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In recent years new leafy vegetables have been grown and consumed in worldwide using raw in salads and fresh products, which have increasing importance in the human diet, being leaves of Valerianella locusta and Eruca sativa among the most representative vegetables of this trend. Both V. locusta and E. sativa are widely reported due to their influence in certain types of diseases such as diabetes, cardiovascular disorder and cancer. As occurs in most vegetables, this relationship between their consumption and the decreasing of suffering certain types of diseases seems to be related to their higher content of bioactive compounds such as carotenoids, phenols and fatty acids (FAs). 
The purpose of this study was to establish the bioactive composition of these two green leafy vegetables and determine their cytotoxic activity on colon cancer cells. Carotenoids determination was carried out in a RP-HPLC-DAD using an isocratic mobile phase, while peak identification was carried out using commercial standards (violaxanthin, neoxanthin, lutein and β-carotene). Phenol composition was determined by HPLC-MS using chemical standards for the quantification. Moreover, a GLC-FID system was used in order to discern the FA composition obtaining the results of total lipid (TL) content and FA profile in percentage of TL contained. Additionally, cytotoxic effects were studied using the MTT assay, and the results were determined by measuring the absorbance on an ELISA plate reader.
The output of the analyses showed that both leafy vegetables contain similar carotenoid profiles, with E. sativa at the top. Moreover, E. sativa have both good amounts and diversity of phenolic compounds. Among FA content, α-linolenic acid (18:3n3) was the prominent ones, with V. locusta highlighting slightly. Nevertheless, the MTT results have shown that the extracts from both vegetables were dose-dependent, being V. locusta the most active against colon cancer cells. 

