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Effects of different pretreatments on the quality of black garlic
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Abstract: In this paper the effects of frozen pretreatment and water boiling pretreatment on the quality of black garlic were
studied ,and then the mature time,reducing sugar content,amino nitrogen content, total phenolic content and 5- HMF content of
black garlic in different pretreatment processes were analyzed.The results showed that the black garlic mature time by frozen
pretreatment was 4 days shorter than those by water boiling pretreatment and the control group (the untreated galic).In these
two treatments , compared with those of the untreated black galic,the reducing sugar content increased by 43.3% and 23.3% ,
total phenolic content increased by 14.7% and 9.3% ,amino nitrogen content of the processed garlic increased by about 5.8%
respectively,,and the content of 5—HMF was 45.6% and 18.4% lower than that of the control group.Therefore, the effect of
frozen pretreatment was better than water boiling pretreatment and the control group.
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Table 1  Product indice of black garlic
it AR bR Epe|

K53 (g/100 g) <40.0

IR JEHE (/100 g) =25.0

B (mg/g) =8.0

5-HMF (mg/g) <13.0

HHAER (/100 g) =50
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Table 2 Assessment factors and

scoring methods of black garlic
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% WO RO 0~2
(o i HAR O M, A5 2~4
K AR, (OS5 4~6
s BaE e, AR — 6~9
= E[S I 0~2
ok h A, o BRSO 2~4
=S BRI AT 4~6
1k TR ARG 6~9
% JUF- e, 5 R i 0~2
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1 RITRIE h , R 6~9
%= RBRFR R, TEA IR 0~2
i R R, T 2~4
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K oA e LR, A R 4~6
i P P S K S 6~9
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mgEZ F # 2~4
TR R Iy 4~6
s Rt 6~9
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Fig.1 Effect of maturing time
on the sensory score of black garlic
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Fig.2 Effect of different pretreatments

on the reducing sugar in black garlic
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Fig.3 Effect of different pretreatments

on the amino—N of black garlic
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Fig.5 Effect of different pretreatments
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