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Tab. 1

Basic nutritional facts in onion powder

HEA P w(BHE) /% w(EAR) /% w(HIEN) /% w(HA4E) /%  w(IK3)/ %  w(TEBREY) /%  FEHEE/ mg- (100 g) !
41 A5 53.97+1.4"  17.70£0.61°  7.07+0.31> 5.55+0.08" 4.25+0.11* 65.43 556.63 +1.13*
201 64.58 £1.2°  15.36 +0.37"  6.090.16° 4.63 +0.55"  4.01£0.1° 69. 91 288.09 +1. 66°
202 48.19 £0.42° 11.28 +0.38°Y  3.01 +0.33"  6.07 £0.40*  4.47 +0.07° 75.17 387.98 +1.51°¢
KE 67.03+1.1°  10.37 £0.65¢ 2.4520.1  6.49£0.1*  4.17+0.1° 76. 52 398.82 +0. 81"
B i 62.28 £1.93*  12.09 £0.24° 2.71+0.31"  4.49£0.73°  3.95 +0.26" 76.76 206.37 +1. 89*
HLER 47.29 £0.3° 11.54 +0.18°  2.75+0.50¢ 5.35+0.29" 3.83 +0.02° 76.53 352.18 £ 1.34¢

HEFAL 59.67+1.79" 11.33+0.34°"  4.11£0.49¢ 5.67+0.27" 4.54+0.01° 74.35 76.13 0. 98!

FIFEZA 2 69.51 £4.12°  9.02+0.37°  9.68 £0.16°  4.23+0.09°  3.69 0. 58" 73.38 241.35 +0. 3
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4.73% ,Ji i o B e B R I 2L 2,168 9. 68%
AT A HR IO 283 1 SRRk, T 3 280 i i o B
i A AT

A5 I VE 2R R 43 B 4T BUR 3.83% ~
4.47% , i APRIC I 3 22 5 (P <0.05) . VEA R TR
LA TR P BUE 4. 23% ~6.49% SEXME N 5.31% ,Fh
] 22 59K B KT (P <0.05). TR Y F %L
TE 65.43% ~76.76% ,ABRIKALA Y .

FEZM S W T A L AE 76. 13 ~ 556. 63
mg/100 g, S FhlE] 22 533k B F K (P <0.05) , Hp
A5 B T LR e, 35 B 556. 63 mg/100 g, id
G ARG IR, T PR 1 T LR AR, A 76
mg/100 g.
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18.06% ~25.39% , & bk e iy A JE AT 2 IR K 2 IR Al
KI5 — R S e AR, 5 R
PR R R O AR, SEVEA T KA RT3 & it
ey, FLUON VR T A D & it b. TRAE
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Tab.2 Hydrolyzed amino acid content analysis of onion powder %

IR 41 AS 201 202 KE o i HuEk FIFA FIVEA 2
KITEHR 1.59 1.39 1.38 0.97 0.71 1.01 1.24 0.75
BHER 4.86 4.33 4.34 3.42 2.66 3.15 0.40 2.05
22 51R 0.43 0.36 0.37 0. 47 0.27 0.39 0.36 0.28
HaEmR 0.94 0. 67 0. 60 0.75 0. 49 0.59 0.45 0.35
HER 0.45 0.33 0.23 0.36 0.19 0.37 0.36 0.30
K &R 2.07 1.94 1.61 1.47 1.07 1.35 2.57 1.75
R 0.23 0.19 0.20 0.22 0.14 0.22 0.50 0.15
WNHER 0.71 0.47 0.55 0.58 0.36 0.51 0. 64 0.35
RN 0.37 0.36 0.32 0.39 0.25 0. 34 0.43 0.25
ik &R 0.37 0.28 0.32 0.31 0.22 0.31 0.29 0.27
iR 0.48 0.39 0. 46 0. 47 0.33 0.45 0.38 0.25
AR 0.03 0. 06 0.06 0.03 <0.01 0. 06 0.02 0.03
eaR 0.23 0.14 0.20 0.25 0.11 0.17 0.02 0.03
SR 0.37 0.31 0.37 0. 42 0.27 0.39 0.31 0.22
R 0.74 0.58 0. 66 0. 81 0.55 0.73 0.55 0.43
RN 0. 60 0. 44 0.52 0. 64 0.38 0.56 0.50 0.38
R " 0. 74 0.58 0.55 0.69 0. 41 0.39 0.57 0.37
5% 0.11 0.08 0. 14 0.11 0.11 0.11 0.12 0.07
58y 15.31 12.92 12.87 12.36 8.54 11.10 9.71 8.28
W AR E 511 19. 67 18. 06 20. 54 25.39 23.15 23.29 26.47 19.92
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8 MAN[E AP FEZ Ky h P Na,Ca Mg, Fe K &5
6 F W T L UL 3, T LR AR R K R
R, TE 9 260 ~ 24 200 mg/ kg, K 7] LU 5 41 iy
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MR AT, K P A Ca, R LA N

1590 ~ 3 210 mg/kg, J 874 ~ 3 830 mg/kg, 4= A
SN SE T 7 R E PR AR Ca B R LA
5700 ~ 13 850 mg/kg, Al LAF HPE A H ) Ca BEAR
Tk, FTVE N —Fh A9 Ca FRIR. P2
Mg 7 i g, H ot & HE7E 588 ~ 1 090 mg/kg, Na
JFi e HUAE 65. 5 ~ 127 mg/kg, i Fe &5 8 JLF M.
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Tab.3 Mineral content analysis of onion powder mg-kg ™'
LR 7 41 A5 201 202 RE LR Hu Bk HEA FRA 2
P 2900 2340 3210 2190 2520 2 860 2530 1590
Na 76.5 65.8 65.6 62.6 106 122 127 85.4
Ca 2810 2020 3530 2 690 3730 3830 1730 874
Mg 838 630 1030 738 1050 1090 994 588
Fe 13 — — <1 20 — — —
K 13 800 10 100 18 400 9 860 21500 21400 24 200 9260
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Nutrient Analysis of Different Cultivars of Onion Powder

GONG Zhiqing, JIN Qiong,

CHEN Xiangyan,

WANG Wenliang *

(Institute of Agricultural Product, Shandong Academy of Agricultural Sciences, Jinan 250100, China)

Abstract; The nutrient components of eight cultivars onion powder produced in Shandong province were

analyzed to select the specific varieties for onion processing. The results showed that: The nutrient com-

ponents including total sugar, protein, and crude fiber had significant differences except ash. The content

of total sugar was the highest with the range of 47.29% —69.51% , followed by protein, crude fat, crude
fiber and ash. The content of flavonoid was between 76. 13 mg/100 g to 556. 63 mg/100 g, and hydro-

lyzed amino acid content was between 8. 54% to 15.31% . Potassium content in minerals was the high-

est, followed by P, Ca, Mg, Na, and Fe content was closed to zero. White onion No. 2 and red A5 could

be exploited as specific processing cultivar, and the onion oil and polysaccaride could be extracted from

the former, and A5 could be used as the feed.

Key words: onion powder; cultivar; nutrient analysis
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