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Antioxidant Activity and Total Phenolic and Allicin Contents of Garlic Extracts

Thitiphan Chimsook

Applied Chemistry Program, Faculty of Science, Maejo University, Chiangmai 50290, Thailand
E-mail: thitiphan.cs@gmail.com

Garlic (Allium sativum) possesses the biological activities such as antimicrobial and anti-
inflammatory properties. Allicin is the main biologically active component of garlic. In this
work, the garlic extracts was prepared from garlic from Yunnan, China. The extracts were
obtained from a mixture of garlic and ethanol in the ratio of 1:10, 1:15 and 1:20 (w/v) using
extraction methods including maceration, soxhlet and ultrasound-assisted extraction
Moreover, the garlic extract was prepared by mixing the garlic and honey in the ratio of 1:1
(w/v). The antioxidant activity and total phenolic contents of each extract were investigated
by DPPH radical scavenging assay and Folin Ciocalteu method, respectively. It was found
that the garlic extract obtained from soxhlet extraction using a mixture of garlic and ethanol
in the ratio of 1:15 (w/v) displayed the highest antioxidant activity and total phenolic contents
of 16.81%3.03 umol of trolox equivalents per gram of garlic and 25.74+0.14 mg of gallic acid
equivalents per gram of garlic, respectively. Each garlic extract was determined the content
of allicin by HPLC-UV analysis. The results revealed that garlic extract obtained from the
mixture of garlic and honey displayed the highest content of allicin at 8.12 pg/ml.
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Antioxidant Activity and Total Phenolic and Allicin Contents of

NP Garlic Extracts
i = Thitiphan Chimsook*
008

Garlic extracts were prepared using
different extraction methods and
determined the antioxidant activity,
total phenolic and allicin contents.

Garlic Garlic extract
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