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Change of Physicochemical Quality According to Its Storage
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Abstract

This study was conducted to know the effect of postharvest physiological changes on garlic quality according to
its ecotypes and storage temperatures. The changes of water, total soluble solids, crude protein, and total fiuctans
were measured and the rates of respiration and sprouting were analyzed during storage at 20°C and 30°C. The

decrease of water content and the increase of total soluble solids were reversely appeared during garlic storage. The

crude protein content was gradually increased during storage but total fructan content was decrased. The respiration

rate was maximized at 60days after storage and the sprouting rate was gradually increased. In the aspect of
ecotypic characteristics, the water content, fructan content and sprouting rate were higher in 'Namdo' cultivar than
those of southemn type. The high storage temperature (30°C) controlled sprouting and loss of fructan, and it was

effective to maintain the garlic quality.
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Fig. 1. Change of water content in garlic during

storage at 20T and 30T. Fig. 2. Change of total soluble solids content in

garlic during stroage at 20T and 30T.
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Fig. 4. Change of respiration rate in garilic bulbs
and peeled cloves during storage at 20T
and 30C.
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Fig. 5. Change of crude protein content in garlic
during storage at 20T and 30T.
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Fig. 6. Change of total fructan content in garlic
during storage at 20T and 30T.
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