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ABSTRACT

Microgreens are acquired by harvesting the upper part of a young plant within a window of 10-20 days. They
are rich sources of several nutrients and antioxidants. Microgreens harbour minerals like magnesium, iron, calcium,
zine, selenium, and vitamins such as a-tocopherol and ascorbic acid. Microgreen farming is attracting vegetable
growers due to its short harvesting time and customer demand. But their deterioration starts just after harvest,
resulting in a low shelf-life that deters their market growth. Developing functional foods with extended shelf-life
using microgreens is required to further expand their market. Microgreens-based food-products hold great potential
on the market. A few attempts have been made to develop microgreens-based food-products (muffins, beverages,
and cookies), yet this area is still largely undiscovered. This review aims to discuss the bioactive compounds,
associated health benefits, and sensory acceptance of microgreens and explore the development of novel, healthy,

and tasty microgreens-based food-products.
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1. INTRODUCTION

In the past few years, new functional and nutraceutical
foods have emerged as society is compelled to eat healthy
foods'. Thus, health-promoting food-products are becoming
the focal point for food-based companies. The intent of
such foods is not only to satisfy the consumer’s hunger
but also to fill up the deficit in nutrients and maintain
physical and mental well-being?.

Microgreens are emerging as a novel category of
food-products that are acquired by harvesting the aerial
part of a young plantlet? within a timeframe of 10-20
days. They contain cotyledons, stems, and the first true
leaves* and are usually addressed as “vegetable confetti”!.
Figure 1 shows the growth pattern of microgreens.
Commonly grown microgreens include cabbage, turnip,
radish, beet, carrot, pea, broccoli, lettuce, basil, fennel,
and mustard’. As micro-scale vegetables are a significant
source of bioactive compounds, consumers are getting
interested in making them part of their diet’. When
compared to mature vegetables, microgreens are four to
six times more nutritionally dense®. Also, microgreens are
associated with multiple health benefits, viz., prevention
of cardiovascular diseases, protection against oxidative
stress, and chronic-diseases’.

The vegetable growers are drawn towards micro green
farming as there is high customer demand, resulting in high
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market value. Also, the production cycle of microgreens
is very short as compared to other vegetables®. Despite
all the positive facts, a major limitation that is associated
with microgreen farming is its short shelf-life, which is
just one to two days®. The deterioration starts instantly
just after the harvesting, which directly influences the
marketing®.

The short shelf-life mandates the development of
microgreen-based food-products with a good shelf-life.
Although they are usually eaten raw, microgreens are
well-suited for developing novel food-products. Being
nutrient-dense, micro green-based food-products might
help alleviate the problem of hidden hunger and ensure
food security. Although there is very little exploration
of this area, it possesses high market potential as
health-promoting food-products are becoming popular
among consumers. Hence, this review aims to discuss
the bioactive compounds, associated health benefits,
sensory acceptance of microgreens and explores the
development of novel and healthy microgreen-based
food-products.

2. BIOACTIVE COMPONENTS OF MICROGREENS

The popularity of microgreens has increased promptly
in the last ten years, particularly during the COVID-19
period, as consumers are prioritising eating healthy
and fresh foods. Moreover, microgreens are not only
a healthy option but also add beauty to the plate. The
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presence of the health-enhancing phytonutrients such as
phenolic compounds, minerals, vitamins, amino acids,
and other antioxidants in microgreens makes them a
suitable candidate for next-generation ‘superfoods’'®. The
tissues of microgreens are an excellent source of phenolic
compounds!!. Additionally, the presence of phenols is
strongly associated with astringent and bitter tastes'2.
Table 1 provides a summary of the chemical components
present in different microgreen varieties.

A comprehensive analysis of polyphenols in five
microgreens of Brassica species identified 164 polyphenols,
including 105 flavonol glycosides, 30 anthocyanins, and 29
hydroxycinnamic and hydroxybenzoic acid derivatives using
ultra-high-performance-liquid-chromatography!®. Thirteen
microgreen species were investigated and twenty-eight
phenolic compounds were quantified, out of which 67.6 %
were flavonol glycosides; while, 24.8 % were flavones and
flavone glycosides, and 7.6 % were hydroxycinnamic acids
and their derivatives. Total phenolic content in thirteen
varieties of microgreens varied from 691 mg/kg (Swiss
chard) to 5920 mg/kg (coriander)™. In red cabbage micro
greens, the polyphenol concentration was found to be 58.57
pmol/g. Disinapoylgentiobiose, 1,2,2’-trisinapoylgentionbiose,
and sinapoyl-hexose were found to be the main three
polyphenols™. A study elucidates that Brassicaceae vegetables
and Swiss chard are rich in flavonol glycosides and
isorhamnetin-3-gentiobioside, respectively. Whereas purple
basil microgreens are abundant in luteolin-malonyl-hexose
and quercetin-malonyl-glucoside, green basil microgreens
contain a high concentration of a pigenin. On the other
hand, coriander contains 3-O-rutinosides of quercetin
(rutin), luteolin, and kaempferol as key flavonoids!''.

The lipophilic and hydrophilic antioxidant activity of
thirteen microgreen species ranged from 303.3 (jute) to 8§78.3
(cress) mmolTrolox/kg and 123.5 (jute) to 287.4 (kohlrabi)
mmol ascorbate equivalent/kg, respectively'’. Among six
hemp cultivars, ‘Finola’ had the highest concentration of
total polyphenols, whereas ‘Silvana’ had a high content
of essential amino acids and cannflavin A and B'S. Also,
glucosinolates in red cabbage microgreens were found to
be 17.15 pumol/g, and progoitrin and sinigrin were found
in abundance among glucosinolates!®.

Among ten microgreens, the concentration of
a-tocopherol (58.6 mg/100 g) was found to be highest
in radish microgreens. Mustard, fennel, and sunflower
microgreens were identified as rich sources of a-tocopherol,
while microgreens of fenugreek exhibited the lowest
concentration. Microgreen of roselle excelled as a rich
source of ascorbic acid i.e., 123.2 mg/100 g, while onion
microgreen had the lowest ascorbic acid i.e., 29.9 mg/100
g'%. Another study detected ascorbic acid levels ranging
from 6.48 to 128.70 mg/100 g in fourteen microgreen
species. Purple-radish, broccoli, red-cabbage, lentil, and
kale microgreens showed higher ascorbic acid content
while microgreens of black-sesame displayed the lowest!”.

The presence of carotenoids, flavonoids, chlorophyll,
and other dietary antioxidants presumably prevents cell
damage, lowering the risk of degenerative illnesses's.
A group of researchers found that the total chlorophyll
content ranged from 647.3 mg/kg (mustard) to 1852.5 mg/
kg (pak choi) among thirteen different varieties. Lutein
and f-carotene ranged from 193.5 to 827.9 mg/kg and
426.1 mg/kg to 8592.2 mg/kg, respectively'. In a study,
the chlorophyll concentration of fourteen microgreen was
found to be in a range of 12.35 mg/100 g (green peas) to
112.62 mg/100 g (lentils). A similar trend was followed
for carotenoid content!”. Microgreens exhibited B-carotene
content ranging from 3.1-9.1 mg/100 g, with fennel having
the highest and fenugreek the lowest. Whereas, lutein
was highest in microgreens of carrot and microgreens of
fennel had highest chlorophyll level.!® The red-cabbage
micro greens exhibited 12.44 pmol/g total anthocyanin
concentration, and cyanidin 3-(sinapoyl)(sinapoyl) sophoroside-
S-glucoside, cyanidin 3-diferuloylsophoroside-5-glucoside,
and cyanidin 3-(feruloyl) sophoroside-5-glucoside were
abundant among anthocyanins'*.

Lettuce microgreens exhibited elevated levels of
essential minerals, including magnesium, calcium, iron,
zinc, selenium, manganese, and molybdenum!'’. Potassium
emerged as the dominant macro-element, succeeded by
phosphorus, calcium, magnesium, and sodium, in thirty
microgreens belonging to the Brassicaceae family. Iron
was most abundant among microelements, followed by
zinc, manganese, and sodium. The analysis confirmed that
microgreens serve as a valuable source of both macro
and microelements®. Microgreens contain a significant
amount of nutrients as well as antioxidants, including
minerals, carotenoids, vitamin C, and phenolic compounds.
Due to their high vitamin and phytochemical content,
they possess substantial antioxidant properties and thus
have the potential to regulate plasma lipoprotein and
cholesterol metabolism, pointing to the possibility of
preventing chronic-illnesses?'.

3. HEALTH BENEFITS OF MICROGREENS

Chronic-diseases are usually associated with one’s
genetic predisposition. Other than that, they can also be
caused by lifestyle preferences??. Taking into account
the well-being consciousness of the general public,
microgreens are recognised as a potential functional
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Table 1. Chemical components in microgreen varieties

Microgreens varieties Bioactive compounds Reference
Brassica species microgreens  Polyphenols (flavonol glycosides, anthocyanins, and hydroxycinnamic and hydroxbenzacid 13
derivatives
Coriander microgreens Phenols 11
Red-cabbage microgreens Anthocyanins (cyanidin 3-(sinapoyl)(sinapoyl) sophoroside-5-glucoside, cyanidin 3-diferu- 14
loylsophoroside-5-glucoside, and cyanidin 3-(feruloyl) sophoroside-5-glucoside) and gluco-
sinolates, polyphenols (Disinapoylgentiobiose, 1,2,2’-trisinapoylgentionbiose, and sinapoyl-
hexose were found to be the main three polyphenols)
Hemp (Finola and Silvana) Total polyphenols, essential amino acids and cannflavin A and B 15
microgreens
Mustard, fennel, and sun- a-Tocopherol 16
flower microgreens
Roselle microgreens Ascorbic acid 16
Purple-radish, broccoli, Ascorbic acid 17
red-cabbage, lentil, and kale
microgreens
Pak choi microgreens Total chlorophyll content 11
Lentils microgreens Chlorophyll, carotenoids 17
Fennel microgreens B-carotene, chlorophyll 14
Carrot microgreens Lutein 14
Lettuce microgreens Magnesium, calcium, iron, zinc, selenium, manganese, and molybdenum 19
Brassicaceae family micro- Macroelements: Potassium, phosphorus, calcium, magnesium, and sodium 20

greens

Microelements: Iron, zinc, manganese, and sodium

food that may be used as a dietary ingredient to enhance
general health?’. Several studies have investigated
the health-promoting potential of microgreens. For
instance, fenugreek microgreen extract was observed
to hinder the activity of a-amylase in the pancreas and
increase glucose uptake by L6 myotubes?*, which is a
potential strategy to manage type 2 diabetes mellitus?®.
Animals fed on a fat-rich diet supplemented with
red-cabbage microgreens had substantially lower low-
density lipoprotein levels as compared to animals fed
on a high-fat diet'*. Micro greens of the Brassicaceae
family showed ant proliferative effects on tumoral
cells after being exposed to in-vitro-gastrointestinal
digestion?.

Another study suggested that green pea, radish,
soybean, rocket, and red Rambo radish microgreens
extracts showed anti-proliferation of sarcoma RD-ES
and A673 cell lines in 2D. The study confirmed the
anti-tumour potential and pro-apoptotic effect exhibited
by green pea microgreens attributed to the presence
of polyphenol fractions?’.

Microgreens of red-cabbage contain sinapine?® which
improved gut health in mice on a high-fat diet and
prevented gut dysbiosis?*. The cannflavins in hemp
cultivars' demonstrated antioxidative and anti-inflammatory
properties by reducing the production of prostaglandin
E2 and leukotriene production®®. The Brassicaceae micro
greens contain a significant amount of glucosinolates'“.
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Glucosinolates are sulphur-containing secondary plant
metabolites’! and they are precursors of isothiocyanates,
substances with anti-tumour effects®. Apparently, the
intake of microgreens lowers the risks of chronic-illness
and maintains gut health contributing to the overall
health of an individual, due to the presence of bioactive
compounds.

4. SENSORY ACCEPTANCE OF MICROGREENS

The emerging culinary trends significantly impact
the supply and demand of microgreens, whereas the
decision of species selection by the producer is greatly
influenced by consumers’ familiarity with the sensory
attributes of particular species'. Indeed, incorporating
microgreens into salads is an intelligent approach for
enhancing the visual appeal and overall quality of the
food!?. Researchers stated that fenugreek microgreens
are a preferable option to bitter fenugreek seeds because
they are more comfortable to eat and have a high
bioavailability of phytochemicals®*. Table 2 presents
the sensory acceptance of various microgreen varieties.

The researchers observed that out of six varieties,
five were rated excellent for appearance acceptability.
Moreover, bull’s blood beet scored highest for overall
acceptability, whereas pepper cress scored lowest.
Pepper cress scored highest for bitterness, astringency,
heat, and sourness, which resulted in its lowest flavour
acceptability. Microgreens with high concentrations of
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Table 2. Sensory acceptance of various microgreen varieties

Reference Microgreen Growth media Highest Appeara'n c ¢ Flavou.r. ac(c):;{:ll)lil-
score acceptability acceptability ity
32 Dijon mustard 86.2 54.9 61.0
Opal basil Peat moss 100 55.9 46.0 49.0
Bull’s blood beet 86.4 66.9 76.5
Red amaranth 82.5 59.1 63.1
Peppercress 77.8 39.5 39.7
China rose radish 72.7 52.5 53.7
33 Broccoli microgreens Commercial 3.09+1.27 - 3.60 +1.41
hydroponics ;
Farm soil 5.53+1.05 - 5.00+1.15
Farm hydroponics 5.24+097 - 4.85+1.15
12 Komatsuna 8.8 6.6 7.9
Tatsoi 9.6 6.2 7.5
Pak choi 8.6 6.7 7.9
Cress 6.2 3.9 4.8
Mibuna 8.7 3.6 4.5
Mizuna Peat moss substrate 15 8.9 6.7 =
Swiss chard 8.5 8.5 8.1
Amaranth 8.9 2.5 3.0
Coriander 11.4 7.9 8.1
Green basil 9.2 6.0 7.3
Purple basil 9.1 5.0 6.0
Pursane 6.6 7.0 6.7
4 Arugula 8.0 5.8 6.0
Broccoli 8.1 7.4 7.5
Bull’s blood beet 8.4 6.4 6.7
Red cabbage Sl 2 8.5 73 7.5
Red garnet 8.6 6.6 7.2
Tendril pea 7.7 7.8 7.9

gluco sinolates scored highly for bitterness. A strong
correlative relationship was observed between overall
eating quality and flavour acceptability?®?.

An investigation was undertaken to assess the
acceptance of farm-grown and commercially-grown
microgreens. Results inferred that local soil-grown
microgreens scored highest for different sensory attributes.
The microgreens cultivated on the farms obtained scores
ranging from 4.54 to 5.38 out of 7 for all the sensory
attributes, while the commercially grown ones received
scores in the range of 3.09 to 5.38. The researchers
concluded that sensory qualities and nutritional quality
both significantly influence the purchase intent of the
consumer??.

The analysis of the sensory parameters of the twelve
microgreens inferred that the acceptability of micro greens
was largely affected by their sensory attributes. Results
indicated that the appearance resulted in high consumer
appreciation; on the other hand, the overall acceptability
was influenced by the flavour and texture. Particularly,

microgreens that displayed reduced levels of sourness,
astringency, and bitterness were well-received among
participants. Among all the varieties, cress and mibuna
were accepted the least, whereas coriander and Swiss
chard were highly accepted'>. Acceptance of broccoli
microgreens grown in commercial, local soil-grown,
hydroponically-grown, and local hydroponically-grown
was assessed. Locally grown microgreens, regardless of
the medium, were favoured by the panel. In contrast,
commercially grown microgreens scored the lowest for
all sensory characteristics.

The acceptability and sensory perception of six micro
green species were evaluated. It was observed that all species
were found to be acceptable. Microgreen species that were
red in colour scored highest for appearance acceptability.
For flavour acceptability, tendril pea microgreens scored
highest; however, arugula microgreens scored lowest.
A similar trend was observed for overall acceptability.
The data from principal component analysis revealed
a positive association between high acceptability and
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high purchase intent by the consumer. On the other
hand, a negative association was observed between high
acceptability and food neophobia. The results of the
study also stated a relationship between purchase intent
and awareness about microgreens®.

From the sensory assessment data of microgreens,
it can be inferred that acceptance and willingness to
purchase microgreens are majorly affected by sensory
attributes, especially appearance, and flavour. Also,
awareness about microgreens among consumers may
potentially increase their purchases.

5. FUNCTIONAL FOODS DEVELOPED USING

MICROGREENS

Consumers are in search of a product that contributes
to health benefits. Many consumers believe that they
have unique nutritional needs that drive them towards
personalised diets. Hence, if they find a new food
product relevant to their lifestyle, they tend to become
early adopters of the product. Consumers’ beliefs about
health and food are a major cause of the emergence of
new brands in the market, which creates opportunities for
product developers and entrepreneurs. Also, it is essential
to maintain the organoleptic properties of formulated
functional food-products as it impacts their acceptance
amongst consumers®. Functional foods are perceived as
health-enhancing products designed to positively impact
biological functions beyond regular food by providing
physiologically active substances. To develop such foods,
it is crucial to preserve organoleptic properties, extend
shelf-life, and ensure the stability of the functional
ingredient®®. The utilisation of microgreens can be done
to develop novel functional food-products. Although
not many studies are present that explores the potential
substitution of microgreens in order to develop novel
food-products. Table 3 summarises the food-products
formulated by utilising different microgreen species.

Baked goods become a potential candidate to develop
functional foods as they are enjoyed around the globe™.
A high-fibre and antioxidant-rich muffin was prepared
by incorporating wheatgrass powder. As muffins are
consumed globally, they could be potential carriers of
bioactive compounds and dietary fibre. The moisture,
total dietary fibre, protein, ash, and total phenolic
content of muffins showed a substantial augmentation
with the increase in wheatgrass incorporation, whereas,
carbohydrates and fat content showed a decreasing trend.
Also, the increased total phenolic content contributes to
increasing antioxidant activity with an increase in WG
supplementation®’. Likewise, wheatgrass and beetroot-
fortified wheat flour cupcakes were prepared. Chemical
analysis revealed that carbohydrate content decreased after
beetroot and wheatgrass fortification, whereas protein,
ash, and dietary fibre followed an increasing pattern3.
In order to prepare a protein- and iron-rich food product,
wheat flour cookies were incorporated with multi-grain
flour and wheatgrass powder. The proximate analysis
revealed a hike in moisture, protein, fat, and ash content,
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whereas carbohydrate content decreased with increasing
supplementation of wheatgrass®. By incorporating powder
of wheatgrass and mung-bean microgreens in rice flour,
gluten-free eggless-muffins were prepared. Wheatgrass
and mung-bean incorporated muffins had higher contents
of protein, dietary fibre, flavonoids, phenolics, and
antioxidant properties. Muffins with wheatgrass were
found to be abundant in total, free, and bound phenolic
acids, whereas muffins with mung-beans had higher total,
free, and bound flavonoids*.

A group of researchers optimised a microgreen-based
juice containing fenugreek micro greens, kinnow-mandarin,
aloe vera, sorbitol, and stevia. The optimised beverage had
high protein, vitamin C, sodium, and potassium content.
Also, a substantial amount of phenols, beta-carotene, and
antioxidants were present in the beverage*'. Similarly,
another group of researchers optimised a microgreen-
fruit-based beverage using Response Surface Methodology
(RSM), which comprises spinach microgreen, pomegranate,
pineapple, and sugar. A significant amount of protein,
potassium, sodium, iron, vitamin C, total carotenoids, and
total phenols were reported in the optimised beverage. In
addition, the beverage showed high antioxidant activity.
The presence of bioactive compounds in the beverage
has anti-inflammatory potential*>. Soups are usually
consumed as appetisers. Instant soups are dried foods
that are protected from enzymatic and oxidative spoilage.
The optimisation of the wheatgrass soup mix was done
using RSM. The developed soup was found to have
beneficial characteristics when compared to commercial
instant soups. The protein, fibre, total phenolics, total
flavonoids, and DPPH activity surpassed in the optimised
soup. Hence, due to the presence of enhanced nutrients,
wheatgrass instant soup can be classified as a potential
functional food®.

Researchers aimed to prepare wheatgrass-based
functional pasta. Pasta was prepared by supplementing
wheatgrass juice. With the incorporation of wheatgrass
juice, the optimum cooking duration of pasta was decreased,
however, an increment was observed in water absorption
capacity. The incorporation of wheatgrass juice enhanced
the nutritional quality and antioxidant activity of pasta.
An evident increase in protein, phenolics, flavonoids,
chlorophyll, and antioxidant activity was observed in
wheatgrass-fortified pasta*. Thus, it comes to light that
the incorporation of microgreens enhanced the nutritional
and antioxidant quality of the formulated foods, and their
consumption will potentially enhance the well-being of
the individuals.

6. FUTURE APPROACHES

Microgreens are an entirely new category of edible
plants that may alleviate a variety of deficiencies and
dramatically improve one’s health. The biochemical
composition leads to the conclusion that microgreens
can treat a variety of diseases. Hence, it can be an
interesting health-promoting food option for humans®.
Food items with antioxidant potential may play a crucial
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Table 3. Formulated food-products by utilising different microgreen species

Formulated products

Ingredients

Best selected proportion

Enhanced Nutrients and References

bioactive compounds

Wheatgrass powder
in corporated muffins

Beetroot and
wheatgrass
incorporated
cup-cakes

Microgreen fruit-based
beverage

Microgreen fruit-based
beverage

Cookies incorporated
with wheatgrass
powder

Wheatgrass based
instant soup mix

Muffins incorporated
with wheatgrass and
mung-bean micro
greens powder

Wheatgrass juice
incorporated pasta

Wheat flour, milk, butter, sugar,
baking powder and soda, vanilla
flavour, and salt

Wheat flour, shortening,
baking powder, milk, sugar,
beetroot and wheatgrass
powder, and vanilla essence

Fenugreek microgreen juice, kinnow-
mandarian juice, aloevera juice,
sorbitol and stevia

Spinach microgreen juice,
pomegranate juice,
pineapple juice and sugar

Multigrain flour (ragi,
soybean, whole wheat,
jowar, Bengal gram, bajra
and oats), wheatgrass
powder, jaggery powder,
shortenings, milk, baking
powder

Wheatgrass powder, dried
tomato, wheat bran, and
spice mix

Wheatgrass/mung-bean
Micro greens powder, rice
flour, sugar, baking powder,
oil, and protein emulsion

Wheatgrass juice added
during mixing process

Wheat flour (95%) and Phenolic compounds 37

wheatgrass powder (5%)

T1 {wheat flour (90%), Protein, fat, 38

beetroot (5%) and wheatgrass  ash, dietary fibre

powder (5%)}

Fenugreek microgreen juice Protein, sodium, potassium, 41

(15%), kinnow-mandarian vitamin C, beta-carotene,

juice (55%) and aloe vera juice  phenols

(21.5%)

Spinach microgreen juice Protein, potassium, iron, 42

(15%), pomegranate juice sodium, vitamin C, total

(66.82%), pineapple juice phenols total carotenoids

(16.18%)

T1 {multigrain atta (95%) and  Protein, fat, and ash 39

wheatgrass powder (5%)}

Wheatgrass powder (0.80 g), Protein, fat, crude fibre 43

tomato powder (5.18 g), wheat

bran (0.84 g)

Muffin with 2% wheatgrass Protein, ash, fat, dietary 40

powder incorporation fibre, total phenolic and
flavonoids

Pasta prepared using 100% Protein, ash, fibre, total 44

wheatgrass juice

phenolic and flavo noids,
and total chlorophyll

role in fighting against illnesses caused by oxidative
stress. Recently, interest has developed in designing new
functional foods that, besides providing basic nutrition,
additionally provide health-benefits*®. Over the past
decades, even space agencies have recognised functional
foods as a potential food to improve the health quality
of space programme participants®. Several researchers
have explored the potential of microgreens as ‘beyond
the earth’s diet’, due to the fact that they can be easily
grown in the spacecraft environment and have a short
growing period*’. Microgreens are gluten-free*® so
they can be used to develop functional foods targeting
celiac disease patients. Microgreens can, therefore, be
used as an ingredient to develop functional foodstuff
or beverages.

Microgreens experienced acceptance among consumers;
similarly, microgreen-based functional foods hold great
market potential due to their enhanced shelf-life, taste,
and ability to fulfil consumer’s needs. Further utilisation
of microgreens in developing food-products will enhance
the depth of knowledge about their ability to prevent

chronic-diseases, and animal or human trials can be
carried out in order to support the claim. Microgreen-
based food-products are a growing research aspect, as
a few studies are present about them, and hence there
is good scope in the coming future.

7. CONCLUSION

Microgreens are gaining popularity as they contain
high-levels of antioxidants and nutrients that are linked to
health-promoting effects. Bioactive compounds contribute
to the prevention of chronic-illness, but the short shelf-
life contributes as a limiting factor in the market value.
Thus, to expand the microgreens market, it becomes
crucial to develop food-products with a good shelf-life
and good taste in order to maintain consumer acceptance.
Various endeavours have been undertaken to develop food-
products by utilising microgreens. But only a few studies
are present, and there is great scope for further research.
In a nutshell, this review article provides insight into the
bioactive components, health-benefits, sensory acceptance,
and utilisation of microgreens in different food-products.
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