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Garlic (Allium sativum) is an old cultivated plant that has been used 
by man for millennia for its extraordinary taste and great healing power 
[1]. The earliest records of the use of garlic come from Egypt. The ancient 
Egyptians were well aware of its healing properties and ate garlic in large 
quantities. A Papyrus from 1600 BC depicts a strike by workers working on 
the construction of the pyramid, protesting that they were not given garlic. 
The well-known Ebers papyrus, a collection of medical prescriptions 
3500 years old, mentions the use of garlic in many diagnoses such as 
heart weakness, headache, intestinal parasites, eczema, gynecological 
problems, etc. [2]. The ancient Greeks and Romans also highly valued 
garlic as a medicinal vegetable. They were convinced that garlic cures 
coughs and clears the lungs of phlegm and pus. Doctors in China and India 
consider garlic to be a versatile medicine, treating everything with it: from 
colds to "aging" [3]. Garlic was fi rst subjected to scientifi c investigation 
by Louis Pasteur in the mid-19th century when he studied its bactericidal 
eff ects [4]. Since then, garlic has been the subject of constant interest for 
many researchers.

Garlic has a characteristic pungent smell, which is caused by the 
content of a number of volatile substances that contain sulfur in their 
molecule (alliin, allicin, diallyl sulfi de, diallyl disulfi de, diallyl trisulfi de, 
ajoenes, and others) [5]. These substances have a sharp, irritating smell 
that spreads long distances [6]. However, many people appreciate garlic 
not only for its aroma but also for its delicious taste and many positive 
health eff ects. The smell of garlic can be powerful and lasts a long time, so 
many people like it, while others may fi nd it unpleasant. 

Garlic also contains several organic selenium compounds that are 
also biologically active and have potentially benefi cial eff ects on health 
[7]. It is mainly selenomethionine and selenocysteine [8]. Selenocysteine 
is found in trace amounts in some proteins and in the body and plays 
an important role in antioxidant processes. Selenium is an important 
element for protecting cells from oxidative stress and supporting the 
proper functioning of the immune system [9], but the amount of selenium 
in garlic is relatively small.

Another chalcogen, tellurium, was also found in minute amounts in 
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garlic. This metalloid is often used in industry due to 
its unique chemical and physical properties [10], but 
information on its presence and biological activities 
in plants and animals is very limited. It is expected to 
be rather toxic. Using HPLC coupled with Inductively 
Coupled Plasma Mass Spectrometry (ICP-MS) or 
Electrospray Tandem Mass Spectrometry (ESI-
MS-MS), methyltellurocysteine oxide  and cysteine 
S-methyltellurosulfi de were detected in garlic [11].
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