5 10 \Vol. 5 No. 10
2014 10 Journal of Food Safety and Quality Oct. , 2014

I Hy, ARRE, & &

( . 100083)

W OE: , ,

KB ; ; ; ; ;

Advances in sulfur compounds and garlic flavor research

WANG Yu, XING Xiao-Juan, JING Hao"

(College of Food Science and Nutritional Engineering, China Agricultural University, Beijing 100083, China)

ABSTRACT: Garlic has been used as foods and herbal remedy, which has many biological activities such as inhi-
bition of bacteria growth. Sulfur compounds are the major bioactive compounds in garlic, and also contribute to
garlic pungent flavor. Alliin, precursor of these sulfur compounds, could be transformed to allicin by allinase.
Allicin is very unstable and easy to be converted to other sulfur compounds. This article describes the sulfur
compounds associated with garlic flavor, transformations between sulfur compounds, and biological activity of
sulfur compounds. The influences of different processing technologies on sulfur compounds and garlic flavor have
also been addressed, especially the processing for black garlic and associated flavor change.
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Fig. 2 The process of alliin converted to alliicin
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