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Fruits and vegetables constitute an inexpensive source of bioactive compounds that can provide a number of health benefits including the activation of human defenses and the reduction of inflammatory responses. In fact, their consumption has been associated with lower incidence and lower mortality rates of cancer, and cardiovascular diseases. The presence of vegetables in the human diet is essential in order to prevent against oxidative stress, because many important antioxidants cannot be synthesized by the human body. Thus, they must be obtained from the diet. Eggplant is one of the most common vegetable crops in some Mediterranean countries, being also one of the most widely consumed vegetables in the world. Particularly, eggplant has been found to have strong antioxidant activity, this being attributed to its high levels of phenolic compounds. 
In this study, several fruits of this specie have been analyzed for phenols, carotenoids and fatty acid (FA) composition. Besides, they have been assayed on human colon cancer cells. Phenols and carotenoids have been detected and quantified by HPLC-mass spectrometry. The peaks were identified by comparison of HPLC retention times and mass spectra with chemical standards (lutein, β-carotene and lycopene for carotenoids determination and chlorogenic acid, feluric acid, caffeic acid and naringin for phenols determination). Moreover, FA composition was analyzed by GLC-FID after a previous derivatization. Peak identification was based on retention times and the results were shown in percentage of the total lipid content. On the other hand, 3-(4,5-dimethylthiazol-2-yl)-2,5-diphenyltetrazolium bromide (MTT) reduction was studied as cytotoxic indicator.
Cytotoxic activity assays showed the lowest cell viability percentage at the highest tested concentration (1100 µg/mL). After analyses, four different phenolic compounds have been identified, with feluric acid and chlorogenic acid in the top of the range. Moreover, all-trans-lutein was the most abundant carotenoid among the three carotenoids studied. As typically occurs in vegetables, the total fatty acids percentage was detected in small amounts, being linoleic acid the most prominent one. 

