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Abstract

The purpose of this study was to compare the storage and post-storage changes of Cheorwon onions and onions
for each region. Onion is a perennial plant belonging to the lily family. It is native to Persia of Southwest Asia.
It is cultivated much in the temperate regions of the world. Cheorwon area is inland, but it has high continental
climate due to its high altitude. Therefore it is said that the onion cultivated in this region has higher sugar
content and higher taste than onion grown in southern region.

Although the results of onion storage experiments in Cheorwon, Muan, Buan, and Changnyeong regions did not
show much difference in weight, width, and height measurements before and after storage, Brix was reduced by
approximately 1-2 brix.

Before and after storing in each region, Brix was the highest in Cheorwon, Changnyeong, Buan, and Muan, and
after saving, onions in Cheorwon were the same order.

After each region was stored, the results showed that Cheorwon (112.3g), Muan (106g), Buan (102.1g) and
Changnyeong (92.6g) had the highest hardness.

Cold storage tests show that onions contain the least amount of corruption in paper boxes, while Cheorwon
onions have the lowest level of corruption in other areas.
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Fig. 1. Regional onion weight, length and width storage before and after
*Means with difference letters are significantly different at p < 0.05 by Duncan's Multiple Range Test (DMRT)

29



)
D)

2

&

o)

o

2n)

i)

jil:

o

oft

il

g

oX.

1

fu 1o

3% ]Ai 7.12, Roto] 742 7.60]A 6.9

7.3
339 B¢ 8. 201]*1 7.4 brix2 7tasgict

oy U ¥R o WY YIS AY USE 390 B9 105 bricl 9502, ol
A 5o GRS AN, BN UED o] o Z9u 8904 822 A9 0.7 brivt st
543 Aok Fig 29 20k BUYTE 97 AD. B9 A9t 810 782 ZasigL
0] 7} 86 b 672 4aoistn, ¥ Agel 49 010 8602 aaidry 1 1
o] A% 6,104 6002, $l] AL 6900 o BE APF Hol GEE oy, FAY, U}
572 719 2 bria} Z4SIGT, AEO) AL AR $ dastt A% mAth oy FAR,
70014 6.22 1 brix Z4sigirh FARE o U 77 Be gmle] Yot by Be dwke
7R 2 AY9] 732 9.5 brixofA] 8.00=2, FHot Hart,

XME F S5 XA (Brix)

2o
120
100
a0
60
40
20
0.0

120

be  be
100 76

80
(1]
490
20
00

&9

OCutside Middle Insice
BHEE sNUR BNEE wHER
§'§ ab b
100 5 abz - Lian 100
80 1 b 74 80
62
60 s 60
40 40
20 20
o 00
Outside Middie Insicder Qutside Nddie Inside
= HIE a xR HEIH aNEs

Fig. 2. Regional onion part sugar content storage before and after

*Means with difference letters are significantly different at p < 0.05 by Duncan's Multiple Range Test (DMRT)
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Fig. 3. Regional onion average sugar content storage before and after

*Means with difference letters are significantly different at p < 0.05 by Duncan's Multiple Range Test (DMRT)
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Fig. 4. Regional onion average force content storage after
*Means with difference letters are significantly different at p < 0.05 by Duncan’s Multiple Range Test (DMRT)
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