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2.1 R[FIEBE AL BN A AT VA M A B AR
M 1 AT, 3 RSB R A S R, IR AT 7R
30.60.90 d R AIEME A& & HI BT BT R AR
ks 7E 5CHN 15°CAbBRA MR B EF- BT+ BT AR
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Table 1 Effects of different temperatures on
soluble protein content of onion mg/g FW
hb3 Ab3E 1 Ab3E 2 Ab3e 3

SRl 7d 30d 60d 90d 7d 30d 60d 90d 7d 30d 60d 90d
B GiA 5.2 5.8 42.9 36.7 5.1 6.3 23.3 32.7 51 56 12.8 29.8
hE R 4.9 81 355 25.9 4.8 7.9 20.5 21.4 5.0 7.9 16.2 21.3
R hA 5.6 7.8 55.1 37.5 5.5 7.2 37.4 39.8 5.3 6.1 239 25.8

2.2 RN[FIE B AL BRNT A AT v MR S B R
A3 2 AT, AT OB A BRIV K 30,60 1 90 d
i, I TR BT B AR fk; 78 15°C I 5°CAb B 4414
TREHRE SRR RNGE, R mnAELR.5C>
I5C>=R. RAAFA SN REEESERR.
x2 A ER A 1B 3 i AT A 14 17 (SSC)
SENXMm

Table 2 Effects of different temperatures on
soluble sugar content of onion mg/g FW
hb3 Qb1 Ab3E 2 hbHE 3

SRl 7d 30d 60d 90d 7d 30d 60d 90d 7d 30d 60d 90d
B A 91,2 81.5 112.7 75.4 98.3 80.4. 98.7 89.6 99.4 98.7 105.9101.8
hRGERR 74.9 70.5 97.8 67.1 75.5 73.4 98.8 88.1 75.1 71.2 98.7 81.9
R AR 75.8 73.5 95.7 77.8 77.6 78.9 91.2 79.9 76.6 73.3 99.2 84.5

2.3 [T AL N 2 6 AR Ak 4 06t Ak g (SOD) 1 44
b=l

SOD 2—FMiEREBEAR®E T A m#E O M. B2
5T G5 ZERIRAERR A FELeTE 3 . piE 3 BT, SOD g
PEZE 30.60.90 d B HBE R BT Rt 72 5 SOD il
PEAR Ak R BE S fe /N 4 B 5 C > 15C > . A
AR Z ) SOD FE M , o LR 2 S R s » 2
RIPER R, 78 5CRIZMET ,SOD & HERAESE .

xR 3 TEIBELERFEHE S L YIE L EE(SOD)

FEMER R

Table 3 Effects of different temperatures on
activity of superoxide dismutase of onion U/g FW
POk AbFE 1 hboE 2 hb¥R 3

R 7d 30d 60d 90d 7d 30d 60d 90d 7d 30d 60d 90d
Haofh 2.6 23 49 1.8 23 20 41 29 25 2.1 3.9 3.5
hB AR 6.2 6.1 89 3.5 61 61 68 63 63 62 63 6.1
BBSER 42 3.9 55 17 41 3.3 39 28 38 3.9 39 3.5
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F-TF B i3 72 5 POD g7 428 14 8 BE 1 Bl /N ) 2 53
JE:5C>ISC>E. AFEEA R F 2 15 B POD B
e, R A Rl R R R R A R R (K. 7E 5°C
HIZA4 T, POD &R E .
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Table 4 Effects of different temperatures on

activity of peroxidase of onion U/g FW

Pl 4bE 1 Ab3E 2 Ab3E 3

iy 7d 30d 60d 90d 7d 30d 60d 90d 7d 30d 60d 90d
B 4.8 4.6 55 3.8 4.6 43 5.1 3.9 45 4.2 4.8 4.8
hRGER 7.6 41 81 80 7.0 6.8 69 65 7.2 7.1 7.3 7.0
AR 6.0 4.9 53 4.3 59 53 5.4 51 58 53 5.4 5.4

2.5 ORN[A)IE B Ak B A R L S (CAT) & Y
SR

CAT 22— % M m B, 76 5°C 4514 F , CAT
EERARE. W3R 5 T, F AT S A E (CAT) &
7 30.60.90 d A tHBE b Fh- B F+-TF A R CAT BTG
AR L IR B Y B e /N AR IR 5 C > 15 C > E . A
[ A 2 8] () CAT iy M , g B RL 28 5 P B s
FARIEA ARG, X2 CAT HH:5EZ MR
P SURBE N A BYINER,

x5 ARBELEMFHEITENEE(CAT)

MR

Table 5 Effects of different temperatures on
activity of catalase of onion U/g FW
At AbE 1 AL 2 Ab3e 3

S 7d 30d 60d 90d 7d 30d 60d 90d 7d 30d 60d 90d
Bagd 49 52 9.8 7.2 48 51 7.8 7.5 51 51 55 5.8
hRGER 6.3 6.6 10.3 5.5 6.4 6.6 9.1 6.8 65 69 7.1 6.6
Ay 5.6 7.7 12.3 5.7 5.6 6.7 89 7.3 57 58 7.3 7.1

2.6 ARG BEAL X B AU 12 AR R R

IR 6 W, 3 il BE A% 4R T I JBU Y ) B A 25
JEHZHGAE] 0. 01 F1 0. 05 K22 57, REATE 3 R RIR
BERIC R AF T 5 1 B 280 098 2 10 U B o o 4 J e %
B ZARK R 5 C>15C >R, 5°C I iR B B
AT H BB ZE IR

®6 AFREBEALENHEFREEENIIME

Table 6 Effects of different temperatures on decay rate of onion

e Wi 90 d J5 BE2E R A2 B0/ A

FLR R R et
AbFE 1 19aA 21aA 17aA
Ab¥E 2 10bB 9bB 6bB
AbEE 3 1cC 2cC 1cC

B RPAR K NG F RS HIFRIRAE 0.01 71 0. 05 KPR BE.
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SHAN Cheng-hai
(Xichang College, Xichang, Sichuan 615013)

Abstract: Taking the bulb of white onions as test materials,onions stored at room temperature,5°Cand 15°C respectively
7,30,60,90 d soluble protein content (SPC), soluble sugar content (SSC), activities of peroxidase (POD) , Superoxide
dismutase (SOD) and Catalase (CAT) some biochemistry indexes of onion were studied. The results showed that SPC,
SSC,POD, SOD, CAT were all changed, which could be used as indexes to determine quality of store onion. The
differences between the rotten number of onion stored at 5°C and that of onion stored at 15°C and at room temperature
were significant (P<Z0. 01,P<C0. 05). Activities of the above enzymes were stable. So 5°C was better for storage of onion.

Key words; white skin onion;temperature;storage ; biochemistry index

Kb Kb L4 FEhe i F &

KRR TR E 45 2 F AR, O ik 2R S HE

LESE3E, Jok kv I E36R W 28 88,1 ke DU MI/MRSE, AT ARG , RARSE ML AL, 2 ek 4 .
WRAETKFEZ 1 min 24,5 HEBAGKHAH T KE, — B —EiZ B R N, T2 R EY , 55
FENTBK KB FRY) 1 em ZEGBR. ARt B, v I BKG . il A fe) 4 DAL 9 A SR R R 1 B .

2. BRE X, K ZEHI 8, ve i, — UK SR IR SR K LR 2 d, 5 Tk 4. SR KB K %
BB R AR E R BT A BN S/ DM O E . REH EHEEA/NO IR R, P85 08 AT, & B
FHYT IR 20 %0 TR AR M AE b TE b, oF R 5 7 SR AR HRTE 4°C A, 20 d DG BERT BT 6

3. FHERBR B 3Ko RLRERI I BE > 510 : KSR O B3R 50 kg Bk 3.5 kg KRG 10 kg LTI 1. 5 kg(H]
) EBE 2.5 kg JERT 25 g BB 8 g BiKE 25 g BRI SRS ORISR0, Ui, I, RIS, B2 I ESE,
852 REEE 3 KLBEEWT. FEIALHMUT R KBRS, B35 1 d B,

4. BRER. FIFE MEFRAIKEZE 100 ke, P YRR BB K BEVE AR, —B30—E e, k5 IE
YIRS, —2 15 d kKB FRAFVR 3 om 58 6 com KR . SRFE BZTBHU0 1. 2 ke JEAIH 100 g HELH 0.5 ke
BATE—RE, 5HFRAL AN, ARRNE—Z—Z8H5, 293 12 h, RSN #t 380,10 d 5] g,

5. MEBE AR, OB HSREET, R EEE  vhig, FABY T BT SR , AL N, TR K o SRR AR BN AT 1R S
WEEE R 120,25 ¢ 0. 1 9 L BP0 LBV BT » BAE 3R b BESTRD ARG
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