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Abstract:

The study included assessing the chemical composition of each of the Iraqi garlic, Chinese garlic, white
onion, purple onion and green onion, then follow-up the enzyme activity through choosing the best source
of plants under study and follow-up of the compound that produced by the enzyme with GC-MS in plants
under study and choose the best time of the enzyme activity which found in 30 minutes and then was
diagnosed effective sulfur compounds in Iragi garlic by GC-MS within period of 5-35 minutes as well as
diagnosed standard allicin and extracted allicin which is the main degradation product in garlic by HPLC for
the same time which mentioned above. The enzyme extracted with eight buffer solutions having different
pH, the extracted was precipitated with a solution of ammonium sulfate at a saturation ratio (30-70)% and
dialysed, then the enzyme was purified by gel filtration chromatography by using Protein Purification
apparatus AKTA Pure 25 with superdex-200 column and estimated the purity of an enzyme in the absence

of the denaturation substances of protein SDS, then examined the pure enzyme characteristics of the pH and
tamnaratiira ontimiim far actinvzitys and ctahilityy and tha affertivicnace nf meatallie inne and kkinatice nf an7yvmaoe




