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Effects of Pre-drying Methods on Onion Bulb Rot During Storage

Jun-Kyu Suh
Department of Horticulture, Kyungpook National University, Daegu 702-701, Korea

Abstract

To decrease the rot of onion bulb during storage in simple house, later cultivar ‘Changnyeungdaego’ was dried after
harvest on the field, ventilation house and non-ventilation house during 1 to 3days in 1997 and 1998. The maximum air
temperature during pre-drying maintained highest in the non-ventilation house and lowest in the field, especially higher than
41.6T at second and third day in 1997 and second day in 1998 on the non-ventilation house. Water content of onion bulbs
showed 90.3~89.5% at harvest and reduced 0.3~1.8% in 1997, 0.2~2.6% in 1998 after pre-drying, the rate of reduction
was highest on the field and lowest on the ventilation house. Mean of maximum air temperature was 39.2T in 1997 and 37.
1C in 1998 and relative humidity was 79.3% and 72.7% in July of 1997 and 1998, 78.2% and 79.1% in August of 1997 and
1998 during storage on the simple house after pre-drying. Rotting ratio of onion bulb showed higher in 1998 than 1997, but
rotting appeared earlier 1997 than 1998. Total rotting rate as influenced by place and days of pre-drying was the lowest on
the ventilation house, and highest on the non-ventilation. As the days of pre-drying increase, rotting rate of onion bulbs were
lower. As above results, 1 or 2days of pre-drying on the ventilation house and 2 or 3days of pre-drying on the field were

recommended to decrease the rotting onion bulb during storage.
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Table 1. Air temperature during pre-drying on field and
house

Year of experiment

Place of Date of 1997 1998
predrying  predrying - Mayx  Min,  Max.  Min.
Temp. Temp. Temp. Temp.
23.1 129 221 13.1
Field 26.0 15.1 194 19.1
28.6 140 200 12.8
350 140 395 256
House

42.0 150 416 246
43.0 160 - -
- - 325 20.5
- - 31.0 210

(non-ventilation)

House
(ventilation)
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Table 2. Hours of sunshine during pre-drying on field

Date of redrvi Sunshine(hours)
ate of predryin
preciying 1997 1998
1 2.9 1.8
2 5.4 0.0

3 10.5 1.5
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Table 3. Water content of onion bulb after pre-drying on
field and house

Place of Period of Water content of bulb(%)
predrying predrying(days) 1997 1998
Control 0 90.3 89.5
1 90.0 88.4
Field 2 89.7 875
3 89.1 86.9
House 1 88.9 88.8
(non-ventilation) 2 8.5 88.4

3 88.8 -

House 1 - 89.3
(ventilation) 2 - 88.4

o9} o] oA Azl gk v‘i" ke da 7|zke) 2
$E A7 B Aol ou, T2 48 8F 1%
39 3%9 TEFAVE e R0 visjAe 1 #
A2AEE 3A F& A2 Yo, X9 ofAstd 2
A B¢ AP guhe] FELAIF 25%@)A Rl =3
Ae B2 dds A FAv B2 AR wdd
o} 23y 1973 Aol FE3 YA 2oldhe-2elA
9] ASe ddYFrt Ao wet FEFFo] Zadt
7} 3dAE 238 2dA BlE) SvhsidEd, ol 49
o] 4Ro] Qe Y= I RE FAsin Y BE E
sto] wfEE7] ol W&y $7e) T3] HA &= &
2 Yol JAHRA7] fELE Algd

ME s 2 -5k #Hal ¥ Fuig

A Ag F AZAER] 28 Fo|gh-2oA 8Y &}
A ARRE o A7 F 7L Figld 2tk

£ 712 A 2 HA VL 39 7Y skl M &
A FAHReH, I Hr|&2 19979 JEolAM HA
3927, 1998\d AFPoAE Ha 3LTCEAN 78 48 Al
slae 19983 Aol Hla) A FAHUL HA7L
1997 d A M 200~2447C, 19981 AAGME 214~
25.1CE 3ol & o]t itk

ol

50.0

15.0
0.0 +
i i o /—D\\ﬁ

350 1

~ o
IS
< 30.0
5
| 250 % e S SO
5 \M,;.Lﬁz;-ﬁf” %;‘::"_ﬁx__\,,:ﬁ
€200 o7
[= s
15.0 "o71997 Max. Temp.(C)'
100 - | €5 1998 Max. Temp.(C) !
. - 1997 Min. Temp.(T) '
5.0 | {.2¢ 1998 Min. Temp.(C) ;
L T e e U
Early i Middle Late : Early Middle | Late
July | August

Fig. 1. Temperature during storage of onion in simple house
after pre-drying on field and house.
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Table 4. Relative humidity during storage of onion in
simple house after pre-drying on field and house

Relative humidity(%)
Year July August
Early Middle late  Early Middle Late
1997 825 80.0 75.5 80.3 83.5 70.8
1998 68.1 72.8 713 823 839 712
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Fig. 2. Seasonal rotting rate during storage of onion in
simple house after pre-drying on field and house in 1997.
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Fig. 3. Seasonal rotting rate during storage of onion in
simple house after pre-drying on field and house in 1998.
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