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ABSTRACT - Efforts have been made to explore the possibility of using garlic as an antimicrobial therapeutic
agent since garlic extract and its individual sulfur compounds show antimicrobial activities against all kinds of
microorganisms including bacteria, molds, yeasts and protozoa. Staphylococcus aureus has been the most studied
bacteria along with many other Gram positive and negative pathogenic bacteria, including species of the genera
Clostridium, Mycobacterium, Escherichia, Klebsiella, Bacillus, Salmonella and Shigella. Candida albicans has been
the most studied among the eukaryotic microorganisms. A pathogenic protozoa, Giardia intestinalis, was also tested.
All the microorganisms tested was inhibited by garlic extract or its sulfur components. Garlic has been known to be
growth inhibitory only when fresh garlic is crushed, since allicin-generating reaction is enzyme-catalyzed. Allicin is
known to be growth inhibitory through a non-specific reaction with sulfhydryl groups of enzyme proteins that are
crucial to the metabolism of microorganisms. Another plausible hypothesis is that allicin inhibits specific enzymes
in certain biological processes, e.g. acetyl CoA synthetase in fatty acid synthesis in microorganisms. Allicin
transforms into other compounds like ajoene and various sulfides which are also inhibitory to microorganisms, but
not as potent as their mother. compound. It is reported recently that garlic heated at cooking temperatures is growth
inhibitory especially against yeasts, and that the growth inhibitory compound is allyl alcohol thermally generated
from alliin in garlic.
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