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Fig.1 The schematic of welsh onion parts
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Table 1 The content of quercetin in different varieties of welsh onion mg/kg FW
BEfh Sample
Az Organ “ g g mn g g “ygn w1 B g 9 B e s “gggn ] B “gegn g mr
‘No. 17 ‘No. 2’ ‘No. 37 ‘No. 47 ‘Qingye No. 17 ¢ Xincong No. 27 ¢Texuan congguan’ ‘Qingza No. 1’ ‘Qingza No. 2’
3 Top 119aA 107aAB 106aAB 84bBC 84bBC 79bC 69bC 83bBC 85bBC
HEE Middle 61abABC 49¢dCD 53bcBCD 63abAB 45cdD 32eE 42dDE 41deDE 67aA
T Lower 39abA 38abA 37abAB 17dD 36abABC 28cBC 34bcABC 27¢C 43aA

:FFTRE/NE F R (P<0. 05) 257 BE KT AR KE FREFRIR (P<0. 0D 2 7R BFEKF
Note: The different lowercase letters show significant difference (P<C0. 05) jthe different captial letters show highly significant difference(P<C0. 01)in the same line.
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Fig. 2 Quercetin content in different parts of different varieties
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Table 2 The content of quercitin in welsh onion materials in different storage period mg/kg FW
BN N Fhéf Samole ‘
. AL “1%5” “25” “35” “4 57 “Hr 157 “BiE 25" “CREEA R “HRr1E” “Hr25”
Storage period Organ ‘No. 17 ‘No. 2” ‘No. 3’ ‘No.4”>  “Qingye No. 1’ “Xincong No. 2’  ‘Texuan congguan’  ‘Qingza No. 1’ ‘Qingza No. 2”
W kAT Harvest period ¥ 119bB 107aA 106abA 84aA 84aA 79bB 69bB 83bB 85aA
5% 1 4~ F Storage 1 month st 174aA 128aA 99bA 101aA 108aA 88aAB 126aA 79bB 101aA
-3¢ 2 4~ A Storage 2 months EE 105bB 107aA 115aA 88aA 116aA 9laA 58cC 107aA 104aA
Wik AT Harvest period ¥ 61bA 49bB 53aA 63aA 45bB 32cB 42bB 41cC 67aA
-5 1 4~ H Storage 1 month HER 72aA 59bAB 65aA 68aA 73aA 66bA 57aA 59bB 68aA
-3¢ 2 4~ A Storage 2 months ¥ 48cB 74aA 5laA 58aA 56abAB 76aA 57aA 88aA 63aA
WedkatHH Harvest period T 39aA 38bB 37bAB 17bB 36bB 28cC 34bA 27bA 43aA
-5 1 4~ H Storage 1 month T 41aA 55aA 42aA 38aA 62aA 38bB 48aA 37aA 38aA
-5 2 I~ A Storage 2 months T 34bB 49aAB 34bB 39aA 41bB 5laA 40abA 47abA 40aA

Y (6] — S AR ) AL 2 AR TR s 30 , (R 3 R ) AN B B 3R (P<<0. 05) 22 53 B 37K s R R KB FA: KR (P<0. 0D 2 Hilk B E K.

Note: The same parts of the same varieties within different storage period, the different lowercase letters show significant difference (P<C0. 05) ; the different captial letters show high-

ly significant difference( P<<0.01)in the same row.
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Study on the Change of Quercetin Content in Different Varieties of Welsh Onion

ZHANG Weiwei' , WANG Ligiao® ,ZHAO Yujing® , FENG Daling’ , YUAN Ruijiang”
(1. College of Life Science, Agricultural University of Hebei, Baoding, Hebei 071000; 2. Shijiazhuang Academy of Agriculture and Forestry
Sciences, Shijiazhuang , Hebei 050021 ;3. College of Horticulture, Agricultural University of Hebei,Baoding, Hebei 071000)

Abstract; Taking welsh onion as test material, the changes of quercetin content were studied on 9 varieties, parts and

storage period of welsh onion. The results showed that the content of quercetin in different varieties had significant

differences especially high in ¢ No.1”,‘No. 2”, ‘No. 3’ and ‘Qingza No. 2” ;the content of quercetin gradually decreased

from the top to the middle and then to the lower part. The change trend of the quercetin content was low-high-low at

three phases,harvest time,storing one month and storing two months. So the quercetin content of welsh onion stored also

rose for some time. This research provided a theoretical basis for the efficient utilization of welsh onion.

Keywords : welsh onion;quercetin; variety; part ; storage period
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