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Abstract

As a way of mass process of onion, Allium cepa L., the oleoresin decompressed and concentrated is an
alternative process to minimize lowering in the quality of onion during storage, to improve the original
flavor and taste, and to increase variety as processing aids, This study was performed to investigate on
the quality stability during storage of oleoresin., Oleoresin product was manufactured by mixing a con-
centration of onion juice and ethanol extract homogenously, emulsified by an additional 2% PGDR (pol-
yglycerol condensed ricinoleate) and 1% cysteine. During 60 days storage at 5C, 25C and 40C the total
sugar content in oleoresin product was very stable, and absorbances at 420nm as browning reaction index
were (.38, 1.53 and 3.32, respectively, addition of 1% cysteine retarded the browning reaction effective-
ly. When oleoresin product was centrifuged(2000 X G, 60 minutes), the volumes of emulsion level with-
out separation were 96.8%5, 94.1% and 90.6%5, respectively during 20 days, 40 days and 60 days storage at
5%, and those during 60 days storage at 25C and 40°C were appeared to be 83.2% and 75.4%. Showing
lower level as increasing storage temperature. Antioxidont indexes(Al) of soybean oil added 1% oleo-
resin without storage and 0.02% BHA were 1.39 and 1.72. The former showed 80.8% antioxidant activity
on induction time extension effect of the latter. Antioxidant indexes of oleoresin decreased slightly as in-
creasing storage temperature and were 1.37, 1.30 and 1.08. Total pyruvate contents were 89.9%, 79.7%
and 65.2%, respectively during 60 days storage at 5, 25C and 40%C. Rate constant, Qo value and acti-
vation energy were 1.381~4.735 mmol / € - hr, 1.537~1.694 and 11.649 kcal /g mole for the reduction of
pyruvates in the range of storage temperatures during oleoresin storage.
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Fig. 1. Influence of centrifugation(2,000xG, 60
min) on emulsion stability of oleoresin onion dur-
ing storage.

Table 1. Changes in total sugar content, pH and color intensity of oleoresin onion during storage at

5T, 25C and 40C

25T 40C

Storage temperature 5C
Storage time, day
0

Characteristics 20 40

60 20 40 60 20 40 60

Total sugar, mg /g 616.4 616.3 616.1
pH 6.15 6.15 6.15
Absorbance (420 nm) 0.38 0.40 0.44
Absorbance (420 nm),

0.38 0.39 0.41

added 1% cysteine

616.2 616.3 616.5 616.6 616.6 616.8 616.9
6.14 6.14 612 6.09 613 6.08 6.02
0.49 067 116 1.53 127 243 3.32
043 046 075 099 061 1.14 1.56
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Fig. 2. Changes in antioxidative activity of ol-
eoresin onion during storage.
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Table 2. Effects of storage temperature on the pyruvate degradation rate constant and activation en-
ergy of the oleoresin onion

Rate constant (107* mmol / £ - hr) Activation energy Qo
5C 25 40C (kcal /g mole) 5~25TC 25~40TC
1.381 2.863 4.735 11.649 1.537 1.694
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