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Production of Black Onion: Health Effects and Benefits
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Abstract

Onion (Allium cepa L.) is a key component of the Mediterranean diet and is widely used globally. Originating
from Central Asia, this plant has been recognized throughout history for its medicinal properties. Particularly,
members of the Allium genus contain biofunctional compounds that are effective in preventing various types of
cancer. Recently, the food industry has developed black onion, a product obtained by processing onions from the
Allium genus under controlled temperature and humidity conditions. This maturation process reduces the
pungency and bitterness of fresh onions, resulting in a sweet and pleasant flavor. Black onion is commonly used
in gourmet cuisine and has a longer shelf life compared to fresh onions. Although research on black onion is
limited, some in vitro studies suggest that it may possess anticancer and anti-inflammatory properties.
Additionally, studies on the bioaccessibility of polyphenols and organosulfur compounds in both black onion and
fresh onion indicate that black onion may offer potential benefits in managing diabetes and related diseases. While
further research is needed to fully understand the nutritional and phytochemical composition of black onion,
existing evidence suggests that this product may have positive health effects.
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Siyah Sogamin Uretimi: Saghk Uzerine Etkileri ve Faydalar
Ozet

Sogan (Allium cepa L.), diinya genelinde yaygin olarak kullanilan ve Akdeniz diyetinin temel bilesenlerinden
biridir. Orta Asya kokenli bu bitki, tarih boyunca bircok tibbi 6zelligiyle dikkat cekmistir. Ozellikle Allium
cinsinin tiyeleri, ¢esitli kanser tiirlerinin 6nlenmesinde etkili biyofonksiyonel bilesikler icermektedir. Son yillarda,
gida endiistrisi tarafindan gelistirilen Siyah sogan, diinya genelinde yaygin olarak tiiketilen Allium cinsine ait
soganin, kontrollii sicaklik ve nem kosullar1 altinda iglenmesiyle elde edilen bir gida tiriiniidiir. Bu olgunlastirma
stireci, taze soganin keskinligini ve aciligini azaltarak tatli ve hos bir tat gelistirir. Siyah sogan, gurme mutfaginda
yaygin olarak kullanilir ve raf 6mrii taze sogana kiyasla daha uzundur. Siyah sogan {izerine yapilan ¢aligmalar
smirli olsa da, bazi in vitro arastirmalar, siyah soganin antikanser ve antiinflamatuar aktivitelere sahip olabilecegini
gostermektedir. Ayrica, siyah sogan ve taze sogandaki polifenoller ve organosiilfiir bilesiklerinin
biyoerisilebilirligi lizerine yapilan ¢alismalar, siyah soganin diyabet ve iligkili hastaliklarin tedavisinde potansiyel
faydalar sunabilecegini ortaya koymaktadir. Siyah soganin besinsel ve fitokimyasal bilesimi hakkinda daha fazla
arastirma yapilmasi gerekmektedir, ancak mevcut veriler, bu {irliiniin saghk Ttzerinde olumlu etkiler
gosterebilecegini diisiindiirmektedir.
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