KOREAN J. FOOD COOKERY SCI.
Vol. 24, No. 6, pp. 876 ~881 (2008)

A&7 =XmHs WOl AE] B4 B

AzLO

&3S
=
o

9 Ay

3 - Zm’

Quality Characteristics and Antioxidant Activities of Green Tea Garlic
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Abstract

The aim of this study was to evaluate the quality characteristics and antioxidant activities of green tea garlic paste added
calcium. Garlic was heated with green teaand charcoal at high temperature (120°C) and high pressure (1.5 kgf/cm?) for
20 min, and then added several calcium sources (calcium carbonate, calcium citrate, calcium lactate, mixed calcium,
calcium powder). Calcium carbonate, mixed calcium or calcium powder significantly increased pH of green tea garlic
paste (p<0.05). All kinds of calcium sources significantly increased the viscosity of green tea garlic paste (p<0.05). Solid
soluble content of green tea garlic paste was increased only in calcium citrate and calcium powder groups. Lightness,
redness and yellowness of green tea garlic paste with calcium were increased, compared with control group (green tea
garlic paste without calcium). The antioxidant activities by DPPH and hydroxyl radical scavenging activity of green tea
garlic paste added calcium citrate, calcium lactate or calcium carbonate group were much higher than those of the other
control groups. The garlic odor and garlic taste by sensory test were significantly weaker in calcium carbonate or calcium
citrate group (p<0.05). Based on these results, it was suggested that calcium carbonate or calcium citrate is appropriate
material for deodorizing and fortifying agent for green tea garlic paste.
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6. DPPH(1,1—diphenyl—2—picryl—hydrazyl) radical

ANS

A& 0.3 goll methanol 10 mL& ¥-& & 583F 2 o
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7. Hydroxyl radical AHs
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Fig. 1. pH of green tea garlic paste added various calcium
Sources.
' . Different letters on the bars are significantly di-
fferent by Duncan's multiple range test a p<0.05
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Titratable acidity (%)

T
Control Calcium Calcium Calcium Calcium Calcium
carbonate lactate citrate mix powder

Fig. 2. Titratable acidity of green tea garlic paste added various
calcium sources.
€ . Different letters on the bars are significantly diffe-
rent by Duncan's multiple range test at p<0.05
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Fig. 3. Viscosity of green tea garlic paste added various calcium
SOUrces.
*¢ . Different letters on the bars are significantly diffe-
rent by Duncan's multiple range test at p<0.05
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32.3 °Brix, ¥, g, 7AEE, deYs, 2w
39 HrME 27 33.0, 33.0, 355, 325 36.6 °Brix
2 Yeht 7k 2y 2w e E Adstae o
ZTo 794 zolE UERiAl skt rlso B
g kol FFe Bedl, vhs Holl EAee FElY
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1-fructosyl nystoseZ} Qlom wpso] AMAW, FE AA
z0] wgt & 2pe]E Holm(Hwang B 5 2004, Shin
H 5 2004), 53] vle=& AAstd nlsol] EAske =
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Fig. 4. Sugar content of green tea garlic paste added various
calcium sources.
#¢ . Different letters on the bars are significantly diffe-
rent by Duncan's multiple range test at p<0.05
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Table 1. Hunter color vaue of green tea garlic paste added
various calcium sources

L vaue a value b value AE
Control” 231.21+0.07' 0.47+0.13° 9.77+0.08° 0.00
Calcium carbonate 40.76+0.09* 3.21+0.04* 11.63+0.06° 9.12
Calcium lactate  36.22+0.06° 0.09+0.06" 10.47+0.04° 4.90
Calcium citrate  34.84+0.06° 0.83+0.09" 11.01+0.05° 3.46

Calcium mix 36.99+0.01° 2.47+0.08" 10.53+0.00° 5.60
Cacium powder  35.37+0.06" 1.49+0.06° 11.43+0.04° 3.91
F-value 1094132 87507 54402 12058.02
Y Control : green tea garlic paste without calcium

2 Mean+SD(n=3)

" Different Ietters on the bars are significantly different by Dun-
can's multiple range test at p<0.05
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A7t S2ks o] ~Ee AT A= Table 13
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1) DPPH radical 275
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Fig. 5. DPPH radical scavenging activity of green tea garlic
paste added various calcium sources.
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Fig. 6. Hydroxyl radica scavenging activity of green tea garlic
paste added various calcium sources.
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Table 2. Sensory evauation scores of green tea garlic paste
added various cacium sources

Garlic odor Garlic taste ~ Sweetness
Control U53+1.4° 5.1+1.4% 2.2+1.0%
Calcium carbonate 2.741.2° 31+1.3° 21412
Calcium lactate 3.2¢1.8% 35+1.7° 2.3+12
Calcium citrate 2.241.4 32413 22411
Calcium mix 43+1.2% 35+1.2° 2.9+0.8
Calcium powder 42415 34+1.7° 24+1.3
F-value 8.1 33 0.9

Y MeantSD(n=3), % not significantly different.
¥ Different letters on the bars are significantly different by Dun-
can's multiple range test at p<0.05

ATAIHHam SS T 2005} HIS=3F S UERAITH
2 AFoA RibdsEd FA4E5e] hydroxyl radical
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