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ABSTRACT

Background: Garlic (Allium sativum L.) is widely used in Thai cooking and has a long history as a traditional
health-promoting food. Most previous studies have focused on garlic supplements or specific clinical outcomes.
Less is known about how regular garlic consumption relates to perceived health and quality of life in everyday
settings.

Methods: We conducted a cross-sectional study of 107 Thai participants aged 13 to 71 years. Participants
completed the Garlic Consumption and Holistic Health Questionnaire (GCHHQ), which assessed habitual garlic
consumption, a 14-item multidimensional perceived-health scale, and four additional items concerning self-
reported adverse effects. We evaluated the reliability of the health scale and examined associations between
garlic consumption and self-reported health outcomes.

Results: Most participants consumed garlic regularly, mainly in cooked meals. Many reported consuming garlic
for more than one year. The 14-item health scale showed excellent internal consistency, with Cronbach’s o =
0.964 and McDonald’s ® = 0.964. The mean multidimensional health score was 3.13 & 0.84. Participants reported
generally favorable health perceptions and few adverse effects related to garlic intake. Garlic consumption
frequency showed a weak positive correlation with perceived physical health. In multivariable analysis, physical
health showed the strongest relationship with quality of life. Garlic consumption itself did not emerge as a strong
independent predictor of overall well-being.

Conclusion: Regular garlic consumption was associated with generally positive perceptions of health among
this Thai sample. However, the findings do not support garlic intake as an independent determinant of quality of
life. Garlic may instead form part of a broader dietary and lifestyle pattern linked with better perceived health.
These results should be interpreted with caution because the study used self-reported data, convenience
sampling, and a cross-sectional design. Larger longitudinal studies should combine detailed dietary assessment
with objective health measures to clarify the role of habitual garlic intake in long-term health.

Keywords: Garlic; Dietary habits; Perceived health; Quality of life; Thailand
INTRODUCTION

Garlic (A/lium sativum L.) has been an integral part of human diets for centuries and is widely recognized for its
culinary, medicinal, and nutritional value. Beyond its characteristic flavor, garlic contains numerous bioactive
organosulfur compounds, including allicin, diallyl sulfides, and S-allyl cysteine, which have been reported to
possess antioxidant, anti-inflammatory, antimicrobial, immunomodulatory, and cardioprotective properties.
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Owing to these biological activities, garlic has attracted considerable scientific interest and is now regarded as
one of the most extensively studied functional foods.

A substantial body of research has demonstrated beneficial effects of garlic supplementation on cardiovascular
risk factors, blood pressure, lipid metabolism, glucose homeostasis, and immune function. Most of these
investigations, however, have been conducted under controlled experimental conditions using garlic extracts,
aged garlic preparations, or concentrated supplements. Consequently, existing evidence primarily reflects
pharmacological or therapeutic effects and offers limited insight into the health implications of consuming garlic
as part of normal dietary practice.

From a public health perspective, foods are rarely consumed in isolation, and their potential benefits should be
interpreted within the context of overall dietary behaviors and lifestyle. Lifestyle medicine increasingly
recognizes that health extends beyond the prevention of individual diseases and encompasses multiple
interrelated dimensions, including physical functioning, digestive health, psychological well-being, vitality,
sleep, and quality of life. These domains interact continuously and collectively shape an individual's perception
of health and well-being.

Although nutritional epidemiology has advanced considerably over recent decades, much of the literature
continues to focus on individual nutrients or specific disease outcomes. Comparatively fewer studies have
examined how a commonly consumed food relates to overall health in everyday settings. Because garlic is
routinely incorporated into daily meals across many cultures rather than consumed solely as a nutritional
supplement, it provides an appropriate model for investigating habitual dietary behavior within a broader health
framework.

Thailand represents a particularly suitable setting for such research. Garlic is widely used in Thai cuisine and
forms part of the regular diet of people across different age groups and socioeconomic backgrounds. Despite its
widespread consumption, little is known about whether differences in habitual garlic intake are associated with
perceived health in the general Thai population. To date, few studies have simultaneously examined garlic
consumption together with physical health, digestive health, mental well-being, vitality, sleep quality, health
satisfaction, and quality of life within a single multidimensional framework.

To address this gap, the present study explored the association between habitual garlic consumption and
multidimensional health among Thai participants using the newly developed Garlic Consumption and Holistic
Health Questionnaire (GCHHQ). Rather than evaluating garlic as a therapeutic intervention, this research
considered garlic consumption as one component of everyday dietary behavior and examined its relationship
with multiple dimensions of health under real-world conditions. By integrating dietary habits with a holistic
assessment of well-being, the study seeks to contribute new evidence to nutritional epidemiology and lifestyle
medicine while providing a broader understanding of how routine food choices may relate to overall health.

Research Hypothesis

It was hypothesized that individuals reporting more frequent, greater, and longer-term garlic consumption would
demonstrate more favorable multidimensional health outcomes, including better physical health, digestive
health, mental well-being, vitality, sleep quality, health satisfaction, and overall quality of life.

MATERIALS AND METHODS

Study Design and Setting

A cross-sectional survey was conducted between May and June 2026 to examine the relationship between
habitual garlic consumption and multidimensional health among Thai residents. The study was developed within
the framework of lifestyle medicine, which considers long-term dietary behaviors to be important contributors
to overall health and well-being. Rather than evaluating garlic as a therapeutic agent or nutritional supplement,
the investigation focused on naturally occurring garlic consumption as part of everyday dietary practice. The
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primary objective was to explore whether habitual garlic intake was associated with physical health, digestive
health, mental well-being, vitality, sleep quality, health satisfaction, and overall quality of life.

Participants

Participants were recruited throughout Thailand using convenience sampling. Invitations to participate were
distributed through educational institutions, community organizations, and social media platforms.

Individuals were eligible if they were Thai residents aged 13 years or older, were able to read and understand
Thai, and voluntarily provided electronic informed consent before completing the questionnaire. For participants
younger than 18 years, informed consent was obtained from a parent or legal guardian in accordance with
institutional ethical requirements.

Responses were excluded if questionnaires were incomplete, contained inconsistent or implausible answers, or
if informed consent was not provided. After data screening, 107 completed questionnaires were retained for
statistical analysis. Participants ranged in age from 13 to 71 years and represented adolescents, adults, and older
adults.

Sample Size Estimation

The required sample size was estimated using G*Power version 3.1 for multiple linear regression.

The calculation assumed:

o cffect size (f?) =0.15

» significance level (o) = 0.05

statistical power = 0.80

e six predictor variables
Under these assumptions, a minimum sample of 98 participants was required. The final sample of 107
participants exceeded this requirement, providing adequate statistical power for the planned multivariable
analyses.

Development of the Garlic Consumption and Holistic Health Questionnaire (GCHHQ)

Data were collected using the Garlic Consumption and Holistic Health Questionnaire (GCHHQ), a self-
administered questionnaire developed specifically for the present study.

Questionnaire development followed a structured process. First, an extensive review of the literature was
conducted to identify key concepts related to habitual garlic consumption, functional foods, lifestyle medicine,
health-related quality of life, and holistic health. Candidate items were then generated to reflect both garlic
consumption behaviors and perceived health outcomes. The preliminary questionnaire was reviewed by an
expert panel before being finalized for data collection.

The final questionnaire consisted of seven domains:
1. demographic characteristics;
2. habitual garlic consumption;
3. physical health;

4. digestive health;
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5. mental well-being;
6. vitality and sleep; and
7. health satisfaction and quality of life.

Habitual garlic consumption was assessed by four indicators: consumption frequency, usual daily amount,
duration of habitual intake, and the most common preparation method (e.g., raw, cooked, pickled, or black
garlic).

Perceived health outcomes were measured using a five-point Likert scale ranging from 1 (strongly disagree) to
5 (strongly agree). Higher scores indicated more favorable perceived health.

Content Validity and Reliability

Content validity was evaluated independently by three experts with experience in nutrition, public health, and
epidemiology. Each questionnaire item was assessed for clarity, relevance, and consistency with the study
objectives using the Item—Objective Congruence (IOC) method. IOC values ranged from 0.80 to 1.00, indicating
satisfactory content validity.

Prior to the main survey, the questionnaire underwent pilot testing to ensure readability and comprehensibility.
Minor wording revisions were made based on participant feedback before final administration.

Internal consistency was evaluated using both Cronbach's alpha (o) and McDonald's omega (), with coefficients
of 0.70 or higher considered acceptable. The multidimensional health scale demonstrated excellent reliability,
with Cronbach's o = 0.964 and McDonald's ® = 0.964, indicating a high degree of internal consistency among
questionnaire items.

Study Variables

The principal exposure variable was habitual garlic consumption, characterized by consumption frequency,
average daily amount, duration of intake, and preparation method.

The primary outcome was multidimensional health, comprising seven interconnected domains:
e physical health;
o digestive health;
o mental well-being;
o vitality;
e sleep quality;
o health satisfaction; and
e quality of life.

An overall Holistic Health Score was calculated by averaging the multidimensional health items. Higher scores
represented better perceived overall health.

Potential confounding variables included age, sex, educational level, and the presence of chronic disease. These
variables were included as covariates in multivariable regression analyses.
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Statistical Analysis

Statistical analyses were performed using SPSS Statistics. Continuous variables are presented as mean + standard
deviation (SD), whereas categorical variables are summarized using frequencies and percentages.

The internal consistency of the GCHHQ was assessed using Cronbach's alpha and McDonald's omega.
Relationships among multidimensional health domains were examined using Pearson's correlation coefficients.

To identify factors independently associated with multidimensional health, multiple linear regression analyses
were performed. Separate regression models were constructed for physical health, digestive health, and quality
of life. Independent variables included garlic consumption frequency, daily intake, duration of consumption, age,
sex, educational level, and chronic disease status, where appropriate.

Model assumptions were evaluated before interpretation. Linearity and homoscedasticity were examined
through residual plots, normality of residuals was assessed using standardized residual distributions,
multicollinearity was evaluated using tolerance and variance inflation factor (VIF) statistics, and independence
of residuals was assessed using the Durbin—Watson statistic. A two-sided p value < 0.05 was considered
statistically significant.

Ethical Considerations
The study was conducted in accordance with the ethical principles of the Declaration of Helsinki.

Electronic informed consent was obtained from all participants before questionnaire completion. Participation
was voluntary, anonymous, and confidential, and participants were free to withdraw at any stage without
consequence.

The study protocol was reviewed and approved by the CADET-TUTOR SCHOOL Institutional Review Board
(Approval No. 06001/2026).

Conceptual Framework
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Figure 1. Conceptual framework of the relationship between habitual garlic consumption and quality of life.
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RESULTS

Participant Characteristics

The characteristics of the study participants are presented in Table 1. A total of 107 individuals completed the
survey and were included in the analysis. Female participants accounted for 76.6% (n = 82) of the sample,
whereas 23.4% (n = 25) were male. Participants ranged in age from 13 to 71 years, with a mean age of 40.79 +
12.43 years.

Regarding educational attainment, most participants had completed a bachelor's degree (70.1%), followed by
postgraduate education (15.0%) and secondary education (14.0%). Overall, 29 participants (27.1%) reported
having at least one chronic disease. Hypertension was the most commonly reported condition (16.8%), followed
by dyslipidemia (9.3%), allergy (3.7%), and diabetes mellitus (2.8%). Additional demographic characteristics
are summarized in Table 1.

Table 1. Sociodemographic characteristics of participants (N = 107)

Characteristic n (%) / Value
Sex

Female 82 (76.6)
Male 25(23.4)
Age, years

Mean = SD 40.79 +£12.43
Median 44.00

Range 13-71

Educational level

Below secondary education 1(0.9)

Secondary education 15 (14.0)
Bachelor’s degree 75 (70.1)
Postgraduate degree 16 (15.0)

Chronic disease status

No chronic disease 78 (72.9)

At least one chronic disease 29 (27.1)

Reported chronic diseases’

Hypertension 18 (16.8)
Dyslipidemia 10 (9.3)
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4 (3.7)
Diabetes mellitus 3(2.8)
Thyroid disease 2(1.9)
Gout 1(0.9)
Asthma 1(0.9)
Heart disease 1(0.9)
Gastroesophageal reflux disease 1(0.9)
Kidney disease 1(0.9)
Arteriovenous malformation 1(0.9)

Note. Data are presented as n (%) unless otherwise indicated. SD = standard deviation.

"Participants could report more than one chronic disease; therefore, disease-specific percentages do not sum to
27.1% or 100%.

Habitual Garlic Consumption Patterns
Habitual garlic consumption was common among participants.

The most frequently reported consumption pattern was 1-2 days per week (39.3%), followed by 3—4 days per
week (29.0%).

Most participants consumed 1-2 cloves per day, while more than half had maintained garlic consumption for
longer than one year, suggesting that garlic intake represented a stable dietary behavior rather than a short-term
intervention.

Cooked garlic was the predominant preparation method.

These findings indicate that garlic consumption in this population primarily reflected everyday eating habits
rather than medicinal supplementation.

Table 2. Habitual garlic consumption characteristics of participants (N = 107)

Characteristic n (%)

Frequency of garlic consumption

Never 6 (5.6)

1-2 days/week 42 (39.3)
3—4 days/week 31(29.0)
5-6 days/week 12 (11.2)
Daily 16 (15.0)

Preparation or form of consumption
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Cooked garlic only 74 (69.2)
Raw garlic only 8(7.5)
Raw and cooked garlic 18 (16.8)
Raw, cooked, and pickled garlic 3(2.8)
Black garlic only 1 (0.9)
Garlic supplement only 1(0.9)
Cooked garlic and garlic supplement 2 (1.9)

Average amount consumed per day

<1 clove/day 25 (23.4)
1-2 cloves/day 40 (37.4)
3—4 cloves/day 26 (24.3)
>4 cloves/day 16 (15.0)

Duration of garlic consumption

<1 month 18 (16.8)
1-3 months 10 (9.3)
4—6 months 5(4.7)
7—12 months 3(2.8)
>] year 71 (66.4)

Note. Data are presented as n (%). Percentages may not total exactly 100% because of rounding. Preparation
categories represent the exact combinations selected by participants in the questionnaire.

Among the 107 participants, the most common frequency of garlic consumption was 1-2 days per week (39.3%),
followed by 3—4 days per week (29.0%) and daily consumption (15.0%). Six participants (5.6%) reported never
consuming garlic. Cooked garlic was the predominant preparation method, with 69.2% consuming cooked garlic
exclusively and a further 16.8% consuming both raw and cooked garlic. The most commonly reported daily
intake was 1-2 cloves (37.4%), followed by 3-4 cloves (24.3%) and less than one clove (23.4%). Most
participants reported consuming garlic for more than one year (66.4%), indicating that long-term garlic
consumption was common in the study population.

Psychometric Evaluation of the Garlic Consumption and Holistic Health Questionnaire (GCHHQ)

Expert evaluation demonstrated satisfactory content validity, with Item—Objective Congruence (IOC) values
ranging from 0.80 to 1.00, indicating that all questionnaire items were considered relevant to the intended
constructs.

The multidimensional health scale also demonstrated excellent internal consistency. Cronbach's alpha was 0.964,
while McDonald's omega was likewise 0.964, both substantially exceeding the recommended threshold of 0.70.
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These findings indicate a high level of consistency among questionnaire items and support the reliability of the
GCHHQ for assessing multidimensional health outcomes in relation to habitual garlic consumption.

Holistic Health Profile

The distribution of multidimensional health scores is presented in Table 4 and illustrated in Figure 2. Overall,
participants reported relatively favorable multidimensional health outcomes, with a mean Holistic Health Score
of 3.13 £+ 0.84 on the five-point Likert scale.

Among the evaluated domains, the highest mean scores were observed for the perceived suitability of long-term
garlic consumption, followed by overall quality of life, health satisfaction, and overall physical health. In
contrast, items related to adverse effects, including allergic reactions and heartburn, received the lowest mean
scores, indicating that these symptoms were infrequently reported by participants. Complete descriptive statistics
for each domain are provided in Table 4.

Table 3. Descriptive Statistics of Holistic Health and Perceived Adverse Effects among Habitual Garlic

Consumers (n = 107)

Domain Item Mean + SD
Physical Health Physical health improved 3.24+1.03
Increased energy 3.06 +0.98
Reduced illness 3.06+1.04
Cardiovascular health improved 3.22+1.04
Better weight control 2.98 £1.02
Digestive Health Improved digestion 3.14+0.96
Reduced abdominal bloating 3.12+£1.05
Mental Well-being Better concentration 2.99+0.94
Reduced stress 2.99 +1.01
Vitality and Sleep Feeling more refreshed 3.09+1.05
Improved sleep quality 3.01 £1.00
Health Satisfaction Satisfaction with personal health 324 +1.01
Quality of Life Overall quality of life improved 3.32+1.02
Long-term Acceptability Suitable for long-term garlic consumption 3.39+1.14
Perceived Adverse Effects Heartburn 1.78 £1.06
Abdominal discomfort 1.94 +1.08
Garlic-related bad breath 3.23+1.38
Allergic reactions 1.62 +0.95
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Participants generally reported favorable perceptions of their multidimensional health. The highest mean score
was observed for the perceived suitability of long-term garlic consumption (3.39 + 1.14), followed by overall
quality of life (3.32 &+ 1.02), satisfaction with personal health (3.24 + 1.01), and improved physical health (3.24
+ 1.03). Moderate positive perceptions were also observed for digestive health, vitality, and cardiovascular
health. In contrast, perceived adverse effects were generally infrequent, with allergic reactions (1.62 + 0.95) and
heartburn (1.78 + 1.06) receiving the lowest scores. Garlic-related bad breath was the most commonly reported
adverse effect (3.23 £+ 1.38). The overall Holistic Health Score across the 14 positive health indicators was 3.13,
indicating generally favorable perceived health among habitual garlic consumers.

Correlation Analysis
Pearson correlation analysis demonstrated positive relationships among several dimensions of holistic health.

Physical health showed moderate-to-strong positive correlations with vitality, sleep quality, and quality of life,
suggesting that these domains were closely interconnected.

Digestive health also correlated positively with physical health, although the magnitude of association was
smaller.

These findings support the conceptual framework that multidimensional health domains interact rather than
function independently.

Table 4. Domain Scores of Holistic Health among Habitual Garlic Consumers (n = 107)

Domain Number of Items Mean = SD
Physical Health 5 3.11 £ 0.88
Digestive Health 2 3.13£0.92
Mental Well-being 2 2.99 £0.92
Vitality and Sleep 2 3.05+0.96
Health Satisfaction 1 3.24 +1.01
Quality of Life 1 3.32 £1.02
Long-term Acceptability 1 3.39+1.14
Perceived Adverse Effects* 4 2.14 £ 0.81

Domain Scores of Holistic Health

To facilitate interpretation of multidimensional health, individual questionnaire items were aggregated into seven
conceptual domains representing holistic health. Among the positive health domains, Long-term Acceptability
demonstrated the highest mean score (3.39 + 1.14), followed by Quality of Life (3.32 = 1.02) and Health
Satisfaction (3.24 + 1.01). Digestive Health (3.13 + 0.92), Physical Health (3.11 &+ 0.88), and Vitality and Sleep
(3.05 £ 0.96) also showed favorable mean scores above the scale midpoint. Mental Well-being had the lowest
mean score among the positive domains (2.99 +0.92). The Perceived Adverse Effects domain yielded a relatively
low mean score (2.14 = 0.81), suggesting that adverse symptoms associated with habitual garlic consumption
were generally infrequent.
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Figure 2 Mean Domain Scores of Holistic Health

FIGURE 2. Mean Domain Scores of Perceived Health and Self-Reported
Adverse Effects among Study Participants (N = 107)

Mean scores on a 5-point Likert scale

" Long-term Acceptability 3.39+1.14
W Quality of Life 332+ 1.02
@  Health Satisfaction 3.24 +1.01
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_'z.*‘ Physical Health 3.11 +0.88
: Vvitality & Sleep 3.05 + 0.96
9 Mental Well-being 2.99 +0.92
A\ Perceived Adverse Effects* 2.14 + 0.81
T T T 1
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Mean Score (1-5)

[ Overall Perceived Health Index (mean of 14 positive health items): 3.13 + 0.84

Note. Scores range from 1 to 5. Higher scores indicate better perceived health, except for adverse effects,

where higher scores indicate more frequently perceived symptoms.

Table 5. Pearson Correlation Matrix among Habitual Garlic Consumption and Holistic Health Domains

Variable 1 2 3 4 5 6 7 8

1. Frequency 1.000

2. Dose 0.466 | 1.000

3. Duration 0.457 | 0.335 | 1.000

4. Physical Health 0.260 | 0.370 | 0.200 | 1.000

5. Digestive Health | 0.248 | 0.316 | 0.269 | 0.835 | 1.000

6. Mental Well-being | 0.182 | 0.274 | 0.201 | 0.831 | 0.727 | 1.000

7. Vitality & Sleep 0.227 1 0.312 | 0.211 | 0.855 | 0.751 | 0.933 | 1.000

8. Quality of Life 0.238 | 0.323 | 0.219 | 0.796 | 0.655 | 0.776 | 0.824 | 1.000

Pearson correlation analysis demonstrated that habitual garlic consumption variables were positively associated
with multidimensional health outcomes, although these associations were generally weak to moderate (r = 0.18—
0.37). Among the health domains, strong positive correlations were observed between Physical Health and
Vitality & Sleep (r = 0.855), Physical Health and Digestive Health (r = 0.835), and Vitality & Sleep and Quality
of Life (r = 0.824). These findings support the multidimensional nature of holistic health and indicate that
improvements in one health domain are closely associated with improvements in others.

Page 6664

www.rsisinternational.org


http://www.rsisinternational.org/

INTERNATIONAL JOURNAL OF RESEARCH AND INNOVATION IN SOCIAL SCIENCE (1JRISS)
ISSN No. 2454-6186 | DOI: 10.47772/1JRISS | Volume X Issue VIII August 2026

Figure 3 Correlation Network

(M Correlation Network among Habitual Garlic Consumption and Holistic Health Domains

(Pearson Correlation Coefficients, n = 107)
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Figure 4 Correlation Heatmap

Correlation Heatmap among Habitual Garlic Consumption
and Holistic Health Domains (Pearson Correlation Coefficients, n = 107)
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Multiple Linear Regression

Table 6. Multiple Linear Regression Analysis Predicting Quality of Life (n = 107)

Predictor B SE Standardized p |t p-value

Constant 0.445 |0.232 | — 1.92 | 0.057

Physical Health 0.947 | 0.126 | 0.76 7.50 | <0.001

Digestive Health -0.041 | 0.121 | -0.03 -0.34 | 0.735
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Garlic Consumption Frequency 0.017 | 0.030 |0.04 0.56 |0.576
Garlic Dose (cloves/day) -0.021 | 0.042 | -0.05 -0.51 | 0.615
Garlic Duration (months/years) 0.009 | 0.046 | 0.02 0.19 | 0.852

Model statistics
e R=0.80 R2=0.634 Adjusted R? = 0.624
e F=3528 p <0.001

Multiple linear regression analysis was performed including Physical Health, Digestive Health, Garlic
Consumption Frequency, Garlic Dose, and Garlic Duration as predictors of Quality of Life. Physical Health was
the only significant independent predictor (B = 0.76, p < 0.001). Digestive Health and all garlic consumption
variables (frequency, dose, and duration) were not independently associated with Quality of Life after
adjustment. The final model explained 63.4% of the variance in Quality of Life (R* = 0.634; Adjusted R* =
0.624).

Figure 5 Multiple Linear Regression Summary

m Multiple Linear Regression Summary Predicting Quality of Life

Dependent variable: Quality of Life (5-point Likert scale) n=107
Direction of Standardized B (95% CI) Standardized
Eradictors Association Forest Plot (95% C1) preion
@ Physical Health : 3 — 0.76 (0.57 t0 0.95) < 0.001
6:53 Digestive Health - r———p— -0.03 (-0.24 t0 0.18) 0.735
) Garfic Consumption
Frequency — ———————— 0.04 (-0.20 to 0.28) 0.576
(days/week)
Garlic Dose
- —ta. -0.05 (—-0.26 t0 0.16, 0.615
A (cloves/day) ¢ o )
Garfic Duration
-> e s 0.02 (-0.19 t0 0.23 0.852
@ (months/years) ( o )
Constant - ° - 0.057
-1.0 05 o os 1.0
Decreases Quality of Life Increases Quality of Life
% i e -
Standardized {8 (95% CI)
Model Summary Interpretation
R 0.80 « Physical Health was the only significant independent predictor of Quality of Life
R? 0.634 (B = 0.76, 95% CI: 0.57 to 0.95, p < 0.001).
Adjusted R* 0.624 « Other garlic consumption variables and Digestive Health were not significant in the final model
F(5.101) 35.28 * The model explained 63.4% of the variance in Quality of Life (Adjusted R? = 0.624)
pvalue (model) < 0.001
Note: C1 = Confidence Interval. e~ Coetficiont, 1% = Coeflacion of of T resane (ncrease) b Negative (Gecrease) P No chear dwecton

This study examined the relationship between habitual garlic consumption, perceived health, and quality of life
among Thai participants. Garlic intake showed weak positive associations with several health domains. The
strongest relationships appeared among the health domains themselves, especially physical health, digestive
health, mental well-being, vitality, sleep, and quality of life.

The regression results provide a clearer picture. Physical health was the only significant predictor of quality of
life (B = 0.76, p < 0.001). Garlic consumption frequency, dose, and duration were not significant independent
predictors. These findings do not support a direct effect of garlic intake on quality of life. Garlic consumption
likely occurs alongside other dietary and lifestyle behaviors, which were not fully measured in this study.

Most participants consumed garlic as part of regular meals, mainly cooked garlic, and 66.4% reported
consumption for more than one year. Only a small number reported supplement use. This pattern differs from
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many previous garlic studies based on concentrated extracts or supplements. The present results therefore
describe habitual dietary intake rather than therapeutic garlic use.

The GCHHQ showed satisfactory content validity and high internal consistency, with Cronbach’s o and
McDonald’s ® both equal to 0.964. Further psychometric testing is still needed. The cross-sectional design,
convenience sampling, self-reported outcomes, and limited control of dietary and lifestyle factors also restrict
interpretation. Future studies should use larger representative samples, validated health measures, objective
clinical indicators, and longitudinal follow-up to assess whether habitual garlic intake has an independent
relationship with health outcomes.

CONCLUSION

This cross-sectional study found weak positive associations between habitual garlic consumption and selected
dimensions of perceived health among Thai participants. Physical health showed the strongest relationship with
quality of life. Garlic consumption frequency, dose, and duration were not independent predictors of quality of
life in the multivariable analysis. These results describe observational associations and do not establish a causal
health benefit from garlic consumption.

The study focused mainly on garlic consumed as part of everyday meals rather than as a supplement. The
GCHHQ showed satisfactory content validity and high internal consistency, with Cronbach’s a and McDonald’s
o both equal to 0.964. Further psychometric testing is still needed before the questionnaire is considered fully
validated.

Future research should use larger and more representative samples, validated health and quality-of-life measures,
detailed assessment of dietary and lifestyle factors, and objective clinical indicators. Longitudinal studies and
dietary intervention trials are needed to determine whether habitual garlic consumption has an independent
relationship with health outcomes.
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