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Study on the determination of sterilization time and its impact on
physico-chemical properties of the black garlic beverage
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(1. College of Food Engineering and Biotechnology, Tianjin University of Science and Technology, Tianjin 300457, China,;
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ABSTRACT: Objective The black garlic beverage was used as raw materials to determine the suitable ste-
rilizing condition and measure relevant physico-chemical properties. Methods The black garlic beverage
should be sterilized at 100 ‘C in order to determine the best sterilizing time. Results Research showed that it
could kill mould effectively when the center temperature of the black garlic beverage reached 70 ‘C after heat-
ing 3 min. The actual F6.57 min is greater than the safe one 6 min after continuing heating 10 min. It can not
only achieve the sterilizing effect, but also use the shortest time under this condition. Conclusion The best
sterilization condition was heating 3 min, 100 C for 10 min.
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of soluble solids
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