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Atstot =ch (2)
o] AR B 5 UL ® 2§74 24

HY7ls2 2 Ausd AddA g7 dE (9] : mg/100g garlic, dry weight)
T md=olnt Fal4t nhe2 olzd mu” 71 ks | YEls | Suns
o) F5otm, FEWA BE3] Hold =l dt vt |1 a0hic acid 226916 | 249221 | 1656+1.0
e A mleE ol8¥ WANE ML lpyyic add 518.1417.3 | 561.7+11.5 | 409.1+10.8
100% A}-8-3F 33 Ft. Oxalic acid 88.8+1.1 | 103.6:01 | 872+08

A8 W gl mheolA 2Rl 624% H [Malonic acid 205:0.5 | 30306 | 253:03
66.7% % 28R xfol§ Holx Aotort FF L fgimasc acid 90305 | 108:0.1 | 99+03
T84 dedgdEol 21.3, 240 mg%hE FH4 ths  |Levulinic acid 83.8+19 | 39906 | 286410
oAM ¥53s] Hold FqE HEPACE Lactose?t 2 [Succine acid 51.6:1.3 | 59.5+2.1 | 453+13
= e B dol4t ool 55 mg% E WERL  [Malic acid 25724127 | 24504202 | 232.6+19.1
S84t mhsol nlsh 798 B w2 FFOE A |Giic acid 804.04238 | 96134348 | 84644320
R2m #7I4t BFE malonic acidi} cirtic acid®]  \pyroglutamic acid| 77.1492 | 97.9+103 | 55.7+154
Aol A el 2 AL mheoAlE FaEl4t ohs 3 A 2,137.2434.6 | 2359.2+56.9 | 1,905.7+39.9
o] 9JA AL nlsof dHlaf 1.4, 128 22 =Qtc} A
A AL osls ofd2 oA nhsof Hls) Fa)
& mhso] 156) =9ton ofRstdel st aAx  E 3 R7IE 24
go] B2y 100%0) o2z} o, EmAs, Aoz (H4$ : mg/100g garlic, dry weight)
A, a2 esle] 919 B44LE AlAGHE SOD fed | etk | weinks | ks
GAF BAL DA npso] A9 oA mpsof H]  |Glucose 1559433 | 492+19 | 100.8+2.9
8 2L E=zo] A|golA 108] o QA AL B Fructose 233.049.6 | 100.6+59 | 131.843.1
©}. Bacillus subtilis, Escherichia coli, Staphylococcus — |Suctose 30729:29.0|2,779.9+22.42,30.9426.3
aureus subsp. % Salmonella typhimuriumol] T3t &7  |1-Kestose 4755124 | 362.5£85 | 304.9+129
AL =24 Ay )4l npso] AR 2o sk (Nystose 899.2+21.4 | 5174119 | 456.8+17.1
AL 71z AF A Aek10). o)=)3r ofe] o3 |I-F-Fructosyl nystose | 69621117 | 388.6484 | 370.3+6.9
T ZANE v O Z 3o B 100% S Al S0} 3 A [553274169]4,198.2:284|3,755.5:21.0
5& AHgBhT Qlnh
#* 1. 0j=9| JYME (1009 &)

P .
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(kealg) | (B) | (B) | (B | °= | =T=] " | 28 v o) w A= ST gy | (mg) | (mg)
© | © | @ | mg | mg | m) | (mg| (mg

ggz) 120 | 64 | 92 | 02 | 22| 08 | 16 | 14 | 19 | I 5065 | 02 | ol 9

Fobs | 40 | 862 | 35 | 05 | 46 | 14 | 08 | R | 46 | 1 | 10 | 3 | o3 | 08 3
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(9] : mg/100g garlic, dry weight)

R o4k ks $gvhs

1-Propene 30.5 74.5 64 .4
2-Propenal 631.7 564.9 555.0
2-Propene-1-ol 765.5 872.6 761.0
2-Butenal 60.6 46.4 59.2
Allyl methyl sulfide 96.2 65.6 319
Dimethyl disulfide 12.10 8.9 8.4
5-Hexen-2-one 28.7 37.2 57.0
Hexanal 3114 262.2 291.8
diallyl sulfide 349.8 3034 276.1
1-Hexanol 6.1 7.0 __ -
1,4-Dithiane 1,486.9 850.4 311.3
Trans-propenyl methyl disulfide 7.3 7.4 -
Cis-propenyl methyl disulfide 68.3 232 11.3
4-Methyl1-1,3-oxathiolane 81.1 114.4 123.9
2-cthoxy-1-propanol 25.8 26.3 20.3
Dimethyl trisulfide 13.8 9.1 -
Ally 2,3-Epoxypropyl sulfide 11.5 20.7 25.9
Diallyl disulfide 7,889.0 9,834.5 6,736.4
4-mercapto-3 methyl crotonic acid 119.0 114.1 68.1
3-allylthiopropionic acid 700.3 403.7 314.6
Allyl methyl trisulfide 52.9 50.7 25.1
3-vinyl- [4H] -1,2-dithiin 18.4 274 52.9
2-vinyl- [4H] -1,3-dithiin 35.5 54.7 92.5
Diallyl trisulfide 98.4 74.8 97.1
3t A 13,2164 14,093.1 10,391.8
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