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Abstract

Garlic (Allium sativum) is the herbal plant and usually used for the ingredients of Thai
foods, which rich of Phytonutrients that is useful to the body. The properties of garlic in
pharmacology was differed which depend on cultivar and state of cultivated areas. The
farmer's requirement for garlic growing were needed the tightly garlic bulbs, long shelf life
and free of diseases or insects. So the objectives of this research were: (1) to study and
selected the garlic cultivars which high quantity of pharmacology and (2) to study how to
grown the garlic quality for long storages.

The results found that (1) there were differed of garlic types from cultivation areas,
such as Phetchaboon province have 2 garlic types, include Youk and Ta-Daeng cultivar were
bulb weight average 7-12 and 15-16 gram respectively. Garlic cultivar from Nam-Pad was
bulb weight average 6-20 gram and which have higher of clove size than garlic from
Phetchaboon. For garlic cultivars from Chiang Mai, Lumphun and Mae-hongson were not
differed of morphology of bulb, except garlic of Ban-napajad has similarly bulb weight with
Ta-Daeng garlic cultivars and garlic of Nam-Pad.The pharmacology properties of garlic
found that Ta-Daeng cultivar had highest of Phenolic compounds and vitamin C as 199.21
mg of 100 g fresh garlic and 18.78 mg respectively. Garlic of Nam-Pad was highest of
Flavonoids as 18.92 mg and found that there were vitamin B1, B2, B6 and B12 as 0.16, 0.12,
0.11 and 0.06 mg respectively. Garlic extracts was analyzed the content of fatty acids as
palmitic acid up to 260-368 g. The other fatty acids were found linoleic acid, oleic acid,
stearic acid, myristic acid, lauric acid, arachidic acid and eicosaenoic acid, respectively. The
Garlic was grown without chemicals applying from Ban-hong, Lamphun which high of the
useful fatty acids content, especially myristic acid up to 52.8 g that was higher than the garlic
from other sources. They also found the highest content of diallyl-disulfide which allicin
group as 2,338.8 ug of 100 g fresh garlic, while the garlic of Nam-Pad was highest 1,785.8
png of diallyl-trisulfide. And (2) the results of how to produce the garlic quality found that
fresh garlic weight by organic fertilizer applying was higher 35-37 % than applied chemical
fertilizer; however it will be need to study the storage of garlic bulbs until the next planting

scason.

Keywords: Garlic Cultivar, Highland, Pharmacology
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