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Abstract

The aim of this study was to investigate the content of some phytochemical compounds (alliin and
allicin) in eight Iranian garlic ecotypes in Darab region of Fars province. For this purpose, an experiment
was conducted as a randomized complete block design with three replications at Darab Agricultural
Research Station in 2018-2017. The eight garlic ecotypes studied in this experiment included Darab,
Ramhormoz, Tarom, Talesh, Kerman, Hamedan, Tafresh and Bashagard. The results showed different
garlic ecotypes showed a significant difference. Significant differences were observed between the
content of Alliin and Allicin in different garlic ecotypes. The highest and lowest content of allicin (7.12
and 3.9 mg/g dm) were obtained in the Basharard and Talesh ecotypes respectively. Also, the highest
content of alliin in Hamadan ecotype was obtained in the amount of 38.3 mg / g dm matter compared to
other ecotypes.

Key words: Ecotype, phytochemical compounds, Bulb diameter, Fresh weight,
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