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Abstract: The Maillard reaction intermediates and related phytochemicals in garlic (Allium sativum L.),
which was heated for various lengths of time, using X-band (9 GHz) electron paramagnetic resonance
(EPR) and high performance liquid chromatography (HPLC) were investigated. Non-spin-trap and
non-destructive EPR detected the total reaction intermediates (radicals). The g-value of the signal
was 2.004. The signal with a peak-to-peak linewidth (AHpp) was approximately 0.67 milli Tesla (mT).
The values of the intermediates are suggestive of organic compounds. The garlic darkened in color
with the increasing number of heating days. Melanoidin, responsible for darkening of the garlic,
was detected at an absorbance of 400 nm. Analysis of the correlation between the EPR intensity and
melanoidin absorbance showed a good correlation coefficient (0.98). In addition, 5-hydroxymethyl
furfural (5-HMF) and total phenolic compounds increased with the increasing number of heating
days. Moreover, trace amount of Fe>* was observed in the black garlic by EPR. Non-destructive EPR
is a useful method for evaluating not only Maillard reaction intermediates, but also the pigment
associated with the reaction processes.
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1. Introduction

Garlic has been used as a common food throughout the world since ancient times. Approximately
three decades ago, black garlic, made from Allium sativum L. garlic, came into popularity in Asian
countries [1,2]. Black garlic is produced from garlic that is treated with heat and moisture for
approximately 14 days. Black garlic contains various nutrients, such as thiosulfates, and total
phenols [2,3]. Indeed, previous studies have described the phytochemical-related antioxidant effects
and healing benefits of garlic [2,3]. One of the compounds, 5-hydroxymethyl furfural (5-HMF) exhibits
antioxidant properties and beneficial effects, such as indicating freshness and safety of honey. However,
5-HMF was shown to exhibit negative effects on human health [4].

The Maillard reaction, which involves the reaction between lipids and sugars with amino acids in
garlic and other food upon heating, produces a variety of intermediates and products [5]. The HPLC
methodology was proposed recently to evaluate the Maillard reaction intermediates to obtain quality
black garlic [6]. Moreover, human taste-active compounds of the Maillard reaction products in roasted
garlic were reported [7]. The effect of browning due to sugar and amino acid reaction during the
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processing of black garlic was also reported [8,9]. Melanoidin and other brown polymer compounds
produced from the Maillard reaction give food a characteristic dark brown color. The coloring of
black garlic is also attributed to melanoidin, which is a nitrogen-containing heterogeneous polymer
compound. If these intermediates are stable, they will remain for a long period of time in the garlic.
However, there have been no studies to date examining the relationship between melanoidin or other
intermediates and the amount of time garlic is heated when producing black garlic.

Electron paramagnetic resonance (EPR or electron spin resonance, ESR) is a sensitive and
non-destructive technique for measuring paramagnetic species in plants at ambient temperatures [10,11].
EPR/ESR can be used to measure the reaction intermediates and/or paramagnetic species, which contain
unpaired electrons such as organic radicals and transition metal ions, in a sample. EPR could provide
a useful index for assessing the status of intermediates produced in the Maillard reaction [10]. X-band
(9 GHz) EPR measures can detect compounds that contain concentrations of 1012 unpaired electron
spins per gram [11]. In addition, EPR spectroscopy can provide detailed information about the
paramagnetic species, such as phytochemical-related radicals, produced by natural plant antioxidant
reactions [12].

In particular, regarding antioxidant activity, many studies have investigated the polyphenol
content and S-allyl-L-cysteine, which is a typical compound in garlic. However, although several
research groups [2,3,5] have reviewed the literature on black garlic, there have been no studies
examining the Maillard reaction intermediates and products in this sense. These are long-standing
unresolved issues. Hence, we sought to analyze the quantitative reaction processes of the Maillard
reaction for various food products, including garlic, by EPR.

In this study, paramagnetic species, colored compounds, and polyphenols in black garlic and
garlic were examined using X-band EPR, UV-visible, and HPLC. EPR spectroscopy directly detected
paramagnetic species in various garlics. We analyzed 5-HMF and the total phenolic compounds
produced during the Maillard reaction, including melanoidin. The total concentration of stable
paramagnetic species in several garlic samples, in relation to the amount of time the garlic was heated,
was also examined.

2. Sample Preparations

2.1. Black Garlic Samples

Garlic was harvested in June of 2019 in a farm located at the north (Rokunohe-machi,
Aomori Prefecture) of Japan’s Main Island, and was used without additional chemical treatment.
After harvesting, the garlic was kept at -2 °C in a freezer until May 2020. The garlic was then
maintained in a closed container in a 70 °C incubator for 0, 7, 14, 21, or 28 days. Each of three to four
garlic samples were treated for measurements (Supplementary Materials, Figure S1, and Figure 1).

Figure 1. Garlic and black garlic samples used in this investigation. Number 1 was not heated; whereas 2
was heated for 7 days, 3 for 14 days, 4 for 21 days, and 5 for 28 days. The diameter of the circle is 4.0 cm.
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2.2. EPR Measurements

A commercially available JEOL RE-3X X-band (9 GHz) EPR spectrometer (JEOL Co. Ltd., Tokyo,
Japan) was used for radical measurements. The system was operated in X-band mode at 9.435 GHz
using a 100-kHz modulation frequency. EPR values were determined using a JEOL Mn?*/MgO
standard sample (JEOL Co. Ltd., Tokyo, Japan). All EPR spectra were obtained from a single scan.
Typical EPR settings were as follows: microwave power, 5 mW; time constant, 0.1 s; sweep time, 4 min;
magnetic field modulation, 0.25 mT; and sweep width, 10 mT. After the measurements, the samples
were weighed in order to normalize the EPR intensity for each sample. The number of spins per gram
was described elsewhere [10,11].

A section of each garlic sample (~2 X mm X 2 mm X 6 mm size, ~0.0235 g) was removed and dried
at 5 °C in a refrigerator overnight before EPR measurements. The samples were rolled in pieces of
tissue, and inserted into an EPR glass tube (0.d. 5.0 mm, i.d. 4.0 mm, JEOL resonance, Tokyo, Japan)
for the sample measurements.

2.3. Melanoidin Measurements

Melanoidin content was analyzed with the Hirano et al. method [13]. The skin was removed
from the garlic, and the samples were ground with a mill (LAB MILL OSAKA CHEMICAL Co., Ltd.,
Osaka, Japan). The paste (0.2 g) was extracted with 50 mL water and mixed by vortexing for 10 min.
The sample was then centrifuged at 700X g for 10 min and the supernatant was filtered through a
PVDF (0.45 um) syringe filter. The sample absorbance at 400 nm was measured using a V-730 BIO
UV-visible spectrophotometer (JASCO International Co., Ltd., Tokyo, Japan).

2.4. Total Polyphenol Measurements

The total contents of phenolic compounds for each garlic sample were measured using a modified
Folin—Ciocalteu method [14]. Briefly, the skin (peel) was removed from the garlic, and the sample
was ground with a mill (LAB MILL OSAKA CHEMICAL Co., Ltd., Osaka, Japan). Then the paste
(0.2 g) was extracted with 5 mL of 80% ethanol for 24 h at room temperature. After the supernatant
was collected following vortexing and centrifugation at 700x g for 10 min, it was filtered through a
PVDF (0.45 pm) syringe filter. The 10% Folin—-Ciocalteu phenol reagent solution (0.4 mL) (NACALAI
TESQUE, INC., Kyoto, Japan) was added to 0.2 mL of the sample solution. After 3 min, 0.8 mL of 10%
sodium carbonate was added. The mixture was allowed to stand for 30 min. The absorbance was
measured at 750 nm using a V-730 BIO UV-visible spectrophotometer (JASCO International Co., Ltd.,
Tokyo, Japan). The phenolic compound contents are expressed as pirogallol equivalents.

2.5. 5-HMF Quantiication by HPLC and HPLC-ESI-Tof-MS

Each garlic extract was prepared using the same method as for the total polyphenol analysis
described above. The HPLC analysis was performed with an ACQUITY UPLC H-Class system (Waters
Corporation, MA, USA) using an ACQUITY UPLC HSS T3 column (150 mm X 2.1 mm, 1.8 um particle
size; Waters Corporation, MA, USA). The HPLC mobile phases were 0.1% formic acid [solvent A] and
0.1% formic acid acetonitrile [solvent B]. The linear gradient elution was performed as follows: time t
(min), solvent A (%): (0-1 min, 99%), (1-10 min, 99-70%), (10-12 min, 70-35%), and (12-15 min, 99%),
with a flow rate of 0.65 mL/min and an injection volume of 1.0 uL. UV—visible (UV/vis) absorption
spectra were recorded from 200 to 600 nm using a photodiode-array detector (PDA). The wavelength
for UV detection was set at 280 nm. The 5-HMF content was calculated using a standard curve prepared
with a 5-HMF (Tokyo Chemical Industry Co., Ltd., Tokyo, Japan). The limit of detection (LOD) was
0.3125 pg, the minimum limit of quantification (LOQ) was 0.625 ug.

The HPLC-ESI(electrospray ionization)-Tof(time-of flight)-MS analysis was performed with a
Xevo G2-XS QTof (Waters Corporation, MA, USA). The chromatographic conditions were the same.
The HPLC ESI-TOF-MS spectra were acquired by scanning from m/z 100 to 1000 with a capillary
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voltage of 3.0 kV, cone voltage of 30 eV, and source temperature of 150 °C. Nitrogen was used as a
nebulizing gas at a flow rate of 20 L/h. The 5-HMF reagent was purchased from Tokyo Chemical
Industry Co., Ltd. (Tokyo, Japan).

2.6. Statistical Analysis

Results are expressed as mean =+ standard deviation (SD) or standard error (SE). Statistical analyses
between multiple groups were conducted using analysis of variance. Statistical comparisons were
made using Tukey-Kramer tests. Differences were inferred as significant for p < 0.05. Analyses were
conducted using commercial software (Stat View-] ver. 5.0; SAS Institute Inc., Cary, USA).

3. Results and Discussion

3.1. EPR of the Garlic Samples

After heating the garlic, the color of garlic after seven days of heating changed to light brown
(Figure 1). The garlic continued to brown with additional days of heating, and the black garlic at 28 days
became very soft and juicy. The change in the color of the garlic was likely related to intermediates
and/or products of the Maillard reaction.

Figure 2 shows the EPR spectra for garlic and garlic after heating for 14 days, which exhibited
a very broad signal at approximately 330 mT. The magnetic field swept from 90 to 390 mT. We did
not observe a strong signal across the entire magnetic field for untreated garlic, except for a broad
signal around 330 mT. On the other hand, the garlic heated for 14 days showed a strong signal around
336.0 mT, as indicated by the arrow. In addition, there are very weak signals around g ~ 4.11 at low
magnetic field for 14 days, which may be related to Fe3*. The g-value for Fe-ions can vary depending on
the moieties of the compound. Note that oxidation state of iron may have been changed during heating
the sample, since there are no detectable iron ions in the untreated garlic spectrum. The concentration
of free minerals was reported in a previous study [2].

No heat 002329

I

14 days v 00237

| 1 | L | I | I J
0 100 200 300 400

Magnetic field [mT]

Figure 2. EPR spectra of garlic (top) and black garlic (down) after 14 days of heating. The magnetic field
was swept from 90 to 390 mT. The filled triangles indicate the Fe3* signal at ¢ ~ 4.11. Each spectrum
was taken at a single scan.

The signal at around 336.0 mT (g ~ 2.00) likely corresponds to intermediate radicals [15,16].
Since unpaired electrons in organic radicals exhibit similar behavior to free electrons, their signals
usually appear around g ~ 2.00 region [15,16]. The colored organic intermediates and/or products of
the Maillard reactions contain unpaired electrons. Thus, we focused on the signal at around g ~ 2.00
for further analyses of the reaction products. However, origin of the broad signal at approximately
333.0 mT is not known at this point.

Figure 3 shows EPR spectra of a series of garlic samples heated for various lengths of time.
The g-value of the signal is 2.004. The signal with a peak-to-peak linewidth (AHpp) is approximately
0.67 mT. These values are typical values for stable organic radicals [15,16]. The EPR intensity was
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analyzed because of the same EPR parameters (g-value and AHpp) for all spectra. The number of
spins per gram for the signal of the sample heating for 14 days, shown in Figure 3, is approximately
1.28 x 10'7. The number of heating days and the sample weights are indicated on the left-hand and
right-hand sides of the chart, respectively. Four different garlic samples for each heating day were
measured. EPR intensity is generally proportional to the amount (weight) of the samples measured.
The amount of each garlic sample was not exactly the same when we prepared the garlic samples.
Hence, the intensity was normalized, and an average of all measurements was considered. The EPR
signal intensities increased with the number of heating days. In addition, the results can be inferred
from a relation between dark color of the sample and EPR intensity (Figures 1 and 3).

No heat l
0.0232¢g
7 days
...ﬂ
bt 0.0296 g
14 days
J\r 0.0237 g
21 days
‘/\/—“ 0.0087 g
Intensity
28 days
- w0 0153 g

[ I | I | I | I |
328 332 336 340 344

Magnetic field [mT]

Figure 3. EPR spectra of the various garlic samples. The sample weights are indicated on the right-hand
side of the image.

Figure 4 shows the normalized EPR signal as a function of heating days, where the original EPR
intensity was divided by the sample weight to normalize the intensity. The normalized EPR increase
at seven days of heating is small, but then rapidly increases up to 28 days. The EPR signal intensity
may be associated with the brown color of the garlic, which likely corresponds to melanoidin. Indeed,
EPR measures not only the reaction intermediates, but also the products that contain unpaired electrons.

=" 4000— E

c

S

e I -

E' /7

—~ 3000(— ,’

(= /

3 ¥

2

)

< 2000(— !

‘n

S 1000|— i

= .

r [

g (’___I_I | ] | ] |
0 10 20 30

Time [days]

Figure 4. Normalized EPR intensity for the garlic samples, with the number of days of heating indicated.
The error bars are mean + SE. Data corresponds to the average of four different sample measurements.
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3.2. Melanoidin of the Garlic Samples

Figure 5 shows an index of melanoidin in the heated garlic extracts at 400 nm. Generally,
melanoidin has a broad absorption from 200 to 500 nm. It has been reported that melanoidin is
positively correlated with the absorbance when measured at 400 nm regardless of the molecular
weight [13]. The values indicated with different letters were significantly different from one another.
The absorbance increased as a function of the number of heating days, and likely corresponds to the
EPR signal intensity. Based on the absorbance and EPR measurements, we conclude that melanoidin
found in the garlic samples contained unpaired electrons and increased in concentration as a function

of the number of heating days.
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Figure 5. Total melanoidin content in the various garlic samples at 400 nm. Values are mean + SE
(n = 3). Values indicated with different letters were significantly different from each other (p < 0.05).

Figure 6 shows the normalized EPR intensity versus absorbance at 400 nm. There is an excellent
correlation coefficient (0.98) between the EPR intensity and the absorbance from seven days to 21 days
of heating, and the EPR intensity increase is proportional to the increase in the absorbance. Both values
exhibited a 7~10 times increase over the course of the heating experiment. This analysis suggests
that melanoidin and other compounds were produced over 21 days. Note that the soft state of the
black garlic after 28 days made it difficult to handle, and the EPR intensity was very high at 28 days
(Figures 3 and 4). Although Amadori and Heyns contents as the indication of the Maillard reaction
were reported [6,8], a positive correlation between EPR intermediate and melanoidin suggests that
EPR intensity may be a good index of garlic browning.

28 days
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Figure 6. Plot of the normalized EPR intensity versus melanoidin absorption at 400 nm.
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3.3. 5-HMF of the Garlic Samples

Figure 7 shows the HPLC chromatograms for the various samples at 280 nm. An increase in a
specific peak (indicated by an arrow) was observed after 14 days. To identify this peak, it was analyzed by
HPLC-ESI-Tof-MS. The maximum absorption was 283.8757 nm in the analysis of the UV/vis absorption
spectra (Supplementary Materials, Figures S2 and S3). The MS spectrum [M + H]" was 127.0393 (1m/z) and
the molecular weight was expected to be 126.11 (Supplementary Materials, Figure S54). Based on these
results, the peak was identified as 5-hydroxymethyl furfural (5-HMF), which is a typical intermediate
produced in the Maillard reaction. The maximum absorption was 283.8757 nm, and [M + H]* was also
in agreement with 127.0397 (m/z) (Supplementary Materials, Figure S4). Further, the retention time of the
HPLC was also matched (Figure 7 and Supplementary Materials, Figure S4). These results show that the
peak corresponding to 5-HMF increased with heating time (Scheme 1).
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Figure 7. HPLC chromatogram of black garlic extract and 5-hydroxymethyl furfural (5-HMF, C¢HgO3)
standard sample detected at 280 nm. (a) 0 days, (b) 7 days, (c) 14 days, (d) 21 days, (e) 28 days, and (f)
5-HMF standard reagent.
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Reaction scheme:

Heating | Intermediates Products

[——3
Lipids, amino Moisture melanoidin, 5-HMF,
acids, proteins radicals, 5-HMF polyphenols

Scheme 1. Garlic becomes dark under various conditions of heating, moisture, and number of days of
heating. Lipids, amino acids, and proteins in garlic produce various intermediates and products.

Figure 8 shows the 5-HMF concentration (mg/g) in the various garlic samples. The 5-HMF quantity
was calculated using a standard curve prepared using a 5-HMF standard reagent. The increase in
5-HMF was similar to that observed for melanoidin. It has been suggested that 5-HMF is mainly formed
from hexose in garlic [13]. 5-HMF has been already reported at 55 °C [4]. However, we reconfirm
5-HMF at the 70 °C heating of garlic. The 5-HMF level increased as the number of heating days
increased, except at 28 days. It is very high peak intensity on 28 days heating. In this experiment,
5-HMF, which is an intermediate compound, was typically produced in black garlic. Thus, 5-HMF
may be a typical intermediate or end product produced by the Maillard reaction in garlic via this
processing method.
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Figure 8. Content of 5-hydroxymethyl furfural (5-HMF) in black garlic extract (0, 7, 14, 21, and 28 days
of heating). Values are mean + SE(n = 3). Values not sharing the same character (a, b, and c) are
significantly different at p < 0.05.

3.4. Polyphenols in the Garlic Samples

Figure 9 shows total polyphenol contents in the various garlic samples. Polyphenols were found
in low concentration at zero and seven days, but it was significantly increased between seven and
14 days. It became about two times on 21 days compared with zero days. The 21 days was almost same
as 28 days. Therefore, it was considered that the content of polyphenol reached almost the maximum
amount on the 21 days.

It has been previously reported that black garlic has a higher polyphenol content than raw garlic [2].
The polymerization of polyphenols and decomposition of macromolecules of polyphenols are expected;
however, the details remain unclear and further research is needed. The 5-HMF compound is a typical
intermediate of Maillard reaction compounds. It has been reported by Lu et al. that black garlic
contains 5-HMF [17]. The present study showed that 5-HMF content in black garlic increases with
increase in heating time (Figure 8). It has been reported that fructose in black garlic is approximately >
10 times higher than that in raw garlic [2]. It is considered that the increase in monosaccharide levels
induces the production of 5-HMEFE.

With regard to polyphenol and its intermediate, a previous study suggested that the stability of
phenoxyl radical intermediate was indicated in the antioxidant sesamol [18]. Thus, we believe that the
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phenoxyl radical of polyphenol in black garlic may also have contributed to the EPR signal intensity
observed in black garlic.
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Figure 9. Total polyphenol contents in the various garlic samples. Values are mean + SE (n = 3). Values

14 21 28
Days

not sharing the same character (a, b, and c) are significantly different at p < 0.05.

4. Conclusions

The X-band EPR detected reaction intermediates in the various garlic samples, which increased
in concentration upon increasing number of days of heating. The present analyses suggested that
melanoidin, 5-HMF, and phenolic compounds are produced with various periods of garlic heating.
EPR intensity may be a good index of garlic browning. Thus, the EPR and HPLC are very useful
techniques that can be applied in the evaluation of Maillard reaction in foodstuffs.

Supplementary Materials: The Supplementary Materials describe details and data supplemental to the main
text. Figures S1 and Sla show sample garlic. Figure S2 shows UHPLC-Tof-MS analysis at 280 nm chromatogram.
Figure S3 shows max absorption of UHPLC-Tof-MS analysis at the peak. Figure S4 shows mass spectrum of
UHPLC-Tof-MS analysis at the peak.

Author Contributions: K.N., HM,, Y.Y,, and Y.T. collected data and wrote this manuscript. All authors have read
and agreed to the published version of the manuscript.

Funding: Japan Society for the Promotion of Science: 18K19890.

Acknowledgments: Part of this research was supported by KAKENHI Grant number 18K19890 from the Japan
Society for the Promotion of Science (JSPS) (K.N.).

Conflicts of Interest: The authors declare no conflict of interest.

References

1. Block, E. The chemistry of garlic and onion. Sci. Am. 1985, 251, 114-119.

Ryu, ].H,; Kang, D. Physicochemical Properties, Biological Activity, Health Benefits, and General Limitations
of Aged Black Garlic: A Review. Molecules 2017, 22, 919. [CrossRef] [PubMed]

3. Kimura, S,; Tung, Y.-C.; Pan, M.-H.; Su, N.-W,; Lai, Y.-].; Cheng, K.-C. Black garlic: A critical review of its
production, bioactivity, and application. J. Food Drug Anal. 2017, 25, 6-70.

4. Lee, C.-H.; Chen, Y.-T.; Hsieh, H.-].; Chen, K.-T.; Chen, Y.-A.; Wu, J.-T.; Tsai, M.-S.; Lin, J.-A.; Hsieh, C.-W.
Exploring epigallocatechin gallate impregnation to inhibit 5-hydroxymethylfurfural formation and the effect
on antioxidant ability of black garlic. LWT-Food Sci. Technol. 2020, 117, 108628. [CrossRef]

5. Manzocco, L,; Calligaris, S.; Mastrocola, D.; Nicoli, M.C.; Lerici, C.R. Review of nonenzymatic browning and
Antioxidant capacity in processed foods. Trends in Food Sci. Technol. 2001, 11, 340-346. [CrossRef]

6. Rios-Rios, K.L.; Vazquez-Barrios, M.; Gaytan-Martinez, E.M.; Olano, A.; Montilla, A.; Villamiel, M.
2-Furoylmethyl amino acids as indicators of Maillard reaction during the elaboration of black garlic.
Food Chem. 2018, 240, 1106-1112. [CrossRef]

7. Wakamatsu, J.; Stark, T.D.; Hofmann, T. Taste-Active Maillard Reaction Products in Roasted Garlic
(Allium sativum). J. Agric. Food Chem. 2016, 64, 5845-5854. [CrossRef]


http://dx.doi.org/10.3390/molecules22060919
http://www.ncbi.nlm.nih.gov/pubmed/28587168
http://dx.doi.org/10.1016/j.lwt.2019.108628
http://dx.doi.org/10.1016/S0924-2244(01)00014-0
http://dx.doi.org/10.1016/j.foodchem.2017.08.016
http://dx.doi.org/10.1021/acs.jafc.6b02396

Molecules 2020, 25, 4578 10 of 10

10.

11.

12.

13.

14.

15.

16.

17.

18.

Liu, P; Lu, X;; Li, N.; Zheng, Z.; Zhao, R.; Tanga, X.; Qiao, X. Effects and mechanism of free amino acids on
browning in the processing of black garlic. J. Sci. Food Agric. 2019, 99, 4670-4676. [CrossRef] [PubMed]
Yuan, H.; Sun, L.; Chen, M.; Wang, ]. An analysis of the changes on intermediate products during the thermal
processing of black garlic. Food Chem. 2018, 239, 56-61. [CrossRef] [PubMed]

Nakagawa, K.; Epel, B. Location of radical species in a black pepper seed investigated by CW EPR and 9
GHz EPR imaging. Spectrochim Acta Part A 2014, 131, 342-346. [CrossRef] [PubMed]

Nakagawa, K., Minakawa, S.; Sawamura, D.; Hara, H. Characterization of melanin radicals in
paraffin-embedded malignant melanoma and nevus pigmentosus using X-band EPR and EPR imaging.
Ana. Sci. 2017, 33, 1357-1361. [CrossRef] [PubMed]

Saenjum, C.; Pattananandecha, T.; Nakagawa, K. Detection of antioxidant phytochemicals isolated from
Camellia japonica seeds using HPLC and EPR imaging. Antioxidants 2020, 9, 493.

Hirano, M.; Miura, M.; Gomyo, T. A Tentative Measurement of Brown Pigments in Various Processed Foods.
Biosci. Biotech. Biochem. 1996, 60, 877-879. [CrossRef] [PubMed]

Petra, M.; Marija, S.; Lidjja, J. Validation of Spectrophotometric Methods for the Determination of Total
Polyphenol and Total Flavonoid Content. ]. AOAC Int. 2017, 100, 1795-1803.

Nakagawa, K.; Yooin, W.; Saenjum, C. EPR and HPLC investigation of pigments in Thai purple rice. J. Oleo Sci.
2018, 67, 1347-1353. [CrossRef] [PubMed]

Nakagawa, K.; Matsumoto, K.; Chaiserm, N.; Priprem, A. X-band electron paramagnetic resonance
investigation of stable organic radicals present under cold stratification in ‘Fuji’ apple seeds. J. Oleo Sci. 2017,
66, 1375-1379. [CrossRef] [PubMed]

Lu, X.; Li, N.; Qiao, X,; Qiu, Z.; Liu, P. Composition analysis and antioxidant properties of black garlic extract.
J. Food Drug. 2017, 25, 340-349. [CrossRef] [PubMed]

Nakagawa, K.; Tero-Kubota, S.; Ikegami, Y.; Tsuchihashi, N. EPR and TREPR Spectroscopic Studies of
Antioxidant Sesamolyl and Related Phenoxyl Radicals. Photochem. Photobiol. 1994, 60, 199-204. [CrossRef]
[PubMed]

® © 2020 by the authors. Licensee MDPI, Basel, Switzerland. This article is an open access
@ article distributed under the terms and conditions of the Creative Commons Attribution

(CC BY) license (http://creativecommons.org/licenses/by/4.0/).


http://dx.doi.org/10.1002/jsfa.9707
http://www.ncbi.nlm.nih.gov/pubmed/30906992
http://dx.doi.org/10.1016/j.foodchem.2017.06.079
http://www.ncbi.nlm.nih.gov/pubmed/28873605
http://dx.doi.org/10.1016/j.saa.2014.04.100
http://www.ncbi.nlm.nih.gov/pubmed/24835937
http://dx.doi.org/10.2116/analsci.33.1357
http://www.ncbi.nlm.nih.gov/pubmed/29225224
http://dx.doi.org/10.1271/bbb.60.877
http://www.ncbi.nlm.nih.gov/pubmed/27281147
http://dx.doi.org/10.5650/jos.ess18093
http://www.ncbi.nlm.nih.gov/pubmed/30305563
http://dx.doi.org/10.5650/jos.ess17160
http://www.ncbi.nlm.nih.gov/pubmed/29199210
http://dx.doi.org/10.1016/j.jfda.2016.05.011
http://www.ncbi.nlm.nih.gov/pubmed/28911676
http://dx.doi.org/10.1111/j.1751-1097.1994.tb05091.x
http://www.ncbi.nlm.nih.gov/pubmed/7972369
http://creativecommons.org/
http://creativecommons.org/licenses/by/4.0/.

	Introduction 
	Sample Preparations 
	Black Garlic Samples 
	EPR Measurements 
	Melanoidin Measurements 
	Total Polyphenol Measurements 
	5-HMF Quantiication by HPLC and HPLC-ESI-Tof-MS 
	Statistical Analysis 

	Results and Discussion 
	EPR of the Garlic Samples 
	Melanoidin of the Garlic Samples 
	5-HMF of the Garlic Samples 
	Polyphenols in the Garlic Samples 

	Conclusions 
	References

