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Foreword

This British Standard has been prepared under the
direction of the Food and Agriculture Standards
Committee. It is substantially in agreement with
1SO 5560-1981 ‘Dehydrated garlic— Specification’
published by the International Organization for

Standardization (ISO), and prepared by subcommittee 7,

Spices and condiments, of Technical Committee 34,
Agricultural food products.

The standard differs from the international standard in
the following respects.

The method of selecting samples given in 4.2.1 of the
international standard was technically incorrect. It has
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been replaced by a method based on that given in
BS 4540 : Part 1.

References to international standards have been
replaced by references to British Standards.

For ease of reproduction the text of the international
standard has been used as a basis for this standard.
Some terminology and certain conventions are not
identical with those used in British Standards; attention
is especially drawn to the following.

The comma has been used throughout as a decimal
marker. In British Standards it is current practice to use a
full point on the baseline as the decimal marker.
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BS 6194 : 1981

British Standard Specification for

Dehydrated garlic

1 Scope and field of application

1.1 This British Standard specifies requirements for
dehydrated garlic in its various commercial forms (the
main forms are listed in annex A).

1.2 Recommendations relating to storage and transport con-
ditions are given in annex C.

NOTE — At present, microbiological requirements are not specified.
However, requirements relating to certain micro-organisms may be in-
corporated when data collected on the basis of standard methods
become available. In particular, investigations may be carried out to
assess the need for specifying the absence of Salmonella spp and
presumptive enterotoxic staphylococci. Requirements relating to
aerobic, mesophilic, spore-forming organisms, Escherichia coli, spores
of mesophilic sulphite-reducing clostridia, and yeasts and moulds may
also be considered as quality indicators.

2 References

The titles of the standards publications referred to in this
standard are listed on the inside back cover.

3 Requirements
3.1 Description

3.1.1 Dehydrated garlic is the product obtained exclusively
from sound cloves of garlic (Allium sativum Linnaeus), prac-
tically free from moulds, disease, soil, outer skins, stems and
roots, by removal of most of the moisture using methods allow-
ing the characteristics of the fresh product to be regained on
rehydration.
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3.1.2 The colour shall be between white and pale cream.

3.1.3 The product shall be practically free from scorched,
toasted and baked particles.

3.2 Odour and flavour

3.2.1 Odour

The odour of the dehydrated garlic shall be characteristic,
pungent and free from foreign odours and off-odours such as
those resulting from musty, rancid, fermented or scorched par-
ticles.

3.2.2 Flavour

The flavour of the dehydrated garlic can be assessed after
rehydration in accordance with annex B. The flavour of the
rehydrated product shall be characteristic of parboiled garlic
and free from foreign flavours or off-flavours such as those
resulting from musty, rancid, fermented or scorched particles.

3.3 Freedom from contamination

The dehydrated garlic shall be free from living insects, and shall
be practically free from moulds, dead insects, insect fragments
and rodent contamination visible to the naked eye (corrected, if
necessary, for abnormal vision), with such magnification as
may be necessary in any particular case. If the magnification
exceeds X 10, this fact shall be stated in the test report.
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