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Abstract         The research was done at the Didactic Base in Timisoara in 
2008-2009 and the biological material used in research was represented by 7 
varieties of garlic: De Frumuşani, Menesi, Makói, Makói őszi, Fekete, Francia 
őszi and Tibadur őszi. 
The bulbs content in vitamin C varied between 93.7 mg/kg (Makói) and 152.2 
mg/kg (Menesi and Francia őszi). Under the aspect of sugar content, the 
average values varied between 31.07 mg/kg (Francia őszi) and 35,38 mg/kg 
(De Frumuşani). 
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Garlic is cultivated for it’s leaves and false 

stalks that are consumed fresh in spring as green garlic, 

and bulbs that are consumed in winter.  

The bulbs are used in culinary art, can 

industry and, because of the phytoncides it has, garlic 

is also used in drug industry [1]. 

Food value of garlic is constituted of 20-26% 

sugars, 6-7% proteins, vitamins B1 (0.2 mg in 100 g 

s.p.), B2 (0.08 mg in 100 g s.p.), P.P. (0.6 mg in 100 g 

s.p.), C (14 mg in 100 g s.p.) [2]. 

Therapeutic, garlic is used as antiseptic, 

hypotensive, antisclerotic, diuretic and tonic [3]. The 

consumption of 100 g fresh product gives 80-137 kcal 

to the body [5]. 

In the actual conditions of Romania, in 

context of the market economy, it is necessary making 

researches on improving the technology links with less 

inputs and high economic efficiency.  

The introduction into research of foreign 

biological material can enlarge the cultivated 

assortment on the research of bio-climatic adaptability 

and the treatment of production quality and quality 

elements [6]. 

 

Material and Method 
 

The research was done in 2008-2009 at the 

Didactic Base of the Faculty of Horticulture and 

Forestry from Banat’s University of Agricultural 

Science and Veterinary Medicine in Timisoara.  

The biological material taken to research was 

represented by 6 foreign autumn garlic varieties and 

one Romanian (De Frumuşani). 

The observations have been made using the 

current observation techniques, experimental data 

processing has been performed using statistical and 

mathematical methods and those data regarding the 

production were calculated and interpreted on the basis 

of variance analysis [4]. 

 

Obtained Results 
 

The production capacity and it’s quality is 

beyond all given by the photosynthetic efficiency, 

respectively the difference between the photosynthetic 

effect and respiratory input, and some authors consider 

this complex character depending on the interaction of 

three physiology fundamental processes: 

photosynthesis, breathing and the assimilates use. 

In order to demonstrate the food value of 

garlic varieties taken to research, there were made 

biochemical determinations on vitamin C content and 

sugars, the experimental results being presented in 

tables 1 and 2, respectively graphic 1.  

For a better comparison of the researched 

garlic varieties under the aspect of bulb quality, there 

were calculated the differences to the average of the 

experiences and witness. 
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Table 1 

The difference significances between the researched autumn garlic varieties under  

the aspect of vitamin C content 

Crt. 

Nr. 

Varieties Vitamin C 

content 

(mg/kg) 

To the average of the experience To the witness 

Relative 

value  

(%) 

Difference Significance Relative 

value  

(%) 

Difference Significance 

1 De Frumuşani 140,5 109,08 11,70 x 100,00 Witness - 

2 Menesi 152,2 118,17 23,40 xxx 108,33 11,70 x 

3 Makói 93,7 72,75 -35,10 000 66,69 -46,80 000 

4 Makói őszi 128,8 100,00 0,00 - 91,67 -11,70 0 

5 Fekete 105,4 81,83 -23,40 000 75,02 -35,10 000 

6 Francia őszi 152,2 118,17 23,40 xxx 108,33 11,70 x 

7 Tibadur őszi 128,8 100,00 0,00 - 91,67 -11,70 0 

Average 128,8 100,00 Witness - 91,67 -11,70 0 

DL 5% = 11,27 mg/kg; DL 1% = 15,26 mg/kg; DL 0,1% = 21,69 mg/kg 

 

Analyzing the experimental results presented 

in Table 1 it can be observed that varieties Menesi and 

Francia őszi detach themselves very significant to the 

average of the experience under the aspect of vitamin 

C content.  Comparing the foreign garlic varieties to 

the witness (De Frumuşani) it can be seen that same 

varieties give bulbs with a significant content of 

vitamin C. 

 

 

Table 2 

The difference significances between the researched autumn garlic varieties under  

the aspect of sugars content 

Crt. 

Nr. 

Varieties Sugars 

content 

(mg/kg) 

To the average of the experience To the witness 

Relative 

value  

(%) 

Difference Significance Relative 

value  

(%) 

Difference Significance 

1 De Frumuşani 35,38 107,37 2,43 x 100,00 Witness - 

2 Menesi 33,30 101,06 0,35 - 94,12 -2,08 - 

3 Makói 33,33 101,15 0,38 - 94,21 -2,05 - 

4 Makói őszi 32,96 100,03 0,01 - 93,16 -2,42 0 

5 Fekete 32,45 98,48 -0,50 - 91,72 -2,93 0 

6 Francia őszi 31,07 94,29 -1,88 - 87,82 -4,31 00 

7 Tibadur őszi 32,17 97,63 -0,78 - 90,93 -3,21 00 

Average 32,95 100,00 Witness - 93,14 -2,43 0 

DL 5% = 2,30 mg/kg; DL 1% = 3,19 mg/kg; DL 0,1% = 4,43 mg/kg 
 

Concerning experimental results made on the 

bulb sugar content, it can be observed that only De 

Frumuşani variety detach significantly with the 

obtained value to the experience average. In graphic 1 

we present the correlation and regression between 

vitamin C content and that of total sugars in the bulbs 

of the experienced assortment in a comparative culture. 

Graphic 1 representation of the correlation and 

regression between vitamin C and total sugars content 

to the autumn garlic varieties taken to research.
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y = -0,0005x2 + 0,1121x + 26,408

R2 = 0,0202; r = 0,142
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Graphic representation of the correlation and regression between vitamin C and total sugars content  

to the autumn garlic varieties taken to research 

 

In the graphic presented before it can be 

observed that there is positive correlation between the 

two researched quality characters to a total sugar 

content of 32.69%, respectively 112.1% vitamin C in 

the case of autumn garlic varieties experimented at 

Didactic Base Timisoara. 

 

Conclusions 
 

The treatment of the results regarding 

genotype influence on food value to some autumn 

garlic varieties, permits us to conclude: 

-estimated average  values of the bulb content 

in vitamin C varies in a big range comparing to the 

average of the experience and to the witness; 

-bulb content in vitamin C varied between 

93,7 mg/kg (Makói) and 152,2 mg/kg (Menesi and 

Francia őszi); 

-regarding sugars content, the estimated 

values varied between 31,07 mg/kg (Francia őszi) and 

35,38 mg/kg to De Frumusani variety; 

-variability of the researched quality 

characters present a big oscillation range on ecologic 

plasticity and on the garlic varieties provenience; 

-we mention the fact that this variability of the 

characters can be also given by the amelioration 

directions of local varieties and the use of garlic bulbs 

in food industry. 
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