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Fig. 1. Total ion chromatogram of volatile flavor components from
Garlic. A, Fresh garlic; B, Odorless garlic.
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Table 1. Volatile flavor components identified in fresh garlic and o-
dorless garlic ’

. Area %
Peak Retention Component r
No. Time resh Odorlgsg
garlic garlic
1 3.60 Methane thiol 0.41 0.41
2 3.95 Acetaldehyde 0.18 0.03
-3 4.20 Carbon disulfide V.07 -

4 4.92 Propane-1-thiol Tr. -

5 5.17 Allyl thiol 3.61 0.78

6 6.14 Methy! allyl sulfide 0.29 -

7 9.99 Dimethyl sulfide 0.05 0.13

8 10.29 2,4,5-Trimethyl-3-oxazoline 0.37 -

9 11.19 Diallyl sulfide 2.91 -
10 11.24  Allyl sulfide - 0.26
11 14.50 2-Pentyl-furan 0.29 -
12 17.39 Methyl allyl disulfide 3.83 0.34
13 19.08 3-Methyl pyridine 0.22 -
14 20.02 2,4-Dimethyl thiazole 0.06 -
15 23.11 Dimethyl trisulfide 0.07 0.11
16 23.76  3-Ethyl pyridine 0.56 -
17 25.59 Trimethyl pyrazine 0.85 0.10
18 27.01  Acetic acid - 0.14
19 29.24 Diallyl disulfide 4441 10.01
20 30.24 1,2-Dithiacyclo pentane 0.08 -
21 47.40 Diallyl trisulfide 30.17 25.65
22 50.49 2-Vinyl-4H-1,3-dithiin - 1.16
23 66.83 Eugenol : - 0.21
24 68.42 Methyl palmitate - 0.04
25 68.57 2-Methoxy-4-vinyl-phenol 0.08 0.18
27 70.81 Methyl anthranilate - 0.12
28 83.55 Methyl linoleic acid - - 2.06
29 9555 Myristic acid - 1.17
30 106.31 Pentadecanoic acid - 0.25
31 120.34 Palmitic acid 0.45 16.76
32 136.82 Dodecan amide - 0.26
33  139.81 Margaric acid - 0.16

9t o9} 22 A7} Brodnitz 57 2 REL 5Vl =Hs
2ZE Zo& diallyl disulfide 60~66%, diallyl sulfide7t
14%2A v e gRE-S X gt Bug A}
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2o nfsU S AAE] 5] dskEa & vt
L2 48A17F AR Agsla GA] Az, FabdE % CMC,
ALetolER Xa]dte] GC peak area% = At 54| di-
allyl disulfide *do] 2] A 75%0 4 X2 F 38%°] 1,
allyl methyl sulfidex= 2] A 74%0A M2 ¥ 52%= 1t
ebyte}. w3t diallyl trisulfides= 78%°l A 36%= WHEFSATH
Az gl AX T Ak, S0 E o] 24 &)
A A PL Al diallyl disulfide 0] Mz A 75%0 4
8 ¥ 22%°] 1L, allyl methyl sulfide® 74%°1|* 25%%.
vehgt), E3 diallyl trisulfides #2] A 78%0A4 A2
% 16%°] 1, allicin 5.09%14 4.98%% JElY vis ¥
AE A9 fla FEAES A Aol7t gle AR BA
o) £33 vhso] BAEAUEFS TSR X g &
Zdozx AEZA, EBIEZEIEA, B 59 Jt2EAL
71ete] $714HF 58 ERAIA EHE AgA] AE W2
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Comparison of Volatile Flavor Components between Fresh and Odorless Garlic

Jong-Won Lee*, Jae-Gon Lee, Jae-Ho Do and Hyun-Soon Sung(Korea Gisneng & Tobacco Research Institute,
Yusung, Taejon 305-345, Korea)

Abstract : An attempt was made in this study to analyze volatile flavor components of fresh and odorless garlic
(Allium sativum L.). Essential oils in fresh garlic and odorless garlic were isolated by a simultaneous steam dis-
tillation and extraction(SDE) method using #-pentane/diethy ether as solvent. A total of 21 and 22 components
were identified by GC/MS from the essential oils of fresh garlic and odorless garlic, respectively. Diallyl trisul-
fide, diallyl disulfide and methyl allyl disulfide were found to be major volatile flavor components in fresh garlic
and odorless garlic. By the preparation of ordorless garlic, 77.5% of diallyl trisulfide, 15.0% of diallyl disulfde,
72% of methyl allyl disulfide, and 78.4% of allyl thiol components in fresh garlic were lost. Eleven compounds
including 2-vinyl-4H-1,3-dithiin, eugenol and 2-methoxy-4-vinyl-phenol were identified in odorless garlic, but
not in fresh garlic. '

Key words : garlic, ordorless garlic, essentail oils, flavor conponents
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