 (µmole Trolox FW-1)
______________________________________

  kale broccoli kale broccoli

blender 1 1.34b ± 0.16 0.54b ± 0.12 1.41b ± 0.10 0.99bc ± 0.09

blender 2 1.13b ± 0.31 0.36b ± 0.04 1.37b ± 0.34 0.11bc ± 0.01

un-microwaved blender 3 0.99b ± 0.17 0.33b ± 0.10 1.37b ± 0.28 1.24c ± 0.10

blender 4 0.85b ± 0.06 0.37b ± 0.07 1.00b ± 0.14 0.91b ± 0.02

blender 5 1.07b ± 0.16 0.33b ± 0.09 1.42b ± 0.07 1.14bc ± 0.14

 chopped N/A N/A N/A N/A

blender 1 0.60B* ± 0.03 0.63B ± 0.21 1.62B ± 0.06 1.47B* ± 0.35

blender 2 0.85BC± 0.32 0.62B ± 0.10 1.59B ± 0.10 1.84B* ± 0.34

microwaved blender 3 0.91BC ± 0.10 0.62B ± 0.12 1.08B ± 0.18 1.82B* ± 0.094

blender 4 0.63BC ± 0.13 0.50B ± 0.24 1.09B ± 0.35 1.31B* ± 0.32

 blender 5 1.08C± 0.23 0.68B ± 0.09 1.67B ± 0.25 1.80B* ±0.094
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1DPPH: DPPH radical scavenging capacity
2ABTS: ABTS cation radical scavenging capacity
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