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Effect of superatmospheric oxygen and controlled atmosphere on storage quality of minimally
processed onions at 4 °C was investigated in the experiment. This study was conducted in two
experiments. The first experiment is to study the effect of superatmospheric oxygen at the
concentration of 50, 70 and 90% on storage quality. It was found that the minimally processed
onions storaged at 50% of oxygen concentration is the best condition to delay the respiration rate,
the changing of sugar content and tie loss of pyruvic acid. The second experiment is to study the
effect of controlled atmosphere at concentration of 5, 10 and 15% carbéndioxide combined with
2% oxygen. It was found that ihe minimally piocessed onions stored at concentration of 10%
carbondioxide combined with 2% oxygen can delay the respiration rate, the changing of sugar
content, the loss of pyruvic acid and reduce the microbial growth better than other storage

conditions.





