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In the present study, we investigated the antioxidant activity and preference
for fresh onion leaves (FOL), and developed a new method for the effective
utilization of FOL. FOL contains plentiful vitamin C, phenolic compounds,
3 -carotene, and chlorophyll. Some taste, flavor, and aroma component
concentrations of FOL were differentiated and compared with those of
Welsh onion (WQO); however, the preferences and intensities of taste, flavor,
aroma, and texture in sensory evaluations were hardly changed between FOL
and WO. Next, the FOL were dried and the antioxidant activity, taste, and
preservability were evaluated. In the drying process of FOL, low-temperature
drying (55°C, 24 h) was found to be superior to freeze drying, because there
were fewer taste changes in the former compared with the latter. In the
storage of FOL, a temperature of 4°C proved to be the best condition for FOL
compared with 20°C and 30°C, because high levels of vitamin C were retained
and the color of the FOL was hardly changed. The general bacterial count
did not change until 168 days, and the water activity of FOL did not exceed
the standard value until 84 days. Thus, the storage period of FOL was up to
roughly 3 months. Finally, preferences for cooked FOL were determined by
sensory evaluation. In Korean pancakes containing FOL, preferences were
hardly changed compared with those containing WO. In boiled FOL dressed
with miso sauce containing mustard, some taste, flavor, and aroma judgments
differed slightly compared with WO; however, the overall judgment remained
unchanged. In cookies containing dried FOL, an additive amount of dried FOL
was accepted at an amount up to a 10% replacement ratio with wheat flour.
These results indicate that FOL can be used as a replacement for WO, and dried
FOL is more viable for long-term storage than its raw form. Accordingly, FOL
and dried FOL may be appropriate for use in some cuisine and baked goods.



