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Comparative analysis of nutritional quality between Allium cepa L. var.
agrogatum Don. and Allium cepa L.

ZHAO Jing,SONG Shu-yao, HAN Yu-zhu,ZHAO Chun-bo,
ZHANG Xue-mei,ZHANG Yue

(College of Horticulture , Jilin Agricultural University sChangchun, Jilin 130118,China)

Abstract: [Objective) This study compared the nutritional quality between Allium cepa L. var. agro-
gatum Don, and Allium cepa L. to improve the further study of Allium cepa L. var. agrogatum Don. .
[ Method]) Pink-peel and yellow-peel Allium cepa L. var. and brown-peel and yellow-peel skin Allium cepa
L. agrogatum Don. were chosen in this study,and their nutritional compositions and flavor compounds of
outer-bulb and inner-bulb were measured and analyzed. [Result] The mass fraction of day matter and the
contents of soluble sugar,soluble protein,free amino acids,pyruvate,and flavonoids in Allium cepa L. var.
agrogatum Don. were 9. 37% —19. 20%,89. 34 —132. 99 mg/g. 1. 54 —2. 46 mg/g. 1. 56 — 2. 85 pg/g.
62.31—123.67 pmol/mL,and 2 193.4—2 648. 2 mg/kg, respectively. Inner layer had higher contents of
basic nutritional components and pyruvate but lower flavonoids than outer layer. The nutrients of brown-
peel Allium cepa L. var. agrogatum Don. were higher than yellow-peel skin Allium cepa L. var. agrogatum

Don. except soluble sugar and pyruvate. [Conclusion) The basic nutritional compositions and special flavor
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materials of Allium cepa L. were significantly lower than those of Allium cepa L. var. agrogatum Don. .

Nutrient compositions contents were different between different peel color onions,and their contents in in-

ner layer were higher than those of outer layer except flavonoids.

Key words: Allium cepa L. var. agrogatum Don. ;Allium cepa L. ;nutrient composition;flavors
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Table 1 Comparison of nutritional components of Allium cepa L. var. agrogatum Don. and
Allium cepa L. with different peel colors
AL M A/ AR A SR TR R % U 8 AL TR /
RS o o i .
Material (mg+g b (mge+g b Dry matter (pgeg b C/N
Soluble sugar Soluble protein mass fraction Free amino acids
T
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A
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S J17 30 7 .
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Purple Allium cepa L.
b e v 9 A
MG A 111.51a 1.20 c 9.85 b 1.40 b 89.54 a

Yellow Allium cepa L.

T [ S EE J5 AR R R /INE 71 4 08 28 5 3k .35 7KCF (P<<0. 05)

Note: Lowercase letters with each column indicate significantly different at P<C0. 05. The same for table 3.
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Table 2 Comparison of nutritional components in different parts of Allium cepa L.

var. agrogatum Don. and

Allium cepa L. with different peel colors
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Table 3 Comparison of special flavor components at different parts of Allium cepa L. var. agrogatum Don. and

Allium cepa L. with different peel colors
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