KOREAN J. POSTHARVEST SCI. TECHNOL.
Vol. 6. No. 2, pp.137~142 (1999)

Orsel SHEM et NE=29 HEt

o - i - 0]7|S* - AFE

Asdetn AFTeY, AEAAUG AFLEAED, “AREHNG AFH %
Effect of Storage Conditions on the Quality Stability of Garlic Bulbs

Joong-Ho Kwon, Hyung-Wook Chung, Jungeun Lee, Nan-Young Park,
Gee-Dong Lee* and Jeong-Sook Kim**
Department of Food Science and Technology, Kyungpook National University

*Department of Traditional Fermented Food, Kyongbuk College of Science
**Department of Food Science, Keimyung Culture College

Abstract

Physicochemical properties were evaluated for stored garlic bulbs during 9 months under different conditions, such
as low-temperature condition (31T, 80+5% RH, LT), pit-temperature condition (9+6°C, 80+ 5% RH, PT) and
ambient-temperature condition (14117, 67+5% RH, AT). The internal sprout development was more significant in
pit and ambient conditions than in low temperature and thus certain means for sprout control is required for long-term
storage of garlic bulbs under such conditions. The rates of rotting and weight loss were appreciable especially after 7
months of storage (next March) in the order of PT, AT and LT, when external sprouts were observed in PT and AT.
Moisture content of stored samples were relatively constant in LT untl next May, but that in PT and AT was
significantly reduced after next Jamuary. Total sugars showed a decreasing tendency with the prolonged period,
whereas an apparent increase was found in the contents of reducing sugar and vitamin C along with external
sprouting of garlic bulbs from the 7th month of storage (next March). Based on the results that around March is a
limiting point in garlic storage at such conditions from the physiological and physicochemical points of view,
improved storage conditions should be applied to overcome the storage barrier.
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Fig. 1. Sprouting rate of garlic bulbs during storage at
different conditions of low temperature(LT, 3+ 1°C,
80+ 5% RH), pit temperatre (PT, 96T, 80+5%
RH), and ambient temperature (AT, 14£11C, 67
5% RH).
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Fig. 2. Rotting rate of garlic bulbs during storage at different
conditions of low temperature (LT, 3£1C, 80+5%
RH), pit temperature (PT, 96T, 801+5% RH), and
ambient temperature (AT, 14+ 117C, 67+5% RH).
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Fig. 3. Weight loss rate of garlic bulbs during storage at

different conditions of low temperature (LT, 3=17TC,
80%5% RH), pit temperature (PT, 9+6C, 80=5%
RH), and ambient temperature (AT, 14+ 11C, 67t

5% RH).
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Fig. 4. Changes in moisture contents of garlic bulbs during
storage at different conditions of low temperature
(LT, 31T, 80%5% RH), pit temperature (PT, 9%
6C, 80£5% RH), and ambient temperature (AT, 14
+11C, 67£5% RH).
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Fig. 5. Changes in total sugars of garlic bulbs during storage
at different conditions of low temperature (LT, 3%
1C, 80%£5% RH), pit temperature (PT, 96 C, 80
+5% RH), and ambient temperature (AT, 14117,

67+5% RH).
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Fig. 6. Changes in reducing sugar of garlic bulbs during
storage at different conditions of low temperature (LT,
3£17C, 80+5% RH), pit temperatwre (PT, 9 6°C,
80+5% RH), and ambient temperature (AT, 14+11°TC,
671+5% RH).
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Fig. 7. Changes in ascorbic acid of garlic bulbs during storage
at different conditions of low temperatwe (LT, 3+
17C, 80£5% RH), pit temperature (PT, 9+6C, 80+
5% RH), and ambient temperature (AT, 14+11°C, 67
+5% RH).
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