Components of Sugars in Garlic
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The sugar components and quantitative determination of sucrose in garlic were
investigated. Small amounts of fructose (1.41 ), glucose (1.18 ) and sucrose (70 )
were found in garlic. Scorodose (53 ) was maior components in Garlic.

Scrodose was hydrolysed to fructose by 0.1N hydrochloric acid, but not hydrolysed to

reducing sugars by invertase.
Received Sep. 13, 1982
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Table 1 Reducing Sugar contents in Garlic
(1 {2)
Fresh & Drybases &)
Enzyme method 041 118
(glucose)
Hanes method 144 413
(Total reducing sugar) : ’
HPLC method
(Fructose) 049 41
Glucose (enzyme method)
+ 0.90 259
Fructose (HPLC method)
*Moisture 6515 %
Table 2 Reducing Suger contents in Garlic after
3) @ Hydrolysis
Conditions of | Hanes method ** Enzyme method ** *
hydrolysis as Sucrose as Sucrose
Fresh (%) Dry base’s (%) | Fresh (#) Dry base's (%)
Fig.3 HPLC Chromatograms of Sugars in Garlic 125 % HCl 2275 6528 238 6.83
0.1 % HCI 2275 6528 251 7.20
and Scorodose Invertase 251 720 228 654
R + Moisture 65.15%
Zorbax PSM60 1000, Water, 0.6ml/min,

++ Expressed as Sucros from Total reducing Sugar

RID, -

(1) Garlic (2) Garlic hydrolysed by
0.1NHCI (3) Scorodose
(4) Garlic hydrolysed by invertase

HPLC

Table 1
4.13
53
1.18
HPLC
141 2.59

TLC HPLC
Fig.1

Table 2 HPLC

65.28
6.83

720 (7))

7.2 6.5

Expressed as Socrose from glucose determind by enzyme method
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