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PHYSIOLOGICAL AND BIOCHEMICAL CHANGES IN POST-
HARVEST GARLIC BULBS AND THE TECHNIQUE OF STORAGE

Liu Shuxian Li Yuebiao Chen Fang Zhang Donglin Jiang Yueming
(South China Institute of Botany, Academia Sinica, Guangzhou 510650)

Abstract The garlic bulbs (Allium sativum L.) after harvest were stored at low temperature
(1—5 C), ambient temperature and high temperature (35 C), and the subsequent effects of
storage on physiological and biochemical changes were examined. Respiratoi'y rate, protein
and vitamin C contents gradually increased as the storage period of garlic bulbs progressed
at ambient temperature, while sugar and dry matter contents decreased markedly after 2
months of storage, and the germs of garlic bulbs began to sprout. Controlled atmosphere
storage (O, 2—5%, CO, 8—10%) at low temperature (1—57C) obviously inhibited the
germination of garlic bulbs which did not sprout after 8 months of storage; and about 95%
of garlic bulbs observed were in good condition. The storage at high temperatue
in combination with polyethylene packaging also showed a similar effect.
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Fig. 1 Germ growth during storage of garlic Fig. 2 Changes of respiratory rate of garlic bulbs during
bulbs at ambient temperature storage at ambient temperaturé :
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Y 5%;1 75 C (S EI 300 % Table 1 Effect of polyethylene packagmg on ed:blhty of garlic bnlb )
during storage at ambient temperature

RER—-ENER. RLBEREER o

*{# Control ¥ 7.4 4R Polyethylene bag

B3R HTREKGSERER L, Dapof gy gz xx RE RE KR

Y 4 e storage Sprout Decay Weight loss Sprout Decay Weight loss
AL EFRDIE R, KA ones Spout Deeay Weight low Sprout. Desay Vel |

KEBRFEM AR ZHELESL 5 0

. <¥(CO, 8—10%.0, 2—-5%) & o
HEABHME T EF ARG R, B 0 2

0 2.8 0 0 1.5
0 6.1 833 0 3.7
0 10.2
0.7 19.6

BANA BRERMEK 2. 1mm( 1 3#K%
$% 4.5mm), TR ENN 0.9%, B/ MEH, 846

REBERBSWELE S-8 MARKAKE, I X 15-40d. ﬁ’%ﬂ&ﬁ‘i%lﬁi |
BHSBEFAGREBE)UREHK A SEARRERX.

*x2 ME&#T’FHE%R#*#’§&‘JEIGE!¥W¥$
Table 2 Effect of different packagings on edibility of garlic bulb during storage at low temperature (1-57C )
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Table 4 Effects of t;zmpemture on respiratory rate, soluble sugar, protein and |
Vit C contents of garlic bulbs after 4 months of storage
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15 B
Respiratory rate 423 343 2.1
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