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The fact that the ancient Greeks fed garlic to their ath-

letes Garlic before they competed in the Olympic Games, 

may not be more than a historical anecdote, however new 

research on unlocking its secrets seems to validate the 

assumption that garlic is a true cornucopia of health 

boosting attributes. In fact, the latest findings are very 

likely to have even notorious disbelievers take a deep 

breath and have a fresh look at the odoriferous bulb.   

In a study published in the Proceedings of the National 

Academy of Sciences, researchers show that eating garlic 

appears to boost the human body’s natural supply of  

hydrogen sulfide. Hydrogen sulfide is actually poisonous 

at high concentrations — it’s the same noxious byproduct 

of oil refining that smells like rotten eggs. But the body 

makes its own supply of the stuff, which acts as an  

antioxidant and transmits cellular signals that relax 

blood vessels and increase blood flow. 

In another study, performed at the University of  

Alabama at Birmingham, researchers extracted juice 

from supermarket garlic and added small amounts to 

human red blood cells. The cells immediately began 

emitting hydrogen sulfide, the scientists found.  

The power to boost hydrogen sulfide production may 

help explain why a garlic-rich diet appears to protect 

against various cancers, including breast, prostate and 

colon cancer, say the study authors. Higher hydrogen 

sulfide might also protect the heart, according to other 

experts. Although garlic has not consistently been shown 

to lower cholesterol levels, researchers at Albert Einstein 

College of Medicine earlier this year found that injecting 

hydrogen sulfide into mice almost completely prevented 

the damage to heart muscle caused by a heart attack.  

The downside:  The concentration of garlic extract used 

in the latest study was equivalent to an adult eating about 

two medium-sized cloves per day. In such countries as 

Italy, Korea and China, where a garlic-rich diet seems to 

be protective against disease, per capita consumption is 

as high as eight to 12 cloves per day. Garlic-powder pills 

claim to solve the problem, but it is questioned whether 

the beneficial compounds found in garlic remain potent 

once it’s been processed into a pill. There is some good 

news though: Apparently eating fennel seeds along 

dishes containing garlic, may neutralize the smell.  

Based on a recent article in  the New York Times   - Communications 

Garlic: Better For You Than You Ever Thought 
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New Popular Magazines Now Available in the Library  

The Economist: The End of Cheap Food –  
8th–14th December 2007 

Time: Japan’s Open Door – 17 December 2007 

- Source: Fang-chin Chen/Communications 
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Selections from the Indigenous Vegetables SDI Bulletin Produced by 
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Copies of other SDI bulletins for different crops can be found on the library website 
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Welcome to our newest trainee 

Mr. Anges William Yadouleton, 
Graduate  Student  from   the 
Entomological  Research  Center  of 

Cotonou, Benin, arrived at AVRDC on 9 
December  2007  for  six  months  of 
training. Mr. Yadouleton will work on 

the “Effects of selected Bt toxins and/or formulations on 
lepidopterans in vegetable brassicas and their natural 
enemies”  under  the  supervision  of  Dr.  Srinivasan 

Ramasamy.  He can  be  contacted  at  422/423 (Lab./
Insectary) and 873 (dormitory), <anges33@yahoo.fr>. 

- Source: Lydia Wu/Communications 

Travel 

Dr. Manuel C. Palada, 15 December 2007-8 January 
2008, on annual leave. 

Dr. Shilpi Saxena, 21 December 2007-11 January 
2008, on annual leave. 

Dr. Thomas Lumpkin, 22 December 2007-5 January 
2008, on annual leave.   

Dr. Antonio L. Acedo Jr., 23 December 2007-1 
January  2008,  on  annual  leave;  2-4  January,  to 
Bangkok, Thailand, to serve as resource person during 

the 26th Regional Training on Vegetable production and 
Marketing at AVRDC-ARC. 

- Source: Yvonne Ting/ASU 

Water Cut in Old Greenhouse at Headquarters 

Please be informed that the water in the old greenhouse 
will  be cut  from 0900 to 1145 hours, Monday, 17 
December for replacement of the water meter.  

因更換水錶，舊溫室將於12月17日星期一上午9點到11

點45分停水。 

- Source: Janice Chou/TSO 

2008 National and Special Holidays to Be Observed, AVRDC Madagascar 

 

 

 

 

 

 

 

- Source: Communications 

1 January Tuesday New Year's day 

24 March Monday Easter Monday 

1 May Thursday Labour day 

12 May Monday White Monday 

26 June Thursday National Day 

15 August Friday Assomption 

25 December Thursday Christmas day 

mailto:anges33@yahoo.fr


4 AVRDC NEWSLETTER 

Farewell Party for — Mr. Horng-chi Sun 

1500 H, Friday, 21 December 2007, at HQ Cafeteria 

Mr.  Horng-chi  Sun,  Field  Assistant  in  the 
Biotechnology/Molecular Breeding Unit, will retire on 2 
January 2008.  Mr. Sun has served the Center for more 

than 30 years and has been a highly dependable and 
significant contributor to the Biotechnology, Physiology, 
and Molecular Breeding research at AVRDC. In sincere 
appreciation  for  his  invaluable  contributions  and 
dedication to the Center, there will be a farewell party at 
the  Cafeteria  on  21  December  2007  at  1500 

hours.  Please join in expressing our best wishes to  
Mr. Sun on his retirement. 

任職於生物科技/分子育種組的孫宏吉先生將於明年

1月 2日退休。孫先生於亞蔬已服務超過三十年，他非

常可以信賴且於亞蔬的生物科技、生理與分子育種研

究有重大貢獻。為衷心感謝他對亞蔬寶貴的貢獻與付

出, 12月 21日下午三點將於餐廳舉辦一場歡送會, 敬

邀您向將退休的孫先生表達最誠摯的祝福。 

- Source: Arika Ho/Biotechnology/Molecular Breeding Unit 

The Center’s swimming pool will be closed on Monday,  
31 December 2007.  

本中心游泳池12月31日起暫停使用, 進行歲修。 

This week’s lead story was suggested to Communications 
by Dr Paul Gniffke, and each week a number of people 
regularly  contribute  content  to  make the  newsletter 

possible, including the library and travel office. We 
particularly appreciate other regular regional inputs from 
Dr Shilpi Saxena with information from our Africa offices 
and from Dr Peter Ooi with information from ARC. 

If you have suggestions for a lead article or a short report 

about recent research happenings or items of general 
interest we are always very happy to receive these. The best 
articles are less than 300 words long and of interest to a 
general audience. 

Please send your suggestions to 
Warwick Easdown (w.easdown@avrdc.org),  
Oliver Hanschke (hanschke@avrdc.org) or  

Kathy Chen (kathy@avrdc.org). 
- Source: Communications 

Contributing to the Newsletter 
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