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Fig. 1. Weight loss ratio of garlic bulb during forced hot air
drying at different temperatures. O—0O, Con 30C% O—r1, Con
40C"; @—@, Discon*30C°; m—m, Discon 40C; a—a, Discon 50C;
~— 2, Natural. “Condinuous predrying at 30T, *Discontinuous pred-
rying at 30C, ‘Natural predrying of which period is represented
with week.
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Fig. 2. Moisture content of garlic clove during forced hot air
drying at different temperatures. O—O, Con 30C; O—0, Con
40C; @—@®, Discon 30C; m—m, Discon 40C; a—a, Discon 50C;
A— 4, Natural,
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Fig. 3. Moisure content of garlic skin during forced hot air drying
at different temperature. O—0O, Con 30C; 0—0J, Con 40C; @—e,
Discon 30C; m—m, Discon 40C; a—a, Discon 50C; A—a, Natu-
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Fig. 4. Moisture content of garlic stem during forced hot air
drying at different temperatures. O—0O, Con 30C; 0—0, Con
40C; @—®, Discon 30C; m—m, Discon 40C; a—a, Discon 50C;
A—x, Natural
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Fig. 5. Changes in pryuvate of garlic during different predrying
treatments. O—O, Discon 30C; A—», Discon 40C; @ —®, Discon
50C; m—m, Con 30C; O—0J, Con 40C; a—a, Natural
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Fig. 6. Changes in thiosulfinate of garlic during different predry-
ing treatments. O—O, Discon 30C; A—a, Discon 40C; @—e@,
Discon 50C; O0—0, Con 30C; 00—, Con 40C; a—a, Natural

Table 1. Changes in weight loss ratio during storage of garlic

{unit: %)
Producing Predrying Storage period (month)

Areas Methods 1 2 3 4 5 6
Eusung  Nontreatment 0 53 106 145 185 204
Field drying 295 295 300 304 327 332

Hot air drying 259 260 273 277 305 312

Moonan Nontreatment 0 62 112 156 202 225
Field drying 276 274 274 296 313 319

Hot air drying 254 259 271 286 290 316
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Table 2. Changes in rotting ratio during storage of garlic

(unit: %)

Producing Predrying Storage period (month)
Areas Methods 1 2 3 4 5 6
Eusung Nontreatment 0 05 09 14 24 34
Field drying 0O 04 09 13 18 21
Hot air drying 0 02 07 11 14 17
Moonan Nontreatment 0 09 21 34 49 59
Field drying 0 07 19 22 35 51
Hot air drying 0O 04 10 21 26 30

Table 3. Changes in sprouting ratio during storage of garlic

(unit: %)
Producing  Predrying Storage period (month)
Areas Methods 1 2 3 4 5 6
Eusung  Nontreatment 0 0 15 23 37 58
Field drying 0 0 0 21 33 53
Hot air drying 0 0 0 15 22 39
Mocnan  Nontreatment 0 0 14 25 23 47
Field drying 0 0 0 17 25 40
Hot air drying 0 0 0 13 28 40
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Quality Changes and Freshness Prolongation of Garlic by Predrying Treatments

Bae Nahmgung*, Mun-Cheol Jeong, Dong-Chul Kim, Byeong-Sam, Kim, Se-Eun Lee (Food Engineering & Marketing
Division, Korea Food Research Institute, San 46-1, Baekhyun-Dong, Bundang-Gu, Seongnam-Si, Kyeonggi-Do 463420 Repu-
blic of Korea)

Abstract : In order to prolong freshness of garlic, the effect of different predrying treatments on quality characteristics
during predrying and storage was investigated. As a result of being applied continuous predrying methods dried
for 24 hours a day and discontinuous methods dried for 9 hours and left for 15 hrs a day at 30, 40, 50C respectively,
it was appropriate the discontinuous predrying method at 40C for 7 days and the continuous method at 30C for
6 days of which predrying period was taken less time and the loss of pyruvate and thiosulfinate content were low.
The predried garlic was stored at —3.5C for 6 months to examine the effect of predrying on quality during storage.
Predried garlic had less rotting ratio than control but was not different in sprouting ratio.
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