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Abstract

Fermented functional onion juice was developed using lactic acid bacteria as a fermentation starter of onion. From
the preliminary studies, we selected the bacterium KC-007 (named as Pediococcus pentosaceus based on morpho-
logica and physiological characteristics, carbon utilization pattern, and molecular genetic characteristics) as a fer-
mentation starter. The optimum recipe of functional fermented onion juice based on manufacturing process and
sensory evaluation were determined as 27% of fermentation liquer, 27% of apple juice, 3.7% of HFCS, 1.86% of
B-cyclodextrin, 0.9% of oligosaccharide, 0.2% of apple flavor, 0.09% of citric acid, and 39.25% of water.
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Table 1. Recipe of fermented onion juice

g
E

OJZ.L]——E_O] 7H =13

Number  Onion (%) Apple (%) HFCS (%) B-Cyclodextrin(%)  Oligosaccharide(%) Apple flavor (%) Water (%)
T-1 14 18 2 140 0.9 0.15 63.55
T-2 14 27 2 140 0.9 0.15 54.55
T-3 20 18 2 140 0.9 0.15 57.55
T-4 20 27 2 1.40 0.9 0.15 48.55
T-5 27 27 2 140 0.9 0.15 4255

Table 2. Overall liking scores and JAR scale ratings for fermented onion juice

Attributes Samples Overall liking Sweetness Apple flavor Onion flavor
T-1 5.63° -2.13 -1.65 -1.15
T-2 8.09% -1.06 -0.41 -0.43
T-3 5.0 -157 -1.54 0.46
T-4 6.98% -1.02 -0.8 -0.26
T-5 7.312 -0.96 -0.93 0.80

Mean scores of 50 consumers. Values within a column not sharing a superscript letter are significantly different (p<0.05, Duncan's multiple range test).

Table 3. The second recipe of fermented onion juice

Number Onion (%) Apple (%) HFCS (%) B-Cyclodextrin (%)

Oligosaccharide(%)

Appleflavor (%) Citric acid (%) Water (%)

S1 20 27 2.8 1.86 0.9 0.2 0.05 47.19
S2 20 27 2.8 1.86 0.9 0.2 0.09 47.15
S3 27 27 2.8 1.86 0.9 0.2 0.05 40.19
S4 27 27 2.8 1.86 0.9 0.2 0.09 40.15
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Tgble 4. The second overall liking scores for fermented onion
juice
Sample S1 S2 S3 S4
Score 8722 7.98% 8.58% 9.022
Mean scores of 50 consumers. Values within a row not sharing a

superscript letter are significantly different (p<0.05, Duncan's multiple
range test).




Table 5. The third recipe of fermented onion juice

C ARG AR - AR - U

Number Onion(%) Apple(%) HFCS (%) - Cyclodextrin (%) Oligosaccharide (%) Appleflavor(%)  Citric acid(%) Water (%)
P-1 27 27 238 1.86 0.9 0.2 0.09 40.15
p-2 27 27 37 1.86 0.9 0.2 0.09 39.25
P-3 27 27 46 1.86 0.9 0.2 0.09 38.35
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Table 6. The third overall liking scores for fermented onion
juice
Sample P-1 P-2 P-3
Score 8.04° 11.14° 5.38%
Mean scores of 50 consumers. Vaues within a row not sharing a

superscript letter are significantly different (p<0.05, Duncan's multiple
range test).
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