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Abstract

To provide scientific information for processing of value-added products from onion, volatile flavor com—
pounds were compared in onions harvested in 6 regions, such as Muan (Jeonnam), Buan (Jeonbuk), Andong
(Gyeongbuk), and 3 regions of Gyeongnam around Changnyeong (Yueo, Jangma, Seongsan). A total of 51 com—
pounds were detected in samples by solid phase microextraction (SPME)/GC/MSD and they consisted mainly
of sulfur-containing compounds (20), aldehydes (4), ketones (5), esters (11), aromatic hydrocarbons (4), nitro-
gen containing compounds (2), and miscellaneous compounds (5). The sulfur-containing compounds were the
major compounds with ranges of 62.6~80.3% of total volatiles, regardless of harvested regions. The amounts
of 5 sulfur containing compounds known as having antioxidant activity (2,4-, 2,5-dimetylthiophene, 2-vi-
nyl-1,3-dithiane, 5-methoxy thiazole, and 3,5-diethyl-1,2,4-trithiolane) were the highest in Andong and fol-
lowed by Yueo, Jangma, Buan, Seongsan, and Muan. However, onions from Buan region had the highest
amounts of 5 sulfur-containing compounds known as having anticarcinogenic activity ((Z)-, (E)-methyl pro-
penyl disulfide, (Z)-, (E)-propenyl propyl disulfide, and di-2-propenyl disulfide), followed by Yueo, Andong,
Jangma, Seongsan, and Muan.
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Fute] FBA 71489 FHL SPMEF A (Supelco™
Solid Phase Microextraction Fiber Holder, Supelco, Inc.,
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Inc., Chicago, IL, USA)E ©]-&3l4 E4HEA(ANOVA)S
AA st FF ke #2914 (p<0.05)2 Duncan’s multiple
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ole} & FFEL B YA thiophenef = (2,4-di-
metylthiophene, 2,5-dimetylthiophene)$} thiolane®# 3}
3+E-(2-vinyl-1,3-dithiane, 5-methoxy thiazole, 3,5-dieth-
yl-1,2,4-trithiolane)(18) & 5% 22 EFHJLoH, 1 T
< Hug A3 Fig. 13 2o Hs4k $ub7k 16311 ng/g
o2 7 gskew, A 191(1,510.0 ng/g), FvH(1,454.4
ng/g), F4(1,3235 ng/g), 41,2085 ng/g) 2 F<2H(739.3
ng/g)e] &olfth. A olF 5% SF}E F 24-dime-
tylthiophene¥} 3,5-diethyl-1,2,4-trithiolane®] $FaFo] thH-
& AA A Table 1).

=3} Straight chain® allyl methyl trisulfide, allyl meth-
vl disulfide, ally trisulfide @ allyl sulfide$} 2-& 33313
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Fig. 1. Contents of sulfur containing compounds having an-
tioxidant activity in domestic onions harvested in various
regions.
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Fig. 2. Contents of sulfur containing compounds having an-
ticarcinogenic activity in domestic onions harvested in var-
ious regions.
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