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Spices and Condiments Sectional Committee, FAD 9

FOREWORD

This Indian Standard (First Revision) was adopted by the Bureau of Indian Standards, after the draft finalized
by the Spices and Condiments Sectional Committee had been approved by the Food and Agriculture Division
Council.

Dehydrated vegetables are being increasingly used as they retain their culinary quality and palatability,
and bring about economy in storage space and transport cost. Besides, there is optimum utilization of the
product during .the glut season, and saving of packaging material and tinplate.

Dehydrated onion is used extensively in overseas countries as a condiment. Efforts are also being made for
export of dehydrated onions, which is being produced by several manufacturers. This standard is intended
to help in the quality control of dehydrated onion.

This standard was first published in 1967. This revision is being brought about to update and align the
requirements of dehydrated onion with the ISO Standard on the subject, ISO 5559 : 1995 'Dehydrated onion
(Allium cepa Linnaeus) - Specification' and Prevention of Food Adulteration Rules, 1955.

Due consideration has also been given to the Prevention of Food Adulteration Rules, 1955 and Standard of
Weights & Measures (Packaged Commodities) Rules, 1977. However, this standard is subject to restrictions
imposed under these Rules, wherever applicable .

A scheme for labelling environment friendly products known as ECO-Mark has been introduced at the
instance of the Ministry of Environment and Forests (MEF), Government of India. The ECO-Ma rk shall be
administered by the Bureau of Indian Standards (BIS) under the BIS Act, 1986 as per the Resolution No. 71
dated 20 February 1991 and Resolution No. 425 dated 28 October 1992 published in the Gazette of the
Government of India. For a product to be eligible for marking with the ECO-Mark it shall also carry the
Standard Mark of DIS for quality besides meeting additional environment friendly (EF) requirements. The
environment friendly requirements for dehydrated onion are, therefore, also included in this standard.

For the purpose of deciding whether a particular requirement of this standard is complied with, the final
value, observed or calculated, expressing the result of a test or analysis, shall be rounded off in accordance
with IS 2 : 1960 'Rules for rounding off numerical values (revised)'. The number of significant places
retained in the rounded off value should be the same as that of the specified value in this standard.
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Indian Standard

DEHYDRATED ONION - SPECIFICATION

( First Revision)

1 SCOPE

2 REFERENCES

3 TERMINOLOGY

This standard prescribes the requirements and
methods of test and sampling for dehydrated onions,
that is, onions from which the bulk of moisture has
been removed by dehydration under controlled
conditions. It applies to various commercial forms,
such as kibbled onion, minced onion, onion grits,
onion powder, and onion sings and slices .

4.2 Description

The dehydrated onion shall have a colour
characteristic of the variety processed.

4.2.1 The material, when in the form of powder, shall
be free flowing and free from agglomerates.

4 REQUIREMENTS

4.1 Preparation

The dehydrated onion shall be prepared from clean
sound bulbs of suitable varieties of onion (Allium
cepa Linn.), after proper washing, peeling, trimming
and slicing . The bulk of moisture from the slices is
removed by dehydration under controlled conditions,
in a manner, which would ensure the effective
preservation of the colour, flavour, texture and food
value of onions.

4.3 Flavour

3.2 Minced Onion - Product made by mincing
onions and sieving after dehydration to remove grits
or powder.

3.3 Onion Grits - Fragments passing through
2 mm IS Sieve but retained on 850-micron IS Sieve.

3.4 Onion Powder - Product prepared from
dehydrated onions by grinding to obtain a free­
flowing powder, 99 percent of which shall pass
through SOD-micron IS Sieve.

3.5 Onion Rings and Slices - Rings or half rings
or quarter rings produced by dehydrating sliced
onions and removing the broken pieces by
sie ving .

The dehydrated onion shall have a marked pungent
flavour characteristic of the variety used. It shall be
free from off flavours, foreign odour, rancidity and
mustiness.

4.4 Freedom from Moulds, Insects, etc

The dehydrated onion shall be free from living
insects and moulds, and practically free from dead
insects, insect fragments and rodent contamination
visible to the eye (corrected if necessary for
abnormal vision) with the aid of a suitable
magnification (not exceeding x 10).

TItle

Specification for test sieves : Part 2
Perforated plate test sieves (third
revision)
Methods of test for spices and
condiments (second revision)
Methods of sampling and test for
processed fruits and vegetables
Method for yeast and mould count
of foodstuffs (first revision)
Methods for detection of bacteria
responsible for food poisoning :
Part 5 Isolation, identification and
enumeration of vibrio cholerae and
vibrio parahaemolyticus (first
revision)
Spices and condiments - Methods
of sampling (first revision)

IS No.

460 (Part 2) :
1985

1797: 1985

2860 : 1964

The following standards contain provisions, which
through reference in this text, constitute provisions
of this standard. At the time of publication, the
editions indicated were valid . All standards are
subject to revision and parties to agreements based
on this standard are encouraged to investigate the
possibility of applying the most recent editions of
the standards indicated below.

5403: 1999

5887 (Part 5) :
1976

13145: 1993

For the purpose of this standard, the following
defin itions shall apply.

3.1 Kibbled Onion - Broken slices or chippings of
onions consisting of pieces which pass through
3.35 mm IS Sieve [see IS 460 (Part 2)] but not more
than 10 percent (by weight) of which pass through
500-micron IS Sieve .
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4.5 Extraneous Matter

The total extraneous mauer, including black or dark
brown pieces, outer skin, outer root base, sediment
or sediment attached to onion seed stems and foreign
mauer, such as other vegetables in dehydrated onion,
shall not exceed 0 .5 percent by weight when
determined in accordance with the method given
in 4 of IS 1797.

4.6 Freedom from Preservatives, Artificial
Colouring Matter and Flavouring Agents

The dehydrated onion shall be free from any
preservatives, artificial colouring matter, bleaching
substances or flavouring agents. However, anticaking
agents listed below may be used to the maximum
extent of 2 percent in onion powder only:

a) Carbonates of calcium and magnesium;

b) Pho sphate of calcium and magnesium;

c) Sil icates of calcium, magnesium, aluminium
or sodium or silicon dioxide; and

d) Myri states , palmitates or steavate of
aluminium. ammon ium , calcium, potassium
or sod ium.

4.7 Rehydration

The dehydrated onion . af ter steeping in water for
4 h, shall recons titute to form a product
approximating to raw, fres hly peeled and cut onion
of good quality. The dehydrated onions shall
recon stitute to a tender crisp product, free from
toughness or mu stines s and having the typical
flavour. colour and odour of cooked onions when 30
g of the dehydrated onion are cooked with 250 ml
of boil ing one percent sod ium chl oride so lution for
15 min in a metal. preferably en amelled receptacle.

~ .8 Chemical Requirements

The dehydrated onions shall also comply with the
requirements given in Table 1.

4.9 Additional Requirements for ECO-Mark

4.9.1 General Requirements

4.9.1.1 The product shall conform to the
requirements of quality prescribed under 4.1 to 4.8.

4.9.1.2 The manufacturer shall produce the consent
clearance as per the provisions of Water (PCP) Act,
1974, Water (PCP) Cess Act, 1977 and Air (PCP)
Act, 1981 along with the authorization, if required
under Environment (Protection) Act, 1986 and the
Rules made thereunder to the Bureau of Indian
Standards while applying for the ECO-Mark and the
product shall also be in accordance with the
Prevention of Food Adulteration Act, 1954 and the
Rules made thereunder. Additionally, FPO 1955
(Fruit Product Order) framed under Essential
Commodities Act, 1955, Standards of Weights and
Measures Act, 1977 requirements wherever
applicable has to be complied with.

4.9.1.3 The productJpackaging may also display in
brief the criteria based on which the product has
been labelled environment friendly.

4.9.1.4 Th e material used for productJpacking shall
be recyclable or biodegradable.

4.9.1.5 The date of manufacture and dat e of expiry
shall be decl ared on the product/package by the
manufacturer.

4.9.1.6 The product shall be microbiologically safe
when tested as per IS 5403 and IS 5887 (Part 5).

4.9.1.7 The pesticide residues, if any in the product
shall not exceed the limit as pres cribed in PFA Act.
1954 and the Rules made thereunder.

4.9 .1.8 The productJpackage or leaflet accompanying
it may display instructions of proper usc, storage and
transport (including refrigeration temperature
compliance) so as to maximize the product
performance, safety and minimize wastage .

Table 1 Chemical Requirements for Dehydrated Onion

51
No.

Characteristics Requirements

,_-----.A-----_,
Dehydrated Onion Onion Powder

Other Than Onion Powder

Methods or Test,
Ref to Clause or

IS 1797

( I ) (2)

i) Moisture . percent by mass. Max
ii) Total ash. percent by mass , Max

iii) Acid-insoluble ash . percent by mass.
Max

(3 )

6.0
5.0
0.5

(4 )

6.0
5.0
0.5

(5)

9
6
8

iv ) Crude fibre. percent by mass. Max 30 13

NOTE - When anticaking agent is present in onion. the maximum limit for acid-insoluble a h t b h IIbe 2.5. 5 ,percen y mass s a

2

 



4.9 .2 Specific Requ iremen ts

4.9.2.1 Th e product shall not contain any o f the
hea vy metal contaminants in excess of the quantities
prescribed in Table 2.

Tab le 2 Limits for Heavy Metals

SI Metals Limi ts Test Me thod, R ef
No . to C la use of

IS 2860
( I) (2) (3) (4)

i ) Arsen ic mg /kg , Max 2.0 13

ii) Lead . rng/kg, Max 10 .0 14

iii ) Co pper. m g/kg . Max 30 .0 15

iv ) Z inc. mg/kg, Max 19 .0 16

v ) Tin . rug/kg. Max 250 .0 17

5 PACKING

5. 1 The dehydrated onion shall be packed in clean
and so und containers made of material which does
not affect the onion and protects it from the uptake
of mo isture and exit of flavour components by way
of permeation.

5.1. ] The deh ydrated onio n may be packed as
described in Annex A.

NO TE - Oni on powder is an extremely hygr oscopic
product absorbi ng moi st ure from air at a rel at ive
hu mid ity as bel ow as to pe rcen t.

6 MARK ING

6.1 The foll ow ing particulars sha ll be marked or
labelled on each con tainer:

IS 4452 : 2009

a) Name of the material, its commercial form
and trade-name or brand name, if any;

b) Name and address of the ma nufacturer or
packer:

c) Batch or Code number;
d) Date of packing;

e) Net weight;

f) Inst ruction for storage;

g) Best before date (Month and Year to be
given by the manufacturer); and

h) Any other requirements as given under the
Stan dards of Weights and Measures
(Packaged Commodities) Rules, 1977 and
Prevention of Food Adu lteration Ac t. 1955
and Rules.

6.2 ECO-Mark

The product may also be marked with the ECO -Mark,
the details of which may be obtained from the
Bureau of Indian Standards.

7 SAM PLING

7.1 Representative samples for testing the
conformity of the final product to thi s specification
shall be drawn according to IS 13145.

8 METH O DS OF TE ST

The samples of dehydrated onion shall be tes ted for
ascertaining conformity, of the material to the
requirements of this specification by the methods of
test given in IS 1797 and referred to in col 5 of Table 1.

A-I SMALLER PACKINGS

ANNEX A
(Cla use 5.1. 1)

PACKING OF DEHYDRATED ONION

A-2 LARGE R PACKINGS

Quantities up to 100 g may be packed in a flat po uch
of suitable size. T he pouch shall be made from paper/
0.02 nun aluminium foil/l50-gaugc polythene
lam in ate s. The fi lle d and scaled pouch may be
prov ided with a 2-ply corrugated sheet cover stapled
on all sides except the folded one in such a ma nner
that the enclosed pou ch is hel d tight ly with the
corrugated surface. Any other suitable type of pouch
may also be used .

3
MGIPF-891 Dept! of 815/2000--1122009- 300 Books

Quantities of 200 to 1 000 g may be packed in a fin ­
sealed three dimensional pouch with rectangular
cross- section of sui table size. The pouch may be
made in this case also from paper/0.02 mm
aluminium foil/ ISO-gauge polythene lami nates. After
filling sealing and proper fo ldin g of en ds, the pouch
may be enclosed tightly in a 2-pl y corrugated sheet
carton of which the outer surface may be plain . Any
other suitable type of po uc h may als o be used.

 



Bureau of Indian Standards

BIS is a statutory institution established under the Bureau of Indian Standards Act, 1986 to promote
harmonious development of the activities of standardization, marking and quality certification of goods
and attending to connected matters in the country.

Copyright

BIS has the copyright of all its publications. No part of these publications may be reproduced in any form
without the prior permission in writing of BIS. This does not preclude the free use. in the course of
implementing the standard. of necessary details. such as symbols and sizes, type or grade designations.
Enquiries relating to copyright be addressed to the Director (Publications). BIS.

Review of Indian Standards

Amendments are issued to standards as the need arises on the basis of comments. Standards are also reviewed
periodically; a standard along with amendments is reaffirmed when such review indicates that no changes art!
needed; if the review indicates that changes are needed. it is taken up for revision. Users of Indian Standards
should ascertain that they are in possession of the latest amendments or edition by referring to the latest issue
of 'BIS Catalogue' and 'Standards : Monthly Additions'.

This Indian Standard has been developed from Doc: No. FAD 9 (1798).
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