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Creation of next-generation functional food by garlic-flavor precursor and
polysaccharide/protein complex

KUMAGAI, Hitomi

4,200,000

S-allyl-L-cysteine sulfoxide (ACSO)
20 ACSO

In order to produce functional food with favorable palatability, swallowing
property, and physiological property, garlic extract rich in S-allyll-L-cysteine sulfoxide (ACSO),
garlic-odor precursor, was prepared, and its gelling, sensory, and functional properties were evaluated.
ACSO content was the highest in a sample heated by microwave for 20 seconds.The addition of garlic
extract to agar or gelatin gel did not affect the rheological properties so much. Flavor sensations were
enhanced with the addition of garlic extract to gels containing taste substances. Oral administration of
garlic extract suppressed hepatic injury induced by carbon tetrachloride.
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Fig. 1 Amount of residual ACSO and alliinase
activity in garlic heated by different methods.
Values are the meant S.D. of 3 independent experiments.
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Fig. 2 Hardness of agar gel with garlic extract
containing ACSO.

Values are the meant S.D. of 10 independent
experiments.

Values with different small letters among the same
gel concentration are significantly different at
p<0.01 by Tukey method.

Values with different capital letters among the same
ACSO concentration are significantly different at
p<0.01 by Tukey method.
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Fig. 3 Hardness of gelatin gel with garlic
extract containing ACSO.

Values are the meant S.D. of 10 independent
experiments.

Values with different small letters among the same
gel concentration are significantly different at
p<0.01 by Tukey-Kramer’s method.

Values with different capital letters among the same
ACSO concentration are significantly different at
p<0.01 by Tukey-Kramer’s method.
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Fig. 4 Effect of each sample on the activities
of aspartate aminotransferase (AST) and
alanine aminotransferase (ALT).

Values are the mean = S.D. of 6 rats.

Values with different letters among the same enzyme
are significantly different at p 0.01 by
Tukey-Kramer’s test.
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