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Abstract
The objective of this research was to find out, to the quantitative value of
S-allylcyteine (SAC) in black garlic that is distributed in northern and northeastern

Thailand, and the comparative value of SAC in different areas. Therefore, one sample
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of black garlic was selected from the northern and northeastern regions. Then, the
determination of SAC in black garlic by High Performance Liquid Chromatography
(HPLC) was studied. The research showed that black garlic in Lamphun province had
the statistically significant highest SAC value compared to Sisaket province, which
showed SAC values of 0.60 + 0.03 and 0.57 + 0.03 meg/ml, respectively. Therefore,
garlic that is grown in different areas may cause differences in physiological, chemical,

kind, and quantity of bioactive compounds.
Keywords: Black Garlic, Garlic, S-allylcyteine
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