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Comment on Effects of Microwave Cooking
Conditions on Bioactive Compounds Present in

Broccoli Inflorescences

We have read with interest the article of Lopez-Berenguer et
al., who concluded that microwave cooking reduces a variety
of health-promoting compounds found in broccoli (1). Whereas
Garber et al. previously reported that the bioavailability of
vitamin K in broccoli cooked by steaming for 20 min is nearly
double that of the fresh food (2), no data are available from the
paper of Lopez-Berenguer et al. on the effects of microwave
cooking on vitamin K present in broccoli. The primary form of
vitamin K in the diet is phylloquinone from green leafy
vegetables. Comprehensive data on the vitamin K content of
foods are available, and it is now acknowledged that cooked
broccoli is the major source of dietary intake of phylloquinone
(2). This is of paramount importance in some clinical circum-
stances, such as in patients undergoing oral anticoagulant therapy
(OAT). Oral anticoagulants competitively inhibit enzymes that
participate in vitamin K metabolism. Consequently, dietary
vitamin K plays an essential role in anticoagulation stability.
Because interaction between dietary vitamin K and coumarin
derivatives is clinically relevant and plays a major role in
international normalized ratio (INR) fluctuations in anticoagu-
lated patients (3), data on the bioavailability of vitamin K after
microwave cooking of foods containing large amounts of this
essential compound would be useful to give meaningful
information to patients on OAT and their physicians, in order
to reduce coagulation instability and prevent both thrombotic
and hemorragic complications.
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