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Quality Characteristics of Whole and Peeled Garlic Jangachi(Korean Pickle) by Aging Period
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Abstract

In this study, raw whole garlic and peeled garlic were pickled in brine, to test for changes in flavor compounds
by aging period. Changes in pH, acidity and hardness were measured, and a sensory evaluation performed. The pH
of the peeled garlic Jangachi in brine decreased as the aging period increased. The acidity increased as pH
decreased, and the hardness tended to decrease as the aging time increased. For the peeled garlic Jangachi in brine,
3,3-thiobis-1-propene, allyl methyl trisulfide, diallyl trisulfide, and dimethy! trisulfide increased as aging proceeded,
but allyl methyl disulfide and diallyl disulfide tended to decrease. In the sensory evaluation, hardness decreased as
the aging time increased. Therefore, the above flavor compounds are considered to be major components of the
characterized flavor of pickled garlic. When the overall quality was compared between the whole garlic Jangachi
and peeled garlic Jangachi in brine after 60 days, the peeled garlic Jangachi was deemed superior.
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Table 1.

rating conditions of Instron hardness measurement

Sample height 15 mm

Plunger Type Roung plate
Plunger diameter 35 mm
Clearance 10 mm
Crosshead speed 10 mm/min
Chart Speed 20 mmy/min
Force range 25 kg full scale
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0.2 ; 1‘5 3‘0 6'0 . %

Aging period(days)

Fig. 1. Changes of pH and acidity in whole garlic Jangachi Whole garlic Jangachi 100 95.9 53.6 342 203
and in peeled garlic Jangachi(A : pH, B : Acidity) Peeled garlic Jangachi 100 90.1 554 28.7 18.3

(unit :

Table 3. Identification of volatile compounds of whole or peeled garlic Jangachi

ak area count/ I0,0QQ)

Control

3 3-thiobis- 1-propene 5927 152 14 218 1237 48 30 71 886

1

2 Ally methyl disulfide 5077 423 70 50 134 225 144
3 Trans propenyl methyl disulfide 35 2 1 2 23 2 1 1

4 Benzealdehyde 27 0 3 1 25 1 3 8

5 Dimethyl trisulfide 0 0 0 1 11 1 1 !

6 Allyl-2,3-epoxypropyl sulfide 0 0 2 3 2 0 0 0

7 2-methyl-1,3-dithiane 0 0 7 15 45 3 6 6

8 Diallyl disulfide 38503 2403 1508 1181 1181 2053 3246 2751
9 3-allythio propionic acid 566 32 62 40 313 7 56 40 45
10 Allyl methyl trisulfide 101 17 24 54 412 30 100 97 143
11 3,4-dihydro-3-vinyl-1,2-dithiane 103 6 21 6 8 43 6 2 1

12 2-vinyl-4H-1,3-dithiine 377 26 67 20 22 159 22 8 5

13 Diallyl trisulfide 625 71 217 537 1242 111 480 576 746
14 Furan 17 1 2 5 3 0 7 0.2 3

1
) Value means area count.
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Fig. 2. Variation in yield of flavor compounds in whole
garlic Jangachi during aging period
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Fig. 3. Variation in yield of flavor compounds in peeled
garlic Jangachi during aging period

- 944 -



B@o- AHA - Fubn 161

slolie ks Fobd Ag 0ol 7 T2 Ao
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17k AATHP<009). He] AAHE 7wk FolR A
F 6020] Frhn W oM Erps FobA s g
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Table 4. Sensory evaluation of whole or peeled garlic

Jangachiﬂ uring aging period Mean=SD

1 D3 741,167

7+0.82°

Color 15 2.6+0.52° 2.7+1.37
30 92+1.32° 32+0.79"

60 974134 130+1.14°

1 2 3+1.06° 27+0.82°

Flavor 15 ©2.42097° ¥ 6+0.97°
30 *33+1.06" *3,1+0.99%®

60 4.140.57" 39+1.1°

1 *39+0.99" ) 8+1.03%

15 3.4+0.847 *3740.67"

Hardness 30 284092 9314074
60 2 3+0.82° 2 1£1.26°

1 1 320.67 11.7+0.82°

Tasto 15 “2.1+0.99" 924103
30 “2.8+0.92" 3 1+1.20"

60 3.140.74" 3 8+1.03"

1 99+1.37° 30+1.63°

Saltness 15 23+1.42° 424123
30 2.240.92° °4,0+0.94™

60 ’3.1+0.57° 3.2+0.79®

1 .1+1.45 974116

S . 15 "1.8+1.32° *2.4+1.58"
Ourness 30 *1.9+129° " 541.08°
60 2.9+0.99° #3.0+1.05"

1 1.040.99° *.3+0.82°

Overall aualit 15 2.240.79% .1+0.88
verall quatity 30 28+41.03°  “2.9+120"
60 3.2+0.79" 3.740.67*

1 0+0.82° 92+1.03°

15 240,79 ) 5+0.85°

After swallow 30 06071 2.8+1.14"
60 “3.240.92° 3 540,97

Y Means with different letters at left side within a row are
significantly different at a=0.05

? Means with different letters at right side within a column
are significantly different at a=0.05
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