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Abstract : From the experiment result on pharmacetical characteristics and analysis of
Garlic extract, some conclusions were obtained as follows. From the results on extract
experiment of Garlic, extraction ratio was about 6.0%, and after dried with dry oven from
Garlic extract, it obtained about 50%-Garlic extract of solid state. From results on
antimicrobial experiment of Garlic extract, number of staphylococcus and fungus in microbe
decreased more and more according to time passage. This phenomenon showed that Garlic
extract keeps antimicrobial effect. From results on antioxidation experiment of Garlic extract,
DPPH scavenging activity of free radical showed that Garlic extract appears more remarkable
reduction ability than reference samples. This phenomenon means that antioxidation of Garlic
extract appears higher than Vitamin-C and BHA. From results on instrument analysis,
inorganic components of K, Na, Ca, Si, Mg, Zn etcs from Garlic extract were detected with
ICP/OES and the fatty and aromatic components of trimethyl sulfide, diallyl disulfide, diallyl
trisulfide, 2-mercaptobenzothiazole etcs from Garlic extract were detected with GC/MS.

Keywords : Garlic extract, extraction ratio, antimicrobial effect, antioxidation,
DPPH scavenging activity.
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Table 1. General Composition of Garlic Component

Component Composition(%) Component Composition(%)
water 60.0-65.0 organosulfur compounds 1.0-3.0
carbohydrates 20.0-25.0 alkyl cysteine sulfoxide 0.6-1.0
fiber 1.5 glutamyl cysteine 0.5-1.5
protein 1.5-2.0 sulfur 0.2-0.3
amino acid 1.0-1.5 nitrogen 0.6-1.2
alkyl cysteine 0.001-0.003 others P.q

vt p.q ; proper quantity(% k).

- 302 -



Vol. 24, No. 3 (2007)

O
I
2H,C=CH-CH2-S-CH2-CH-COOH

o,
e
N
U
i
L
12
ich
2
i
ox
N
A
=
w

Allinase (+ H0)

!
NHz

[Alliin]
0

0

I I
H,C=CH-CH3-S-S-CHz-CH=CH; + 2CH3CCOOH + 2NH,"

[Allicin]

[Pyruvate]

Fig. 1. Chemical structure of allicin from alliin by allinase.
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Garlic  extract

Control-01

Time(hours)

Fig. 3. Antimicrobial effect of staphylococcus

according to

concentration

and

reaction time of Garlic extract(Oppm).

Table 2. Experiment Result of Microbe according to Time change of Garlic Extract

Jirobe(CFU/mL) staphylococcus fungus
Time(hrs) KCCM-01 Control-01 KCCM-02 Control-02
0 20.0x10 20.0X10 20.0X10 20.0X10
24 14.0x10 30.0x10 12.0x10 30.0x10
43 10.0x10 40.0x10 8.0x10 40.0X10
72 6.0x10 60.0X10 4.0x10 60.0X<10
96 3.0x10 90.0%x10 1.0x10 80.0%x10
120 1.0x10 120.0x10 - 110.0%x10
(Example) KCCM-01, 02 : This added microbe to Garlic extract.

Control-01, 02 : This did not add Garlic extract but added only microbe

to distilled water.
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Fig. 4. Antimicrobial effect of fungus

according to concentration and reaction
time of Garlic extract(1,000ppm).
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Fig. 5. Antimicrobial effect of fungus
accordmg to concentration and

reaction time of Garlic extract(Oppm).
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Table 3. Scavenging Activity according to Concentration Change of Garlic extract, Vitamin-C,

BHA
Wtivity(%) Garlic extract Vitamin-C BHA
Concentration(pg/mL
1 6.0 22.1 22.0
10 42.5 80.8 74.8
100 85.0 101.1 95.0
1,000 90.5 103.0 100.2
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Fig. 6. Scavenging activity according to

concentration change of Garlic extract,

Vitamin-C, BHA.
ppm
200
g
9
©
S 100
(&]
c
o
)
O — T J— e |
/n Si Mg Ca Sr Na L K

Kind of inorganic materials

Fig. 7. Concentration of inorganic materials in
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Fig. 8. Analysis result of organic materials in
Garlic component(1,000ppm).
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