Fluorescence spectroscopy and sucrose presence in onion genotypes after long-term storage  
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Onion is of great importance for the national economy and the nutrition of the population. It is available in the market fresh and after different periods of storage. For this reason, research on the storage process is of considerable interest. The aim of the study was to determine the presence of sucrose both by chemical analysis and by fluorescence in different onion genotypes stored for 3, 6 and 9 months. Portable equipment with applicability in local conditions was used. A decrease of water content in the bulbs with increase of storage duration was established. An effect of irrigation during the onion growth on the intensity of the spectra was observed. The spectra at different sucrose concentrations were obtained. A practical coincidence of the fluorescence peaks of the onion genotypes stored for different periods and the pure sucrose peaks was found. The results of the experiments will be a good basis to create algorithms to optimize the time for analysis of the total sugars (sucrose) and to get quick information about the quality of the onion genotypes during the breeding, cultivation and storage.
