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Change in Carbohydrate Content of Onion by Cooking

Sukie Nishibori
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Table 1 Cooking methods of onion

Method Kind Shape Time (min)
7 Soaking Red-onion C. (4 mm)
(H50 500 m?) Baby-onion T.S. (2mm) 20. 40, 60
o T.S.
](31?112181%00111!) S. (abi)élllslm> 10, 20, 30
Steaming rsr S. 10. 20, 30
Heating Broiling Gifu-yellow g_'s 3, 5 8
e o . 5. 8
clectr =-oven s> 10, 20, 30
llt/g;;‘&v;ave ’SI‘..S 1, 2, 3

C.: Chop T.S. : Thinly Slice S. : Slice
3,5, 8 MIMENL 7o INELARIE 1 5RIT0~B0EISE X U TR Lo (i DIXEEE L FRRIT 1
SETHMEE L, v I XA A v Tml AN, 3,5, 8 SREMEL 720
RRKIZZENZNOREBZNEMED 77 2 v ILO_ RCE X, 1060WDESA ~ 72T, 10,
20, 30MImER LTz BF Vv Y VIREBLY 300 ml v~ —~iZ AR, 7v 7 ThIck L, 600
WoOET VY IIZTl, 2, 3 2R L,

Fig. 1 Procedure of G.L.C. sample preparation
Onion 100g (from 8 bulbs)

Cooking (see Table 1)
l <— EtOH 150 m!

Homogenize
l «— EtOH 150 m!
Filtration
. I
Filtrate Residue - 5ol
20 m
I <“‘(EtOH 95 m!
Filtration
. I
<« Filtrate Residue
H2O 5 ml
‘ ‘_(EtOH 95 ml
Filtration
o L
<« Filtrate Residue
Sample liquid 500 m/
final density 80% EtOH solution

G.L.C.
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X : Xylitohol F : Fructose G : Glucose ‘S ! Sucrose

Fig. 2 Gas Chromatgrame of
carbohydrate in onion
X:Xylitohol F:Fructose G:Glucose S:Sucrose
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Fig. 3 Calibration curve of each carbohydrate
content by Gas chromatography
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Fig. 9 Baked onion in electric-oven Fig.10 Heated onion with microwave
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Fig. 11 Change of carbohydrate content by Soaking (1)

(Rad-onion, Baby-onion)
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Fig.12 Change of carbohydrate content by Soaking (2) (Gifu-yellow)
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Fig. 13 Change of carbohydrate content by Boiling
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Tig. 14 Change of carbohydrate content by Steaming
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Fig. 15 Change of carbohydrate content by Broiling
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Fig. 16 Change of carbohydrate content by Baking in electric-oven
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Fig. 17 Change of carbohydrate content by Microwave heating
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