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Study of Ultrahigh Pressure Treatment on Alliinase Passivation for Onion Spicy Reduction
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Abstract

material, pyruvic acid method was used to investigate the effect of ultrahigh pressure treatment( pressure, dwell time and temperature) on allii-
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[ Objective | To reduce the onion spicy by using ultrahigh pressure treatment to alliinase passivation. [ Method] With onion as raw

nase passivation. [ Result] Under the conditions of pressure 300 MPa, dwell time 30 min, temperature 60 °C , onion residual enzyme activity can
be reduced to 41.54% . [ Conclusion] This processing method can improve the onion therapeutic value, and provide the foundation for new prod-

uct development of onion.
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