IR B 5 PR BT @ Global Science Publishing

GSP Advances in Resources and Environment

FEBRIZEAFRERSENT AFINARR

£X3, TRR, FRH, BEX, XX, REME
1. LUEARESS BRI, S LHRREABNLERS TS, LAEFH
2. LR KA SN Z A IR A RN, LARFE

HE: AKF T RSMAAA AR E AT A T A BAR, AL S A KFEBE T T THEHAL, &
R R A, BN R A, Rt B2 ERLOM BRI, XA, RANLASM 2K (£0.3%%
PEEERC . 0. B%ARER4F . 2% AMAAAIBHBR 7R ) iR KFR5 - TR, TR FHKFF 2 Ak, LA 2RY
HEZTHRARN. Aia L @BHTXFATRELL, FIFTREAARSEANMEL, IFESFEA
WA EE R EROALRKFH D, ATARARZ DG FH0 G e THF RS A ARMSET ERS
&, AR e TALGYFF A T o T H 4 REBEA BMREL

XEE: K3 eI BRI Y: TRSMAL: RN

Application of Green Deodorization Process in
High-Value Utilization of Garlic Resources

Dayong Jiang, Peiyu Wang, Xiaojing Li, Hengjie Xie, Liwen Liu, Huawei Shao

1. Shandong Institute for Food and Drug Control, Industrial Public Technical Service Platform, Jinan, Shandong
2. Shandong Survey and Design Institute of Water Conservancy Co., LTD, Jinan, Shandong
Abstract: Aiming at high-value utilization of garlic resources and environmentally friendly processing, this paper
conducted a comparative study on various garlic deodorization methods, including acetic acid deodorization method,
sodium carbonate deodorization method, tea deodorization method and composite deodorization liquid treatment.
The results showed that soaking garlic in a composite deodorization solution (containing 0.3% active silica gel, 0.5%
zinc sulfate, 2% sodium chloride and 1% phytic acid solution) for 5—7 days could significantly reduce the odor of
garlic and effectively retain its main nutrients. On this basis, through pulping and vacuum concentration processes,
odorless garlic products that not only have high nutritional value, but also meet the needs of environmentally
friendly and convenient consumption were prepared. This study provides practical reference for green processing of
agricultural product by-products and efficient utilization of resources, and has positive significance for promoting
clean production and sustainable development of the food industry.

Keywords: Garlic; Green processing; Deodorization process; High-value resource; Environmentally friendly
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