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Abstract

To aid in manufacturing, this study investigated quality characteristics of onion Jangaji during maturation at 0C,
10C, 20C and room temperature. [Please check that the rewriting of the previous sentence retains the intended
meaning] The °Brix of onion Jangaji and the maturation solution were 1516%o at the end of the maturation process.
The salinity of onion Jangaji and the solution increased, and the pH declined to 3.934.31 during processing. The
L, a and b color values of onion Jangaji and the solution changed slightly. The total acidity of onion Jangaji
and the solution rose slowly. The texture (hardness, fracturability, adhesiveness, cohesiveness, springiness, gumminess
and chewiness) of onion Jangaji was determined using a texture analyzer, and varied with storage temperature.
In the sensory evaluation of onion Jangaji, low temperature storage gave higher acceptability ratings than room
temperature with respect to taste, color, flavor, texture and overall acceptability.
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Fig. 1. Change in Brix(%) of onion Jangaji and solution prepared
with various conditions during aging period.
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Fig. 2. Change in salinity of onion Jangaji and solution prepared
with various conditions during aging period.
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Fig. 3. Change in pH of onion Jangaji and solution prepared with
various conditions during aging period.
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Table 1. Sensory score of onion Jangaji prepared with various
conditions during aging period

Sensory parameters

Aging
conditions Color Flavor Taste Texture Overall
acceptance
0C 3900927 377057 387:091° 350:0.68° 3.77:097
Agng 10T 383:059" 3774057 350:086' 357:063" 377:082
Temp. 20C  373:069 383079 363076 3.03:0.72° 3.77:0.77
30C 380085 3.80:076 373074 333:092° 367:0.82

Values are means of experiment.
"Means with the same letters are not significantly different(p <0.05).
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