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The Effect of Blast Drying System on Garlic just after Harvest

Lee, Woo Sung - Lee, Byung Chul

Dept. of Hort., Coll. of Agric., Kyungpook Natl. Univ.

Summary

This 'study was performed to obtain a basic materials for improvement of garlic stor
-age ability. ” v ‘

The “Namhae jaerae” of southern strain and the “Dalsung jaerae” of northern strain
were harvested by period, their stems were cut at 7em and 25em from disk and then placed
them in blast-drying system 12 hours per day at 40C for 4“days, or in natural state.

The decrease rate of bulb weight was compared and rooting, sprouting, the rate of de
-cay was investigated between natural dry(conventional method) and hot-air dry (blast
drying system). The results obtained were as follows.

» &

In the case of the decrease rate of bulb weight after hot-air dry; 7 em plot” “Namhae
jaerae” was similiar-to one of 13th day of natural dry and 25cm plot 14th day. In“Dalsung
" jaerae” 7cm plot of early, common and late harvest was respectively sirqiliar to one of
22nd, 18th and 16th day of natural dry, 25cm plot of early, common and late harvest show
-ed the same decrease rate of bulb weight as that of 18th, 16th and 14th day of natural
dry respectively. .
In the case of rooting and sprbuting in sand culture at the early period of storage, hot
-air dry showed more prolonged tendency than conventional drying method.
In the case of clove state in the latter period of storage, number of eatable cloves was
more numerous and number of decayed cloves were less in blast dryihg system than in

conventional method.
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Fig. 1. Variation of weight during:drying period between - blast drying system and conventional method in
southern garlic strain.  *A; Stem length (7 cm), B; Stem length (25cm). **Upper; Flesh weight
of garlic before treatment (Conventional), Low; Flesh weight of garlic before treatment
(Blast drying system)
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Fig. 2. Variation of weight during drying period. between blast drying system and conventional method in
northern garlic strain. (*Flesh wt. of harvesting time. Stem lengh; 7cm)
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Fig. 3. Variation of weight during drying period between blast drying system and conventional method in
northern garlic strain. (*Flesh wt. of harvesting time. Stem length; 25cm)
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Table 1." Effect of drying methods and harvested periods on rooting of garlic

: Rooting after 'Days of :
Drying Mean days Decayed
Strain Harvested planting (%) 50 %
method —— for rooting  clove (%)
period 15days 30 days rooting
Normal Conventional  61.8 93.4 13.1 18.3 6.6
method
Namhae Blast drying 51.8 92.7 14.9 20.8 7.3
system
L.S. D.(0.05) 6.5 NS 1.1 1.6 NS
Early Conventional 45,2 92.0 16.0 17.3 8.0
method
Blast drying 36.6  91.8 18.7 21.8 8.2
system
Dalsung Normal Conventional 47,3 92.7 15.2 17.3 7.3
method
Blast drying 37.5 92.5 18.1 19.8 7.5
system
Late Conventional ~ 47.3  92.9  15.4 16.5 7.1
method
Blast drying 38.0  92.7 17.5 19.0 7.3
system ‘
L.S.D. (0.05) 6.4 NS 1.7 2.2 NS

*Planting date : September 1, 1979.

Data were calculated from 120 cloves.
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Table 2. Effect of drying methods and harvested period on sprouting of garlic.

Harvested Drying Days after planting (%)

Strain
period method 15 20 25 30 35 40
Normal Conventional '
12.4 34.2 51.6 84.2 9.7 95.1
method
Namhae Blast drying
6.5 28.6 45,9 T73.5 91.5 91.7
system
L.S.D. (0.05) 42 51 59 9.2 NS NS
Early Conventional
5.0 15.5 41.6 71.9 93.5 94.6
method
Blast drying
0.0 8.0 32.4 62.4 92.0 92.5
system
Dalsung Normal Conventional . _ ,
10.7 28.7 4974 80.3° 96.5  96.8
method ' '

Blast drying o
5.9 20.3 41.5 72.5 . 94.7 9.7
system

Late Conventional
11.5 31.6 50.5 85.3 96.6 97.0
method :

Blast drying
6.7 25.7 43.2 76.5 96.0 '96.4
system

L.S.D. (0.05) 3.6 5.2 6.5 8.4 NS NS§.

*Planting date : September. 1, 1979. Data were calculated from 120 cloves.
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Table 3. Effect of the drying method and harvested date on garlic decayed

Harvested Drying Classification*
Strain
period method A B C D E A-+B
Normal Conventional (%)
83.9 7.6 0.4 1.3 6.8 91.5
method
Namhae Blast drying
95.5 4.2 0.3 0.0 0.0 99.7
system
L.S.D. (0.05) 6.7 3.1 NS NS 3.7 7.1
Early Conventional
83.3 0.9 6.7 0.0 9.1 34.2
method
Blast drying
98.5 0.9 0.0 0.0 0.6 99.4
system
Dalsung Normal Conventional
83.0 2.3 2.3 0.8 11.6 85.3
method

Blast drying
93.9 0.7 0.0 0.0 5.4 94.6

system

Late Conventional
88.6 0.0 0.0 1.7 9.7 88.6
method

Blast drying
95.5 2.3 0.8 0.0 1.4 97.8

system

L.S.D. (0.05) 5.2 NS NS NS 4.6 7.3

Investigated date: Mar. 14, 1980. Data were calculated from 120 cloves. *A; Normal, B; A little wilting,

C; Wilted more than half , D; A little decayed, E; Decayed more than half.
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