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Abstract 

 
Flavour of onion ( Allium cepa L.) depend on different factors such as genetic of cultivars, pungency , 
variation of sulfur materials in onion , sugers , temperature, irrigation and nitrogen and sulfur 
fertilization. For assessment of biochemicat attributes in some of Iranian onion population, in this way 
seeds of 12 Iranion onion population of different cities was obtained on 1385 , then were sown , after 
harvesting bulb pungency with using of colorometric reaction     was measured . EPY(pungency) 
differed between cultivars with different probability (p< 0.01). Correlation between Pungency storage 
month was significant (p<0/01). Zard Neishabur and Horand Ahar  cultivars had highest  pungency 
and  Dorche Esfahan cultivar had lowest pungency  during  storage. 
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