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Microbial Control for a Garlic Peeling System Using
High-pressure Water Jets
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Table 1 Effects of the method of peeling and the degree of damage on the shelf-life (in
days) of peeled garlic

Judgement peeled by pressurized air peeled by pressurized water
based on U A B c U A B c
Spoilage 6 3 5 >10 9 6 10 >10
Discoloration 5 3 5 10 10 7 >10 >10
Overall appearance 5 3 5 10 9 6 10 >10

* U: unsorted. A: highly damaged, B: moderately damaged, C: undamaged or slightly

damaged.
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Fig. 1 Inactivation of microorganisms by ozone treatment (a) in the Pseudomonas sp.
culture broth and (b) in the water used for garlic peeling.

Table 2 Effect of ozone treatment on the shelf-life (in days) of peeled garlic

Ozone treated

Judgment based on |[Untreated , 0.3 ppm 0.6 ppm
5min | 10 min | 20 min | 5 min | 10 min | 20 min

Spoilage 7 8 10 10 12 14 14
Discoloration 8 8 12 12 12 13 13
Overall appearance 7 8 10 10 12 13 13
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