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ABSTRACT

This study was performed to investigate the possible effect of garlic produced in Korea on the inhibition/reduction of
growth of A. parasiticus, a toxigenic strain. The effect was studied using different concentrations of freeze-dried garlic
in potato-dextrose agar (PDA) and/or in yeast-extract sucrose (YES) broth at 25°C for 15 days. While inhibition of the
fungal growth due to increasing the concentration of garlic was observed, the more remarkable effect was observed on
the ninth day. Reduction of fungal diameter as a result of addition of garlic on PDA was observed to range between
3.4% to 20.1% while reduction of mycelial weight in YES broth ranged from 9.9% to 30.5%. The 0.5% and 1.0% con-
centrations of garlic significantly reduced fungal diameter in PDA on the 9th day, while 0.1%, 0.5%, and 1.0% con-
centrations of garlic significantly reduced the mycelial weight in YES broth (p<0.05). Dose-response relationships were
observed between the concentration of garlic and inhibition of growth both in solid culture and in liquid culture. This
study indicates that garlic could be an effective inhibitor at a human consumption level of the growth of A. parasiticus.
More research is needed to study the inhibitory effects of the main active component of garlic,
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Table 1. Growth of A. parasiticus in potato-dextrose agar containing garlic incubated for 15 days

Conc. Diameter {mm)
of garlic 3 days 6 days 9 days 12 days 15 days
Control 222%1.0% 46.4+2.1° 46.7+1.6° 46.7+1.6" 46.7+1.6
0.1% 228+2.6 446+15 451080 45108 451+0.8"
0.5% 20.7+0.6% 39.4+2.0° 40.1+1.7° 40117 40.1+1.7°
1.0% 19.5+£0.7¢ 349+1.2° 37.3x2.2° 37.3+£2.2° 37.3%2.2
All values represent the mean + 5.D. of six samples.
Values with different superscript letters in a column are significantly different (p<0.05).
Table 2. Growth of A. parasiticus in YES broth containing garlic incubated for 15 days
Conc, Mycelial weight (ing)
of garlic 3 days 6 days 9 days 12 days 15 days
Control 229+13 59.0+4.4° 88.8+1.7° 100.2£2.7* 1142+3.5°
0.1% 223+1.1%® 54.1+£4.7% 80.0+5.8 100.2+5.5° 2777
0.5% 20615 34.6+£4.2° 64.9+3.1° 83.6£2.7° 92.6£25
1.0% 121+19° 329=+18 61.7+62° 83.0+2.5" 923+15°

All values represent the mean+ S.D. of six samples.

Values with different superseript letters in a column are significantly different (p<0.05).
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Fig. 1. Effect of garlic on the growth of A. parasiticus at a 9-
day incubation period. Each point represents the
mean+S.D. of six samples. *P<0.05 compared to
control, **P<(.01 compared to control, ***P<0.001
compared to control.
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