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Abstract  The white, green and yellow garlic were prepared by using the garlic by breaking dormancy period. The content of
total phenolics, reducing sugar, radical scavenging rate, flavor and taste were measured to explore the difference of nutritional
value, antioxidant capacity and sensory quality of different color garlic. The results showed that there were significant differences in
nutritional value, antioxidant capacity and sensory quality of garlic with different colors. Fresh white garlic contained more
total phenolics. On the contrary, the content of reducing sugar was the highest in yellow garlic. The flavor of the ability of
radicals scavenging was fresh white garlic>green garlic>yellow garlic. The sensors related to nitrogen oxides (W5S) and
sulfides (W1W) had obvious response value changes, and the order of response value was yellow garlic>green garlic>fresh
white garlic. There were significant differences in the taste of saltiness, sweetness, sourness and bitterness. The green and yellow
garlic had better keeping sour taste in sourness, and the sweetness decreased in sweetness. Fresh white garlic can maintain

saltiness and bitterness.
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