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Fig. 1 Effect of different germanium treatments on germanium content of garlic bolts and bulbs
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Fig. 2 Effect of different germanium treatments on fresh weight of garlic bolts and bulbs
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Table 1 Effect of different germanium treatments on nutritional quality of garlic bolts
AHLEERE KERE & #ERCEHE WEEER & AEEEAEA R SR
Ge-132 concentration Allicin content Vitamin C content Free amino acid content Soluble protein content Soluble sugar
/(g L7 /(mg+ g~ 1 FW) /(g « (100g)~1 FW) /(mg+ g~ FW) /(g « g7 FW) content/ %
0. 00 2. 3% 1. 03¢ 5. 84¢ 8. 29¢ 6. 85¢
0. 30 2. 69b 1. 26b 6. 57b 9. 32b 9.75b
0. 60 2. 98a 1. 58a 7.12a 10. 11a 10. 53a
0. 90 2. 75ab 1. 31b 6. 53b 9. 29b 9.78b

2.4 TR[RIHR B Ak BN 25 i T A S
Wk 2 P, fEFE W 0.00~0.60 g « L
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Table 2 Effect of different germanium treatments on nutritional quality of garlic bulbs
AHLEERE KERE & #ERCEHE WEEER & AEEEAEA R SR
Ge-132 concentration Allicin content Vitamin C content Free amino acid content Soluble protein content Soluble sugar
/(g L7 /(mg+ g~ 1 FW) /(g « (100g)~1 FW) /(mg+ g~ FW) /(g « g7 FW) content/ %
0. 00 7.32¢ 1. 58¢ 6. 0lc 12. 11¢ 9.41c
0. 30 8.33b 1.91b 6. 92b 12. 98b 10. 96b
0. 60 9. 43a 2.3%7a 7.68a 13. 48a 11. 66a
0. 90 8. 82b 2.05b 7.53ab 12.91b 10. 92b
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Effects of Different Germanium Treatments on Germanium
Content and Nutritional Quality of Garlic

SUI Jing' ,ZHENG Wei' ,LI Wei’ , HAO Shugin'

(1. Laiwu Vocational and Technical College,Laiwu,Shandong 271100;2. Administration Bureau of Gardens in Laiwu, Laiwu, Shandong
271100)

Abstract: The cultivar ‘Jinsuan 2’ garlic seedlings in pots were used as materials and were sprayed by germanium
solution at the concentration of 0. 00,0. 30,0. 60,0. 90 g » L™, The effects of different germanium treatments on
germanium content and nutritional quality of garlic were detected. The results showed that the germanium
contents of garlic bolts and bulbs increased with the increase of germanium concentrations. When the germanium
concentrations were in the range of 0.00—0.60 g » L™',the fresh weight of bolts and bulbs increased with the
increase of germanium concentrations. When the concentration increased to 0.90 g » L', the fresh weight
decreased. The fresh weight of bolts and bulbs reached the highest level at 0. 60 g « L' treatment, which was
increased by 81.42% and 107. 7% relative to control group. At the same time,the contents of allicin, vitamin C,
free amino acid, soluble protein and soluble sugar in bolts and bulbs were also improved with the increase of

! and then decreased when the concentration

germanium concentrations ranging from 0.00 to 0.60 g « L~
continued increasing. These indexes all reached the highest levels at 0. 60 g » L™!, These results indicated that
the 0. 60 g » L™ germanium was the best concentration to garlic with foliage spray.

Keywords : germanium; garlic ; production ; nutritional quality
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