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Research Progress and Industrialization Status of Garlic Deep Processing Technology
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Abstract: Currently, the development of the garlic industry in China has entered a bottleneck period in which
the market situation locally and abroad is becoming increasingly severe. In this paper, the status quo of garlic

product industrialization and the research progress on deep processing technology were discussed. Further, the

development of the garlic industry and deep processing products was prospected.
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WL EE SR, B S AT R R e iR
FRER ST A ROROTER . B 100 g BT R
AIVAPERE &l 153 mg~248 mg, HUBEHT &0 8 mg~
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