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Abstract : This study was conducted to increase the shelf life of peeled—garlic by edible coating
material such as carboxymethyl cellulose(CMC) with sodium benzoate, citric acid and lecithin.
Peeled—garlic were stored in a storage chamber at 25C and were taken at regular intervals for
analysis. The changes in weight loss, colour change, browning, decaying loss and texture of the
coated samples with storage time were investigated in comparison with the uncoated samples to
determine the delay in the deterioration time of the samples. The coatings contributed to a lower
reduction in weight loss. The coatings decreased the browning and decaying loss loses in comparison
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to the uncoated peeled—garlic. It was possible to extend the storage period with lower weight loss

until 32 days by coating peeled—garlic surfaces with emulsions containing CMC. It was found that

the emulsion prepared using the mixture of lecithin, CMC, citric acid, sodium benzoate and water

was suitable for the coating of peeled—garlic.
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Table 1. The compositions of formulations of
coating solution used peeled—garlic

Code Emulsion C(();Z P 35}3;) n
CMC 2
Sodium benzoate 0.1

A Citric acid 0.01
Lecithin 1
Water 96.89
CMC 2
Sodium benzoate 0.2

B Citric acid 0.02
Lecithin 1
Water 96.78
CMC 2
Sodium benzoate 0.3

C Citric acid 0.03
Lecithin 1
Water 96.67
CMC 2
Sodium benzoate 0.4

D Citric acid 0.04
Lecithin 1
Water 96.56

Table 2. Operation conditions of rheometer for
texture analysis

Item Condition
Program Sun kagaku, Japan
Test type Mastication test
Adaptor Penetrated type
Set value 5 mn
Table speed 50 mn/min
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Fig. 1. Effect of weight loss of peeled—garlic
coated with different coating solution
during storage by Duncan's multiple
range test at 5% level.
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range test at 5% level.
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Fig. 3. Changes of browning color intensity of
peeled—garlic  coated with different
coating solution during storage by
Duncan's multiple rang test at 5%
level.
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Fig. 4. Changes in decay rate of peeled—garlic
coated with different coating solution
during storage by Duncan's multiple
rang test at 5% level.
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Table 3. Changes in hardness of peeled—garlic coated with different coating solution during

storage
Hardness(N)
Samples Storage period(weeks)
1 2 3 4
Control 29.8+2.32bV 26.3£2.61% 19.6+3.11* 14.0+4.01
Solution 1 30.6+2.71 27.8+2.58 26.3+3.14 22.9+3.17
Solution 2 30.9+3.10 28.4+3.12 27.1+3.71 23.6+3.92
Solution 3 31.2+2.75 29.2+3.01 27.8+3.43 24.9+3.88
Solution 4 31.9+3.06 29.8+2.14 28.5+3.81 27.5+4.18

All values are mean=*SD.

Y Means with different subscripts in the same row for each samples are significantly

different at P<0.05
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