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Studies on the Freeze-Drying Process Conditions for
Producing High Quality Garlity Garlic Powder

Gao Fucheng Yang Fangqi Lui Zhisheng
(Wuxi Insti. of Light Ind.) (Hebet Agr. Univ.)

Abstract Freeze-drying technique adopted for producing high quality garlic powder was
studied. The optimum procedure was established in which garlic cloves were first chopped
at low temperature,then freeze-dried. The influence of process conditions conditions on
sublimational drying rate was studied. A dynamic mathematical model for asymmetric
freeze-drying was presented. The optimum conditions for freeze-drying of garlic were set
as the following:slow prefreezing.a pressure of 66. 65Pa(500pumHg) £ in dry-chamber.a
heat source temperature of 33 C &+ ,a condenser temperature of —60'C £ ,and sample layer
thickness of 1em=.
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