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Effect of Maturation Solution Composition on the Physicochemical
Properties of Onion Jangaji
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Abstract

To develop onion processing, this study investigated the change in physicochemical properties of onion Jangaji
with processing age in relation to the composition of the maturation solution (the solution). The Brix of onion
Jangaji and the solution was high with addition of a high soy sauce ratio. During processing the salinity of onion
Jangaji and the solution increased, and the pH decreased. The 'L™, 'a&", "b'" color values of onion Jangaji and
the solution changed slightly, and the total acidityrose slowly. The hardness, fracturability, adhesiveness, cohesiveness,
springiness, gumminess and chewiness of onion Jangaji varied. In the sensory evaluation, the 100%6 sauce maturation
solution received the highest acceptability ratings for color, flavor and taste.
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Fig. 1. Change in Brix(%) of onion Jangaji and solution prepared with soy sauce
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Fig. 2. Change in salinity of onion Jangaji and solution prepared with soy sauce and vinegar ratio during aging days.
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Fig. 3. Change in pH of onion Jangaji and solution prepared with soy sauce and vinegar ratio during aging days.
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Fig. 4. Change in color of onion Jangaji prepared with various soy sauce and vinegar ratio during aging days.
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Fig. 5. Change in Texture of onion Jangaji prepared with soy sauce and vinegar ratio during aging days.
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Table 1. Sensory score of onion Jangaji and solution prepared
with soy sauce and vinegar ratio

Sensory parameters

Aging conditions
o Color Flavor Taste Texture Overal
acceptance

1000 323:082"% 273#058" 283:087 310:076 300:087
Soy suge T35 310:097 257:086" 2.60:093" 333103 263:110°
wio®) 550 290:080°  287:063° 253:078" 303:089 27040607
15 227+108° 2404097 2304088 293+098 233+L06"

Values are means of three experiments.
MMeans with the same letters are not significantly different(p <0.05).
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