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Preparation and Characterization of Jochung, a Grain Syrup, with Onion
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Abstract

Onion is a perennial herb of the lily family that has a long history and has long been widely used throughout
the world as it is one of the most important condiments in our diet, along with chili peppers and garlic. It has
been used for cooking and processing food with its unique flavor and aroma.

Because of the nature of onions, long-term storage can lead to spoilage. Research was done to increase profits
through processing and expand various onion products. A low temperature extraction method was used to study
the physiological activation effect and onion processing method of flavonoid component weak to heat.
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Fig. 1. Grain syrup material preparation
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Fig. 2. Process of extracting onion
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Fig. 3. Process Onion Jochung Grain Syrup
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Table 2. Grain syrup and Onion extract mixture, Onion grain syrup analysis

pH EC Brix

Grain syrup 53 1,690 27.8

Grain syrup apd Onion extract 51 1,940 247
mixture

Onion grain syrup 54 1,470 75.6
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