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Quality Changes Based on Storage Temperature and Humidity of Onion
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Abstract

Onions were subject to quality evaluation from the physiological and physicochemical points of view during storage
under different conditions, which were low temperature (2~4C, 80% RH), pit temperature (3~ 15°C, 75~85% RH),
room temperature (10~23°C, 75~98% RH) and ambient temperature 2~25°C, 62~72% RH). Sprouting were
dereloped from the 11th month of storage in low temperature. Rotting was quickly occurred from the 7th month of
storage excepting onions in room temperature. Low temperature storage showed the least weight change. Moisture
content increased with the lapse of storage time at both low temperature and pit temperature storage conditions, but
decreased with the lapse of storage time at room and ambient temperature conditions. Total and reducing sugars
decreased with the storage time, while vitamin increased in stored onions at low temperature.
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Fig. 1. Sprouting rate of onion during storage.
4 ; low temperature (LTS, 2~4T. 80% RH)).
B pit temperature (PS, 3~15C. 75~85% RH).
A ;room temperature (RTS. 10~23C. 75~98% RH)
and X ; ambient temperature (ATS. 2~25T, 62~72%
RH).
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Fig. 2. Rotting rate of onion during storage.
@ ; low temperature (LTS, 2~4T, 80% RH)).
B ; pit temperature (PS, 3~15C, 75~85% RH).
A ;room temperature (RTS. 10~23T. 75~98% RH)
aRnd) X ; ambient temperature (ATS, 2~257. 62~72%
H),
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Fig. 3. Weight loss of onion during storage.
@ ; low temperature (LTS, 2~4T. 80% RH)).
B ; pit temperature {PS, 3~15C. 75~85% RH).
A ;room temperature (RTS. 10~23C. 75~98% RH)
and ¥ ; ambient temperature (ATS. 2~25C. 62~72%
RH).
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Fig. 4. Changes in moisture content of onion during storage.
& low temperature (LTS, 2~47. 80% RH)),
B pit temperature (PS. 3~15C. 75~85% RH).
A :room temperature (RTS. 10~23T. 75~98% RH)
and x . ambient temperature {ATS. 2~25C. 62~72%
RH).
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Fig. 5. Changes in total sugar of onion during storage.
@ ; low temperature (LTS, 2~4C. 80% RH)).
B pit temperature (PS, 3~15C. 75~85% RH).
A ;room temperature (RTS. 10~23C. 75~98% RH)
and ¥ ; ambient temperature (ATS. 2~25C. 62~72%
RH).
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Fig. 6. Changes in reducing sugar of onion during storage.
4 ; low temperature (LTS, 2~4T. 80% RH)).
B pit temperature (PS, 3~15T. 75~85% RH).
A ;room temperature (RTS. 10~23C. 75~98% RH)
and) X ; ambient temperature (ATS, 2~25T, 62~72%
RH).
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Fig. 7. Changes in ascorbic acid of onion during storage.
@ ; low temperature (LTS, 2~4T. 80% RH)).
I ; pit temperature (PS. 3~15C. 75~85% RH).
A ; room temperature (RTS, 10~23C. 75~98% RH)
and X ; ambient temperature (ATS. 2~25C. 62~72%
RH).
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