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The Association of Antibacterial Activities with

Halitosis in Garlic Extracts

- Focusing on the Seosan Garlic -
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The objective of this study was to evaluate the effects of antibacterial
activities with halitosis in garlic extracts. Data were obtained by means of
journal of domestic and international paper. Staphylococcus aureus has been the
most studied bacteria along with many other Gram positive and negative
pathogenic bacteria. Allicin was known to be growth inhibitory through a
non-specific reaction with sulfhydryl groups of enzyme proteins that are crucial
to the methabolism of microorganims. Allicin transforms into other compounds
like ajoene and various sulfides which are also inhibitory to microorganims, but
not as potent as their mother compound. It was reported recently that garlic
heated at cooking temperatures was growth inhibitory especially against yeasts,
and the growth inhibitory compound was allyl alcohol termally generated from
alliin in garlic. Garlic from Seosan contained high amount of 1-nystose and
1-F-fructosyl nystose. Total free amino acid content in garlic was in a range of

2036. 1 7 2704.0 mg%, and it was higher in garlic from Seosan.
719 = - &, g as, Aiels, -3
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disulfide(23-39%), propylallyldisulfide(13-19%) 2 o]& disulfide ©]2tx L&A Ao
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YA, streptomycin, doxycilline 2 cephalexin®} & o] 7}x A W
A (multiple resistant)S WENW <= Staphylococcus —aureus, Proteus mirabilis,
Pseudomonas aeruginosa’} vksol 93] HAAHNE w= RAo=z YElYY 28y
Hdo]l FAA WS vEd = Klebsiella sp.i= mhsel &3] A3 whA] ol whEo
F TS Vs Tl W & JoR ‘%E‘r‘/ﬁkﬂr(Singh & Shukula, 1984).
=93 5(2002)2 wisol AA9S #Ust= Helicobacter pylori A7 AAEHEARE
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Ross (20012 AbghelAl ®HadS dvebl= 28 F4d 52 &4 At 198
(Bacillus cereus 1%, Escherichia coli 3%, Shigella 3%, Vibra 3%, Yersinia 1,
Listeria 1%, Salmonella 4%, Campylobacter 3%)°] W3t nf59 37285 A3 3
A3 vtEH9 48A17F H AWM A9 A% E(minimum inhibitory concentration; MIC)7}F
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Sug/ml, S. aureus™= 20pug/mé, 181l K. pnemoniaex= 100pg/ml2] ajoenel 2 H A
23] Asgtetar 3 tH(Naganawa etc., 1996).
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A% Z ¥R o H7VelA E. coli, S typhosa, S. dysenteriae 2 S. aureus® WA S <
A3l AR 2 (Al-Delaimy & Ali, 1970), tt& dAFdA = vis 1%(Saleem &
Al-Delaimy, 1982)4} 2% (Mantis etc., 1978)2 7}t S Wl S aureusd HAS A
slgtiar ®Halste] oAl R W] szgk Aollon, o]t o] AdEime] xfo]7b vhE
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S. typhimuriumd] W A ) 280 A ¥ AHAl-Delaimy & Ali, 1970).
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Ao 2 YEth(Ad s £, 2002).
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