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Physical and Sensory Properties of Dried Green Shallot and
Dried Young Ginger Rhizome
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Abstract: Dried green shallot and young' ginger were studied in CRD experimental design with 2 treatments of
untreated control and.1 min steam blanching of green shallot and 2 min of young ginger. The samples were
dried with hot air dryer at 50 °C until a,, less than 0.6. The color, a,,, rehydration rate, percent yield of dried green
shallot and young ginger were measured. The rehydration products were evaluated in sensory quality by 30 test
-panels, using 1 - 7 hedonic scaling. The data were analyzed at 0.05 significant levels. The results showed that
the intensity of color of steamed green shallot and young ginger were higher while their a,, and rehydration rate
were not significantly different (p > 0.05). The panelists preferred untreated dried green shallot and dried young
ginger with moderately like, especially for color, odor and texture properties.
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Table 1 Water activity (a,,), rehydration rate and color of dried green shallot (average = standard deviation)

Sample ay rehydratidn rate Color
(times) L% a*. b*
Untreated  0.40 +0.07a 13.91 £0.90a 63.47 13.40a 55010412  16.66 +1.07a
‘Steamed  0.44 10.04a 1470 £1.24a 62.54 £3.70a -6.40 £0.53b  18.99 X061a
Means in each treatments followed by the same superscripf were not significantly different at p> 0.05.
Table 2 Color of rehydrated green shallot (average & standard deviation)
Sample Lo a* b*
Untreated 35.08 £0.77a -4.53 10.93a 13.39 £1.11a
Steamed 35.34 +1.84a -5.01+1.15p 17.731£0.93b

Means in each treatments followed, by the same superscript were not significantly different at p_> 0.05.

Table 3 Sensory evaluation of the rehydrated green shallot (average * standard deviation)

Sample Color Odor Flavor Texture Overall
Untreated 659%0.34a  5351034a  5.36710.26a 5.54 £0.26a 5.87.20.30a
Steamed 5.0110.34a 4.6810.34a 4.47 10.26b 4.6310.26a

4.87 0.30b

Means in each treatments followed by the same superscript were not significantly different at p > 0.05.
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Table 4 Water activity (a,,), rehydration rate and color of dried young ginger (average % standard deviation)

Sample - Hy rehydrétion rate (times) Color
L* a* b*
Untreated  0.36 10.06a 11.94+2.77a 73.33 11.60a 0.8410.16a  24.3210.94a
Steamed  0.31 £0.05a 9.77 £1.43a 66.18 £0.61b 3.0710.27b  25.36 £0.95a
Means in each treatments followed by the same superscript were not significantly different at p > 0.05.
Table 5 Color of rehydrated. young ginger (average * standard deviation)
Sample’ B a* b*
Untreated 50.80 12.76a 5.77 £1.15a 30.98 13.49a
Steamed 47.83 £5.50a 7.67 £1.89b 27.58 £3.12b
Meané in each treatments folbwed by the same superscript were not significantly different at p > 0.05.
:I‘able‘ 6 Sensory evaluation of the rehydrated young ginger (average * standard deviation)
'Sample Color Odor | Flavor Texture Overall
Untreated 5.621+0.34a  4.7310.32a 5.08 10.32a 5.5310.34a 5.66 10.33a
Steamed 33940340 4.01+0.32a 4.3310.32a 3.92 10.34b’ 3.86 10.33b

Means in each treatments followed by the same superscript were not significantly different at p > 0.05.
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