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Abstract

The volatile components of garlic extracts were investigated. For experiment both crushed- and
sliced-garlic were dried by air-drying and freeze-drying methods, followed by ether extraction. The
extracts were analysed by GC and GC/MS. Sliced- and freeze-dried garlic extracts showed larger
number of volatile components than crushed- and air-dried garlic extracts. The volatile components,
allyl propyl disulifde, 2-vinyl-1,3-dithiane, 3-vinyl-(4H)-1,2-di-thiin, 1,2-Bis (ally)disulfane were found
in sliced- and freeze-dried garlic extracts, methyl allyl trisulfide and 2,4-methyl furane in sliced- and
air-dried garlic extracts, and disulfide in crushed- and air-dried garlic extracts.
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Fig. 1. Total ion chromatogram of volatile compounds
of crushed and air dried garlic extract
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Fig. 3. Total ion chromatogram of volatile compounds
in sliced and freeze dried garlic extract
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Fig. 2. Total ion chromatogram of volatile compounds
in sliced and air dried garlic extract
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Fig. 4. Total ion chromatogram of volatile compounds
in commercial garlic extract

Table 1. Identification of volatile compounds in garlic
extracts

Treatment
Component A B C D RRT
disulfide + 4.2
methyl allyl trisulfide + 11.0
2,4-dimethylfuran + 4.1
allyl propy!l disulfide + 6.1
2-vinyl-1,3-dithian + 6.3
3-vinyl-(4H)-1,2-dithiin + 8.1
1,2-Bis(allyl)disulfane + + 35
2-viyl-(4H]-1,3-dithiin + 383
2 4-dimethylfuran + 36
allyl methy! sulfide + 19
diallyl trisulfide + 26
allicin + 10.5
disulfide methyl 1-propyl + 32

A: crushed-air dried garlic extract

B: sliced-air dried garlic extract

C: sliced-freeze dried garlic extract

D: commercial garlic extact

RRT: relative retention time of peaks in total ion chroma-
tography

Bis(allyl) disulfane, 2-vinyl-(4H)-1,3-dithiin, 24-dime-
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