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Pungent and powerful, garlic is much more than your everyday seasoning
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What? SER{TEE?

Garlic, or Allium sativum, is an
edible bulb that is closely related to
onions, shallots, leeks and chives.
It has a tall stem that can grow up
to 1m and produce pink or purple
flowers. Each bulb or head of garlic
consists of 10-20 cloves protected
by a parchment-like skin.
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| Origins REHY

While garlic is cultivated and
consumed all over the world, it's
believed to have originated in
Central Asia and spread through
human migration. Today the
region encompassing Kyrgyzstan,
Tajikistan, Turkmenistan and
Uzbekistan is the only place where
garlic still grows in the wild.
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Tonnes of garlic produced globally in 2019,
an increase of 1.9 million over the previous
year and an increase of 27.8 million since
1970. Chinais by far the world'’s largest

producer with 23.3 million tonnes.
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Varieties migE

There are hundreds of unique
varieties of garlic, but most

can be divided into one of two
subspecies. Soft-necked garlic
typically has smaller cloves with
thinner husks, and its flavour

is generally mild. Hard-necked
garlic has a more complex
flavour profile, and produces
garlic scapes that can be used
in stir-fries, pestos or in place
of scallions. Given its longer
shelf life, soft-necked garlic

is most commonly found at
supermarkets and often tied
into aesthetically pleasing braids.

You've probably heard of pink
garlic, porcelain garlic and maybe
even purple stripe garlic. But the
latest craze is for black garlic, a
type of aged garlic that's believed
to have originated in Korea. Black
garlicis made by ageing whole
bulbs or individual cloves for
several weeks under specific
heat and humidity conditions,
resulting in a soft, sweet and
caramelised garlic with twice as
many antioxidants as white garlic.
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Did you know?
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Elephant garlic is notin fact
garlic but a different species
of the allium genus. Its large
size, about four times that
of conventional garlic, also
belies its milder flavour that
is more similar to an onion.
The cloves are especially
good roasted and eaten
whole or used as a spread.
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Share of the
global garlic
market, in
terms of

consumption,

that’s held by
Asia-Pacific

oE Kb & JE FERY TR 5
ETERNN%-

Folklore
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Theories and beliefs surrounding
garlic are as old as the ingredient
itself. Egyptians are said to

have sworn oaths to garlic and
onions, considering them holy
plants. Garlic cloves were even
placed in the tomb of King Tut to
protect him from evil spirits. The
belief that garlic deters vampires
originated in Eastern Europe and
may be related to the fact that
people who suffer from porphyria,
a blood disease that can cause
avampire-like appearance, are
intolerant to foods with a high
sulphur content. Ancient Greeks
believed garlic would increase
strength and endurance, while
the Romans believed it gave
their armies courage.
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The stinking rose
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The pungent aroma we
associate with garlic is
derived from allicin, a
compound that’s released
when a clove is chopped
or crushed. The finerit’s
chopped, the more allicinis
released. Allicin also serves
as a natural insect repellent.
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Medicinal uses
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Garlic’'s medicinal qualities
have been widely embraced
across history and cultures.
As far back as the second
century, it was hailed as a
“cure-all” for everything
from infections and lead
poisoning to cancer

and heart problems. Its
antiseptic, antioxidant and
antibiotic qualities help to
protect the digestive tract
and fight bacteria that can
cause food poisoning. While
most modern studies are
inconclusive, garlic is still
widely considered effective
in boosting the immune
system, reducing high blood
pressure and cholesterol,
and enhancing athletic
performance. It can also be
used topically to treat acne
and other skin conditions.
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