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Abstract

To use onion pomace produced from concentrated onion juice processing, dried onion pomace or dried
onions were mixed with com grits at levels of 10, 20, and 30% and were extruded in a twin-screw extruder.
Quality properties of extruded onion snack were investigated. Low-lignin dietary fiber of dried onion pomace
was approximately 2 times higher than that of dried onion. Browning increased with increasing onion
content. Reducing sugar and free sugar in onion snack showed high content by increasing onion concentration
and the majority of free sugar consisted of glucose and fructose. Flavonoid in control snack was not detected
and the flavonoid content containing quercetin and quercetin glycosides was about 50% less in onion pomace
snack than in onion snack. Sensory evaluation of onion snack containing 10% concentration of dried onion
pomace or dried onion indicated the products were acceptable in overall eating-quality.
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Fig. 1. Effect of concentration of dried onion pomace
and dried onion on browning degree of extruded onion
snack. Onion pomace snack and onion snack were extruded
with corn grits containing 0~30% dried onion pomace and
dried onion, respectively.

Table 1. Dietary fiber composition of the extruded onion

snack (unit : %?)
Acid
Sample" detergent  Lignin  Cellulose
fiber
Corn grits 2.00 0.75 1.25
Dried onion pomace 22.85 1.03 21.82
Dried onion 9.77 0.74 9.02
Control snack 243 0.57 1.86
Snack OP10 4.54 0.61 3.093
Snack OP20 6.37 1.26 5.12
Snack OP30 7.06 1.20 5.86
Snack O10 3.29 0.69 2.60
Snack 020 3.88 1.04 2.84
Snack 030 4.67 1.27 340

YControl snack; Snack extruded with corn grits only
Snack OP10; Onion snack extruded with corn grits
containing 10% dried onion pomace

Snack OP20; Onion snack extruded with corn grits
containing 20% dried onion pomace

Snack OP30; Onion snack extruded with corn grits
containing 30% dried onion pomace

Snack O10; Onion snack extruded with com grits
containing 10% dried onion

Snack 020; Onion snack extruded with com grits
containing 20% dried onion

Snack 0O30; Onion snack extruded with comn grits
containing 30% dried onion ' .
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Table 2. Contents of total sugar and reducing sugar in
extruded onion snack treated with various onion contents

(unit : %)
Sample Total sugar Reducing sugar
Control snack 50.30 0.59
Snack OP10 41.11 217
Snack OP20 32.64 281
Snack OP30 30.01 4.74
Snack O10 44.72 2.81
Snack 020 22.61 497
Snack 030 21.58 6.05

USee Table 1, footnote
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Table 3. Contents of free sugar in extruded onion snack treated with various onion contents (unit: mg%)
Sample” Galactose  Glucose ~ Mannose  Fructose  Sucrose Lactose Maltose Total

Control snack 5.21 98.40 0.00 2270 23.68 8.53 2.88 161.40
Snack OP10 19.23 324.35 36.55 212.01 0.00 8.77 2.35 603.26
Snack OP20 20.30 323,76 34.87 218.15 0.00 21.52 18.03 636.63
Snack OP30 22.27 344.86 34.29 240.13 0.00 34,52 19.59 695.46
Snack 010 14.59 318.69 17.29 202.52 0.00 8.20 10.19 571.58
Snack 020 17.83 333.89 21.85 225.17 0.00 8.70 14.56 622.00
Snack 030 18.70 335.51 30.35 239.96 0.00 15.46 17.35 657.33

USee Table 1, footnote

Table 4. Contents of flavonoid in extruded onion snack treated with various onion contents (unit : mg%)

Sample” QDG Ru QMG MG Q Total

Control snack 0.00 0.00 0.00 0.00 0.00 0.00
Snack OP10 6.33 0.00 15.12 1.65 4.97 28.07
Snack OP20 1341 0.81 32.15 3.13 1432 63.82
Snack OP30 17.76 1.23 40.08 3.88 17.25 80.20
Snack O10 36.35 0.64 19.24 243 1.94 60.60
Snack 020 66.39 1.72 34.87 4.17 3.96 111.11
Snack 030 100.48 2.51 61.65 8.20 4.66 177.50

USee Table 1, footnote. QDG:; quercetin diglucoside, QMG; quercetin monoglucoside, Q; quercetin, Ru; rutin, IMG;
isorhamnetin monoglucoside, Total; QDG+Ru+QMG+IMG+Q
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Table 5. Sensory evaluation” in extruded onion snack treated with various onion contents

A F A A 32 A A 3 2 (2000)

3) :
Sample? Ttem Apperance Color Odor Taste Hardness  Brittleness Adhesiveness Oveqraial;:;nng

Control snack 4339 433 3.07 1.80° 4.07° 1.80 4.07° 2.00°
Snack OP10 373 353 3.40 3.00° - 3.27% 347 1.93* 3.20°
Snack OP20 2,53 3.13° 327 2.13* 3.27% 3.93° 207 2.80%
Snack OP30 313 2.67 3.07 2,33 3.47% 3.53 2.53 267"
Snack 010 3.73¢ 3.93¢ 3.20 293 2.53 3.80° 2.20° 327
Snack 020 247 3.13° 3.20 2.73% 3.07*® 3.53 2,13 2.87°
Snack 030 227 267 3.13 207" 3.33% 3.53° 2.13 213*
F-value 18.40* 20.62* 0.53 3.68* 3.20* 7.16* 7.74% 4.55*

UDifferent alphabets in same column indicate statistically significant difference(p<0.05) between the mean value.

BSee Table 1, footnote

9Sensory score scales; 1(extremely dislike or weak)~5(extremely like or strong)
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