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The Effects of Storage Temperature and pH on Color Change in
Garlic Puree
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Abstract

This study was carried out to know the effects of storage temperature of garlic bulbs, pH and temperature of
garlic puree on its color change. Color change was severely appeared in puree made of garlics stored at pH 4.0,
27T and pH 4.0, 25T. The color of garlic puree was changed from green to blue during storage. The yellowing
occured by the oxidation at high temperature of puree. Garlic puree absorbed the wavelengths of 486nm, 580nm,
and 656nm. The precursors of pigments produced by enzymatic reaction were seemed to be the reasons of color
change because there was no any change of color in puree when the enzymes including alliinase were inactivated.
However, the color changes of puree at low storage temperature should be studied further in the future.
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Fig. 1. Color change of garlic puree stored at
different temperatures and pH for 1 day.
Garlics in low temperature storage were
used for making puree.
Hunter values ; L(lightmess), a(redness), b(yellowness)
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Fig. 2. Color change of garlic puree stored at
different temperatures and pH for 1 day.
Garlics in room temperature storage were
used for making puree.
Hunter values ; L(lightmess), a(rednes), b(yellowness)
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Fig. 3. Absorption spectrums of colors occurred in
garlic puress.
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Table 1. The effect of alliinase inactivation on
color change of garlic puree

Temp. Storage time(day)
Treatment pH () 0 1 a 7
30 cream - - -
4.0 2 cream - - -

55 cream - - yellowish

Boiling 6.5 cream - - light brown
30 cream - - -
40 cream - - -
55 B cream - - -

6.5 cream - - yellowish
3.0 cream - - -

4.0 2 cream - - yellowish

55 caeam - - yellowish

. 6.5 cream - - vyellowish
Lrcystetne 3.0 cream - - -
40 5 cream - - -

55 cream - - yellowish

6.5 cream - - vyellowish
30 cream - - -
40 2 cream - - -

55 cream - - yellowish

a 1 6.5 cream - - yellowish
yeero 30 cream - - -
40 75 cream - - -

55 cream - - yellowish

6.5 cream - - vyellowish
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