Compound in Broccoli Kills Cancer Causing Bacteria 

New research suggests that a compound called sulphoraphane, which is found in broccoli and broccoli sprouts, can help fight bacteria linked to ulcers and a majority of stomach cancers. Results of the study were reported in May 21 online edition of the Proceedings of the National Academy of Sciences. 

Jed W. Fahey, of the Johns Hopkins School of Medicine, and his colleagues exposed 48 strains of Helicobacter pylori to both antibiotics and sulphoraphane isolated from broccoli seeds. The dietary treatment killed all 48 strains of bacteria—even those strains resistant to conventional antibiotics. Moreover, sulphoraphane killed both extracellular and intracellular bacteria. Intracellular bacteria can be difficult to kill because it can hide in cells of the stomach lining. 

In previous studies, sulphoraphane reduced tumor formation in mice by helping to detoxify free radicals. In this study, Fahey and his colleagues showed that sulphoraphane could block tumor formation in mice chemically induced to develop stomach cancers. 

Sulforaphane is a naturally occurring sulfur-containing isothiocyanate derivative that helps to mobilize the human body's natural cancer-fighting resources and reduces the risk of developing cancer. Within hours of being ingested, sulforaphane enters the bloodstream where it circulates widely to trigger the immune system response to carcinogens. The phytochemical acts by inducing a series of proteins termed phase 2 detoxification enzymes, which act as scavengers for cancer-causing molecules before they can damage DNA and promote cancer.

Broccoli, one of the least popular vegetables, contains relatively high concentrations of sulforaphane and appears especially beneficial in detoxifying enzymes in the body

Scientific studies show that the consumption of broccoli dramatically lowers cancer incidence. The specific component in broccoli that has been shown to protect against cancer is called sulphoraphane. A study conducted at Johns Hopkins University School of Medicine revealed that mature broccoli contained very little sulphoraphane while broccoli sprouts contained it in abundance. The Johns Hopkins scientists showed that sulphoraphane from 3-day-old broccoli sprouts were highly effective in reducing the incidence, multiplicity, and rate of development of mammary tumors in rats. The scientists concluded that small quantities of broccoli sprouts may protect against the risk of cancer as effectively as much larger quantities of mature vegetables of the same variety (Proceedings of the National Academy of Sciences, Sept 16, 1997, 94 (19) p10367-72

lDr Talalay, who founded the Brassica Chemotherapy Research Laboratory at Johns Hopkins University Medical Institute, has been researching how our bodies resist disease, including research on cancer and dietary factors, for about 25 years.

He said that 3-day old broccoli sprout plants contain 20 to 50 times the anti-cancer ingredient sulforaphane ingredient of "market-ready" mature broccoli plants, and do not have the broccoli taste that some people find objectionable. They are delicious - not nutty like alfalfa sprouts, and have more tang - they add zest to the taste. They are great in salads and in sandwiches. They have found no intolerances or toxicity from broccoli.

Dr Talalay also emphasised the importance of eating daily a range of fruits and vegetables because of the many other similar health-boosting components they contain.

SO, here's what you do; don't buy the little garden shop packets of broccoli seed - they're too expensive. Go to a seed-merchant and buy a big bag of broccoli seed, and grow continuous crops of the little darlings. All they need is water and sunlight, and 3 days. Year-round

Why your best friend could be a Brassica

Leafy vegetables, and lots of other fruits and vegetables besides, contain a cocktail of compounds called 'phytochemicals' which protect us against a wide range of cancers. Scientists at the Norwich Research Park think that chemicals called glucosinolates - which are largely responsible for the taste and smell of Brussels sprouts and broccoli - are important anti-cancer agents.

Sprouts contain a chemical called sinigrin which suppresses the development for pre-cancerous cells. The breakdown product of sinigrin, allyl isothiocyanate, responsible for the characteristic smell of sprouts, is the active ingredient. It works by persuading the pre-cancerous cells to commit suicide - a natural process called apoptosis - and so powerful is the effect that we think that the occasional meal of sprouts could destroy these cells in the colon.

Paul Talalay:MD

if one examines the epidemiological evidence on the protective effect of broccoli against certain types of 

cancer, our best estimates are that for an average broccoli, one would have to eat two pounds (nearly one kilogram) per week in order to reduce the colon cancer rate by 50 per cent.  now, many people cannot tolerate such large quantities of vegetables or broccoli.  the implication of finding this very rich source is that onecould perhaps reduce the consumption by 20 or 25 or 30 or more times so that one would only require a couple ofounces per week of the sprouts.

the work is an example of what dr. talalay calls chemoprotection -- using substances in the diet to bolster the body’s own defenses against cancer-causing agents.  it takes advantage of the observation that cells contain a family of proteins that neutralize the highly dangerous forms of cancer-causing chemicals

before they can lead to uncontrolled cell growth and tumors.sulphoraphane enhances the activity of these protective proteins.

it is found in the entire family of cruciferous vegetables of which broccoli is a member—arugula, brussels sprouts, cabbage,cauliflower, collards, kale, kohlrabi, mustard, turnip, watercress, and others.

PAGE  
1

