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Abstract: Effects of vacuum freeze drying (VFD), air impingement drying (AID), hot air drying based
on temperature and humidity control (TH-HAD), pulsed vacuum drying (PVD), and medium- and
short-wave infrared radiation drying (MSIRD) on the drying characteristics and physicochemical
properties of garlic slices were investigated in the current work. Based on the experimental results,
the Weibull model fitted the experimental results better (R2 > 0.99) than the Wang and Singh model.
Samples dried with PVD showed the smallest color difference (∆E*), better rehydration capacity and
desirable reducing sugar content. In response to thermal effects and pressure pulsations, the cell walls
gradually degraded, and the cell and organelle membranes ruptured. The allicin and soluble pectin
contents of garlic slices treated with PVD were higher by 8.0–252.3% and 49.5–92.2%, respectively,
compared to those of the samples dried by other techniques. VFD maintained a complete garlic slice
structure with the minimum shrinkage and the best appearance. The MSIRD process produced the
densest structure, and caused an additional loss of color and phytochemical contents. The findings in
current work implied that PVD could be a promising drying technique for garlic slices.

Keywords: garlic quality; drying kinetics; microstructure; allicin; physicochemical characterization

1. Introduction

Garlic (Allium sativum L.), native to West and Central Asia, is widely used world-
wide as a traditional medicinal and food homologous plant [1]. Data from the Food
and Agriculture Organization indicate that global garlic production in 2021 was about
28.20 million tons, including China’s production of 20.51 million tons [2]. Besides being
used as a condiment, garlic has many functions, such as treating cardiovascular diseases,
regulating blood pressure, and improving the immune system [3,4], as well as showing
anti-cancer, antimicrobial, and anti-tumor properties [5,6]. Containing allicin, sulfide,
flavonoids, phenols, selenium, germanium, and other trace elements with antioxidant
properties, garlic is used as a natural antioxidant [7].

Garlic has a short storage period. Generally speaking, it can be stored at 16 ◦C for
2 months. In addition, it can be preserved for 9 months at −1.5 ◦C and relative humidity of
60–70%. However, the cost and environmental impact of storage at low temperatures de-
serve attention [8,9]. Due to high moisture content, germination and decay seriously affect
the nutritional, pharmacological and economic value of garlic if not protected in time [10].
Drying of high-moisture-content agricultural and food products could be effectively used
to increase their shelf life; at certain moisture levels, the growth and multiplication of
microorganisms as well as a great deal of moisture-mediated deterioration reactions are
limited [11,12]. In recent years, dehydrated garlic has become more popular because of its
storability and variety of good market prospects in products such as garlic slices, garlic
granules, and garlic powder [13].
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Currently, hot air drying (HAD) is continually used because of simple operation and
low capital investment. Nevertheless, previous studies generally confirmed that HAD
technology has the disadvantages of long drying time, which leads to quality deterioration
of dried products such as color and flavor as well as the loss of nutrients [13,14]. Vacuum
freeze drying (VFD) can relatively keep the color appearance and nutrient content of food
well, but it is not applicable to industrial large-scale production due to its high energy
consumption [15].

Air impingement drying (AID) technology uses a nozzle to generate high-speed hot
air to directly impact the surface of materials for energy exchange [16]. Its convective
heat transfer coefficient is considerably higher than that of HAD, with high efficiency and
low energy consumption [17]. The technology has been effectively applied to mushroom
slices [18], potato cubes [19], red cabbage [20], etc. Hot air drying based on temperature
and humidity control (TH-HAD) is a new technology for drying agricultural materials
by regulating the values of temperature (T, ◦C) and relative humidity (RH, %) of the
drying medium during the moisture removal process [21]. It can reduce the shrinkage of
material by increasing the RH of the medium, prevent the surface of the material from
deteriorating and alleviate the oxidation reaction of heat-sensitive materials during the
drying process [22]. In view of these advantages, TH-HAD has been primarily employed in
the drying of long-grain rice [23], longan [24], shiitake mushroom [25], etc. Pulsed vacuum
drying (PVD), is a relatively novel dehydration technology that uses sequential change
in vacuum pressure in the dryer interior to enhance moisture translocation and quality of
materials during the dehydration process [26]. The samples are kept in a vacuum condition
for quite a while during the process, which can reduce the occurrence of oxidative browning
of the nutrients in the material [27]. PVD has been successfully applied to materials
containing heat-sensitive components, such as mango [27], Ginkgo biloba L. seed [28],
ginger [29], etc. Medium- and short-wave infrared radiation drying (MSIRD) is a novel
dehydration technology with high efficiency. Compared with convection drying, infrared
radiation drying could cut energy consumption by 50% [30]. MSIRD has been commendably
practiced to dry different products such as Stevia leaves [31], soymilk residues [32], sponge
gourd slices [33], and tangerine peels [34].

Considering the nutritive and medicinal value of garlic and the necessity of proper
processing, appropriate drying technology can reduce dehydration time and improve
the quality of dried garlic slices. Therefore, in the current study, the influence of various
drying methods (VFD, AID, TH-HAD, PVD, and MSIRD) on the drying characteristics
and physicochemical characteristics (rehydration ratio, color, allicin, soluble pectin and
reducing sugar content) and microstructure of garlic slices were studied and discussed. The
outcomes of this research work will be conducive to finding an optimized drying method
for garlic slices and provide a theoretical basis for improving the production efficiency and
quality of garlic slices.

2. Materials and Methods
2.1. Raw Materials

The same batch of unpeeled fresh garlic was supplied by Qixian Panan Food Co., Ltd.
(Kaifeng, China), and stored in a refrigerator (4± 1 ◦C, RH of 90%) for no more than 1 week.
In order to ensure the uniformity of the material, garlic cloves with no mechanical damage
and uniform size were selected randomly after peeling. After rinsing with tap water, the
surface moisture of the garlic cloves was absorbed with soft paper, and the cloves were
sliced to 4.0 ± 0.1 mm thickness perpendicular to the growth direction. The initial moisture
content of the garlic slices was measured by vacuum drying at 70 ◦C for 24 h, following the
AOAC standard method [35], and determined to be 62.15% ± 1.63% (wet basis, w.b.).

2.2. Drying Experiments

In this study, to evaluate the effect of five different drying methods on the drying
characteristics and quality of garlic slices, based on the results of previous experiments, all
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of the dehydration experiments were carried out at constant temperature of 60 ◦C. Weight
loss of garlic slices was determined with an electronic balance (SP402, Ohaus Co., Ltd.,
Parsippany, NJ, USA) with an accuracy of ±0.01 g, and the garlic slices were dehydrated
until the terminal moisture content of 6% (w.b.). All of the drying experiments were
repeated three times.

2.2.1. Vacuum Freeze Drying (VFD)

Approximately 120 g of garlic slices was pre-frozen in a vacuum freeze drying appa-
ratus (LGJ-25C, Sihuan Scientific Instrument Co., Ltd., Beijing, China) at −50 ◦C for 3 h,
then placed in the same dryer at an absolute pressure, shelf temperature and condensing
temperature of 20 Pa, 30 ◦C and −50 ◦C, respectively.

2.2.2. Air Impingement Drying (AID)

The air impingement drying equipment (located in the College of Engineering of
China Agricultural University, Beijing, China; and previously described by Liu et al. [18])
was used to perform AID experiments (Figure 1). According to preliminary experiments,
the air velocity of the dryer was selected to be 6 m/s. About 150 g of the garlic samples
was spread out evenly on the stainless-steel plate.
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Figure 1. Structure diagram of air impingement drying equipment (The arrows indicate the direction
of airflow). (1) Airflow distribution chamber, (2) drying air channel, (3) electric heater, (4) centrifugal
fan, (5) drying air recycle channel, (6) temperature sensor of the controller, (7) sample, (8) sample tray,
(9) drying chamber, (10) temperature sensor, (11) air velocity sensor.

2.2.3. Hot Air Drying Based on Temperature and Humidity Control (TH-HAD)

Figure 2 shows a schematic view of the used hot air dryer with integrated temperature
and relative humidity control (installed in the College of Engineering of China Agricultural
University, Beijing, China; described by Wang et al. [19] previously). Based on the results
of previous experiments, the relative humidity of the equipment was controlled at 16–20%,
and about 150 g of garlic slices was spread evenly on a stainless-steel material tray.
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Figure 2. Schematic diagram of temperature and humidity controlled hot air dryer (The arrows
indicate the direction of airflow). (1) Dehumidification axial fan, (2) disturbing fan, (3) touch screen,
(4) control cabinet, (5) temperature and humidity sensor, (6) drying chamber, (7) weighing module,
(8) material tray, (9) samples, (10) air bellows assembly, (11) electric heating tube, (12) return air duct,
(13) axial flow fan, (14) steam inlet, (15) steam generator.
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2.2.4. Pulsed Vacuum Drying (PVD)

To conduct the PVD experiments, the pulsed vacuum dryer installed in the College of
Engineering of China Agricultural University, Beijing, China was used. A structure diagram
of the PVD equipment is shown in Figure 3, and detailed properties have been provided
by Wang et al. [36]. The drying system is mainly composed of three units, consisting of a
vacuum system, a heating system and an electronic control system. The electronic control
system could automatically adjust the drying conditions according to the parameters set by
the user. Based on previous experiments, the vacuum holding time of the equipment was
13 min, and the atmospheric holding time was 3 min. Approximately 600 g of sample was
evenly spread on the stainless-steel tray for each drying experiment.
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Figure 3. Structure diagram of pulsed vacuum drying equipment. (1) Material temperature sen-
sor, (2) infrared-board temperature sensor, (3) pressure sensor, (4) touch screen control panel,
(5) indicator light, (6) adjusting switch, (7) drying chamber, (8) far-infrared radiation heating element,
(9) samples, (10) drain solenoid valve, (11) air solenoid valve, (12) vacuum pump, (13) condenser,
(14) vacuum valve.

2.2.5. Medium- and Short-Wave Infrared Radiation Drying (MSIRD)

A medium- and short-wave IR-convective dryer (Senttech Infrared Science and Tech-
nology Co., Ltd., Taizhou, China; Figure 4) previously described by Zhang et al. [33] was
used to conduct the MSIRD experiments. Three infrared lamps with different radiant
power including a medium-wave (2–4 µm) infrared lamps (450 W) and two short-wave
(0.75–2 µm) infrared lamps (450, 450 W) were arranged parallel to each other in the dryer.
Moreover, six rows of 18 annular airflow nozzles were installed above the infrared lamps
to achieve strong convection of radiant heat with air velocity of 3 m/s. The experimental
radiation distance between the infrared lamps and the material surface was adjusted to
be about 13 cm. For each drying experiment, approximately 150 g of the garlic slices was
spread evenly on the stainless-steel tray.
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Figure 4. Structure diagram of medium- and short-wave infrared drying equipment (The arrows
indicate the direction of airflow). (1) Fan switch, (2) power supply control switch, (3) lamps switch,
(4) touch screen, (5) control cabinet, (6) temperature sensor, (7) return air duct, (8) centrifugal fan,
(9) air inlet duct, (10) spray nozzle, (11) air inlet port, (12) infrared heating tubes, (13) samples,
(14) stainless-steel tray, (15) wet discharging port.
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2.3. Drying Characteristics
2.3.1. Drying Kinetics

The drying curve of garlic samples during the dehydration process was based on the
variation of moisture ratio (MR) with drying time. The MR of garlic slices at various drying
times was expressed as shown in the following equation [37]:

MR =
Mt −Me

M0 −Me
(1)

where M0 and Mt are the initial and dry basis moisture content of the material at drying
time 0 and t, respectively, g/g (d.b.); Me is the equilibrium moisture of the dried product,
g/g (d.b.).

As the Me value of garlic slices was much less than M0 and Mt, Equation (1) could be
simplified as follows:

MR =
Mt

M0
(2)

The drying rate (DR) was calculated by the following equation [28]:

DR =
Mt1 −Mt2

t2 − t1
(3)

where t1 and t2 are the drying times, min; Mt1 and Mt2 are the dry basis moisture content
of the material at drying times t1 and t2, respectively, g/g (d.b.).

2.3.2. Modeling of Drying Curves

The Weibull model has been widely used in recent years in the fields of agricultural
processing, pharmacology, and mechanical engineering due to its simplicity, flexibility, and
great applicability [24]. The moisture change and drying characteristics during drying can
be indicated by combining the scale parameter α and shape parameter β of the Weibull
model with the material [38]. The Weibull equation depicted by Cunha et al. [39] was
as follows:

MR = exp

[
−
(

t
α

)β
]

(4)

where α is the scale parameter, indicating the rate constant during the drying process, min;
β is the shape parameter.

In addition, for comparison with the Weibull model, the Wang and Singh model, which
is an empirical model commonly used to describe moisture changes during the drying of
agricultural products, was chosen and calculated by Equation (4) according to Wang and
Singh [40]:

MR = 1 + at + bt2 (5)

where a and b are the drying constants; t is the drying time, min.
The performance of the two models was evaluated using a wide range of statistical pa-

rameters such as the chi-square (χ2) parameter, residual sum squares (RSS), and coefficient
of determination (R2), which were determined by the following equations [41,42]:

χ2 =
∑N

i=1 (MRpre,i −MRexp,i)
2

N − n
(6)

RSS = ∑N
i=1(MRpre,i −MRexp,i)

2 (7)

R2 = 1−
∑N

i=1 (MRpre,i −MRexp,i)
2

∑N
i=1 (MRpre,i −MRexp,i)

2 (8)

where MRpre,i indicates experimental value and MRexp,i represents predicted value; N
means the amount of experience, and n is the number of constants.
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2.4. Rehydration Ratio (RR)

Rehydration experiments for the dried garlic slices were carried out in accordance
with the procedure described by Zhou et al. [43] with slight modifications. The dried
sample (10 g) was added to 200 mL of distilled water and kept at 35 ◦C for 1 h, then filtered
through filter paper to absorb the surface water and weighed using an electronic balance.
The following equation was used for calculating the rehydration ratio [44]:

RR =
Ww

Wd
(9)

where Ww and Wd are the mass (g) of the garlic slices after and before rehydration, respectively.

2.5. Microstructure Measurement

The dried samples were cut (2 mm× 2 mm) using a scalpel and fixed on a carrier plate
with double-sided tape. Then, the plate was placed in a vacuum ion sputter coater for gold
spraying for 50 s. A scanning electron microscope (SU3500, Hitachi, Tokyo, Japan) was
used to observe the surface microstructure of garlic slices under an accelerating voltage of
15 kV.

2.6. Color

The reflectance mode of a LabScan XE spectrophotometer was used to measure the L*,
a*, and b* values of the different dried samples. L* represents the bright value and varies
from 0 (black) to 100 (white); a* represents the green–red value and ranges from −60 (pure
green) to 60 (pure red); and b* represents the blue–yellow value and ranges from −60 (pure
blue) to 60 (pure yellow). The total color difference (∆E*) between the dried and the fresh
garlic slices was calculated as follows [45]:

∆E∗ =
[
(L∗ − L∗0)

2 + (a∗ − a∗0)
2 + (b∗ − b∗0)

2
]1/2

(10)

2.7. Allicin Content

The content of allicin was determined using the method described by Qiao et al. [44]
with slight modifications. Garlic powder (sieved through 80 mesh, 0.3 g) and distilled
water (8 mL) were mixed thoroughly in a test tube, allowed to stand for 15 min, and then
centrifuged (4000 r/min, 15 min). The supernatant (1 mL) was incubated with cysteine
solution (10 mmol/L, 5 mL) at 26 ◦C for 15 min. The reaction mixture (1 mL) was placed
into a volumetric flask (100 mL) and fixed with distilled water. Finally, the reaction mixture
(4.5 mL) was diluted 100 times with DTNB solution (5,5-Dithiobis, 1.5 mmol/L, 0.5 mL),
incubated at 26 ◦C for 15 min, and the absorbance was measured at 412 nm. The content of
allicin was calculated according to the following equation [44]:

c =
|A0 − A| × β× 162.27

2× 14,150× 100
(11)

where c expresses the concentration of allicin (mg/g), A0 means the absorbance of cysteine
solution after reaction with DTNB solution, A represents absorbance of the reaction mixture
of garlic extract and cysteine solution after reaction with DTNB solution, β is the dilution
factor, 162.67 indicates the molar mass of allicin (g/mol), and 14,150 is the molar extinction
coefficient of 2-nitro-5-thiobenzoic acid (NTB) at 412 nm.

2.8. Soluble Pectin Content

The soluble pectin content was measured in accordance with the description by
Cao et al. [46] with a few modifications. A volume of 0.5 mL of the extract was aspirated;
distilled water (0.5 mL) and concentrated sulfuric acid (6 mL) were added, and the mixture
was heated in a boiling water bath for 20 min, then removed and cooled at room tem-
perature. Then, carbazole-ethanol solution (1.5 g/L, 0.2 mL) was added and the mixture
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was shaken well. After being left in the dark for half an hour, the absorbance value of the
reaction solution at 530 nm was measured using a UV spectrophotometer (Pursee General
Instrument Co., Beijing, China).

2.9. Reducing Sugar Content

The garlic polysaccharide content was determined in accordance with the method of
Cao et al. [46] with a few modifications. The extract (2 mL) and 3,5-dinitrosalicylic acid
reagent (1.5 mL) were mixed well. The mixture was heated for 5 min in a boiling water
bath, removed and immediately cooled to room temperature with cold water, and then
fixed in distilled water to 25 mL and mixed well. The absorbance value of the reaction
solution was measured at 540 nm by a UV spectrophotometer.

2.10. Statistical Data Analysis

Experimental data were statistically compared and analyzed by IBM SPSS Statistics
(version 27.0, IBM Corp., Armonk, NY, USA), Origin 2022 (OriginLab Corp., Northamp-
ton, MA, USA), and Microsoft Excel 2016 (Microsoft Corporation, Redmond, WA, USA).
All measurements were repeated at least three times, and one-way analysis of variance
(ANOVA) was performed using Duncan multiple test (p < 0.05). The final results were
presented as mean ± standard deviation (SD).

3. Results and Discussion
3.1. Drying Characteristics Analysis
3.1.1. Drying Kinetics Curves

Moisture removal kinetics of the garlic slices under the various practiced drying
techniques are displayed in Figure 5. From Figure 5a, the different drying techniques had
a significant (p < 0.05) effect on the drying times at the same drying temperature (60 ◦C).
The drying time of garlic slices was shortest for AID (taking only 183 min), followed
by TH-HAD (225 min) and MSIRD (233 min), while PVD had the longest drying time
(316 min). This can be attributed to the fact that AID technology has the advantages of high
air velocity, short flow velocity, and a thin boundary layer between the sample surface and
air, which leads to a high convective heat transfer coefficient, thus achieving high drying
rates [47]. In the case of AID drying, the higher heat transfer coefficient results in more heat
gain in a shorter period and accelerates the moisture evaporation [48,49].
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Figure 5. Moisture ratio curves and total drying time (a) and drying rate curves (b) of garlic slices
under different thermal drying methods. The different letter (a–c) indicates statistically significant
difference at p < 0.05.
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Drying rate curves for various thermal drying methods are shown in Figure 5b. Obvi-
ously, at the same temperature (60 ◦C), the drying rates of the AID and TH-HAD techniques
were significantly (p < 0.05) higher than those of MSIRD and PVD. Moreover, during AID
and TH-HAD, the drying rate was decreased with the moisture content reduction. The
entire dehydration of the garlic slices occurred at decreasing rate period, revealing that
the internal moisture diffusion is the main phenomenon controlling the drying process.
During the TH-HAD drying process, the internal moisture of the sample was quickly re-
moved in the initial stage, under the condition of high humidity in the drying chamber [21].
Through the MSIRD process, the absorption of infrared radiation would quickly generate
heat on the surface and inner layers of the samples, which may have facilitated the moisture
removal [33]. At the same time, the drying rate of the garlic slice surface was higher than
that of the inner layers, leading to the rapid shrinkage of the samples in the early stage
of drying and affecting the internal moisture migration. For PVD, the drying rate was
the lowest. This may be due to the pressure relief valve that remained open during the
atmospheric operation of the PVD, allowing cold air into the drying chamber as well as
pumping a large amount of heat around during the vacuum holding stage by the vac-
uum pump, both of which decreased the drying chamber and sample temperature and
consequently reduced the drying rate of the samples [27]. Similar results have been also
expounded by Deng et al. [50] and Meng et al. [51], who applied PVD to dry red pepper
and yam slices, respectively.

3.1.2. Modeling of Drying Curves

As presented in Table 1, the thermal drying data for garlic slices were fitted using the
Weibull model and Wang and Singh model. The fit of the Weibull model was better than
that of the Wang and Singh model, as can be seen by comparing the R2 of the two models.
For the Weibull model, α was the scale parameter indicating the time required to evaporate
63% of the moisture in the material, ranging from 30.4653 to 100.7441 min. The lower its
value, the shorter the drying time will be [52]. The range of values for the shape parameter β
was from 0.92 to 1.39. When β was between 0.3 and 1 (i.e., AID and TH-HAD), it illustrated
that the drying process was controlled by internal moisture diffusion at a falling rate. When
β > 1 (i.e., PVD and MSIRD), the closer the value of β to 1, the higher the drying rate at
the beginning [24]. This result is in accordance with the drying rate curves as depicted in
Figure 5b.

Table 1. Modeling of drying curves under various drying methods.

Drying
Methods

Weibull Wang and Singh

α (min) β χ2 RSS R2 a b χ2 RSS R2

AID 30.4653 0.95 7.20 × 10−5 0.001 0.999 −0.0167 6.19 × 10−5 0.0128 0.204 0.850
TH-HAD 35.3494 0.92 1.00 × 10−4 0.001 0.999 −0.0145 4.58 × 10−5 0.0159 0.223 0.833

PVD 100.7441 1.39 1.54 × 10−4 0.002 0.999 −0.0074 1.37 × 10−5 0.0003 0.003 0.998
MSIRD 61.2684 1.25 3.80 × 10−4 0.007 0.997 −0.0112 2.95 × 10−5 0.0019 0.034 0.983

3.2. Rehydration Ratio and Microstructure

Rehydration capacity refers to the degree to which dried products are restored to
their original fresh state after rehydration, and it is an essential indicator reflecting the
structural changes of dried products [53]. The rehydration ratios of dried garlic slices under
different drying techniques are shown in Figure 6. Interestingly, the samples dried using
the VFD technique had the lowest rehydration capacity. Similar results were reported
by Feng et al. [54], who found significant amounts of intercellular air in garlic samples
after VFD. This phenomenon may be explained by the fact that the rehydration process for
the dried garlic slices is an exchange process between the intercellular air of the sample
and the external water. When huge quantities of intercellular air in the VFD samples
were exchanged with water, the water potential was not sufficient to deplete all of the
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air within the tissues. This phenomenon resulted in air occupying extensive intercellular
space and impeded the uptake of water into the samples. This finally reflected that the
VFD samples had a low rehydration ratio. There was a spot of intercellular air in the
rehydrated thermal dried samples that might be due to the compact structure and less
intercellular space formed by volume shrinkage during dehydration [54]. In addition, when
comparing garlic samples with different thermal drying techniques, there was a significant
difference (p < 0.05) in the rehydration capacity of the MSIRD samples compared to the
other three dried samples. For MSIRD, the high infrared radiation intensity irradiated on
the surface of the garlic slices might cause higher thermal damage to the sample, leading to
irreversible changes in microstructure and a worse rehydration ratio [19].
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Microstructure is an indispensable parameter to comprehend potential cellular mecha-
nisms and observe the spatial morphology and distribution of cell walls more clearly to
improve the drying systems performance [55]. As shown in Figure 7, the microstructure
images of samples under the different drying techniques showed a porous structure. The
VFD samples had the largest average pore diameter and retained a more intact cellular
structure. Combined with the images of garlic slices in Table 2, it could be found that
compared with the fresh slices, the dried slices had different degrees of shrinkage, among
which VFD slices showed the smallest shrinkage. The AID, TH-HAD and PVD samples also
maintained a compact and porous structure with better rehydration capacity. For MSIRD,
the sample structure showed more severe collapse and deformation with the most severe
cell wall damage and poor rehydration. Deng et al. [50] discovered a similar phenomenon.
This might be due to the absorption of infrared energy on the surface of the garlic samples
and the faster evaporation of moisture from the garlic tissue at high temperatures, resulting
in cell deformation and collapse. The phenomenon of microstructure was consistent with
the results for the rehydration ratio.
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Table 2. Images and color parameters of garlic slices under various drying methods.

Fresh VFD AID TH-HAD PVD MSIRD

Image
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L* 79.36 ± 0.68 d 91.57 ± 0.41 a 82.93 ± 0.17 c 83.52 ± 0.28 c 87.98 ± 0.03 b 74.97 ± 0.51 e

a* −5.86 ± 0.81 e −2.35 ± 0.51 d 2.57 ± 0.32 b 2.47 ± 0.06 b −1.03 ± 0.14 c 4.67 ± 0.21 a
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3.3. Color and Form

The values of L*, a*, b*, and ∆E and corresponding images are tabulated in Table 2. The
a* value increased significantly (p < 0.05) after drying. This may be due to the degradation
or transformation of the pigments. VFD samples had the highest L* and lowest b* compared
to the other samples. In fact, VFD effectively improved the brightness and whiteness of
the garlic slices. It is possible that the continuous vacuum and the low thermal damage
induced by the low-temperature environment slowed or inhibited the onset of browning.
In general, the color difference can be clearly detected by the observer when ∆E is higher
than 5. Lower ∆E values mean less color change during drying, indicating that the color
of the PVD samples was closer to that of the fresh samples [56,57]. The MSIRD samples
had the lowest L*, the highest a* and the highest ∆E. This is probably due to the high
absorption of IR energy by the samples and non-uniform heating, resulting in a severe
browning reaction.

For images of the garlic slices (Table 2), in contrast to VFD, the thermal drying tech-
nique caused severe shrinkage of the sample volume, probably due to the rapid evaporation
of surface moisture, which created a pressure difference between the exterior and interior
of the material. As a result, the entire matrix was dragged toward the center, leading to
significant changes in the shape and dimensions of the material [54].

3.4. Allicin Content

Allicin is responsible for the pungent smell of garlic and is a major bioactive component
in garlic products that is formed by a series of reactions of alliin (mainly distributed in
cytoplasm) in the presence of alliinase (distributed in vesicle) after the garlic clove structure
is crushed [58,59]. Statistical analysis substantiated that the allicin content of dried samples
was significantly (p < 0.05) affected by different drying methods, as shown in Figure 8.
The allicin was found to be better retained with PVD, TH-HAD, and AID, at 12.71, 11.77,
and 10.44 mg/g, respectively. Poor retention of allicin occurred with VFD (5.37 mg/g)
and MSIRD (3.61 mg/g). The pattern of variation demonstrated a significant (p < 0.05)
correlation with the rehydration capacity and microstructure of garlic slices. This may
be related to the fact that desiccation affects the permeability of plant cell and organelle
membranes, resulting in the destruction of allicin and the partial inactivation of alliinase,
interrupting further synthesis of allicin. Similar results have been reported for allicin
retention during garlic drying by Aware and Thorat [60] and Ratti et al. [61].

3.5. Soluble Pectin (SP) and Reducing Sugar (RS) Content

A close relationship exists between the change in color quality of agro-products and
the internal pectin content as well as reducing sugar content. The contents of soluble
pectin (SP) and reducing sugar (RS) in the garlic slices dried under various methods are
shown in Figure 9, ranging from 5.28% to 10.15% and 28.31 to 31.01 mg/g, respectively.
For SP, the highest retention rate was achieved with the PVD technique, which may be
conducive to the alternating vacuum and atmospheric pressure in the drying environment.
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In this case, the cellular structure of garlic was disrupted, and the chances of catalytic
hydrolysis occurring in contact with cellulase, polygalacturonase and the corresponding
substrate were increased. This phenomenon leads to a shortening of the cellulose and
pectin molecular chains and results in an increase in SP [62]. For RS, the retention levels in
the samples dried under VFD and PVD were significantly (p < 0.05) different from those
of samples dried under the other three dehydration technologies. This is probably due
to the gradual consumption of reducing sugars as substrates participated in the Maillard
reaction during the drying process. In contrast, the VFD and PVD were in a full vacuum
and vacuum alternating with the atmosphere environment, respectively, which greatly
decreased the contact between RS components and oxygen and weakened the consumption
of reducing sugars and inhibited browning [63]. This observation is closely related to color.
In summary, the dried samples under PVD showed the best retention of SP and RS.
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Figure 8. The allicin content of garlic slices dried in different methods. The different letter (a–d)
indicates statistically significant difference at p < 0.05.
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4. Conclusions

In view of the results revealed in this research, it is clear that drying technologies
significantly (p < 0.05) affected the drying characteristics and physicochemical properties
of garlic slices and agreed well with the Weibull model (R2 > 0.99). VFD technology was
able to preserve the appearance properties of the garlic slices and the RS content. For ther-
mal drying techniques, SEM results showed that AID, TH-HAD and PVD formed porous



Foods 2023, 12, 1314 12 of 14

structures and had superior rehydration capacity. In addition to having the shortest drying
process duration, AID yielded the same results as TH-HAD in terms of physicochemical
properties. Meanwhile, the PVD-dried samples showed the lowest color difference com-
pared to fresh samples and the best retention of allicin, SP and RS; however, the drying time
required for PVD was the longest. The current results indicated that the PVD technique
resulted in the best-quality products in comparison with the other studied drying methods.
Future research should be performed to focus on optimizing the drying process parameters
to reduce drying time and energy consumption.
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data curation, S.-Y.W.; writing—original draft preparation, Z.-A.Z. and S.-Y.W.; writing—review and
editing, H.W.; visualization, L.G.; supervision, H.W. and L.G.; project administration, H.X.; funding
acquisition, Z.-A.Z. All authors have read and agreed to the published version of the manuscript.
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Data Availability Statement: The data presented in this study are available on request from the
corresponding author.

Conflicts of Interest: The authors declare no conflict of interest.

References
1. Mondal, A.; Banerjee, S.; Bose, S.; Mazumder, S.; Haber, R.A.; Farzaei, M.H.; Bishayee, A. Garlic constituents for cancer prevention

and therapy: From phytochemistry to novel formulations. Pharmacol. Res. 2022, 175, 105–837. [CrossRef] [PubMed]
2. FAO Stat Database. Available online: http://faostat.fao.org (accessed on 25 February 2023).
3. Gebreyohannes, G.; Gebreyohannes, M. Medicinal values of garlic: A review. Int. J. Med. Med. Sci. 2013, 5, 401–408. [CrossRef]
4. Kaur, R.; Tiwari, A.; Manish, M.; Maurya, I.K.; Bhatnagar, R.; Singh, S. Common garlic (Allium sativum L.) has potent Anti-Bacillus

anthracis activity. J. Ethnopharmacol. 2021, 264, 113230. [CrossRef] [PubMed]
5. Tedeschi, P.; Nigro, M.; Travagli, A.; Catani, M.; Cavazzini, A.; Merighi, S.; Gessi, S. Therapeutic potential of allicin and aged

garlic extract in Alzheimer's disease. Int. J. Mol. Sci. 2022, 23, 6950. [CrossRef]
6. Antony, S.; Kumar, K.K.; Menon, J.S. Assessment of phyto-constituents by GC-MS and anti-tumour activity of garlic grown in

different altitude: A comparative study. Pharmacogn. J. 2019, 11, 350–354. [CrossRef]
7. Yan, J.K.; Wang, C.; Yu, Y.B.; Wu, L.X.; Chen, T.T.; Wang, Z.W. Physicochemical characteristics and in vitro biological activities of

polysaccharides derived from raw garlic (Allium sativum L.) bulbs via three-phase partitioning combined with gradient ethanol
precipitation method. Food Chem. 2021, 339, 128081. [CrossRef]

8. Torun, M.; Ozdemir, F. Milk protein and zein coatings over peeled garlic cloves to extend their shelf life. Sci. Hortic. 2022,
291, 110571. [CrossRef]

9. Ludlow, R.A.; Pacenza, M.; Chiappetta, A.; Christofides, S.R.; Evans, G.; Graz, M.; Marti, G.; Rogers, H.J.; Muller, C.T. Storage
time and temperature affects volatile organic compound profile, alliinase activity and postharvest quality of garlic. Postharvest
Biol. Technol. 2021, 177, 111533. [CrossRef]

10. Sharma, G.P.; Prasad, S. Drying of garlic (Allium sativum) cloves by microwave-hot air combination. J. Food Eng. 2001, 50, 99–105.
[CrossRef]

11. Bassey, E.J.; Cheng, J.H.; Sun, D.W. Novel nonthermal and thermal pretreatments for enhancing drying performance and
improving quality of fruits and vegetables. Trends Food Sci. Technol. 2021, 112, 137–148. [CrossRef]

12. Liu, Z.L.; Xie, L.; Zielinska, M.; Pan, Z.; Deng, L.Z.; Zhang, J.S.; Gao, L.; Wang, S.Y.; Zheng, Z.A.; Xiao, H.W. Improvement of
drying efficiency and quality attributes of blueberries using innovative far-infrared radiation heating assisted pulsed vacuum
drying (FIR-PVD). Innov. Food Sci. Emerg. Technol. 2022, 77, 102948. [CrossRef]

13. Chen, Y.N.; Li, M.; Dharmasiri, T.S.K.; Song, X.Y.; Liu, F.; Wang, X. Novel ultrasonic-assisted vacuum drying technique for
dehydrating garlic slices and predicting the quality properties by low field nuclear magnetic resonance. Food Chem. 2020,
306, 125625. [CrossRef]

14. Thuwapanichayanan, R.; Prachayawarakorn, S.; Kunwisawa, J.; Soponronnarit, S. Determination of effective moisture diffusivity
and assessment of quality attributes of banana slices during drying. LWT-Food Sci. Technol. 2011, 44, 1502–1510. [CrossRef]

15. Le, X.; Hu, S.; Zheng, J.; Cui, E.; Zhu, Y.; Zhu, M. The influence of different drying methods on bioactive components of
Eucommia ulmoides Oliver male flower and the comprehensive assessment for industrial application. Ind. Crop. Prod. 2022,
177, 114469. [CrossRef]

http://doi.org/10.1016/j.phrs.2021.105837
http://www.ncbi.nlm.nih.gov/pubmed/34450316
http://faostat.fao.org
http://doi.org/10.5897/IJMMS2013.0960
http://doi.org/10.1016/j.jep.2020.113230
http://www.ncbi.nlm.nih.gov/pubmed/32853741
http://doi.org/10.3390/ijms23136950
http://doi.org/10.5530/pj.2019.11.52
http://doi.org/10.1016/j.foodchem.2020.128081
http://doi.org/10.1016/j.scienta.2021.110571
http://doi.org/10.1016/j.postharvbio.2021.111533
http://doi.org/10.1016/S0260-8774(00)00200-4
http://doi.org/10.1016/j.tifs.2021.03.045
http://doi.org/10.1016/j.ifset.2022.102948
http://doi.org/10.1016/j.foodchem.2019.125625
http://doi.org/10.1016/j.lwt.2011.01.003
http://doi.org/10.1016/j.indcrop.2021.114469


Foods 2023, 12, 1314 13 of 14

16. Le Loeuff, J.; Boy, V.; Morancais, P.; Colinart, T.; Bourgougnon, N.; Lanoiselle, J.L. Mathematical modeling of air impingement
drying of the brown algae Sargassum muticum (Fucales). Chem. Eng. Technol. 2021, 44, 2073–2081. [CrossRef]

17. Boy, V.; Ben Khalifa, W.; Drevillon, L.; Lemee, Y.; Lendormi, T.; Lanoiselle, J.L. Air impingement and intermittent drying:
Application to apple and to mango. Can. J. Chem. Eng. 2021, 99, 120–134. [CrossRef]

18. Liu, Z.L.; Bai, J.W.; Wang, S.X.; Meng, J.S.; Wang, H.; Yu, X.L.; Gao, Z.J.; Xiao, H.W. Prediction of energy and exergy of mushroom
slices drying in hot air impingement dryer by artificial neural network. Dry. Technol. 2020, 38, 1959–1970. [CrossRef]

19. Wang, H.; Liu, Z.L.; Vidyarthi, S.K.; Wang, Q.H.; Gao, L.; Li, B.R.; Wei, Q.; Liu, Y.H.; Xiao, H.W. Effects of different drying methods
on drying kinetics, physicochemical properties, microstructure, and energy consumption of potato (Solanum tuberosum L.) cubes.
Dry. Technol. 2021, 39, 418–431. [CrossRef]

20. Li, W.; Gou, G.; He, Y.; Tan, S. Innovative air-impingement jet drying of red cabbage: Kinetic description and prediction of the
degradation of cyanidin-3-diglucoside-5-glucoside and cyanidin. Food Chem. X 2022, 15, 100422. [CrossRef]

21. Dai, J.W.; Rao, J.Q.; Wang, D.; Xie, L.; Xiao, H.W.; Liu, Y.H.; Gao, Z.J. Process-Based drying temperature and humidity integration
control enhances drying kinetics of apricot halves. Dry. Technol. 2015, 33, 365–376. [CrossRef]

22. Reyer, S.; Awiszus, S.; Meissner, K.; Müller, J. High precision laboratory dryer for thin layer and bulk drying with adjustable
temperature, relative humidity and velocity of the drying air. HardwareX 2020, 8, e00133. [CrossRef] [PubMed]

23. Garcia-llobodanin, L.; Billiris, A. Effect of the drying air conditions on the drying rate and milling quality of a long-grain rice
variety. Food Sci. Technol. 2023, 43, e65722. [CrossRef]

24. Ju, H.Y.; Zhao, S.H.; Mujumdar, A.S.; Fang, X.M.; Gao, Z.J.; Zheng, Z.A.; Xiao, H.W. Energy efficient improvements in hot air
drying by controlling relative humidity based on Weibull and Bi-Di models. Food Bioprod. Process. 2018, 111, 20–29. [CrossRef]

25. Li, X.Y.; Liu, Y.H.; Gao, Z.J.; Xie, Y.K.; Wang, H. Computer vision online measurement of shiitake mushroom (Lentinus edodes)
surface wrinkling and shrinkage during hot air drying with humidity control. J. Food Eng. 2021, 292, 110253. [CrossRef]

26. Xie, Y.; Gao, Z.; Liu, Y.; Xiao, H. Pulsed Vacuum Drying of Rhizoma Dioscoreae Slices. LWT-Food Sci. Technol. 2017, 80, 237–249.
[CrossRef]

27. Link, J.V.; Tribuzi, G.; Laurindo, J.B. Conductive multi-flash drying of mango slices: Vacuum pulse conditions on drying rate and
product properties. J. Food Process Preserv. 2018, 42, e13440. [CrossRef]

28. Boateng, I.D.; Soetanto, D.A.; Yang, X.M.; Zhou, C.S.; Saalia, F.K.; Li, F.N. Effect of pulsed-vacuum, hot-air, infrared, and
freeze-drying on drying kinetics, energy efficiency, and physicochemical properties of Ginkgo biloba L. seed. J. Food Process Eng.
2021, 44, e13655. [CrossRef]

29. Wang, J.; Bai, T.Y.; Wang, D.; Fang, X.M.; Xue, L.Y.; Zheng, Z.A.; Gao, Z.J.; Xiao, H.W. Pulsed vacuum drying of Chinese ginger
(Zingiber officinale Roscoe) slices: Effects on drying characteristics, rehydration ratio, water holding capacity, and microstructure.
Dry. Technol. 2019, 37, 301–311. [CrossRef]

30. Nowak, D.; Lewicki, P.P. Infrared drying of apple slices. Innov. Food Sci. Emerg. Technol. 2004, 5, 353–360. [CrossRef]
31. Ai, Z.P.; Ren, H.F.; Lin, Y.W.; Sun, W.L.; Yang, Z.L.; Zhang, Y.; Zhang, H.; Yang, Z.Y.; Pandiselvam, R.; Liu, Y.H. Improving drying

efficiency and product quality of Stevia rebaudiana leaves using innovative medium-and short-wave infrared drying (MSWID).
Innov. Food Sci. Emerg. Technol. 2022, 81, 103154. [CrossRef]

32. Tangkhawanit, E.; Meeso, N.; Siriamornpun, S. Changes in bioactive components, biological activities and starch digestibility of
soymilk residues as affected by far-infrared radiation combined with hot-air and hot-air drying. Dry. Technol. 2022, 40, 3357–3370.
[CrossRef]

33. Zhang, Y.; Zhu, G.; Li, X.; Zhao, Y.; Lei, D.; Ding, G.; Ambrose, K.; Liu, Y. Combined medium- and short-wave infrared and hot
air impingement drying of sponge gourd (Luffa cylindrical) slices. J. Food Eng. 2020, 284, 110043. [CrossRef]

34. Xu, M.; Tian, G.; Zhao, C.; Ahmad, A.; Zhang, H.; Bi, J.; Xiao, H.; Zheng, J. Infrared drying as a quick preparation method for
dried tangerine peel. Int. J. Anal. Chem. 2017, 2017, 6254793. [CrossRef]

35. Association of Official Analytical Chemists. Official Methods of Analysis, 15th ed.; Association of Official Analytical Chemists:
Washington, DC, USA, 1990.

36. Wang, J.; Mu, W.S.; Fang, X.M.; Mujumdar, A.S.; Yang, X.H.; Xue, L.Y.; Xie, L.; Xiao, H.W.; Gao, Z.J.; Zhang, Q. Pulsed vacuum
drying of Thompson seedless grape: Effects of berry ripeness on physicochemical properties and drying characteristic. Food
Bioprod. Process. 2017, 106, 117–126. [CrossRef]

37. Liu, Z.L.; Xie, L.; Zielinska, M.; Pan, Z.L.; Wang, J.; Deng, L.Z.; Wang, H.; Xiao, H.W. Pulsed vacuum drying enhances drying of
blueberry by altering micro-, ultrastructure and water status and distribution. LWT-Food Sci. Technol. 2021, 142, 111013. [CrossRef]

38. Uribe, E.; Vega-Galvez, A.; Di Scala, K.; Oyanadel, R.; Torrico, J.S.; Miranda, M. Characteristics of convective drying of pepino
fruit (Solanum muricatum Ait.): Application of Weibull distribution. Food Bioprocess Technol. 2011, 4, 1349–1356. [CrossRef]

39. Cunha, L.M.; Oliveira, F.A.R.; Oliveira, J.C. Optimal experimental design for estimating the kinetic parameters of processes
described by the Weibull probability distribution function. J. Food Eng. 1998, 37, 175–191. [CrossRef]

40. Wang, C.Y.; Singh, R.P. A single layer drying equation for rough rice. ASAE Pap. 1978, 78, 3001–3006.
41. Tao, Y.; Li, D.D.; Chai, W.S.; Show, P.L.; Yang, X.H.; Manickam, S.; Xie, G.J.; Han, Y.B. Comparison between airborne ultrasound

and contact ultrasound to intensify air drying of blackberry: Heat and mass transfer simulation, energy consumption and quality
evaluation. Ultrason. Sonochem. 2021, 72, 105410. [CrossRef]

42. Yang, K.W.; Wang, D.; Vidyarthi, S.K.; Li, S.B.; Liu, Z.L.; Wang, H.; Chen, X.J.; Xiao, H.W. Pulsed vacuum drying of persimmon
slices: Drying kinetics, physicochemical properties, microstructure and antioxidant capacity. Plants 2022, 11, 2500. [CrossRef]

http://doi.org/10.1002/ceat.202100244
http://doi.org/10.1002/cjce.23839
http://doi.org/10.1080/07373937.2019.1607873
http://doi.org/10.1080/07373937.2020.1818254
http://doi.org/10.1016/j.fochx.2022.100422
http://doi.org/10.1080/07373937.2014.954667
http://doi.org/10.1016/j.ohx.2020.e00133
http://www.ncbi.nlm.nih.gov/pubmed/35498261
http://doi.org/10.1590/fst.65722
http://doi.org/10.1016/j.fbp.2018.06.002
http://doi.org/10.1016/j.jfoodeng.2020.110253
http://doi.org/10.1016/j.lwt.2017.02.016
http://doi.org/10.1111/jfpp.13440
http://doi.org/10.1111/jfpe.13655
http://doi.org/10.1080/07373937.2017.1423325
http://doi.org/10.1016/j.ifset.2004.03.003
http://doi.org/10.1016/j.ifset.2022.103154
http://doi.org/10.1080/07373937.2022.2030351
http://doi.org/10.1016/j.jfoodeng.2020.110043
http://doi.org/10.1155/2017/6254793
http://doi.org/10.1016/j.fbp.2017.09.003
http://doi.org/10.1016/j.lwt.2021.111013
http://doi.org/10.1007/s11947-009-0230-y
http://doi.org/10.1016/S0260-8774(98)00085-5
http://doi.org/10.1016/j.ultsonch.2020.105410
http://doi.org/10.3390/plants11192500


Foods 2023, 12, 1314 14 of 14

43. Zhou, Y.H.; Pei, Y.P.; Sutar, P.P.; Liu, D.H.; Deng, L.Z.; Duan, X.; Liu, Z.L.; Xiao, H.W. Pulsed vacuum drying of banana: Effects of
ripeness on drying kinetics and physicochemical properties and related mechanism. LWT-Food Sci. Technol. 2022, 161, 113362.
[CrossRef]

44. Qiao, H.; Gao, Z.; Wang, J.; Zheng, Z.; Wei, Q.; Li, G. Optimization of vacuum pulsed drying process of garlic. Trans. Chin. Soc.
Agric. Eng. 2018, 34, 256–263. [CrossRef]

45. Polat, A.; Izli, N. Drying characteristics and quality evaluation of ‘Ankara’ pear dried by electrohydrodynamic-hot air (EHD)
method. Food Control 2022, 134, 108774. [CrossRef]

46. Cao, J.; Jiang, W.; Zhao, Y. Experiment Guidance of Postharvest Physiology and Biochemistry of Fruits and Vegetables, 1st ed.; China
Light Industry Press: Beijing, China, 2007; pp. 59–92.

47. Moreira, R.G. Impingement drying of foods using hot air and superheated steam. J. Food Eng. 2001, 49, 291–295. [CrossRef]
48. Anderson, B.A.; Singh, R.P. Modeling the thawing of frozen foods using air impingement technology. Int. J. Refrig. 2006,

29, 294–304. [CrossRef]
49. Lou, Z.Q.; Mujumdar, A.S.; Yap, C. Effects of geometric parameters on confined impinging jet heat transfer. Appl. Therm. Eng.

2005, 25, 2687–2697. [CrossRef]
50. Deng, L.Z.; Yang, X.H.; Mujumdar, A.S.; Zhao, J.H.; Wang, D.; Zhang, Q.; Wang, J.; Gao, Z.J.; Xiao, H.W. Red pepper

(Capsicum annuum L.) drying: Effects of different drying methods on drying kinetics, physicochemical properties, antioxidant
capacity, and microstructure. Dry. Technol. 2018, 36, 893–907. [CrossRef]

51. Meng, J.S.; Jiang, J.C.; Zheng, Z.A.; Deng, L.Z.; Wang, J.; Xue, L.Y.; Han, Z.L.; Wang, H.; Xiao, H.W. Effects of three drying
technologies on drying kinetics and quality attributes of yam slices. Chin. Tradit. Herb. Drugs 2019, 50, 2575–2582. [CrossRef]

52. Yang, X.H.; Deng, L.Z.; Mujumdar, A.S.; Xiao, H.W.; Zhang, Q.; Kan, Z. Evolution and modeling of colour changes of red pepper
(Capsicum annuum L.) during hot air drying. J. Food Eng. 2018, 231, 101–108. [CrossRef]

53. Marques, L.G.; Prado, M.M.; Freire, J.T. Rehydration characteristics of freeze-dried tropical fruits. LWT-Food Sci. Technol. 2009,
42, 1232–1237. [CrossRef]

54. Feng, Y.B.; Xu, B.G.; Yagoub, A.E.A.; Ma, H.L.; Sun, Y.H.; Xu, X.; Yu, X.J.; Zhou, C.S. Role of drying techniques on physical,
rehydration, flavor, bioactive compounds and antioxidant characteristics of garlic. Food Chem. 2021, 343, 128404. [CrossRef]

55. Markowski, M.; Bondaruk, J.; Błaszczak, W. Rehydration behavior of vacuum-microwave-dried potato cubes. Dry. Technol. 2009,
27, 296–305. [CrossRef]

56. Xiao, H.W.; Law, C.L.; Sun, D.W.; Gao, Z.J. Color change kinetics of American ginseng (Panax quinquefolium) slices during air
impingement drying. Dry. Technol. 2014, 32, 418–427. [CrossRef]

57. Wang, H.; Fang, X.M.; Sutar, P.P.; Meng, J.S.; Wang, J.; Yu, X.L.; Xiao, H.W. Effects of vacuum-steam pulsed blanching on drying
kinetics, colour, phytochemical contents, antioxidant capacity of carrot and the mechanism of carrot quality changes revealed by
texture, microstructure and ultrastructure. Food Chem. 2021, 338, 127799. [CrossRef]

58. Doganturk, M.; Demiray, E.; Gursoy, O.; Yilmaz, Y. Kinetics of allicin potential loss in garlic slices during convective drying. Qual.
Assur. Saf. Crop. Foods 2019, 11, 211–220. [CrossRef]

59. Jones, M.G.; Hughes, J.; Tregova, A.; Milne, J.; Tomsett, A.B.; Collin, H.A. Biosynthesis of the flavour precursors of onion and
garlic. J. Exp. Bot. 2004, 55, 1903–1918. [CrossRef]

60. Aware, R.S.; Thorat, B.N. Garlic under various drying study and its impact on allicin retention. Dry. Technol. 2011, 29, 1510–1518.
[CrossRef]

61. Ratti, C.; Araya-Farias, M.; Mendez-Lagunas, L.; Makhlouf, J. Drying of garlic (Alliumsativum) and its effect on allicin retention.
Dry. Technol. 2007, 25, 349–356. [CrossRef]

62. Zhu, R.; Shen, J.; Law, C.L.; Ma, X.; Li, D.; Han, Y.; Kiani, H.; Manickam, S.; Tao, Y. Combined calcium pretreatment and
ultrasonic/microwave drying to dehydrate black chokeberry: Novel mass transfer modeling and metabolic pathways of
polyphenols. Innov. Food Sci. Emerg. Technol. 2023, 83, 103215. [CrossRef]

63. Niu, Y.B.; Wei, S.Y.; Liu, H.; Zang, Y.Z.; Cao, Y.X.; Zhu, R.G.; Zheng, X.; Yao, X.D. The kinetics of nutritional quality changes
during winter jujube slices drying process. Qual. Assur. Saf. Crop. Foods 2021, 13, 73–82. [CrossRef]

Disclaimer/Publisher’s Note: The statements, opinions and data contained in all publications are solely those of the individual
author(s) and contributor(s) and not of MDPI and/or the editor(s). MDPI and/or the editor(s) disclaim responsibility for any injury to
people or property resulting from any ideas, methods, instructions or products referred to in the content.

http://doi.org/10.1016/j.lwt.2022.113362
http://doi.org/10.11975/j.issn.1002-6819.2018.05.034
http://doi.org/10.1016/j.foodcont.2021.108774
http://doi.org/10.1016/S0260-8774(00)00225-9
http://doi.org/10.1016/j.ijrefrig.2005.05.003
http://doi.org/10.1016/j.applthermaleng.2004.10.014
http://doi.org/10.1080/07373937.2017.1361439
http://doi.org/10.7501/j.issn.0253-2670.2019.11.011
http://doi.org/10.1016/j.jfoodeng.2018.03.013
http://doi.org/10.1016/j.lwt.2009.02.012
http://doi.org/10.1016/j.foodchem.2020.128404
http://doi.org/10.1080/07373930802606600
http://doi.org/10.1080/07373937.2013.834928
http://doi.org/10.1016/j.foodchem.2020.127799
http://doi.org/10.3920/QAS2018.1343
http://doi.org/10.1093/jxb/erh138
http://doi.org/10.1080/07373937.2011.578230
http://doi.org/10.1080/07373930601120100
http://doi.org/10.1016/j.ifset.2022.103215
http://doi.org/10.15586/qas.v13i1.824

	Introduction 
	Materials and Methods 
	Raw Materials 
	Drying Experiments 
	Vacuum Freeze Drying (VFD) 
	Air Impingement Drying (AID) 
	Hot Air Drying Based on Temperature and Humidity Control (TH-HAD) 
	Pulsed Vacuum Drying (PVD) 
	Medium- and Short-Wave Infrared Radiation Drying (MSIRD) 

	Drying Characteristics 
	Drying Kinetics 
	Modeling of Drying Curves 

	Rehydration Ratio (RR) 
	Microstructure Measurement 
	Color 
	Allicin Content 
	Soluble Pectin Content 
	Reducing Sugar Content 
	Statistical Data Analysis 

	Results and Discussion 
	Drying Characteristics Analysis 
	Drying Kinetics Curves 
	Modeling of Drying Curves 

	Rehydration Ratio and Microstructure 
	Color and Form 
	Allicin Content 
	Soluble Pectin (SP) and Reducing Sugar (RS) Content 

	Conclusions 
	References

