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Studies on Onion Storage

Kazuhiko IToH
(Laboratory of Agricultural Process Engineering, Faculty of Agriculture,
Hokkaido University, Sapporo, Japan)
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Table 1. Experimental conditions (Part II)

Freezing condition Thawing condition
Temperature | Time Time (hr)
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Table 2. Initial conditions of Onion Bulb
Moisture Bulb Specific Hardness Three Diameter
Cont. Weight | Weight Top Center Bottom | Verti. Horiz. High.
(% w.b) (gf) (gf/cm?) (kgf) (mm)
Average 90.4 222.8 0.97 2.63 3.38 2.99 74.1 74.2 75.7
S.D 0.69 36.2 0.02 0.28 0.20 0.23 41 4.4 6.9
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Fig. 3. Effect of freezing and thawing conditions
on weight decrease of onion bulb.
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Fig. 4. Effect of freezing and thawing conditions
on hardness decrease of onion bulb.
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Fig. 5. Effect of freezing and thawing conditions
on appearance grade.
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Fig. 6. Relation hardness decrease of bulb and
appearance grade.
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Fig. 8. Effect of freezing and thawing conditions
on weight decrease of bulb.
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Fig. 9. Effect on freezing and thawing conditions
on rate of hardness decrease.
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Summary

This investigation was carried out to find the
boundary low temperature condition for the safely
maintainable of Onion storage under cold weather
condition.

The results were summarized as follows.

1. The beginning freezing temperature was
—04~-—0.8°C and finish freezing temperature
—0.7~—1.0°C.

2. The quality of onion chaged during storage
period as weight loss, hardness decrease and dete-
rioration of external appearance.

3. It was recognized that it had a correlation
between the hardness decrease and the external
appearance valuation.

4, The external appearance valuation decreased
with decrease temperature, humidity and increase
holding time.

5. It was admired to retain the hardness de-
crease less than 12% for retain desirable condition
of external appearance.

It was recognized that the critical storage condi-
tion was —3°C, 96 hr.



