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Abstract

This study was conducted to investigate the optimal sub-zero temperature for storage of two garic cultivars, the
northem ecotype ‘Jaerae’ and the southem ecotype '‘Daeseo’. These cultivars of garlic bulbs were stored at different
temperature (room temperature, 0°C, and - 4°C) conditions after predrying. Southem ecotype garlic showed higher
weight loss than northem ecotype garlic. Northem ecotype garic at - 4C exhibited less than 5% of weight loss
during 10 month storage. Sprouting rate was higher in southem than in northem ecotype at room temperature storage.
The value of injury by disease and insect was similar between southem ecotype and northem ecotype for 5 month
storage, and then northem ecotype showed higher value of injury by disease and insect than southem ecotype.
Hunter ‘b’ value of northem ecotype garlic was the lowest at - 4°C storage. Northem ecotype garlic showed no
cold injury at freezing point temperature storage. However, southem ecotype garic had 0 ~ 5.3% cold injury occurnence
at - 4°C storage. Respiration and ethylene production exhibited the highest at room temperature storage, those had
the slight increase at 0C and - 4°C storages. Northem ecotype showed higher enzymatic pyruvic acid and fructan
contents than those of southem ecotype. Enzymatic pyruvic acid content increased and fructan contents decreased

during storage time.
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Fig. 1. Changes of weight loss(%) by different storage temperature
and cultivars.

The garlic bulbs are southern and northern ecotypes.
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Fig. 2. Changes of sprouting rate(%) by different storage
temperature and cultivars.

The garlic bulbs are southern and northern ecotypes.
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Fig. 3. Changes of injury by disease and insect by storage
temperature and cultivars.

The garlic bulbs are southern and northern ecotypes.
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Fig. 4. Changes of Hunter ’b’ value by storage temperature and
cultivars.

The garlic bulbs are southern and northern ecotypes.

Fol BAS 2AG A3, 34 vhsole 4T A%
A 10749 E2F B3 Aol G, BAY rhselHE
0~ 53%2) FaLAol YTHFg 9. AP vhee 4t
A7k A 7159 29102 Aol BAY vhs



WA L UG whee] ALeEd e

ool Jouz Fa7t o wol vehd 3oz Atz Hch
Park S(14)°] &Jshd rh=9] -4TC A4S T3 7471 5%
ol Z HaL e wo} AgEo] 50%=2 wig- AZaHArt
a1 slen, B A Aiks 5309 Apoldl oaf WA
A 2= -4TAA A B2t FaEol A2 S
HojFE A & AZEnh WA st o F2o] HA|
e AL AE visY AxE 58 J9 FRY da
Z2 AN} 78

o
2
N

I ‘Southern ecotype’

Cold injury occurrence rate (%)

Storage days

Fig. 5. Cold injury occurrence rate(%) of southern ecotype garlic
bulbs during storage at -4TC.

Northern ecotype garlic was observed no cold injury during 10 month storage at -4C.
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Fig. 6. Changes of respiration by CO, by different storage
temperature.

The garlic bulbs are southern and northern ecotypes.
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Fig. 7. Changes of ethylene production by different storage
temperature.

The garlic bulbs are southern and northern ecotypes.
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The garlic bulbs are southern and northern cultivar for —ecotypes.
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