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The Use of Papaya Seed Extract to Inhibit Onion Sprouting
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Abstract

Sprouting is such a crucial postharvest problem of onion during storage. The purpose of this research
was to investigate the effect of papaya seed extracts on inhibiting onion sprout. Onion bulbs were dipped in
papaya seed extract at concentrations of 0 (control), 1,000, 2,000 ppm, compared with 1,000 ppm maleic
hydrazide and 2,000 ppm benzyl isothiocyanate. Treated onions were packed in baskets and stored at 13 °C and
27 °C for 70 days. Root sprouting and shoot sprouting of the onions stored at 13 °C were observed on day 7 and
day 42 but no shoot and root sprouting in onions kept at 27 °C throughout 70 days of storage. Dipping in 1,000
ppm papaya seed extract inhibited shoot sprouting throughout storage period. However, it was found that weight
loss of onions increased whereas soluble solids reduced during storage. Use of benzyl isothiocyanate and 1,000
ppm papaya seed extracts retarded disease incidence (not over 10 % during storage). Therefore, papaya seed
extracts at concentration of 1,000 ppm was the most effective on inhibiting onion sprout and reducing disease
incidence during storage.
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Figure 1 Changes in the percentage of shoot sprouting (a), root sprouting (b) stored at 13 °C and the

percentage of disease incidence of onion bulbs stored at 13 c (c) and 27°C (d)
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Figure 2 Changes in the percentage of weight loss (a), firmness (b) and TSS (C) of onion bulbs stored at 13 e
and 27°C
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