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Quantitative Analyses of Free Sugar Content and Pyruvic Acid Production
Using One Extract of Japanese Bunching Onion (Allium fistulosum L .)

Yoshihiro KOKATSU and Tadayuki WAKOY

Summary

This study assessed the quantitative analyses of free sugar content and pyruvic acid production using one extract of
Japanese bunching onion (Allium fistulosum L.) for simplified analysis, because many samples are frequently analyzed
simultaneously within breeding or breed comparisons. The analyses were conducted using the enzymatic method and
absorption photometry. The free sugar content did not differ between the unheated and heated samples. The experimental
results indicate that it is possible to analyze both free sugar content and pyruvic acid production using the same extract.
Different plant organs of Japanese bunching onions were analyzed using this method. The free sugar content and pyruvic
acid production were found to vary among the plant organs. These results indicate that the analyses of their samples should
be categorized according to specific plant organs.
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