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CHAPTER I 

INTRODUCTION 

 

 

1.1 Background 

 Indonesia is well known as producers of many spices and condiments. In 

culinary world, spices ingredients used for seasoning that function as flavor 

enhancer, besides that spices also useful in terms of beauty and health treatment. 

Indonesian native spices are turmeric (Curcuma domestica), ginger (Zingiber 

officinale Rosc.), onion (Allium cepa), etc. (Jumarani, 2009). 

The Allium species have been used in food processing as source of flavors 

for several thousand years. Allium species have pungent volatile constituents that 

will be released when it is being cut (Bajaj, 1993). According to Wibowo (2007), 

several Allium members has high economical value as food seasoning, includes 

onion (Allium cepa L.) and shallot (Allium ascalonicum L.). 

According to Wibowo (2007), onion (Allium cepa L.) has biggest bulb, as 

big as baby’s fist, while according to Jaelani (2007), the diameter of onion is 

about 5 to 8 cm. Onion can be categorized as new in Indonesia, which caused only 

few people who plant it, but it has begun to spread in the market, especially in big 

cities. According to Aak (1998), onion normally has single bulb, grow well on 

plateau, lower temperature, and wet climate. Onion bulbs usually have red, 

yellow, or white color. Onion flavor is not so stimulating, less spicy, and tends to 

be somewhat sweet when comparing to shallot. 
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Shallots (Allium ascalonicum L.) are native to Asia and have been known 

and used for long time ago as multipurpose tuber. Shallots are categorized as 

commodity that has high selling value in market. This condition has good effect 

towards income, which supported by rapid turnover business capital of shallots 

(Rahayu and Berlian, 2004). According to Jaelani (2007), the size of shallot is 

smaller than onion, which is about 3 to 4 cm. The flavor of the shallot can be said 

more spicy compare to onion. According to Samadi and Cahyono (2005), shallot 

recommended to be planted on lowland that resulted in large-sized tubers with 

shorter harvest time. 

According to Peter (2001), usually the loss of fresh onion in storage is 

about 25 to 30% during 5 until 6 months. Processing of onion into several 

products, such as flakes, rings, granules, powder, frozen, pickles, canned, etc. can 

increase its value. According to Horiuchi et al. (1999), vinegar usually produced 

from rice, malt, apples and etc. Vinegar itself can be defined as condiment product 

that produced through alcoholic fermentation of sugary or starchy materials by 

yeasts and followed by oxidation of alcohol to acetic acid by acetic acid bacteria. 

Legal vinegar must contain at least 4g of acetic acid per 100 mL (or 40 grain) 

(Frazier and Westhoff, 1988). Vinegar that produced from onion has potential to 

become a new functional and promising vinegar source.  

 

1.2 Research Problem 

Onion and shallot are both have limited short shelf life, but the products 

that made from onion and shallot are still limited only to several products, such as 

powder, pickles, flakes, and onion paste. Onion and shallot can be used to produce 
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vinegar in order to increase its value, since onion rich in sugar and various 

nutrients (Horiuchi et al., 1999). Vinegar from onion also contains high 

potassium, total amino acid, and organic acid but contains low sodium (Peter, 

2001).  

 

1.3 Objectives 

1.3.1 General Objectives 

 General objective of this research is to observe quality of onion vinegar 

that produces by using different types of onion and different sugar concentration. 

1.3.2 Specific Objectives 

 Specific objectives of this research are to study the best autoclave time 

used toward onion and shallot extract, and also study the effect of different sugar 

concentration toward quality of onion vinegar. 

 

 

 

 

 

 

 

 

 

 

 


