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Studies on Antioxidative Action of Garlic Components Isolated
from Garlic(Allium Stivum, L)

Part [[: Effects of water soluble fractions from steamed garlic
on inhibition of lipoperoxide formation.
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{Abstract)

In Order to study antioxidative action of water soluble fractions which had been
steamed according to time as 15,30,60 and 120 minutes, they were compared through
the inhibitory effect of lipoperoxide for mation by TBA, peroxide value and induction
time for the first period of lipoperoxide formation. Results are obtained as follows:

1. In vivo experiment with TBA value, water soluble fractions showed aninhibi-
tory effect of lipoperoxide formation.

2. Comparing with the inhibitory effect of lipoperoxide formation with TBA va-
lue in vivo, water soluble fractions which had been steamed for 30 and 60 minutes
" and those from fresh garlic proved effective in the blood by intraperitoneal admini-
stration. But in the liver all of water soluble fractions showed distinctive effect as
in the case of fresh garlic. V

3. Effect of water soluble fractions which had been steamed for 15,30 and 60
minutes showed a distinctive effect, water soluble fraction which had been steamed
for 120 minutes and that from fresh garlic also showed effective in the blood as

compared with control.



2 o] &oHA 8] ) Al249 43 1986

4. In oral administration, water soluble fraction of fresh garlic was the most effec-

tive in the liver.

5. In vitro experiment with peroxide value, water soluble fractions which had

beensteamed for 60 and 120 minutes were effective; all of water soluble fractions
from steamed garlic were more effective than fresh garlic.

6. In Examining the induction time for the first period of lipoperoxide formation

in vitro, water soluble fractions steamed for 30,60 and 120 minutes were effective.

Other fractions were also more effective than control.
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Fig. 1 Inhibitory effect of water-soluble frac-

tions intraperitoneally administered

to rats on the lipoperoxide formation

in blood (p<0.05); FG, fresh garlic;

15-BG, 15min-boiled garlici30-BG, 30

min. boiled garlic; 60-BG, 60min.-

boiled garlic; 120-BG; 120min-boiled
garlic.
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Fig. 2 Inhibitory effect of water-soluble frac-
tions intraperitoneally administered to
rats on the lipoperoxide formation in

liver (p<0.05)
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Fig. 3 Inhibitory effect of water-soluble frac-
tions orally administeried to rats on
the lipoperoxide formation in blood
(p<0.02)
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Fig. 4 Inhibitory effect of water-soluble frac-
tions orally administered to rats on
the lipoperoxide formation in liver
(p<0.02)
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Fig. 5 Antioxidative activities of water-so-
luble fractions at 60°C iz vitro (1.5
X 107'% addition)
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Table 1 Comparison of induction of periods
water-soluble fractions at 60°Cir vitro
(1.5X107'% addition)

Heating Induction Antioxidant
condition period activity/
(1.5X107'%) (minutes) Control
Control 60.0 1.00
Fresh garlic 124.6 2.07

15 min-B.G. 172.2 2.87

30 min-B.G. 227.4 3.79

60 min-B.G. 252.3 4.21
120 min-B.G. 261.8 4.36

* B.G: boiled garlic
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