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The effect of Nitrogen and sulfur on onion pungency

Abstract:

Pungency is one of the important characters of onion. The pungent flavor of onion is produced by
hydrolysis of the flavor precursor compounds-(S)-alk(en)yl-cysteine sulfoxides. In order to investigate
the effect of Nitrogen and Sulfur levels on onion c.v Red Azarshahr pungency, a factorial experiment
with two factor was carried out. Sulfur as K,SO, (0, 30 and 60 mg Skg soil) and Nitrogen as
NH4NO3( 50, 100, 150 and 200 mgNkg soil) used At bulb maturity stage, bulb were harvested and
onion pungency were determined by measuring enzimaticly derived pyruvate. The result indicate that
application of sulfur and Nitrogen influenced pyruvate concentration significantly. Onions in SON1
treatment had the lowest pyruvate concentration and by increasing sulfur and Nitrogen levels, pyruvate
was increased significantly, and onions in S2N3 and S;N4 produced the moote pungent bulbs with
highest pyruvate concentration( 8.9pumolg).

Key words: onion, onion pungency, pyruvate, sulfur, Nitrogen.
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