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Effect of temperature change in saccharifying on the quality of black garlic
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(Jiangsu Key Laboratory for Bioresources of Saline Soils / Jiangsu Provincial Key Laboratory of Coastal Wetland Bioresources
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Yancheng 224007, Jiangsu, China)

Abstract: In hot and humid environment, the garlic was processed with a new technology. The garlic was immersed
in 5% salt water for 6 h, frozen at —80 °C for 6 h, activated in constant humidity at 45 °C for 1 d, saccharified under con-
stant humidity and variable temperature, then dried at 45 °C for 5 d, after which the black garlic was produced. The effect
of temperature change in the saccharifying step was evaluated with the color, odor, taste, reducing sugar, total phenol
and reducing power of the black garlic by sense organ criterion combined with physical - chemical index. The results
showed that 80 °C during 4 d and 65 °C during 1 d was the optimal setting in the saccharifying process. The black garlic
produced is dark brown, without spicy taste, soft, elastic and has a taste of sweet and sour. The content of total sugar,
reducing sugar and total phenolic in the black garlic produced are 69. 06% , 32.14% and 0. 67% , respectively and strong
reducing power was also detected.
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Table 1 The parameter of saccharification temperature

and duration in black garlic

s AR I B ARG
R/ C < /d M /C < /d
1 70 4 65 1
2 75 4 65 1
3 80 4 65 1
4 85 4 65 1
5 90 4 65 1
6 80 4 55 1
7 80 4 60 1
8 80 4 65 1
9 80 4 70 1
10 80 4 75 1
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Table 2 Sensory evaluation standard of black garlic
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Fig. 1 Effect of variable temperature of saccharifying

on the color of black garlic
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Fig. 2 Effect of variable temperature of saccharifying
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on the scent of black garlic
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Fig. 3 Effect of variable temperature of saccharifying
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on the tasty of black garlic
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Fig. 4 Effect of variable temperature of saccharifying

on the total sugar of black garlic
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Fig. 5 Effect of variable temperature of saccharifying

on the reducing sugar content of black garlic
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Fig. 6 Effect of variable temperature of saccharifyimg
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on the reducing power of black garlic
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