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The Technique for Producing Freeze-Drying Garlic Powder
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Abstract The freeze-drying technique for producing high quality garlic powder and the deodorizing

methods of garlic were studied in this article. The results showed that making garlics into pieces and

then drying is better than drying garlic paste in term of deodorization and acid soaking method is the

better one for garlic’ s deodorizing. The best freeze-drying technique is as follows slowly prefreezing to

=35 C rising temperature to 60 Cand kept for 8.5 h and then reducing the temprature to 40 C

and kept for 4~5 h. The lowest vacuum was kept for the whole process.
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Fig.1 Temprature reducing curve of garlic
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Fig.2 Temprature rising curve of garlic
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Fig.3 Freezing-drying curve of garlic heat with 60 C

for the whole process
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Fig.4 Freezing-drying curve of garlic heat with 40 C

in the later period
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