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Abstract

This study was conducted to improve the storability of onion bults by assembly simple house storage and to reduce
the rotteness caused by field open storage. Allium cepa cv. Changnyungdeago, late strain, was used for the test at the
storage condition of natural ventilation of levels 2, forced ventilation of levels 2, field open storage and 75mm,
100mm, and 125mm ventilating holes. Mean temperatre and relative humidity were not significantly different by
ventilation conditions. Mean temperature was lower in forced ventilation than that of in natural ventilation and
non-ventilation, and relative humidity was a little higher in ventilation treatment than those of the others. Weight loss of
onion bults were 2.5%, 2.9%, 3%, 4.3% in field open storage, non ventilation, natural ventilation of levels 2 and forced
ventilation of levels 2 respectively. Rotting rate in natural ventilation of levels 2 and forced ventilation of levels 2 were
27.7% and 25.4% respectively but 34.6% and 37.8% in mon ventilation and field open sterage. Therefore, the treatment of
ventilation reduced the rotteness of storage onion bulbs, The smaller the size of a ventilating hole, the lower mean
temperature was maintained. The relative humidity was some high in July, but didn’t showed sigpificantly difference in
August and September, With small size of a ventilating hole, the strong wind velocity was obtained, and wind velocity
by position was weaker in the middle part than both ends. Rotting rates in 75mm, 100mm, and 125mm ventilating holes
were 17.9%, 15.3% and 14.1% respectively.
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the storage.
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(m/s)

Divscn VMF+ 125mm ventrlamg holes 100mm ventilating holes 75mm ventilating holes
{tm) 60 [20cy 1800y 240cs 60cn 120cx 180cn 240cr Sen 120cr 180cr 240cr

Ventlanon 862 131 100 087 280 137 105 091 283 142 112 101 3

«Front of Ventilation Meter

—359—



L

SET M2 7Y NYY

EEFT AE Avld & ANE HPAHL Fg 59
2tk 99 A% TSmmEZ LA AE 17.9%, 100mmEZ
FME 153%, 12SmmEZPAME 14192 EZF
anzy 5% ﬁﬂ:re ,MUP A Fode ol
dct. olE di= F 3
Abolg] Fztel HWel 77 v%ol z 51 °&ﬁ}ﬂl‘ =)
Az} we APPoes HuFe] AYS A 4 9]
o] Bzl 2o)E Aoz goEch I3d 75mmEE
T A HolZ FHe F5L OdE AT Hls
AT go]= 2 Ao] Aol HAH Fut A} ofeh
Fel A9 glol 7] 7%l o An, 45 Y79
Az7t =2A Hol HdFe] AYol £olFHE Ao
2 AR} 2BR Fo|AFA BuE FEe)7) 4T
HRAFFT Z7)e 100mmolFe AMEslE Aol &
Aoz Azfch &g 49 T T Auertdde
ZINAA N2 A% T A9t ged HAHA) 9
g Ao 2 qkupgk Abele] F7H % =48 3719 %5

st R FY & 3le A

m [P ——
=~ 7arm ventllating holcs
= 100mmventilahing holes
—&—]25mm ventlaling holes

@

Roliing Rate (%)
3

il Exly  JuiModle  Jl.tae  Ag Esly Aug Mdde Aug Lale  Sep Early

Fig. 5. Rotting rate of onion on diameter of ventilating holes
during the storage.
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