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Production process and functional component change of aged garlic extract

WANG Xiao-Min, YANG Yu-Kun, ZHANG Min"

(College of Food Science and Biotechnology, Tianjin University of Science and Technology, Tianjin 300457, China)

ABSTRACT: Objective The experiment is to optimize the production process of aged garlic extract (AGE).
Methods Temperature, soaking time, soaking solution and the ratio of solid to liquid were considered as main
factors to investigate in the experimental. Sliced garlic were soaked in different concentrations of ethanol
solution and stored in the dark, the antioxidant activity of the extract were detected every 10 d. Results As a
result, two optimum production processes of AGE were obtained: 1. Soaking time of 90 d, soaking solvent of
10% ethanol solution, soaking temperature of 25 °C, solid to liquid ratio of 1:6. 2. Soaking time of 20 d,
soaking solvent of distilled water, soaking temperature of 25 °C, solid to liquid ratio of 1:6. Two kinds of AGE,
produced by these two optimum production processes, were found to contain larger amount of fructose and
S-allyl cysteine, and less amount of alliin. Conclusion Two kinds of AGE, produced by these two optimum
production processes, were found to contain larger amount of fructose and S-allyl cysteine, and less amount of
alliin.
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i 2.5 mL DPPH- +0.5 mL
2.5mL +0.5 mL




2 : 661
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+1 mL +1 mL
1 mL +1 mL T+1 mL3%H,0, s ,
A +1 mLEDTA-Na,-Fe(Il)  +1 mL : W Y )=10:90; 0.8
22.4 FRAP iM% S REME A mL/min; 220 nm; 20k
Fe” 3 RS
, TPTZ ,
593 nm , 31 BERFLWHER
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