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 Historically, garlic has been popularly used in traditional medicine to cure human diseases. The antimicrobial activities of garlic are due to the bioactive compounds in response to pathogenic invasion. Thus, the aim of this study will be to investigate the bioactive compound(s) present in garlic extracts responsible for its antifungal activities. The discovered bioactive compound(s) will be used to inhibit or eliminate food spoiling fungi like the toxic aspergillus strains responsible for food spoilage and mycotoxins production in foods. The extraction of garlic juice filtered through 0.45μ membrane filter for sterilization purpose will be carried out. The antifungal screening test for determination of the contaminant-free garlic extract’s antifungal activities have already been accomplished. Thereafter, the antimicrobial direct bioautographic TLC assay (chromatogram layer) test will be carried out to determine the bioactive compound(s) responsible for garlic extract’s antifungal activities. The corresponding spot, which is responsible for the inhibition on the chromatogram layer, will be stripped off and extracted. The extract from the inhibition spot on from the TLC will be analyzed using gas chromatography and confirmed with mass spectrophotometry to determine the bioactive compound(s) present.
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