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To determine a useful method for evauating the quality of fresh-cut Welsh onions (Allium
fistulosumL.), the onions were examined and electrical conductivity (EC), potassium and
ammonia contents of electrolyte solution extracted from them were compared. The quality
of cut onions stored at 0, 5 and 10°C was stable for 6 days, while the quality of those
stored at 15 or 20°C showed slight deterioration after 4 and 3 days of storage,
respectively, with mashed deterioration occurring thereafter. EC of onions stored at 15 or
20°C decreased for the first 4 and 3 days of storage, respectively, and thereafter began to
increase, although that of onions stored at 0, 5 or 10°C decreased throughout the storage
period. The changes in potassium content extracted by homogenization were steady during
storage, although the changes in potassium extracted by |eakage were similar to those in
EC stored at 15 or 20°C. The relationships between EC or potassium content and quality
of cut onions suggested that electrolyte |eakage occurred when the tissue collapsed due to
decay. In cut onions stored at 15 or 20°C, ammoniawas first detected after 4 or 3 days,
respectively, with high levels of ammonia detected thereafter. This indicated that ammoniais
formed in the cellular tissue. The first day on which ammonia was detected corresponded
approximately with the day on which an unpleasant odor was detected. Chlorophyll content
of cut onions decreased with decay. However, in the case of EC, potassium and
chlorophyll, the quality of the onions could not be known without continuous measurement.
On the contrary, if ammonia was measured once, the quality of the onions could be
evaluated; therefore, ammonia was a good parameter with which to evaluate onion decay.
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