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Comparison of Antibacterial Activities of Garlic Juice and
Heat-treated Garlic Juice
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Antibacterial activities of garlic and heat-treated garlic juices on food-poisoning and lactic acid bacteria were
examined. Aqueous extract of garlic juice showed bacteriocidal effect against both types of bacteria. Food-
poisoning and lactic acid bacterial counts decreased at over 0.5 and 1.5% (w/v) garlic juice. Heat-treated garlic
juice, which showed lower antibacterial effect than garlic juice against food-poisoning bacteria, had no significant
antibacterial effect against Bifidobacterium, but instead increased Bifidobacterium count.
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KCTC2008, Vibrio parahaemolyticus KCCM119652} Gram
MR Bifidobacterium bifidum KCTC3281, Bifidobacte-
KCTC3249,  Bifidobacterium  longum
KCTC3215, Lactobacillus acidophilus ATCC832, Lactobacil-
lus  brevis ATCCI13648, Lactobacillus casei KCTC3109,
Lactobacillus  plantarum  ATCC14917, Lactococcus  lactis
KCCM32406, Listeria monocytogenes KCCM40307, Staphy-
lococcus aureus ATCC25923019] T} 4125 Aji7-2] ulj %ol =
nutrient broth, Staphylococcus aureus®] W ¥ol= tryptic soy
broth, Listeria monocytogenes®] W o= brain heart infu-
sion broth, Z4kF52] wikolli= MRS broth, Bifidobacteria®)
Higelli= MRS brothE AFE-SATE. &, Vibrio parahaemolyt-
icus®] W8 WA= nutrient brothd] NaClE 2.5%(whv) 3
7vate]  AVE-8IS1AL, Bifidobacteria®l Wi ¥olE  cysteing
0.05%(wiv) H7¥ste] ARgataint. 2l ujAle] - o] el
A AL WAl 15%wme) S H7kste] ARgERlL.
™, Bifidobacteria®] 4| WlFole= BLRIA) 15%wiv)e] &
A& 7R wiAE ARESRT 71 2he] wixle AP EE A
T F 37°C incubatordl| A 36+ 2A17FE et migslTh o,
Bifidobacteriai= anaerocult A(Merck*HE THE01E 7MY
24 12424170 B4 vlgSTh. SAFE LS 36
L2 wWFeale W ddwe] #7F 30~300 cfumlA®
7 AEs B A HEFE A, dE FAstke) migd
3o A A8-319
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3IAM vle] B og ZAF 50%wh) FHE AlRde 4,
20, 40, 60, 80, 100 mLA FH&}xr of 7)o Ao Ag) A

g 7H7} 96, 80, 60, 40, 20, OmLE 7}slo] Egtele] nis
F A Axsdch o] M 1mLE FHsto] wiA
(18 mLyl 7kt FAlel #7de 849 1 mLE petri dish
of EeA vhes % 0%(wivya gl rled 34
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33 WEAYS AAste BAgkE ekl
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A8 0.1~25%wiv) FXNA AFE Alg 7% 25
A sktglol AUy, Escherichia coli, Salmonella typh-
imurium, Shigella flexneri, Vibrio parahaemolyticust= vk
EE 05%wiv) A Aol odAle] el vehx) o
%t 53, S flemerie] 7S M 2 A FAE B 0}
ol o3l FkS ol W= Aow AR}, Pseudomonas
aeruginosa®t Staphylococcus aureuse= 2+7F Avl=F 1.0%
(W) 1.5%(wiv) Z7tellM A-&381R] LT, Listeria mono-

cytogenes= QA A2 gy DAE Ve IAT, e
)zt vlE] vzl tiek Aol A VERITK(Table 1).
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el = Exe] rlso] w8 vehlA 2 Bost
uh slok B Ad A= @X vl FS foA 4
5 Maed distedl ERd drgo] Hoje & U
ofzre] gk v vehARY, vkt 2
Ay 4405 HojA = SFUTHTable 1). Avls

Y e 25E Aditls dAdoR yhe
th AE5E AdEel Arks FE 0.5%(W/N)
g kA 2= JERd Aol nls Akt
1.5%(wiv) oVdellA] Heg 7hart Feelfc), vhd A4
nhsel A AEE Al fAR AAE Jelideh JE
Fo] FFavh Bolzl skARE, FElsHA & AolE HolA:
&4 THTable 1).

& 0l 21X wE Ay F s A, ikt 2 3

I

Mo o &L
T
& dr

?_
2 X gaRr)e 3 Ade 3 2z , &
fakit e SRl 2 ZoE Husiith s, B oA
Aol A B A} 7 Ak Bg AFA AEE Al
9] 48 AAlst Hibwe] FHE EdsiaT] 9% A
A Aupse) FEE 05~15%wh) HAZ FAE 5 ek

A
Bifidobacteria®] M+#&2 Avksel L7t Zopxlo] ue}
Aebgr) ZAasdh 28, Arks F5 0.1%wvelA e
A7t Z7HIE7E Arke 5 0.5%Ww/v) ©]7del A 5-E
Al skt 2851, B infantisSt B. longum®] 7% &
g vkEg HUhekde A9 Ao S deRisith
S8 oligosaccharides”} “JW Bifidobacteria®] S2ol vl
A F3e ZARE Al Bifidobactoria?} glucose, galac-
tose, fructose® -3t oG, HFHF E AGFAS 2
oligosaccharide® ol-&3te] ZellA] 3] F2lo] Fx1E&
By 8 o} nhEe) AR T BRE 70%E AAEH, o
Z fructosan®] FEL o|F X Yy B 92 1 st
Fructosane fructose Z@A R 7849 gpgEolt). o]
Hgo=g uFo] B uf, vl=2 oligosaccharide”} Bifidobac-
teria®] A4 PR ZEPL 7Fgido] Ut ukEhA, o
of geird= Hot ol FAEQ) §5 Hrh FeEolAor i
A & d& Aok

o)) AAE FFE) BE NFE A 20Tl e
Ampize] AL oA e vise] TRt EoESLE AR
S o F Ay 28z, X vk A9 A5 rA
23} Aabgo] el vl sk ga=e HolA Tk Bifido-
bacteria®l ThaiM = FEle el Rfong IR

BRI Y



542 =2 F ek A Al 35 A A 3 F (2003)

Table 1. Antimicrobial effect of garlic juice against various bacteria

. % Garlic juice(W/V)
Indicator Condition
0 0.1 0.5 1.0 1.5 2.0 25
Food poisoning bacteria
E. coli No heated 8.57" 8.35 ND? N.D N.D N.D ND
ATCC 35150 Heated” 793 8.02 8.01 197 7.97 7.90 8.05
L. monocytogenes No heated 7.98 7.66 743 743 7.00 7.00 7.23
KCCM 40307 Heated 8.57 8.53 8.44 8.42 8.41 8.42 8.43
P, aeruginosa No heated 8.39 8.32 7.15 ND N.D N.D N.D
ATCC 27853 Heated 8.96 8.89 8.96 8.93 8.84 8.80 8.86
S. typhimurium No heated 8.80 8.72 ND N.D N.D N.D N.D
ATCC 19585 Heated 8.59 8.48 8.48 8.53 8.56 8.54 8.54
S. flexneri No heated 6.99 6.26 ND ND N.D ND N.D
KCTC 2008 Heated 7.86 7.81 7.81 7.87 7.85 7.86 7.90
S. aureus No heated 8.07 797 7.85 7.45 N.D N.D ND
ATCC 25923 Heated 7.64 7.67 771 7.75 7.79 7.83 7.81
V. parahaemolyticus No heated 748 745 N.D N.D N.D N.D N.D
KCCM 11965 Heated 7.64 7.52 7.51 753 748 741 7.46
Lactic acid bacteria
L. acidophilus No heated 8.77 7.95 8.36 7.70 ND N.D N.D
ATCC 832 Heated 8.47 8.46 8.32 8.43 8.37 8.36 8.32
L. brevis No heated 7.83 7.67 7.63 7.59 7.58 7.38 7.15
ATCC 13648 Heated 8.10 8.05 8.05 8.02 7.95 8.07 8.09
L. casei No heated 9.13 9.13 9.19 9.01 8.46 7.78 N.D
KCTC 3109 Heated 9.27 9.30 9.30 9.27 9.31 923 9.25
L. plantarum No heated 8.97 8.90 8.85 8.85 8.76 8.40 7.60
ATCC 14917 Heated 9.11 9.09 8.99 9.08 9.03 9.09 9.07
L. lactis No heated 8.83 8.81 8.80 8.72 8.18 7.70 7.00
KCCM 32406 Heated 922 9.24 9.24 9.23 9.17 924 9.24
L. mesenteroides No heated 9.26 921 9.24 9.17 8.41 N.D ND
KCCM 11324 Heated 9.25 9.21 9.19 9.09 9.15 9.15 9.05
Bifidobacteria
B. bifidum No heated 4.32 532 3.70 3.00 3.30 3.00 348
KCTC 3281 Heated 5.52 533 5.40 527 5.45 5.37 5.16
B. infantis No heated 4.40 5.31 446 3.30 3.60 3.30 N.D
KCTC 3249 Heated 5.25 542 5.46 5.46 5.51 5.43 5.47
B. longum No heated 4.60 4.76 3.00 3.00 3.60 3.60 3.30
KCTC 3215 Heated 5.75 5.78 5.75 5.77 5.76 5.85 5.85
YLog cfu/mL.

Not detected.
9Garlic juice had been heated at 100°C for 30 min.
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