
 

 

       International Journal of Advanced 

                                    International Open-Access, Double

Copyright to IJARSCT 
www.ijarsct.co.in 

Impact Factor: 7.53 

Extraction  and Various Pharmacological Activity 

of Allicin From Garlic
Shinare Snehal S., Rahane Vaishn
Samarth Institute of Pharmacy, Belhe, Junnar, Pune, Maharashtra, India         

 

Abstract: Garlic has various pharmacological activities such as antibacterial, anticancer and 

antiinflammatory activities. In this work, fresh clove 

garlic extracts. The aim of this work is to prepare the garlic extracts by using chemical and non

extraction. For chemical extraction, different garlic/95% ethanol (w/v) ratios were 1:10, 1:15 and 1:20 

using extraction methods including maceration, soxhlet, and microwave assisted extraction, respectively. 

For non-chemical extraction, the garlic extract was prepared by mixing the garlic and honey in the ratio of 

1:1 (w/v). All garlic extracts were evaluated the bioac

and total phenolic contents of each extract were investigated by DPPH radical scavenging assay and Folin 

Ciocalteu method, respectively. The results revealed that the garlic extract obtained from soxh

using a mixture of garlic and ethanol in the ratio of 1:15 (w/v) displayed the highest antioxidant activity 

and total phenolic contents of 17.95±1.05 µmol of trolox equivalents per gram of garlic and 26.88±0.08 mg 

of gallic acid equivalents per gram of garlic, respectively. Each garlic extract was determined the content 

of allicin by HPLC-UV analysis. The results revealed that garlic extract obtained from the mixture of garlic 

and honey displayed the highest content of allicin at 8.12 μg/ml
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Garlic has various pharmacological activities such as antibacterial, anticancer and 

activities. In this work, fresh clove of garlic was used the raw material to prepare the 

garlic extracts. The aim of this work is to prepare the garlic extracts by using chemical and non

extraction. For chemical extraction, different garlic/95% ethanol (w/v) ratios were 1:10, 1:15 and 1:20 

tion methods including maceration, soxhlet, and microwave assisted extraction, respectively. 

chemical extraction, the garlic extract was prepared by mixing the garlic and honey in the ratio of 

1:1 (w/v). All garlic extracts were evaluated the bioactivities and allicin contents. The antioxidant activity 

and total phenolic contents of each extract were investigated by DPPH radical scavenging assay and Folin 

Ciocalteu method, respectively. The results revealed that the garlic extract obtained from soxh

using a mixture of garlic and ethanol in the ratio of 1:15 (w/v) displayed the highest antioxidant activity 

and total phenolic contents of 17.95±1.05 µmol of trolox equivalents per gram of garlic and 26.88±0.08 mg 

per gram of garlic, respectively. Each garlic extract was determined the content 

UV analysis. The results revealed that garlic extract obtained from the mixture of garlic 

and honey displayed the highest content of allicin at 8.12 μg/ml.  
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tivities and allicin contents. The antioxidant activity 

and total phenolic contents of each extract were investigated by DPPH radical scavenging assay and Folin 

Ciocalteu method, respectively. The results revealed that the garlic extract obtained from soxhlet extraction 

using a mixture of garlic and ethanol in the ratio of 1:15 (w/v) displayed the highest antioxidant activity 

and total phenolic contents of 17.95±1.05 µmol of trolox equivalents per gram of garlic and 26.88±0.08 mg 

per gram of garlic, respectively. Each garlic extract was determined the content 

UV analysis. The results revealed that garlic extract obtained from the mixture of garlic 
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