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Abstract

This study was conducted to reduce degradation of marketability by the Tot and discolor of onion bulbe wnder room
temperature from 1997 to 1998. Allium cepa cv. Changnyungdeago, late strain, was used for the test at the storage
condition of non-shading, 55% and 95% shadings. The results obfained are as follows: The mean temperature was
maintained lowly 1.0~2.9T in 55% and 2.0~3.8T in 95% shadings in confrast to non-shading, but the relative
humidity was a little higher in high shading than other shading condition. The illumination and color density
maintained lowly in high shading. After 21 days of storage, the mate of discolored onion bulbs was significantly higher
in non-shading(90.0%) than 55%(35.7%) and 95%(13.3%) shadings. The rotting rate by the end of August was a little
decreased at 55%(254%) and 95% shadings(26.5%) in contrast to non-shading(28.9%), and total weight loss was
maintained lowly in high shading.
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Fig. L. Temperature and relative humddity on blackost curtain
duwring the storage.
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Table I Dlumination on blackout curtain during the

storage
(Lux)
Ttems 55% shading  95% shading  Non-shading
Vertical 28,156 12,890 67,052
Herizontal 8410 2,756 26,57
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Table 2. Color intensity of omon bulbs on blackout
curtain during the storage
e 5% shadng 95% dwdng Nen-sharding
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Fig 2. Effect of hlackout curtain on the discolored omion
budbs during the stomge.
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Fig 3. Effect of blackont curtain on the total weight loss of
onion during the storage,
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Fig. 4. Effect of blackout curtain on the rotting of onion
during the storage.
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