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Effect of Different Drying Conditions on Quality of

Dried Garlic Slices
F. Bayat

Garlic slices of 1.5, 2 and 3 mm were soaked in 0 and 0.5% sodium metabisulphite
solution for 20 minutes prior to dehydration at 50, 60 and 70°C. The effect of these
parameters on drying rate, pyruvic acid and color were investigated. Drying rate
increased with increasing drying temperature and reducing thickness, but was not
affected by sulphite treatment. Drying curve showed that garlic drying occured at falling
rate period. Pyruvate loss and the color changes increased with the increasing of drying
temperature and decreasing thickness. Sulphiting had no effect on pyruvic acid content
but inhibited browning. Drying of garlic at 50 and 60°C with 2mm slices were the
suitable conditions and 3 mm slices were suitable only for temperatures higher than 60

degree C.

Key words: Color, Drying, Garlic, Pyruvic Acid, Quality



