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Fig. 1 Pathway for onion lachrymatory factor synthesis.

Table 1 Comparison of our tear-less and non-pungent onion with exsiting onions.
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Fig. 2 Analysis of LF production (A) and pyruvic acid (B)in onion bulbs after tissue.
(A) Values are means + SD, n=5 (control : long-day onion), =19 (#6,10). ** Significance at P < 0.01 by Dunnett. (B)
Values are means + SD, #=5 (control), n=19 (#6,10). Significance at P < 0.01 by Tukey-Kramer.
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Fig. 3 Analysis of PRENCSO in unheated onion bulb (A) and heated onion bulb after tissue disruption.(A) Values are
means + SD, n=2 (control), n=8 or 9 (#6,10), N.D. means not detected. (B) Values are means £+ SD, n=>5 (control),

n=19 (#6,10) Not Significant by Dunnett.
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Fig. 4 Analyses of protein expression of alliinase in onion bulbs (A) and alliinase mRNA levels in onion bulbs (B).(A)

Values are means = SD, n=5 (control) or n=19 (#6,10), BLQ means below quantification (B) Values are means = SD,

n=3 ** Significance at P < 0.01 by Dunnett.
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