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ABSTRACT : Total 44 onion genotypes were analysed for total soluble solids, dry matter
content, pyruvic acid, calcium, fibre, magnesium and vitamin C. The TSS range observed was
8.36°Brix (OG-42) to 22.60 °Brix (OG-3), dry matter content ranged from 14.61 per cent (OG-23) to
22.50 per cent (OG-13), pyruvic acid was 4.15 umoles/g (OG-24) to 6.10 umoles/g (OG-3). The
maximum calcium content was recorded in genotype OG-28 (20.86 mg/100 g), fibre ranged from
8.00 mg/100g (OG-17) to 28.33 mg/100 g (OG-44), Amount of magnesiumisranged from 0.46 mg/
100g (OG-17) to 6.23 mg/ 100 g (OG-2) and vitamin. C content ranged from 57.00 mg/100g in OG-
510 95.93 mg/100g (OG-3).
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nion is one of the most important commercial
O/egetable crops grown in India and exported.

Its characteristic flavour accounts for its
popularity. Onions are used in salads and cooked in
various ways in curries, fried, boiled and baked
vegetables, in soups and in pickles. Onion having good
medicinal properties and it cures many diseases. The
nutritivevalue and pungency of onionsvariesfromvariety
to variety (Choudhury, 1967). Consi dering theimportance
of this crop, research islacking and little information is
availableon the chemical constituentsof different varieties
of onion. Pal and Singh (1987) have reported the pyruvic
acid is used as a measure of pungency, which is a very
important character for the better storage qualities and
processing. Thewhite onion varietieswith high dry matter
content and pungency are considered suitable for
dehydration purpose (Vadiviaand Holle, 1971).

RESEARCH METHODS
Theexperiment waslaid out in aRandomized Block

Design with three replications at the Horticulture
Research Station Haveri (Devihosur) during Rabi, 2012-
13. The 44 onion genotypeincluded local cultivars, pre
breeding lines and some released varieties. The
recommended dose of fertilizers and other agronomic
practices were adopted in raising the crop as per the
package of practice (Anonymous, 2012). Fresh globe
shaped onions, stored for about amonth after harvest of
each variety wastaken for chemical analysis. Fiveonion
bulbs from each replication were selected at random,
pooled and composite samples were analysed. Total
soluble solids were determined from onion juice using
refractometer, dry matter content (%) bulbswere sliced,
kept in the hot air oven for 48 hours at atemperature of
70° C, then the dried slices were weighed. For pyruvic
acid (umol/g) estimation method wasfollowed of Ketter
and Randle (1998), fibre (mg/100 g) following the method
of Maynard (1970), for vitamin C (mg/100 g)
(Anonymous, 1975), whereas, calcium (mg/100 g) and
magnesium (mg/100 g), were determined by following
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Tablel1: Thechemical compositions of the different varieties of onion

flrc}. Genotypes  Colour Dry(;f T Pyr(miga)ad (nfé"/%’o”;) (m;'fég 9 “("mag/rfé%“g (m\g;/libg 9
1 0G1  Red 18.83 13.466 4.866 10.70 11.00 2866 94.50
2 0G2  Red 16.30 11.20 5.04 10.73 9.00 6.23 90.50
3. 0G3  DakRed 16.90 22.60 6.10 0.83 1833 366 95.93
4 0G4  Red 17.01 1363 6.01 1213 1233 423 8293
5. 0G5  Red 22,01 12.20 459 10.23 2133 363 57.00
6. 0G6  Medium Red 16.14 13.76 415 11.93 20.00 553 67.80
7. 0G7  DakRed 17.04 22.00 5.98 13.13 22.66 543 57.00
8. 0G8  DakRed 2043 13,50 454 1053 9.00 5.466 63.66
9. 0G9  DakRed 18.83 19.90 5.48 9.80 11.00 476 79.00
10,  0G10 Red 16.59 12.90 434 10.00 13.66 363 57.10
1. 0Gl1l Red 16.59 13.03 477 10.06 19.66 380 9553
120 0G12 Red 18.20 9.90 5.033 10.56 28.33 093 92.40
13 0G13  DakRed 22.50 20.90 5.20 1383 28.33 436 77.33
14 0G14  MediumRed 16,63 9.96 482 14.56 2233 436 96.80
15,  0G15  MediumRed 16.90 11.16 475 14.06 19.33 363 83.03
16,  0G16  MediumRed 17.59 9.90 492 12.20 1033 050 62.83
17 0G17  MediumRed 15.76 14.40 4.44 15.26 8.00 0.46 705
18, 0G-18  Medium Red 16.06 1153 521 11.26 12.66 163 7043
19,  0G-19  Medium Red 16,52 1340 481 17.86 11.66 336 94.90
20, 0G20 Red 17.48 13.30 493 14.76 1033 403 68.43
21, 0G2l Red 16.13 1183 452 15.26 11.66 0.90 95.76
2. 0622 Red 16,00 11.60 436 13.40 20.33 130 5113
23 0G23  White 14,61 1213 478 13.40 13.00 473 8116
2. 0G24 Red 2151 11.40 415 11.26 28,00 393 77.00
2. 0G-25  Medium Red 14.98 15.70 495 10.06 11.66 333 58.76
2. 0G26  MediumRed 15,88 10.86 5.06 12.20 22,33 143 72.66
27 0G27  DakRed 1855 13.46 522 8.26 1033 156 83.03
28 0628 Red 14,91 15.73 4.90 20.86 9.00 393 87.26
20,  0G29  DakRed 16.23 14.23 5.23 9.93 1233 4,06 7043
30. 0G30 DakRed 21.06 1333 492 12.20 11.00 386 8450
3. 0G3lL  MediumRed 17.24 12.90 495 1093 14.66 1.40 6383
2. 0632 Red 16,87 14.40 493 9.66 20.33 143 72.66
33 0G33  MediumRed 16.75 1210 501 11.00 1033 1.06 83.90
3. 0G-34  Medium Red 16.67 1340 4.25 14.43 22,66 163 76.76
3. 0G35  MediumRed 16.13 10.90 461 15.26 11.00 150 84.60
36 0G36 Red 16.21 14.60 5.00 11.93 11.66 123 62.83
37 0G37  MediumRed 16.75 12.90 438 16.2 1033 380 98.60
38 0G38  MediumRed 15.70 14,63 4.99 11.26 11.00 130 72.86
9.  0G39  Medium Red 16,53 1363 5.23 11.46 9.00 213 73.76
4. 0G40 Red 16.06 11.83 502 10.06 9.66 166 8350
41 0G4l  DakRed 16.70 13.26 5.043 14.06 1033 0.46 71.73
4. 0G4 Red 16,04 836 485 13.86 12,00 053 4583
43 0G43  MediumRed 16.60 10.66 5.15 11.26 2333 263 8893
4. 0G4 Red 17.08 14.76 554 10.06 28.33 296 60.80
Mean 17.17 1343 4.93 1231 15,31 285 76.36
cV. 242 203 419 8.24 1535 17.22 6.95
SE+ 0.24 0.15 011 058 135 028 3.06
C.D. (P=0.05) 067 0.44 033 164 381 0.79 8.62
C.D. (P=0.01) 0.89 058 0.44 218 505 105 11.47
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the methods of Bernard and Hawks (1965).

RESEARCH FINDINGS AND DISCUSSION

Thechemical compositions of thedifferent varieties
of onion are presented in Table 1. Total soluble solids
important quality criteriafor onions contribute towards
flavour. Inthe present investigations. TSS content varied
from 8.36°Brix (0OG-42) to 22.60 °Brix (OG-3). Onions
aregenerally used for dehydration and pickling purposes.
The varieties with high soluble solids, good reasonable
Size, proper shape minimizethelossesduring slicing etc.
and having high dry matter content are considered suitable
for processing purposes (Kapur et al., 1976). Among
the genotypes in this study dry matter content ranged
from 14.61 per cent (OG-23) to 22.50 per cent (OG-
13). Similar results were obtained by Dhotre et al.
(2010); Ramet al. (2011) and Golani et al. (2006). Onion
pungency devel ops when the enzyme allinase hydrolyzes
the flavour precursors S-alk(en)yl cysteine sulfoxides
during tissue bruising or maceration. The reaction
products are pyruvate, ammonia and the many volatile
sulphur compounds characteristic of onion flavour and
aroma (Carson and Wong, 1961 and Lancaster and
Boland, 1990). Therangefor pyruvic acid wasrecorded
from 4.15 pmoles/g (OG-24) to 6.10 umoles/g (OG-3)
inthe present study. Similar range was reported by Baj g
et al. (1990); Sharmaet al. (1997); Anthon and Barrett
(2003); Channagoudar and Janawade (2006) and Gallina
et al. (2012), who reported the effect of different levels
of irrigation and sul phur on pyruvic acid content in onion
Cv. BELLARY RED. It indicates that the pyruvic acid is
highly influenced by the external factors. Therangefor
calcium 8.26-20.86 mg/100g, magnesium 0.46- 6.23 mg/
100g, fibre 8-28.33 mg/100g and vitamin C 57-95.93 mg/
100g were recorded in the present study. This is
confirmation with the study of Jonanthan et al. (2012);
Grabben and Denton (2004) and Leja et al. (2008).
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