KOREAN J. FOOD SCI. TECHNOL.
Vol. 20, No. 2, pp 213~217(1988)

g

£R80ts 2| BE ITRMEM BREWR

FhREL - BIEF* - BER
FTTAREREEAT TUHEFATY, T HEHS e

;Jl

Studies on the Optimal Conditions for the Storage
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Abstract

To investigate the optimal conditions for the storage of fresh garlic bulbs, garlic was stored at
the different temperature, relative humidity and moisture content. From the standpoint of weight
loss and sprouting ratio of garlic bulbs, the optimal temperature for storage was -4C. No
significant changes in quality of garlic bulbs occurred even after 10 months of storage, when
preserving the completely predried sample at -4°C. However, freezing injury was observed in
sample with incomplete drying or without predrying. From these results, The optimal condition
for long term storage of fresh garlic was concluded to preserve at -4°C after complete predrying.
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Table 1. Weight loss of garlic bulbs after 8-month
storageljun.-Mar.) {unit: %)

Storaging conditions

G
“:r‘:'ang Ambient 5°C  0°C  -2°C  -4°C
temp. 95%RH 75%RH 85%RH 90%RH

Yeosu 40.7 73.1 19.0 16.0 5.3
Muan 25.4 60.9 20.4 16.2 4.6
Namweon 22.5 56.1 20.6 16.2 5.5
Eutseong 22.2 39.6 10.0 9.5 5.3
Seosan 30.4 60.3 12.0 11.5 5.0

Average 28.4 59.2 16.4 13.9 5.1

Table 2. Decay rate of garlic bulbs after 8— month
{unit: %)

Storaging conditions

storagelJun.-Mar.)

Growing
Ambient 5°C 0°c  -2°C -4°C

aréa temp. 95%RH 75%RH 85%RH 90%RH
Muan 19.5 87.0 4.2 1.6 1.3
Namweon 10.2 82.8 3.0 - 1.4
Euiseong 6.0 7.8 2.0 1.2 1.2
Seosan 13.5 96.7 2.0 1.4 1.4

Average 12.3 68.6 2.8 1.4 1.3
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Fig. 1. Chonges in the weight loss of garlic bulbs during
the storage time {Jun.-Mar.},

70

T T T A
60 /
OAmbient Temp. P 7
%O xo°c, 75% RH e
R40F  a5°C, 95% RH /"/
530- 0-2.0°C, 85% RH
Saof  ©4°C, 85% RH
10F
%
(Jun.) 1 2Time(3Mont§s) > -,(Mars?)

Fig. 2. Changes in decay rate of garlic bulbs during the
storage timetJun.-March ),

Table 3. Relotionship between the initial moisture content
at -4C
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Fig. 3. Sprouting state of garlic bulbs after 10-month
storoge.
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and the cold injury of garlic cloves for long term storage

% cold injured cloves after 10-month storage

Pre-drying Growing Initial moisture [nitial
condition area content(%) °Brix of Normai Slightly injured Seriously injured
after harvest cloves cloves(%) cioves(%) cloves(%)
Skin Cloves
Complete Muan (1)) 116 61.6 100 0.0 0.0
predrying Muan (1) 1.7 63.9 100 0.0 0.0
Nam Hai 11.2 62.2 100 0.0 0.0
Average 11.5 62.4 39 100 0.0 0.0
lncomplete Yeosu 31,2 65.4 52.2 478 0.8
predrying Seosan 18.2 64.4 89 11.0 0.0
Suweon 19.6 64.2 52 48.0 0.0
Average 23.0 64.7 37 64.4 35.6 0.2
Non- Suweon 58.9 64.7 40.7 59.0 0.3
predrying Seosan 75.3 65.8 14.9 80.7 4.3
Euiseong 72.1  66.3 23.8 55.4 20.8
Yeosu 65.9 63.6 1.9 9.3 5.0
Average 63.1 65.1 36 72.1 7.6

20.3
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Fig. 4. Changes in moisture content of clove and

skin  during 10-month
Clove

storage.

O——:complete predrying, -4°C storage
Ox---+A: complete predrying, 0°C storage
rincomplete predrying, -4°C storage
M- incomplete predrying, 0°C storage

|

O——O0: complete predrying, -4C storage
O--—--O: complete predrying, 0C storage
®&——=&:incomplete predrying, -4C storage
&------@incomplete predrying, 0C storage
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