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Appropriate conditions in the productian of garlic oleoresins
(Chiengmai and Srisagate Var.) for dispersed spice preparation and food
product application were studied. Effect of extraction conditions comprising
initial moisture content (use storage time as measuring criteria) at 4, 6, 8
and 10 months., garlic : methanol ratio at 1:1, 1:2, 1:3 and 1:4 (w/w),
extraction time at 4, 5 and 6 hours and evaporation temperature at 30, 35, 40
and 45°C were studied. The best condition for each experiment was selected
by measuring yields, pyruvate ¢ ‘ : ry quality and residual methanol
of the products. Disperse by using pregel waxy maize
starch, maltodextrin and | HS¢ sull 5 diluents, the best quality
pradiics Whire salante %ibilities and solubilities
values,/ Flavor profile pifas’deve L dproc s were analysed and their

sensory qualities were g garlic powder in instant noodle

The most appropri@tg gturedeontents for Chiengmai and Srisagate
(var.) garlics are 52. ) 34 0 / weight respectively.
The ratio of garlic action and 45°C solvent
evaporation were the be eoresins extractions from
both variety garlics.# s condition was 12- 142 by
weight. Dispersed spice |
The middle note flavor 6 g f‘varl ty was fresh whlle that found
for the Srisagate was mea }'rf ‘ rodu can effectively be used in the
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