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Abstract

A member of the Liliaceae family, garlic (Affium sativim) 1s ghly regarded throughout the
world for both its medicinal and culinary value. Early men of medicine such as Hippocrates, Pliny
and Aristotle encouraged a number of therapeutic uses for this botanical. Today, it is commaonly
used in many cultures as a seasoning or spice. Garlic also stands as the second most utilized sup-
plement. With its sulfur containing compounds, high trace mineral content, and enzymes, parlic
has shown anti-viral, anti-bacterial, anti-fungal and antioxidant abilities. Diseases that may be
helped or prevented by garlic’s medicinal actions include Alzheimer’s Disease, cancer, cardiovas-
cular disease (including atherosclerosis, strokes, hypertension, thrombosis and hyperlipidemias)
children’s conditions, dermatologic applications, stress, and infections. Some research points (o
possible benefits in diabetes, drug toxicity, and osteoporosis,
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INTRODUCTION

A member of the Liliaceae family, garlic (Allium sativem) is a cultivated food
highly regarded throughout the world. Originally from Central Asia, garlic is one
of the earliest of cultivated plants. The Ebers Codex. and Egyptian medical
papyrus dating to about 1550 B.C.E. mentions garlic as an effective remedy for a
variety of ailments. Early men of medicine such as Hippocrates, Pliny and
Aristotle espoused a number of therapeutic uses for this botanical (Murray 2003).
Today it is commonly used in many cultures as a seasoning or spice.

According to the US Food and Drug Administration survey of 900 people.
garlic stands as the second most utilized supplement (behind Echinacea). with
almost 17% of the population using a garlic supplement in the preceding 12
months (Timbo et al. 2006). Most of the garlic eaten today comes from China,
South Korea. India, Spain. and the United States. In addition to its reputation as a
healthy food, garlic has shown anti-viral, anti-bacterial. antifungals and
antioxidant  capacities. Additionally, anti-atherosclerotic and  anti-cancer
properties have also been demonstrated. The genus Allium includes garlic.
scallions, onions, chives, and leeks. These contain the sulfur compounds which
are medicinally active.

Teardrop shaped cloves are encased in dry skin-like papers that unite to
create the bulb. The garlic bulb is the part of the plant used most often for cooking
and medicinal uses. Garlic can be eaten raw. Most often it is used raw after being
chopped, minced, sliced, or juiced. More often, it is cooked where it enhances
flavor as well as adds nutritional benefit.

GARLIC

The majority of reported medicinal effects of this botanical appear to come from
the sulfur containing compounds, high trace mineral content, and enzymes. Most
of the sulfur found in whole garlic cloves are of two types found in equal
quantities: the S-alkylcysteine sulfoxides and the y-glutamyl-S-alkvlcysteines. The
most abundant sulfur compound in garlic is alliin (S-allyleysteine sulfoxide),
which is present at 10 mg/g in fresh garlic or 30 mg/g dry (Lawson 1998). Recent
studies from Korea has further elucidated novel sulfur containing nitrogenous
compounds responsible for the greening process of crushed or bruised garlic.
These compounds are not released when the garlic is finely peeled and have been
found to differ significantly from other green plant pigments (Lee et al. 2007). It
is clear that even with a plant medicine as well characterized as garlic. there is
still much to be learned.
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