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Summary

For storage extension of Cheju grown onion, irradiations with the doses of 4
Krad and 8 Krad were applied and the quality was compared with unirradiated
group. The results were as follows,

1. Under the room temperature storage, irradiated onion could be kept in unsprout-
ed fresh state for 7 months while unirradiated onion started sprouting after
4 months storage. '

2. With irradiated onion, sprout inhibition after 7 months until the next producing
period of early variety is possible. However, since the marketability is dam-
aged due to drying and decay including soft rot, onion should be stored under
cold temperature after irradiation if further storage would be desired,

3. Since no significant difference in the quality of stored onion could be found

between 4 Krad and 8 Krad, irradiation with 4 Krad is recommendable for the
storage extension of Cheju grown onion,
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(a)
Plate 1. Comparative evaluation of irradiated and unirradiated onions (after 4
months )
(a) Room temperature storage (b) Farm type storage
Table 1. Visual evaluation on 8 months stored onion (%)
Dried & Other
Storage type Dose Sprout Decay Marketability
defects

0 Krad 90.0 7 0 3.3
Room temp

4 Krad 0 30.0 63.3
storage

8 Krad 0 26,7 70.0

0 Krad 86.7 10,0 0 3.3
Farm type

4 Krad 3.3 50.0 46 .7
storage

8 Krad 20.0 50.0 30.0

0 Krad 10,0 0 90.0
Cold storage 4 Krad 7 93.

8 Krad 0 3 96.7
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Plate [I. Comparative evaluation of irradiated and unirradiated onions (after 9

months )
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9 months stored onion (%)

Monthly weight loss (%)

Storage type  Dose

1 2 3 a 5 6 7 8 9
0 Krad 1.48 258 417 577 8.41 13.62 2.73 29.71 38.72
Room temp.
t 4 Krad 1.8 39 505 545 852 1062 13.41 1529 18.72
storage 8 Krad 1.72 3.42 4.9 628 7.0 931 1139 13.5 1525
0 Krad 210 259 429 690 9.8 148 23.49 32.82 44.06
Farm type
4 Krad 207 290 406 48 557 6.6 813 9.7 12.2
t
storage 8 Krad 231 431 661 6.75 823 1053 1415 14.2 1605
0 Krad 062 154 18 236 269 310 354 4.2 522
Cold storage 4 Krad 052 190 223 258 2.8 317 3.5 3.9 4.58
8 Krad 0.10 165 189 2.3 262 29 3.08 340 400
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