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Effects of Carbon Dioxide on Storage Quality of Minimally Processed Onion
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Abstract
Minimally processed onion (sliced) was kept under carbon dioxide atmosphere (0.03, 5 and 10%CO,) at 4 oC. It was
found that minimally processed onion stored in 10%CO, could be delayed the respiration rate, browning occurrence (b-value)
and microbial growth (total bacteria and yeast content). However, during 8 days of storage growth of total bacteria was not
suppressed under these conditions. Crispness (acceptance) was not significant difference between treatments. Furthermore, CO,
at every concentration did not affect ascorbic acid content in minimally processed onion.
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