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Delaying of Browning in Coarse Grinding Garlic by Heat Treatment
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Abstract

The aim of this research was to study an effect of heat treatment to retard browning in coarse grinding
garlic during storage. Whole garlics were peeled, washed, and blanched at a temperature of 85 °C and 100 °C for
10 or 30 s. Blanched garlics were then immersed in cold water at 4 °C for 3 min before draining the excess water.
Samples were coarsely ground and packed in a foam tray, covered with polyvinylchloride (PVC) film, and kept at
4°C for 9 days. Unblanched garlics were served as a control. Results showed that blanching could reduce the
browning index of ground garlic. Samples blanched at 85 °C for 10 s had the highest overall acceptance score as
well as the least color change (AE value) and Polyphenol oxidase activity (PPO). All heat treatments were
sufficient to terminate Coliform bacterial and reduce total bacteria count in the ground garlics.

Keywords: Coarse grinding garlic, browning, blanching.
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Figure 1 Browning score (A) and overall acceptance (B) of coarse grinding garlic were blanched at 85°C and
100°C for 10 or 30 seconds compared with non- blanched garlic (control) during stored at 4°C for 9

days.
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Figure 2 L* value (A) and AE value (B) of coarse grinding garlic were blanched at 85°C and 100°C for 10 or 30

seconds compared with non- blanched garlic (control) during storage at 4°C for 9 days.
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Figure 3 Total phenolic compound content (A) and polyphenol oxidase activity (B) of coarse grinding garlic were
blanched at 85°C and 100°C for 10 or 30 seconds compared with non- blanched garlic (control) during

storage at 4°C for 9 days.
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Table 1 Total coliform and total bacteria count of coarse grinding garlic were blanched at 85°C and 100°C for

10 or 30 seconds compared with non- blanched garlic (control) at day 9 of storage at 4°C.

Total coliform Total bacteria count
Treatments (Log CFU/g) (Log CFU/g)
Control 1.07° 1.68°
Hot water 85°C, 10 sec 0.00° 0.76°
Hot water 85°C, 30 sec 0.00° 0.25%
Hot water 100°C, 10 sec 0.00° 0.65
Hot water 100°C, 30 sec 0.00° 0.00°
F-test ** *
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