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Abstract

It has been shown that the physical properties of three anti-caking conditioners added garlic powders can be
monitored and evaluated by some tests. The test parameters obtained are all quantifiable for powders
fundamental properties. It is clear that cellulose powder and calcium carbonate are not attributed to the
particle surface improvement effects. When SSA added 2% (w/w) for garilic powder which is improved
flowability and attractive index. Bulk density and compressibility were more sensitive indices to changes

occurring in some conditioner added garlic powders.
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Tabie 1. Physical properties of garlic powder suspended
in water

Item Value
Arithmetic mean diameter 105.546 um
Geometric mean diameter 74.876 um
Spec. surface area (.18 m*/CC
Quadr. Sq. mean diameter 125.999 pum
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Fig. 1. Particle size distribution of garlic powder.
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Fig. 2. Changes of flowbility of various anti-caking

agent added garlic powder for tapping number. ¢—#:

Standard, H—M: SSA 1%, A—A: SSA 2%, +—=:

Cellulose, O—0O: CaCO,

Table 2. Comparative effects of anti-caking conditioners of garlic powder

Control SSA 1% SSA 2% Cellulose CaCO,
Bulk density 0.492+0.003 0.542+0.002 0.551+0.003 0.445+0.005 0.469+0.004
Compactiondensity 0.712+0.005 0.763+0.007 0.762-+0.006 0.698+0.005 0.7014-0.006
Angle of repose 53505 46.0+0.5 37.5+0.7 58.5+0.5 555+1.0
Diffintcial of Angle 21.1+0.5° 13.0+1.0° 16.0+-0.3° 11.1+1.0° 21.0+£1.5°
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Fig. 3. Changes of attractive force of various anticaking
agent added garlic powder during tapping. ¢—&:
Standard, O—O: SSA 1%, A—A: SSA 2%, s—x:
Cellulose, (H—{1: CaCO,
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Table 3. Physical characteristics changes of garlic
powder according to anti-caking agents

Standard SSA 1% SSA 2% Cellulose CaCO,
0.0418 0.0517 0.0648 0.0359 0.0532

Attractive
index
Flowability 0.4808 0.4486 04124 0.5854 0.5217
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