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This research aimed to investigate how to increase allicin content in garlic
both in preharvest and postharvest periods. In this study, three experiments were
conducted. In the first experiment, garlics were grown in growing bag containing
substrate mixtures. They were fertilized with nutrient solutions every 7 days. The
Factorial Combination in CRD was applied in the experiments. Two factors were
investigated. The first one was three levels of nitrogen in the nutrient solution (180,
360 and 540 mg/l). The second one was five levels of sulfer (25, 100, 175, 250 and
325 mg/l). Each treatment was replicated 4 times with 2 samples per replication.
Nitrogen and sulfer contents were analyzed in the whole garlic tissues of 75 days after
planted. The garlic was harvasted at 90 days after planted. Then the garlic was
weighed and the allicin content was measured after harvested for 0, 30 and 90 days.
The result showed that increased nitrogen concentration tended to increase the yield
of garlic. Applying nitrogen fertilizer at levels of 360 mg/l and 540 mg/I resulted in
higher nitrogen content in garlic tissues than applying nitrogen fertilizer at a level of
180 mg/l significantly. When applying nitrogent fertilizer at a level of 360 mg/l, the
sulfur in galic tissues was higher than applying nitrogen at a level of 180 mg/I

significally. Sulfur fertilizing at levels of 100, 175 and 250 mg/l was likely to increase



N
a garlic bulb’s size and weight and the sulfur content in whole garlic tissues greater
than that at levels of 25 and 325 mg/l. Nitrogen fertilizer applied at 360 mg/l was
likely to produce higher allicin content than that at 180 and 540 mg/Il. At 100, 175 and
250 mg/l sulfur fertilizer application generated higher allicin content than at 25 and
325 mg/l. The interaction between nitrogen and sulfur affected allicin content in
garlic. In the second experiment, the garlic was harvested at 70, 80 and 90 days after
planting. Garlic bulbs were determined for allicin content after harvest. The result
showed the garlic harvested at 90 days after planting was likely to have higher allicin
content than those harvested at 70 and 80 days. In the third experiment, The harvested
garlic was stored in various conditions, including at room temperature (control); at 4-
6°C, 60-70%RH (Tr2); at 4-6°C, 80-90%RH (Tr3); at 8-10°C, 60-70%RH (Tr4); at 8-
10°C, 80-90%RH (Tr5); at room temperature for 90 days following with storage at 4-
6°C, 60-70%RH for 30 days (Tr6) and at room temperature for 90 days following
with storage at 4-6°C, 80-90%RH for 30 days (Tr7). Allicin content and weight loss
were measured every 20 days for 120 days. The results showed that allicin content in
the bulbs stored at all conditions increased during storage. Allicin content in garlic
reached maximum level when stored at 8-10°C, 60-70%RH for 60 days (36.5
mM/gpw)). After storage for 120 days, the garlic stored at temperatures 4-6°C and 8-

10°C with low and high humidity had significantly higher allicin content than the

control.
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