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Deodorizing and Detecting the Garlic
Zhang Min Wang Changlu

College of Food Engineering and Biotechnology Tianjin University of Science & Technology Tianjin 300222 China

ABSTRACT HPLC method was established in the study of deodorizing of the galic. The effects of kelp extracts
B-cyclodextrin and tea polyphenol in deodorizing were discussed. The results showed that the substance producing
garlic odor appeared at 3~6 min in HPLC chromatogram. Kelp extracts S-cyclodextrin and tea polyphenol could
significantly reduce the garlic odor.
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