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Abstract

The effect of sodium metabisulfite and adipic acid on the color changes of garlic juice was evaluated. The
garlic(Uisung variety) juice was extracted and 1% sodium metabisulfite and 1% adipic acid were added to the
garlic juice before or after concentration. Garlic juice was concentrated by heating at 90°C, by heating using a
rotary vacuum evaporator at 45°C, or by freeze-drying at -50°C until the volume was reduced to 70% of the
original volume. The garlic juice concentrate was kept at 4C and 25°C for 60 days and evaluated for the color
change and the relation between the additives and browning. Browning of the garlic juice concentrate containing
adipic acid and sodium metabisulfite was effectively inhibited compared with the control. Inhibition effect of
sodium metabisulfite on the browning of the concentrate was stronger than that of adipic acid. The addition of
sodium metabisulfite after concentration of garlic juice was the most effective on browning inhibition in the 9
07C-heated concentrate, but the addition of sodium metabisulfite before concentration was the most effective in
the 45C-heated concentrate and the -507C-freeze-dried concentrate. In the color change of the garlic juice
concentrate during the storage, a and b values of the concentrate with sodium metabisulfite were lower than
those of the control, which means that sodium metabisulfite inhibited the browning of the garlic juice
concentrate.
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2. Brown color changes of the garlic juice

concentrated by rotary vacuum evaporator at 4
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during the storage at 25C(a) and 4°C(b).
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added 1% adipic acid after concentration,
added 1% sodium metabisulfite after

concentration
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Fig. 3. Brown color changes of the garlic juice
concentrated by freeze drying at -50°C during
the storage at 25C(a) and 4°C(b). @: garlic
juice concentrate(control), ll: added 1% adipic
acid before concentration, A: added 1% sodium
metabisulfite before concentration, [[}: added 1%
adipic acid after concentration, A: added 1%
sodium metabisulfite after concentration
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Fig. 4. L, a and b changes of the garlic juice concentrated by heating at 90°C during
the storage at 25°C(a) and 4°C(b). @: garlic juice concentrate(control), ll: added 1%
adipic acid before concentration, A: added 1% Na;S;Os hefore concentration, [}: added
1% adipic acid after concentration, /\: added 1% Na;S;0s after concentration
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