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Effect of Garlic on the Purine Metabolic Pathway
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Abstract—It was attempted to observe the effect of garlic on the hepatic purine metabolizing
enzymes in this study. The activities of adenosine deaminase, guanase, and uricase in rats were
not changed significantly following the feeding of 5% garlic juice. Whereas, garlic juice inhibited
significantly the hepatic xanthine oxidase activity compared to control group with the lapse of
treated-period. The urate level of serum in rats was significantly decreased by the treatment of garlic
juice. The above inhibitory effect of garlic was greater in boiled garlic juice than fresh garlic
juice-treated group. These results indicated that, according to the chemical properties of allicin
which is unstable in heat, other components than allicin in garlic may regulate the hepatic purine

metabolizing enzymes.
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Fig. 1—Effect of garlic on the hepatic adenosine
deaminase activity in rats.
Garlic was fed instead of water for 7, 15,
and 30 days. The assay procedure was
described in the text. All values are mean-+
S.E. of 5 experiments. Control, (J; 2%
fresh garlic, l; 2% boiled garlic, H_IJ.
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Fig. 2—Effect of garlic on the hepatic guanase
activity in rats.
For experimental condition and symbols, sec
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Fig. 3—Effect of garlic on the hepatic xanthine
oxidase activity in rats.
For experimental condition and symbols, see

Fig. 1. *; p<0.05.
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Fig. 4—Effect of garlic on the hepatic xanthine
oxidase activity in mice.
For experimental condition and symbols, see
Fig. 1. *; p<0.05.

J. Pharm. Soc. Korea



Purine o} At A o m A = wlir g2 e of g 65
A UThE Aol e BAT + Gglert 1597
. & HhembE S 448 el A 1 7mg/100ml 3
P I oA Hzite] vEl 21%9 Fad Rger
%’ i 304 7 AwbEat devts FAAE A4
"‘g { Ao A 2z 1.5, 1.5(mg/100ml serum)
L2A ok 30%9 fAddE TR FAEF E
2 9lol ),
Uricasegt M0 0jx|= Ofs $=Z9%H2] Hgk—
! b FAAL A EE 43 A 7] 7} mito-
9 - - L l— chondrial urlcases}/ﬁ/] H3lE LA A4 o]
Fig. 5—Effect of garlic on the serum uric acid level Fig. 6o]rt.
in rats WU A ke FANE 4AAE
:?é elx'pe*r;m;ezg?log.ondmon and symbols, see A g vl A W 2o A 33, 63, 9io]A 7
Aol aAdfed FAY & HdE AolH &
©] 7.5nmoles/mg protein/mingl®] wjsle] 295 B2 oolr),
At 4evbe FANE H4AAL 23l
4]+ 5. 2nmoles, 4. Snmoles:;/l-] ] ol u} g o =
of Z7t 31759 43%9) AT k% 9l
oo Purinesi 7] = ol 4ol Aol Al A4 HE
Ols 4290 #F uric aciditEO" n|xl= el AMAREE F R 2ol A 9 e aslulg
"eb—rly SRS 79, 159, 30U 72k 4H A = AH AFTA AR agez e ¥WAs
7 AEFEY dHAPEF uric ac1d4 FTrw s o R}, whEA Y3} purined] AL9}o] HA B 7
33 4 A o] Fig. 50|}, EY Ao ratd ubg 2% whyg AL 7, 15,
77 v SN AHA G VYT wA 3047t A3 A7 A purine AL E 4 F A A 3L S
o FEob AxEe 2.14mg/100ml Ao w v dAssc

Abscrranie 150

c
¥

o 9 (min)
Fig. 6—Effect of garlic on the hepatic uricase activity
in rats.

Garlic was fed instead of water for 30 days.
The values are mean of 5 experiments. The
assay procedure was described in the text.
Control, o—o; 2% fresh garlic, 2%
boiled garlic, a—a,
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