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Abstract: As the world’s largest garlic producer, China dominates global cultivation area and output while possessing abundant
garlic resources. By 2023, the country’s garlic cultivation had reached 845 600 hm* with an annual production of 20.798 5 mil-
lion tonnes, establishing a robust foundation for industrial development. Garlic serves not only as an essential culinary season-
ing, but also finds extensive applications across pharmaceutical, healthcare, and food processing sectors. Despite its substantial
industrial scale, economic returns remain concentrated in raw material supply and primary processing stages. The development of
deep-processing technologies and value-added products lags significantly, creating a "high quantity, low value-added" paradox
within the industrial chain. This paper systematically analyzed garlic’s economic value, varietal distribution, spatial cultivation
patterns, and industrialization status, identifying key challenges in industrial upgrading. It proposed strategic pathways for en-
hancing product value addition and promoting cross-chain integration. Through constructing a deep-processing and industrial inte-
gration model, this research provided both theoretical guidance and practical strategies for sustainable development of China’s

garlic industry, ultimately aiming to drive industrial upgrading and strengthen global market competitiveness.
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Table 2 List of Garlic Varieties under National Geographical Indication Protection in China
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