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Abstract
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Studies on the production of pickled garlic powder by foam-mat drying
were carried out using sweet and salty formulars Methocel ™, soy protein
and monoglyceride foaming agents drying temperature of 50 , 60 and 70 "C and
drying times 6, 2 and 1.50 hrs to produce pickled garlic powder which has
physical and sensory properties similar to the fresh pickled garlic solution.
Stabilities of pickled garlic powder were studied on laminated aluminium foil pouch
(OPP/PE/AL/PE/LLDPE) and laminated plastic pouch (Nylon/LLDPE) at 40 °c
for 12 weeks. The sweet pickled garlic solution contained total soluble solid
of 11.1-13.2 brix, pH of 3.69-4.20, NaCl content of 5.34-6.04 %, reduced sugar
of 4.87-6.74 g/ml and total sugar of 9.44-10.16 g/ml. Whereas salty pickled garlic-
solution contained total soluble solid of 22.30 %brix, pH of 4.37, NaCl content
of 10.35, reduced sugar of 5.95g/ml and total sugar of 9.47g/ml. Studied on foaming-
agents found that the combination of Methocel™ 0.9% and Maltodextrin 10 g showed
the appropriate foaming properties for both formulas of pickled garlic solution.
The foam properties of sweet and salty formulas contained stabilities of 1.35
and 0.16 ml/min, respectively, densities of 0.128 and 0.103 g/ml, respectively
and overruns of 717.39 and 915.93%, respectively. Higher overrun indicated that
more volume of air was trapped into the foam and resulted in lower foam density.
The appropriate drying condition was 50 °C for 6 hrs which showed the odor and
overall characteristic similar to the fresh pickled garlic solution. Pickled garlic
solution and pickled garlic powder gave residual antioxidant capacities of DPPH
inhibition of 50.54+2.50, 64.31+1.59% and obtained the total phenolic compounds of
16.19£1.66 and 126.76+6.84 mg/kg, respectively. The pickled garlic powder could

store in the laminated aluminium foil pouch for at least 12 weeks.





