HPEeo| WS OXl Ofse| BRSY Bvk

Changes in Quality Characteristics of Chopped Garlic with
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< Abstract>

This study was carried out to investigate quality characteristics of chopped garlic stored at various
temperature. Chopped garlic was stored at room temp.{25°C), refrigerator temp.(5°C) and frozen temp.
+18C)for 1, 2, 4, 8, 24, 48, 72 hoursfroom temp.) and 1, 3, 5, 7, 10, 15, 20, 30 days(refrigerator temp.
and frozen temp.), respectively. Brown color, Hunter color value, vitamine C contents and flavor patterns by
electronic nose of chopped garlic were measured. Fresh chopped garlic was used as control and garlic
powder by hot air drying was used for comparisons. Brown color of chopped garlic increased with increasing
storage time, and the intensity of that was reduced as following order such as chopped garlic stored at room
temp., refrigerator temp. and frozen temp. Brown color of garlic powder was most dark amomg all the
samples. The results of Hunter color value was consistent with those of brown color in chopped garlic,
whereas those of garlic powder showed relatively low browning. Above results might be caused by the
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difference of measurement as only surface color was measured in Hunter color value unlike brown color.
Vitamine C contents of chopped garlic decreased with increasing storage time, and in particular those stored
at room temp. decreased markedly as retention of those stored at room temp. was 60% of control after 1 day
storage. Vitamine C retention of chopped garlic stored at refrigerator temp. was 78% of control after 10 day
storage and that stored at frozen temp. was 86% of control after 30 day storage. At room temp., flavor
pattern by electronic nose showed a difference between chopped garlic stored for 1hour and control, and
showed occurrence of off odor after 1 day storage. Flavor pattem of garlic powder by electronic nose showed

a mild flavor. Flavor pattems of chopped garlic stored at refrigerator temp. were similiar until 10 day storage,
whereas those showed occurrence of volitile components after 15 day storage. Flavor pattems of chopped
garlic stored at frozen temp. were similiar after 30 day storage, and especially those after 3 day storage were
almost the same as control. Therefore it is desirable to store chopped garlic within 1 day at room temp. and
within 10 days at refrigerator temp. And it is most desirable to store chopped garlic at frozen temp. as
retention of quality characteristics was superior than other storage temp.
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<Table 1> Proximate composition of chopped garlic and
garlic powder{%)

Lchopped garlic garlic powder
moisture 67.6 7.6
crude protein!) 17.3 15.6
crude fatl) 0.6 05
crude ash!) 43 42
carbohydrate!) 77.8 79.7

1) The contents of crude protein, fat, ash and carbohydrate
were calculated by dry basis.
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<Table 2> Changes in brown color and Hunter color value of chopped garlic stored at room temperature (25°C)

storage time(hour)
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Mean+SD

Means in rows with different superscript letters are significantly different (p<0.05) by Duncan’s multiple range test.

*** gignificant at P<0.001

-171-

A 8N7 NERT %o BAAQ HAEE o
7] Al&Ete A 24X ARRTE Yol st
HATE ¥ AL e bt vherkee
bgke]l 7P Wk AAAIE Ateledl M 72417 A
FAE oll= T 2o]g HolA Yskh o)
o) A ZAAE FHH AAAe] AFeA Lt
o] A3t agte]l F7sle] ZAg AdHE A
T Y F Udon, oA s A 22 A
olth, W47 ¢ 1211998, 2002), ¥H-% ¢ 291
(1998), ZAGN(1998) & vhsA|Fol A7
733l mel Zwel Y3 A
o I3y slerkRe Hee 2
o} L, a bgtell oJg MiolxE
A JepdR gged, oA
olgta Aztdc) ZHEE A4 ZHEAS 10%
trichloroacetic acid®} ¥HS-A|A ZAs2E YA
€ ZWEZe] 4= v YA
Az wwde) g S8 €
A AME3 BlETRE OF
INE S LA Yol & =
ol AEEdEd B} o) =W
ZAHEZS] FHMHE FHE o] AxFHere
2B 3 U Aoz AzEc

(Table 3y ©whf&E2] AR (contrd), 1, 3, 5, 7,
10, 15, 20, 30¢ WA AFg vk, vherR9
ZUEY A g Jepigich Z2WEs 38 A4
39 54 AGANEE AT ZE ABAl F9
A7 ARem AFATe] AAFE AT ¥
olith Y AFANTY ALAF ARY 2T
Bl wEE FAAA AlFe) AWk gho] o Yol W
ol ZAWirg Azlol AV de A& e
o AT o] 9 Lk HgAre] dojE 1 3t
o] Zradte) AT ] AolAH T Mg o

T RE Jehlidleh W3R AR LEe Y

&

e

r2 o

21 o
£ [ 2 rr g

AN ALAF AR LET o Wi a
e ARAZI] LolAW F7bsle] AAE} 7

Ae AL Jdepliglen YAAg AR agte F
d AR AEAR A8 agklo Y o W
Sttt vhE7hRel agte A% TUAIRS HlRE BE



CHS PEOIRIX: K42 1, 2004

<Table 3> Changes in brown color and Hunter color value of chopped gariic stored at refrigerator temperature (5°C)

storage time(day)
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Means in rows with different superscript letters are significantly different (p<0.05) by Duncan’s multiple range test.

#+¥ significant at P<0.001
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