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INTRODUCTION:

Green leafy vegetables occupy important place
in our consumption pattern as they are the
richest source of vitamin, minerals and fiber.
There are many under-utilized green leafy
vegetables which are more nutritious and have
ability to nourish the increasing population.
They have remained under-utilized though
these are nutritionally superior due to lack of
awareness and popularization of technologies
for utilization. Green leaves from carrot, radish,
turnip, Colocasia, cauliflower leaves are usually
considered as wastage.

Cauliflower (Brassica oleracea, variety botrytis)
a cruciferous vegetable belongs to Brassicaceae
family is one of the most common and
frequently consumed in India but their leaves
which covers the growing florets are neglected
and rarely consumed by the people. The size of
these leaves’ ranges from medium to large.

NUTRITIONAL
INFORMATION:

According to Nutritive Value of Indian Foods
provided by the National Institution of Nutrition
(NIN), 100g of cauliflower leaves contains

66 k.cal
Carbohydrates

Protein 5.9¢g
Fat 1.3g

Crude fiber
107 mg

Iron 40 mg

49.526 mg
80g
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