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Feasibility Study in The Production of Powdered Onion from Onion
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Abstract

The research aimed to experiment on making on onion powder by using onion collected
from groups of agriculturists residing in Mae Wang District of Chiang Mai Province. The onion
was dried in a hot air oven at the temperatures of 60, 70, and 80°C respectively. The velocity of
the hot air was constant in order to find the appropriate timing for the drying. Onion was cut up
into tiny pieces by using a chopper food processor, then dried in the hot air oven, ground to
powder and sifted. The moisture content of the onion that changed during the drying process was
measured and compared with the time spent on the drying.

The analysis of chemical compositions and physical properties of the onion powder was
done so that the findings could be presented to agriculturists in Mae Wang District and San-pa-
tong District of Chiang Mai Province.

During the process of drying at different temperatures the moisture content of onion was
measured by using moisture balance method and a graph was plotted to show relations between
the moisture content (%db) and the time. Moreover, the color value of the onion powder was
measured as well by using L'ab system or CIELAB; total carbohydrates was determined by
using phenol-sulfuric acid method; reduced sugar was checked by using DNS method; protein
was analyzed by using Kjeldahl method; total fat was measured by using solvent extraction; and
ash was done by using dry ashing method.

The moisture content of onion was 91.61 %, and the color value L', a and b was 72.5,
-1.8, and +3.4 respectively. Onion cut up into tiny pieces was dried in a hot air oven at the
temperatures of 60, 70, and 80°C until its moisture content was lower than 7 % (wb) which lasted
for 12, 10, and 8 hours respectively. When the dried onion was ground, the onion powder had the
moisture content levels at 5,37, 4.47, and 5.27 % (wb) for each separately. Onion powder dried at
60°C had the most brightness (L* = 86.1 £0.29), tended to look greenish (a* = -1.8 +0.15) which
the one dried at 70°C inclined to look yellowish (a* = +1.1 £0.56) another portion dried at 80°C
had the least brightness (L* = 79.9 0.46) but tended to look yellowish (a* = +3.9 0.32) and
reddish most (b* = +30.7 £0.20). Onion powder dried at 70°C had the total carbohydrates at
77.92 £5.86 %, reduced sugar at 41.05 +1.54 %, protein at 8.33 £0.16 %, ash at 3.91 +0.02 % and
fat at 0.98 +0.34 %. The findings of the research were imported to groups of agriculturists in Mae



ﬂ'
Wang District and San-pa-tong District of Chiang Mai Province. It was found that 83.3 % of
agriculturists agreed that the project to promote onion processing was the most interesting and
16.7 % of them thought it was very interesting.
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