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ABSTRACT: Black garlic is produced by garlic, across the Maillard reaction in the fermentation process, so that
black garlic contains a large number of melanoidins, melanoidin biological activity makes black garlic has a higher
nutritional value. In recent years, the study of melanoidins has gained significant attention both domestically and
internationally. However, there remains a scarcity of research on the extraction, structural analysis, and functional
properties of black garlic melanoidin. Therefore, this article aims to narrate the extraction, structure, and functionality

of black garlic melanoidin. This article provided a comprehensive summary and analysis of the current status and
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limitations of black garlic melanoidin research. It aims to offer valuable references and insights for the further

development and exploration of black garlic melanoidin’s potential applications. The extraction methods for black

garlic melanoidin encompass various techniques, including water extraction, organic liquid-liquid extraction, size

exclusion chromatography, macroporous adsorption resin, among others. In term of structure, researchers have

employed spectral and mass spectrometry techniques to investigate the structural characteristics of black garlic

melanoidin. The functional properties of black garlic melanoidin have primarily been explored in terms of its

antioxidant activity, anti-obesity effects, and its potential to improve gut microbiota. While significant progress has

been made in these areas, there is a dearth of research on other potential functional activities of black garlic

melanoidin. Drawing insights from studies on melanoidins from alternative sources, it would be worthwhile to

explore the anti-inflammatory and anti-tumor properties of black garlic melanoidin.
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Table 1 Extraction process of melanoid extraction
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