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Effect of harvesting and postharvest stages on flavouring compounds of garlic (Allium sativum
L.)
F.Bayat
Agricultural and Natural Resources Research Center, Hamedan, Iran
Abstract
Proper harvesting and postharvest conditions is essential to decreasing the waste of garlic storage. For this reason
White garlic ecotype of Hamedan was cultivated on Complete Block Design with three replications. After the cut

off irrigation, garlic bulbs were harvested at the three stages, when approximately 70 percent of the top and the
whole leaves of garlic turned yellow and at the third stage all leaves turned dry and brown and fell over on the
field. After harvesting all bulbs dried at natural condition and artificial state at 35, 45 and 55 degree C. Effect of

harvesting stage and drying conditions on the garlic shelf life were investigated during 6 months and pyruvat

content measured monthly. Results showed that there was no significant difference between pyruvat at different
stages of harvesting. Drying time of Hamedan garlic increased with decresing the temperature. With the
increasing of temperature of curing the pyruvat decreased. Storage of garlic showed that harvesting at the first

stage, drying at 35 degree C or natural conditions and the second stage, drying at 35 or 45 degree C or natural

conditions are the best.
Keywords: Garlic, Harvesting time, Postharvest, Curing, , Storing

) E4y




	P-O-61.pdf

