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Abstract

This study was conducted to investigate the major chemical components of dried baked garlic powder. The proximate
compositions of baked garlic powder as a dry-matter basis were 5.30% moisture, 36.89% crude protein, 12.60%
crude fat, 4.36% crude ash, 2.88% dietary fiber, and 37.97% carbohydrate, respectively. The major free sugars
were identified as fructose and galactose. In the analysis of the total amino acids, 18 kinds of components were
isolated from baked garlic powder. The essential amino acid contained in baked garlic powder accounted for 36.60%
of total amino acids, while the non-essential amino acids accounted for 63.40%. The major unsaturated fatty acids
of total lipids were linoleic acid. The ratio of polyunsaturated fatty acids to saturated fatty acids (P/S ratio) was
5.77. Oxalic acid was the major organic acids. The contents of vitamin A, C, and E were 0.064, 1.452, and 0.037
mg%, respectively. The mineral contents of baked garlic powder were greater, in order of K>Mg>Ca>Na>Zn>Fe.
The total polyphenol, flavonoids and thiosulfates contents of baked-garlic ethanol extract were 2.85+0.05 mg/100
g, 0.97£0.04 mg/100 g and 0.61+0.02 OD/g, respectively.

Key words : baked garlic, proximate composition, essential fatty acid, total thiosulfates
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(Allium)o)) &3t TPAA 2B 02, YAA = FUotrlo}
olu] FH& AA f-elvietel 3.’13“5]01 ??i A o) 32291
FARE He] o] 85I Q). FEE RS
o] & J}Oﬂ’ﬁ T Apfehs 617‘163 Ak, 2k
W A 2 A sk A E AT,
B)oR v, G E vk |
a1 AgAe] Fon ug Bt 3
& o] & e EA A0l ¥
gtefol wWe o A Urhe).
ool $AR-S diallyl disulfide 23~39%, propylally
disulfide 13~19%, &+ A& 05% Soli, vke& &
A Fob v aeh P SRS BlmA e 62~68%©[™,
Ca, P, Fe, K 59 57|23} H]EMIS! niacin, thiamin,
tiboflavin, H]E}T] A HEl o7t FR-ES). vhee] 8
Aelga] 49 f71388EL vee 558 32 AT
3t 0] 59] 99.5% = FEfroln ikl cysteings
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576 I A EFALRT

T Qov, 2 FBe |
219l < anfol o] ke,
vl Tk 750

3, 4927, AR

11~35% AEZ ol A, vgs
>ﬂaﬂ@ﬁﬂﬂwﬂﬂ4b

=k E!
Aetast 5o 42 ATd).
aeY ohekgl Alel A ARS8 3, A g
Aol w& mhed Sl Bt WAl R <leko **HOH o &
o &3 v AF Al 718A &%, &, AL AT
HASARD T FAEE oA Fx glo] Ankee
ARl i AREE ol Th9). o8 @ vhe 5o WAl
FEAITNE alliinase™ 714, &5, pH ol FFS don,
53] pH 4~8 & 37Ce] 22104 71 & 248 v
HT(10). Wb mhze] WA AAE A% 7P e Aol
2 NI A @XMH‘OE e A =9 9,
G 2 Ao allicing AR HME A2AT) = A
< 3 Hof vhsd] FMt & 6H7<1 A=A HA 7
FEHHAH, vzl diH e 2R B F
A A "), ool whet Artse] 9RS
olEg ¥EtE THA R o] &7

I

!

mooll
Hir

oY

o]

dtd o g Aulza 2o o] &5 A, A4

Y, paste, L = HHF R slFE o] AF9] F4A

2 o] &5 AF/EE 9 AU HEAl To ol m

ATH12). T3 HZ AP S 7= 7164 A2 gt

Wilol mxH 3 Sl 7hedl tkgl nls xﬂxﬂﬂ A7Rz

AF AE We8rta Aok SekEe] A9 o Aol

2 LA AFBPAA A7) A S8, AFE, olo] AT,

Ag] T U rHEEeR d84F 3 glon, & npse

BT Folu E 4 7lgEe Mt AR Fow Iy

o] & 1 Ut} FulEE Thst 23 ZhEAlE NS 9T

AT 2 A A 0#?(13 16)7} 53] FaP=lo] Qa1 9]

ok & vwhse AS a2 FASAY 715 B3

A AFE A9 o]FolR)A] ol oA 7R] F-& vhsd

g A4e A5 Aotk =3 B} okt nhsg]

7HEY Nde Aeide Be 72 AEdA nhsY

Agte] tig A7 A7t 2 gsi.

oo £ Aol M & vhse] dUAE 2 Ay
S 5ok & ksl 9% 71X E Hrigto ey
T kY gt 715l AEaAR 248 & Jde

712 A8 AFetazt s

=]
ha

st3]2) A18@ A4z (2011)

$EE AZY F 0TI YFLBFUA B2 XS
HalEo] tiot Al2e] BAL 33 ukE A3

& Association of Official Analytical
ot AAlsIA =, 78
Z59 4 & microkjeldahl™d, Z

& B or BA89l
571 O]ﬁ-ﬂ—it E_/\Z%"tﬁ (Enzymatic-Gravimetric method)
o olste] BA ST BrsES 10004 77, 29
2, 224 237 9 Ao dfAagE A gos e

=]
783 ¥A12 Gancedo *HHH(18)°l] F3dto] AA|8lATt
A& 1 goll 80% ethanol 50 mLE 7}5Ho] heating mentleol] 4]
75C=E 5A17F 714 3 v} Whatman filter paper (No 2)Z
o] 2}3}31 oS rotary vacuum evaporatoroll A 7St - F5
% 10 mLZ %83} ion chromatography (DX-600, Dionex,
USA)E BAsgom BMZALS Carbo Pac " -PAIO
analytical (4 * 250 mm)¥} -&-%-87 Ca-EDTA (500 mg/L)&
¥t AAZE A8 1 mLE #H3t 045 um
membrane filter® ¢33+ 3 column©l] 20 uL"é], Flslgict
olmj €] column ¥E= NTE AR &% &7l 05
ml/minZ E# R o, 7EL reactive index detectors:

o) g3t

ofo| At 24

TAdotrleAbe] B2 Bl dxH AR 05 g2t
6 N HCl 3 mLE #3l] 27]8}aL 121CollA 24413 7%
38t t}-5 NS rotary vacuum evaporator® 7+ F 535}
o] sodium phosphate buffer (pH 7.0) 10 mLZ -8} t}
(19). €9 1 mLE 23}3. membrane filler (02 ym)E. I 3}3+
O o) AR E4] 7] (Biochrom 20, Pharmacia, England)

244319 21, column< Ultrapace [Ication exchange
resin column (11+2 ym, 220 mm)E AFE3F¥ 3L, 02 N
Na-citrate buffer &%(pH 3.20, 4.25 2 10.00)2] flow rate’=
40 mLjhr, ninhydrin SN2l flow ratex 25 ml/hr, column
2EE 46T, vHg 25+ 88C2 319 3L, analysis timee
44 min©. 2 s}t

1

FA M

s %1—/‘4—8— Waungaarden®] P8 20)0 wht Al g 2

g% ether2 & - o F3slod 2be53 A2 2F 100 mg
27X Z2}239] #3t 1 N KOH - ethanol £ 4

mLE 4ol fAgEo] glojd w7lx] wiAZ ¥ 14%
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BFs-Methanol 5 mLE 7}gtc}t. W77 & H-2ksto] g0°CollA]
513t 7185k methylesterslalod, o] &oo) NaCl ¥3}-&-
a3 mLE 7}ela, UHA] hexane 1 mLE 7}sle] EEo
e F AR &4 BAA L FE S B3 sl B
Na,SOsZ ¥ o] 85 A ASHL chromatography (GC-10A,
Shimadzu, Kyoto, Japan)®= 2413} o0 7|7 A zAe
column-2- SP""-2560 capillary column (100 mm length x 0.25
mm id. x 0.25 pm film thickness)2 AF8-3}9 21, column
25w 170TCol A 587 #2418k 3 250C7HR] 4C/min=
51t} Injection & detector 2= 270°CE 39 1,
N, flow ratex= 0.6 mL/min (split ratio = 80:1)°. & 3&}o

2,

w214t

713 242 Kim 59 PEeDel wet vhlg Als
1 goll S/ 50 mLE 7}5k] 80T 2004 4417k 7} 3k
Ul Whatman filter paper (No. 2)2 338}, o] 8- rotary
vacuum evaporator = 7S} - &9 U2 ZF4E 10 mLE
%83 Ton Chromatography (DX-600, Dionex, USA)Z
Ao, #4x71e HE7]E Photodiode array
detector (M990, Waters, MA, USA), column<- Supelcogeltm
C-610H colummn (300 x 39 mm, 4 ym)< ©]-&-3le] 2A]815)
th o] €9 EMx70 2% wavelength™ 200-300 nm
(main 210 nm), flow ratex= 0.5 mL/min, injection volume-
15 uL, ©]573-2 0.1% phosphoric acidZ 2+7+ A} &8t T}

e i

' Hr

H|EtR] 24

HIER A, C 2 E B4 & AF3A9e] Al

(o]
ELNE e =
1

H
o FHYeETH22). AR 05 g, ofaF 24 0

—_—

]

2 N

7
L g
A&EE 5 mLE F3k 80TAA 1023 /1L e ¥ 50%
KOH &% 025 mL2 X7Fetal, 38 Lo 2087 714
g & FF 24 mL9} hexane 5 mLE 7181] 1,150 xgol| Al
20823 AAEE] BTk A AE Bl £ hexane 40 mLE
7¥eta Rl A oe Beld e ER5E 7))
1053 WA & 812 A 7ASSITh o] 332 33 ukiel
$NE F3l] B4 NaSO.2 28l rotary
vacuum evaporator=. hexane< 3 mL7}A] 79t 553 &
HPLC (LC-10AVP, Shimadzu, Kyoto, Japan) = ¥-215}9]
w, EAZ2HU0Z columne shim-pack GLC-ODS (M)
(250%4 mm)& AFHE-3FR 1, e A9} HIEH E B4
A&t detector= SPD-10A (UV-VIS detector 254 nm) <}
RF-10A (Spectroflucrometric. detector)Z ZH2F AL-&-313 T},
HER C &3 7} 3552 02 im membrane filter=
o] Z}3le] HPLC (Young-Rin Associates, Seoul, Korea) & %
Metsion, BAZASZ  columnd Bondapak Cis
(3.9x300 mm, 10 m)S AL, $4E solvent 30
mL/hr, ningydrin 20 mL/hro] 32, S8 2 solvent 55 bar,

(

o
o

ninhydrin 12 baro] %t}

7143 3 05 M HNO; O 2 50 mL2 73835t} 48k
W RGNS B3 O vialo] 8 mLY F3e] EFEE
O 31993 05 M HNOs S HiZ272 dlo] YAEFE3%
= A(AA-6501GS, Shimadzu, Kyoto, Japan) & #-4]8}%] ©.
B BAZRAE o33 2} Acetylene flow rate= 2.0
L/min, air flow rate= 13.5 Limin® Z71 2.2 Ca (422.7
nm), K (766.5 nm), Zn (213.9 nm), Mg (285.2 nm), Mn

(279.5 nm), Na (589.0 nm), Fe (248.3 nm), Cu (324.8 nm)=
24 g el

NEES
Az 72 vhE 100 g3 80% ethanol 1,500 mLS 37}
(o]

gt & FFYATL FHE 65T heating mantleol A 34]
7P 33] 2238} Th Whatman filter paper (No 2)& o] 7}l
Ao, A& 40T 8¢l A rotary vacuum evaporator
2 §E AAST A - w5 F A8 S WA
71 98 70Tl W¥E Bl

Z polyphenol ¥ flavonoid &

% polyphenol &% Folin-Denis %'H(24)°l w2} test
tubeol] Al&. 1 mL¥} Folin reagent 2 mLS 92 3 2204
3E7F A3 TS 10% NaxCOs 2 mLS H718ksith o=
T3 & 30TolA 408-7F A8, UV-visible
spectrophotometer (UV-1601PC, Shimadzu, Kyoto, Japan)Z
AHE-sted 760 nmell A FEEE SASIUTE EE L
tannic acidE ©|-8-8te] HFE%7}0, 02, 0.4, 0.6, 0.8 4
1.0 mg/mL7} S =5 2Hdstel o, o] ARt o 2 HE
Alzze 2eds dE5E 7Pk

% flavonoid EHEH2 Chae 52 WRER5)9l whet 248k
o} Al& 1 mLel diethylene glycol 2 mL< #H7}3F & IN
NaOH 20 L& %31 37°C water batholl 4] 1A17F E3F ¥h3-A]
7l 3 UV-spectrophotometer (UV-1601PC, Shimadzu,
Kyoto, Japan) = 420 nmo|A 35 S3ATh 5
A2 ruting o] &8t HF FE710, 02, 04, 06,08 F
L0 mg/mL7} = =5 A8 oH, o] AT H o2 RY
A5 29 flavonoid 3HEF-g -5t
£ thiosulfate &2t

Alliin®] 3] 241 E<] thiosulfater Freeman} McBreen
o] o)l whet ZF A8 BHE 1 gl 3ue] WEE
7hete] mh - & - B Th o] o 2 mLe]| 2u] €]

hexanes 718t 284t X & 23 TS hexane5< #3}

=
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o} 254 nmollx] TBEE =245
£,

SHXE
B A% =80z 33

EE= A AW

O

1 W AAsle] 42 23
7 dis A9ad Haer Jehdia, spss B
package S o] &-5to] AUulA] 44 (one-way analysis
of variance) & ¢+ F p<005 5Eol| A Tukey’s testell 2] 3}
7h A3ee Bt e AR e

23 ¥ 1F

T nhse] YW E FERe Table 19} 2t} VAR
& A EY 715 (dry matter basis) 02 8 5.30%, 22

2 geskE 37.97%A 0 @XEE oA & Avled
YA S Ml B Jeong T(27)8 BAXE g

te Bdo] ANk E-S S8 472%, 2 1946%, %
A 121%, 23] 3.78%, 249 238% 2 M4 FAEA
5 6845% % HIBlA L, Lee S(28) Erts Bo| dul
AES BAE A3 8 6.99%, ZHNE 7.60% 2A
84%, 28 6.60%, LA 9.88% L EHrELE 76.95% 9
v B3eiick B Ao Ak E g e AT
Aol BE PEAM & o] F Hol=H), B3] ¥ vks
& Aulgo] visle] 2ol Ay 22 ko] B2 Flog
YERT oleldh dukdR kel Aol miEe 3,
A, AR Sl A Apolx ThA AT ulEe
A = Qlefe] FF o] AWM FUlH o 24
woluh Zehild So] w&5E 498 Yehlo] 7% ulE
7 Aubse] ANk ko) & AolE Bl ALR AR
Aok ¢ ks o] A g 3 Jvle Bd(29)9)
AW RO S8 911%, 2T 7.12%, ZA% 0.02%,
Z3) 5 1.82%, S5EE 81.94% 2 Haislo] B o]
$ i Bgo] Znls Bdd vlale 2ehmA g 22wk
ghako] B2 Ao Ueton, Choi $(13)S ks, A
s ¥ Sulso] AR RS BA3 Ad A 2ok

o] Frbs, kg, Arked £o= Fokthn st

O

rre

=
M

—

R

Table 1. Proximate compositions of baked garlic

gt Buba) 2pA ofah Fdo] 8 S 7242 11.59%
9.78%, WA 77}t 6.39%9 5.10%, AW 2t
0.67%%+ 0.72%, 3|2 247} 3.83%%} 3.14%
Ao Hu@3o=o] B AT & vk o
g oful Fako] w)slo] zekulid, Ay o 23] 7o)

ol B & ALRE YT

U

BN e 4o o2

R ok
o
ol

o L
o

Relg gt

T8 ks o) 429 S-S Table 29} 20} Fructose
152.45 mg/100 g, glucose 110.06 mg/100 g, galactose 61.59
mg/100 g 2 sucrose 14.68 mg/100 g & 452 F& 2o
A&} Shin T@)2 94, A4, dal 2 F% vhe
FEBE B4R AT F 65 Fulde] HEH 0 sucrose
ko] 50~60%3 21819 1, dEH glucose® fructose
¥ 7% ®u|ee]@l e, fuctooligosaccharideSl 1-ketose,
1-nystose % 1-f-fuctosyl nystose:> 30~44% F 5= &5l
olrhal Hasle] B A7ATe} AolE KAt vhed T
ol 9 A/t A2 FFAQ fructan®] FEAZ A
Faz, o2 22l W3k fuctooligosaccharide $H©]
1oz 44 9leH, Hong 5319 AtdAe &
59 rleg ojel A19ol|A] Auiste] fructan 3ol
FolE Byt sto] Y FEolgs AR el B
o} 715 Fo] felge] dd dEFE v 3o
FETh Shin 5329 Ak & U4t vhse] f2lgel
o e Aol whe} 2u) HEAA] 2ol S HATn
% 2 AuiA ol ule} fElde] T E AolE
Aoz AfaHth 39, Choi G(13)& Avteg A
s R vreE 3 5 sucrose®) maltose 2

S e
ol
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H 3 35
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Table 2. Contents of free sugars in baked garlic

(mg/100 g)
Free sugar Content
Galactose 61.59t437"
Fructose 152451941
Glucose 110.0628.46
Sucrose 14684349

VAIl values are expressed as meantSE of triplicate determinations.

(% dry matter basis)

T Ttem Mo ‘ i b
Sample oisture Crude protein Crude fat Crude ash Dietary fiber Carbohydrate
Baked garlic 5.300.17° 36.89+1.02 12.60+0.84 4.3610.28 2.88+0.07 37.97£3.06

;)100 - (moisture +crude protein + crude fat + crude ash + dietary fiber).
Al values are expressed as meantSE of triplicate determinations.
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olFFE TFol feofHor ZFUISIAIL, gucosed)
fructose= Arbzol Blete] Fnpzol|A] 1 dgko] 74s}
slovt Srhse e 953 St Ruslgit) =
g Shin 5(15)2 Fvks] Az HF F Rl &P
AotE BA A% 629 fEdo] AEHdEd 1 &
fructose®] FHeFo] 7H =9kl arabinose, galactose, glucose
3 fructose®] WERE 7HE 5 L ko] oo w £}
8113, ol FH2 sucrose$) maltoses §-22 0 2 7HA4E
Akl Bagte] whze] Ayl web e fe)gel
S 370  2lolE Hols Aow Alg®r) B
Aol M= o] 72l sucroseoll B8k fructose, glucose,
galactose?} T2 HFF-E9] ko] £A veht Shin 5
(15)9] 23kl fFakatel o, olgjgt e vhsel G447
2 Qlsle] 8 gl ael HEe] vl Yo o|gEL
welso] AiA g diiel dako] ZrbEo] Yehd
Aog Atso

0]

opoj=¢t ghat

T vhs BT A opnimat gare
Table 3% 7t} % 18% 9] ojmj=ibo] A
op At 2 24,497.0 mg/100 go] Y Th
% glutamic acid %] 5,275.0 mg/100 g2 714 =%,

2% aspartic acid, arginine, lysine, proline, valine,
leucine 0]t} o] A= Avlze] P4 ofn|wAkS B
A&+ A7} arginine, glutamic acid, aspartic acid®] ¥ko]
OHE ofnliibe] Wigte] YWE3] E9kthe Choi $(13)9)
AT ATt fAksle] Anksa) 8- nhse] 74 opnlieAk
23 g Z AolE HolA] ¢S Aoz Almdt)
T4 ol gt F Fpolu| Ak 8,964.7 mg/100 g2
lysine, valine, leucine, isoleucine, phenylalanine, threonine,
histidine, methionine 0]t} & oln]=Alof] gjat H4=o}
nliebel ¥)E2 36.6%2, Kim $(33)0] B8t elo]n
I AA AR - vkae] F ofniedte]l g Wroln|
wake] HlE 295 mg/100 g % 304 mg/100 go ] stod
=/ Vet SubE(5)9) 7% FA ol AR glutamic
acid®] kol 71 =%kl v 2 proline, aspartic acid
o] o2 Yt 2 vk 74 ol 24w H)S
& ZoF A4, Sulsg shgets B9 Aok
Fel ke 7R 2ol oA Akl o et dAo
e v F7Iste] Fotrlnake] Fake- oF 13u) F7)
StATHL HarslQleh utebr] vlsel Aepdye] whe
Aotu|wite] ghakel Aol glujebs nhse] F8 FAo}

vlweabe] 24 vsE Aow AR,

Rlghd
T vbs B Ak 242 Table 49 2t} 14
ARt G Z3A WS Jauric acid (Crag), stearic acid

Table 3. Contents of total amino acids in baked garlic

Amino acid q Content _
(mg/100 g dry matter basis)
Essential
Valine 534 13989+108.1"
Leucine 528 1385241240
Methionine 129 3393278
Theonine 371 972.9+82.0
Lysine 6.12 1604.7457.6
Phenylalanine 447 1172.9+899
Histidine 296 77711674
Isoleucine 501 1313.74939
Non-essential
Glutamic acid 0.2 5275041487
Arginine 698 1,831.2485.2
Serine 4.12 1,080.3458.9
Glyeine 452 1,183.9+74.7
Alanine 451 1,182.3+59.0
Proline 561 147224672
Tyrosine 0.86 2258329
Aspartic acid 12407 3,163.7465.8
Cysteine 0.44 115.6114.8
Total AA" 100.00 24494741493
Total EAA” .19 8,964.7468.1
EAAJAA(%) 366+5.1

?Total AA: Total amino acid.
“Total EAA: Total essential amino acid.
YAll values are expressed as meanSE of triplicate determinations.

Table 4. Compositions of fatty acids of baked garlic

Fatty acid Composition (%)
Lagric acid (Cizg) 11.28+1.653)
Stearic acid (Cizg) 3.0340.08
Behenic acid (Cog) 04720.02
Oleic acid (Cigimae) 2228+303

Linoleic acid (Cigae) 52.3524.85
Linolenic acid (Cigan) 10.59+2.75
Total 100.00
SFA" 1478
PUFA” 85.22
PUFA/SFA 571

USFA: Saturated fatty acids.
“PUFA: Polyunsaturated fatty acids.
VALl values are expressed as meantSE of triplicate determinations.
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(Cis0), behenic acid (Cao) 0.2 ZF 350 ZAEE T

B XA AR linoleic acid (Cis: >n6c) oleic acid (Clg;mgc),
linolenic acid (Cigam) TOE & 380| AE&HYTL &
9] 2 AWk linoleic acid, oleic acid, lauric acid
2 linolenic acid® A A A921e] 96.50% 2 Vel 1
2= linoleic acid”’} 52.35% 2 T+ vlEe] 74 AHRAE &
Vg wska, EXsAAbo] 8522%%  EBAA
14.78%) Hatel o 58u) EA) E-Hata Y= Ao e
W Yang# Shin (34)9] €% 3 o8] % nlge] A
I 2 Ak g E-Eo] XAk 242 palmitic acid, oleic
acid, linoleic acid 2! linolenic acid7} 2 A ¥HALo 2 # A
A ekAke] oF 93~97% o]l on, B x| urAle] dhake
eF 60~85% = linoleic acid o] 71 =oivtu H 135}k
2 A7 & vk A 243 A2 A

T4 e
T vhs e §714F §E-2 Table 59 2} & 6%
% 359 f71to] AEHUEH, o] F oxalic acid”} 407.60
mg/100 g2 7P Wskal, t}E-2 & benzoic acid 55.18
mg/100 g, formic acid 54.58 mg/100 g o]} o, citric
acid, malic acid ¥ succinic acidv= HZHA] ¥t} Shin
».(4)___ _,]}\é /\-]/\]» u——éﬂ ol 'o'hz:l u],—‘:p,] %7]/\}0 7t A
ArntE A E o &3le] B4 A} 3 1059 F714t
ol A& F8 F7142 lactic acid, pyruvic acid, malic
acid, citric acideb1l . 31310}, Hwang §(35)% 71238
T 9 E o] &ate] BA g TRt vlze] {14t 24
< pyroglutamic acid, levulinic acid, pyruvic acid, citric acid,
malic acid®] 5F°] HEHUhn Hudict & A9
78 nhse] §714 2AS Avle A7 AT} Hfol
Holedl ol AR, Al AAE, ¥4 2 T 4olg
71918 Ao 2 Atndrh Shin 5360 WEAY T vk
FAME & 71400 WEE 3 A9 18T E 40T
A 1571 E3E st = f7]4F k] Wighe gl Rl
2 Rusteict

Table 5. Contents of organic acids in baked garlic

(mg/100 g)
Organic Acid Content
Formic acid 54.58:10.57"
Benzoic acid 55.18+41.39
Oxalic acid 407.60+138.24

UAN values are expressed as meantSE of tiplicate determinations.

HIEtD] B2t
T& vk 289 vlepd A, ¢ 2 EY TS A3

ZA3}E= Table 63 2t} A, c 2 B9 e 7247 0.064

mg/100 g, 1.452 mg/100 g & 0.037 mg/100 g2 25 v

HEHon, B o
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HIE C ks S8 A7 Wlﬁéﬂ wx]ge 717} 80
mg/100 g} 8.3 mg/100 gtil Hildte] £ A9 &
v H T geo] & Ao UrE‘r&&ﬂr Shin —‘3‘{38)-8— o
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AR R npso] HlE] C o] THE Ao ® YEiTh
£ AT & rhede vE2A A7) A7 Aduksde
HEW Co] o] & A& & & U3, ol A=
2 dFdMe & vhed ]?& ALg-3le] nhze] dxg]
7y F vell o7} g sjo] Aulsd] vlsle] 78 nhsd]
HlER cof o] WA A& Zo® AR Yune
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wOAE B

Tabel 6. Contents of vitamin A, C and E in baked garlic

(mg/100 g)
Vitamin Content

A 0.064:0.008"

C 1.45240.024

E 0.037+0.004
BANl values are expressed as meantSE of wiplicate determinations,
2713 g

& ks %"f: to] ¥714 3hE-& Table 77} 2T} %

o] 5714 F 5% 7712 Aol HEEAL, Mot Cu~
AEHA %EM. o] 3 K ko] 980.80 mg/100 g= 713

K
Zo| =] AN, THFLE Mg, Ca 0] 2H Na,
Zn, Fe 5 mg/100 g ml¥re 2 A&H At Kim £(3)<
*W”f' Arkze] 2214 g 243 Ax ke prh b
o] o] glo MA Rride] o 90% o4& A8t
R, THF O E Mg, Ca, Na 2 Fe £ 2.8 el oH, 47|
H 7o) 24 v 2 e Aole 1A HEY
AgEs Fa 37 2 g 5 8799 7|0%
Flolgkal Eadtith H3F Chang¥ Lee (40)= #H59] F
18 A9 X o) wte) o]z} glon K

o

N
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ol 7 w3kl tHEO 2 Mg, Ca, Na s=o|Qlthal Ho
st 2 Ape] T ko] #o1d 2L T AT 23st
FARE Z3s JERARITE Choi 5(13)& AAE] W&
23k ks R71AE F 1080 AEHU e Avkso
H]gto] Hulza} EBPEOM = e on ol g
o g F ekt Svkse] 19 2o whe) A
o2 w4 A& doeln Bosleith Kim £33y v
=, e v, 7 uhE, AREIR B 23] uhse] 14
£ S $Ae 43 Z7te) vhg 5 K §heo] b
ERI U0 2 Mg, Ca, Na 0012101 Fed} 7ne A&
Al @oktta Harste] dA e o& nhzel R71d 24
Hlgodls & Aol7l gle Ao oAA

Table 7. Contents of minerals in baked garlic

(mg/100 g)
Mineral Content
K 980.80+38.31"
Mg 204401975
Ca 60.84+5.21
Na 4.35:0.64
In 3.89+0.42
Fe 3.0540.09

PAll values are expressed as meantSE of triplicate determinations.
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B grbsol Vel % s% 35, Behro|=r}
B 7kl o, total thiosulfate] ¥HaF 3 Aupiso
10}@1 o 5l F7Veld =, ol EAe] TS AXHA

i o

U thiosulfates &+

nhE W sRHEe] A Hgk g o] 2hhd| wel )
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Aok webs vhee] Xl 250} 284S g B4

e
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Table 8. Contents of total polyphenol, flavonoids and thiosulfate
in baked garlic

ltem Content
Polyphenol (mg/100 g) 2.85+0.05"
Flavonoids (mg/100 g) 0.97+0.04
Thiosulfates (OD value/g) 0.610.02

YAll values are expressed as meantSE of triplicate determinations.
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