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Effect of Packaging on Quality Preservation of Ready-to-eat Garlic
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Abstract

The objective of this study was to compare the use of different packaging technique in maintaining
the quality of ready-to-eat garlic. Garlic samples were sorted and peeled off prior to packing in 4 packaging
types (150 grams/pack), namely, normal sealed low-density polyethylene (LDPE) bag, vacuum-sealed LDPE
bag, normal sealed modified atmosphere (MA) LDPE bag and normal sealed LDPE bag with desiccant pack. All
packaging treatments were stored at 10°C for 30 days. The result showed that ready-to-eat garlic could be
stored for up to 30 days with acceptable quality, except for the garlics in MA bag which lasted for only 15
days. The samples had abnormal symptoms, i.e. flesh browning, flesh dries out, and fungal infestation, causing
the garlic cloves became unacceptable.
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Figure 1 Changes in O, (A) and CO, (B) concentrations in 4 packaging types of peeled garlic cloves stored at 10°C
for 30 days: normal sealed LDPE bag (T1), vacuum-sealed LDPE bag (T2), normal sealed modified
atmosphere LDPE bag (T3) and normal sealed LDPE bag with desiccant pack (T4)
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Figure 2 Changes in weight loss (A) and firmness (B) of peeled garlic cloves packed in normal sealed LDPE bag
(T1), vacuum-sealed LDPE bag (T2), normal sealed modified atmosphere LDPE bag (T3) and normal
sealed LDPE bag with desiccant pack (T4), and stored at 10°C for 30 days
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Figure 3 Changes of total disorder (brown spots and bruises) (A) and mold incidence (B) (both were rated by
weight) on surface of peeled garlic cloves packed in normal sealed LDPE bag (T1), vacuum-sealed
LDPE bag (T2), normal sealed modified atmosphere LDPE bag (T3) and normal sealed LDPE bag with
desiccant pack (T4), and stored at 10°C for 30 days
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Figure 4 Appearance of peeled garlic cloves packed in 4 packaging types after 15 days of storage at 10°C
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