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1- Brassica oleracea var. gemmifera
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Abstract

Recently, the use of amino acids in plants nutrition has been increasing development that referred largely
on understanding the role of amino acids in plant physiology and metabolism. This experiment was
conducted on the basis of a completely randomized design (CRD) included amino acid in concentrations
of 0, 300, 600 and 900 mg/l with three replicates. The results indicated that foliar application of amino
acids influenced amount of phenolic compounds, antioxidant, vitamin C and soluble solids (TSS) is
compared to the control. Also, the highest antioxidant activity and phenaol level in foliar application of
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amino acid was at a concentration of 900 mg treatment compared to the control. Generally, it was shown
that high concentrations of amino acids is more effective in increasing the quality of Brussels sprouts.
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