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Abstract This study was performed as a preliminary experiment to develop functional feed additives
using by-products generated during the production of black garlic. Therefore antioxidant and
immune enhancing activity of black garlic pomace were measured. As a result of measuring the
antioxidant activity of black garlic pomace, it was found antioxidant activity. Nitric oxide (NO)
assay was performed to test the immune enhancing activity of vegetable samples including black
garlic pomace among the samples used in the experiment. As a result of the NO assay experiment,
highest concentrations of black garlic pomace, aster glehni, and MIX form produced NO, which
Garlic pomace (69.4%), aster glehni (35.9%), and MIX (45.3%), respectively, compared to LPS (100%).
In conclusion, it is considered that black garlic pomace contains an anti-inflammatory effect, and
if the optimal mixing ratio of black garlic pomace and aster glehni is selected, it will be of
sufficient value as a feed additive containing an anti-inflammatory effect.
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Fig 1. Sample Preparation Process
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Fig. 3. Flavonoid content of extracts from by sample
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