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Abstract; The effect of pyrrolyl amino acids on the reaction of
garlic greening in acetic acid system was studied. The
results showed that pyrrolyl valine caused the
greening of fresh garlic immersed in 5% acetic acid,
suggesting that it could be a precursor for the
preparation of “Laba” garlic. In contrast, pyrrolyl
leucine count not result in the greening of the same
garlic in acetic acid solution, indicating that the
precursor of garlic greening may be a class of
compound with highly structural specificity.
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