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Quality Changes of Fresh Garlic Paste during Storage
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Abstract

An attempt was made in this study to investigate the possibility of processing fresh garlic into an
fresh garlic paste. The characteristics of fresh garlic paste and processing properties were investigated
and the effect of salt, maltodextrin, acid and heat on product quality during storage were studied. After
the processed fresh garlic paste was stored at 30°C and 5C without light for 6 months, The weight and
pH of clove were 93% of total and 5.85, respectively. Addition of 10% salt, 1026 maltodextrin, 0.1%
di-malic acid, and heat on fresh garlic paste maintain color of fresh garlic could be preserved for 6 mon-
ths at 5. Judging from thiosulfinate and pyruvate content, and sensory evaluation, quality damage of
fresh garlic paste which was made of 10% salt, 1025 maltodextrin, 0.1% dl-malic acid, and heat on fresh
garlic paste hardly occurred at 5C but occurred considerable level at 30°C during storage for 6 months.
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Table 1. Various processing treatments of fresh garlic paste for establish the storage condition

Treatment Processing methods
A Removal of stem lobe — Washing — Chopping — Packaging — Storage at 5C
B Removal of stem lobe — Washing — Chopping — Packaging — Storage at 30C
C Removal of stem lobe —~ Washing — Preheating(85C, 5min.) — Addition of 10% salt, 1025 mal-
todextrin and 0.1% dl-malic acid — Chopping —+ Heating (85C, 5min, ) — Cooling — Packag-
ing — Storage at 5C
D Removal of stem lobe — Washing — Preheating (85C, 5min.) — Addition of 10% salt, 1025 mal-

todextrin and 0.1% dl-malic acid — Chopping — Heating (85, 5min.) — Cooling — Packag-

ing — Storage at 30C
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Table 2. Proximate composition of fresh garlic
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Fig. 1. Hunter value of fresh garlic paste dur-
ing storage.
Refer the legend of Table 1 for the meaning of
symbols
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Fig. 2. Changes in thiosulfinate content of gar-

lic paste during storage.
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Fig. 3. Changes in pyruvate content of garlic
paste during storage.
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Table 3. Sensory evaluations of green garlic
paste during storage

Composition A B C D
Color 3.3b 1.5¢ 4.5ab 3.5a
Bitter taste 3.2b 1.2bc  4.2a 3.3ab
Hot taste 2.5bc  1.3c 3.6a 2.9b
Flavor 3.8a 2.4b 4.4a 3.6a
Average 3.2 1.6 4.2 3.3
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