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Table 1. Antioxidant activities, TPC and TFC of garlic slices under different
pretreatmentconditions

samples TPC TFC Antioxidant activities
(mg GAE/gdw) (mg QE/gdw) (%)
C 2/24+0/052 5/60+0/232 24/69+3/622
us 2/95+0/02° 5/87+0/092 34/88+0/27°
PAV 4/62+0/04¢ 7/27+0/28P 54/56+3/65¢
US+PAV 5/02+0/01¢ 7/96+0/28°¢ 63/53+0/374

Means with different letters within a column indicate significant differences (p<0.05).
C: Control, US: Ultrasound, PAV: Pure Apple Vinegar and US+PAV: Ultrasound+ Pure Apple Vinegar
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Fig. 1. Effect of different pretreatments on FTIR spectra

C: Control, US: Ultrasound, PAV: Pure Apple Vinegar; US+PAV: Ultrasound+Pure Apple Vinegar
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Fig. 2.(A): HMFstandard curve and (B): Curve of different pretreatments for production HMF
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Table 2. Diameter of inhibition zones/mmof the investigated in dried garlic samples

Listeria Salmonella Staphylococcus
samples S _ .
monocytogenes typhimurium aureus Escherichia coli
C 0/0+0/02 10/21+0/42 10/20+0/012 8/59+0/172
us 0/0+0/02 10/88+0/5% 11/97+0/37° 11/75+0/02¢
PAV 11/18+0/0P 11/53+0/3b¢ 12/06+0/24° 10/17+0/08P
US+PAV 11/47+0/33P 11/67+0/1°¢ 12/32+0/41° 10/38+0/01°¢

Means with different letters within a column indicate significant differences (p<0.05).
C: Control, US: Ultrasound, PAV: Pure Apple Vinegar and US+PAV: Ultrasound+ Pure Apple Vinegar
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Drying is one of the most effective ways to increase the shelf life
and preserve the valuable compounds of Foodstuffs, which can be
improved by wusing different methods and materials. Using
bioactivecompounds as a pre-treatment can be one of the effective ways
to increase their bioactive and antibacterial properties.This research was
conducted to simultaneously apply ultrasonic pretreatment and pure
apple vinegar before drying garlic slices, and investigate their effect on
the bioactive and antibacterial properties of garlic slices dried by hot
air.Slices of garlic were subjected to pure apple vinegar and ultrasonic
treatment for ten minutes at 35 °C and they were placed before the drying
process and dried using a hot air displacement dryer at a temperature of
50 °C to a final moisture content of 6% on a wet basis.After evaluating
chemical properties, including the content of total phenolic and flavonoid
compounds, the determination of functional properties, antioxidant and
antibacterial properties were evaluated.The results showed that the
simultaneous use of ultrasound and pure apple vinegar had a significant
impact on the amount of bioactive compounds and antibacterial
properties of dried garlic slices. Pre-treated samples with pure apple
vinegar had a more significant impact on increasing functional properties
than the ultrasound pretreatment, and it eventually became clear that the
use of ultrasonic pretreatments and pure apple vinegar improved the
quality, bioactive, and antibacterial properties of sliced dry garlic
samples.
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