(AR BB

Modern Food Science and Technology

Vol.23 No.5(4& 95)

KHABERBRAFARLIZHMR

(HEIRFHEIHRRT

%, & J M 510640)

HE. KIXAFRKABAE, RS Est KFRATPLEGHIE, Fik. TEHEAKIATES, FABEG TR, £EFHLEF B C
K ZIZ2 min, BHERFRE LSBT mAJEHLE 11 min, FHATITR. $EEF T, MRSFHRARMAFESR. REXFF
HAEFRRS (KFEFSOD B ), XAFHE. TR 65 BARME Rk,

KRR #E;, KFF ME; RS

FESHES: S633.4; CEMFFRAE: A; MERS:1673-9078(2007) 05-0060-03

Study on the Deodorization of Garlic with Honey

ZHU Hong
(College of Light Industry and Food Sciences, South China University of Technology, Guangzhou 510640, China)
Abstract: The mechanism, methods and processing parameters of remove the unpleasant smell of the garlic by honey was studied

here to produce a kind of food with high nutrition. The raw material garlic was scalded with water at 95 ‘C for 2 min and deodorized with

honey. The ratio of honey to galic was 1.5(g/g). Then, 0.8%, NaCl, 0.5%. actric acid and 0.5%. monosodium glut was added to the crud product.

The final product, which had strong garlic smell, honey smell and high nutrition, was shown to be a kind of instant and health food.
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