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Fig. 1. The changes of 0, concentration during 0°C MAP storage of green garlic.
(Ploted values are the means=S.D.)
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Fig. 2. The changes of CO; concentration during 0°C MAP storage of green garlic.
(Ploted values are the means£5.D.)
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Fig. 3. The changes of ethylene concentration during 0°C MAP storage of green garlic
(Ploted values are the means=+S5.D.)
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= 1. EHARCSENEC T—@E LT LEe
Table T. The effect of MAP s'torage'f'*;under 0°C for one month on the quality changes
of green gariic.

KEI(%) FIFRE(%) Y77 (kg/cn?)
Wt. loss Trim loss Cut force
Gt (CV)
Varities
FETE (SHETH) 1.35 8.96 0.57
Harder stenm
HEE (REETFY) 1.33 10.65 0.44
Tender stem
BE (T)
Treatment
YBRELEITR 2.60 16.28 0.56
Film with pole
[k o) 0.93 5.48 0.50
MA with Air
FAL% (0, 1.01 8.19 0.48
MA with 5% CO,
FEAL0% €0, 0.99 9.22 (.48
MA with 10% CO,
BT (ANOVA)
#HE (S0N) HHEE (df)
Varities (CV) 1 ns ns *
Treatment (T) 3 #3 ) *% . ms
MA®* vs CKY 1 4 ‘ w% ns
Air* vs C0,° 1 ns * ns
5% vs 10% CO;” 1 ns s ns
CVXT 3 s s ns

#wn D IRETATEE S BB 1 WEEEKME o
Means significatly different at 5% and 1% probability level,
2 EEEHRRAS BR10% 0 BEH =EaEFRTTH o
The average value of MA with air, 5% €0, and 10% C0,.
v BRI SR -
. . CE means film with poles treatment.
X EEERRLEE oA with air
@ I FAD BFI0% COBBEH R SEY
The average value of MA with 5% and 10% €0,
v IHEAS %ERI0% COEFEEEEH o MA with 5% or 10% C0,.
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£ 2 EREHEEFRICTEASSERLER
Table 2. The effect of MAP storage under 0°C for two menths on the quality changes
of green garlic.

LB (%) FHIERZE (%) 05 (kg/cn?)
Wt. loss Trim loss Cut force
g (CV)
VYarities
EEE 2.08 10.52 0.76
Harder stem
EERE 2.01 15.97 0.81
Tender stem
BEE (T)
Treatment
ERLEITR 4,02 100.00 0.75
Film with pole
EfERE 1.42 14,37 0.86
A with Air
FEAL% €0, 1.37 12.31 0.78
MA with 5% CO,
FEA10% COy 1.36 13.06 0.76
MA with 10% CO,
BHOHT (ANOVA)
BEHE (507) EHE (df)
Varities (CV) 1 us # ' ns
Treatment (1) 3 % ] * ns
MAZ ys CEY 1 4 *h ns
Air® vs €0,° 1 ns - 0§ = e BS
5% vs 10% CO,° 1 ns ns ns
CVXT 3 ns ns ns

#_»%_ I [A5R 15205 o The same as table 1.
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Studies on the Modified Atmosphere
Packag’i(ﬁg of Green Garlic'

Lin, D. L.2
Summary

Two types of green garlic, the hard stem type and the tender stem type,
were packged in sealed low density polyethylene (LDPE) bags (40u4m thickness, &
X 50cm in size) and stored at (°C. The bags were filled with the following
modified atmosphere @ 5% CQ,, 10% CO, or fresh air, before storage. After five
days the air composition within the sealed bags reached an equilibrium of 4-6%
CO; and 11-15% O, In addition, there were about lppm ethylene accumulated in
the sealed bags. After two months storage there were little deterioration in those
packaging treatments while the control treatment, which is packaged in
perforated bags, showed leaf yellowing, roting and stem toughening. The weight
loss of all the sealed treatments were less than 1.5%, while the control was 4.02%
after two months storage. These results showed that green garlic the beneficial
can tolerate up to 5% CO; with effects of retarded senescence and reduced decaf.
A self-generated modified atmosphere within the sealed package can extend the
storage life of green garlic to two months when storing at 0°C.

Key words : green garlic, modified atmosphere package, guality, carbon

dioxide. _
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