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Abstract  The aim of this study is the development and characterization of yellow onion syrup in two formulations, 

namely a simple formulation and one supplemented with onion skins, a by-product of onion processing. The study evaluates 
the influence of the technological process on the physicochemical, nutritional, and antioxidant properties of the final product. 
The main raw material is yellow onion, processed through hot aqueous extraction, followed by filtration and sugar 
concentration. In the modified variant, onion skins are added during the boiling stage in order to assess potential differences in 
composition and antioxidant activity. 
Several parameters were determined, including moisture content, dry matter, ash content, °Brix value, and antioxidant 
capacity, allowing a comparative evaluation of the two formulations. 
The results indicate that the addition of onion skins slightly affects the product’s characteristics without significantly 
modifying the technological process, confirming the functional potential of onion syrup as a natural food product. 
. 

Conclusions: The study demonstrated that onion syrup can 

be successfully produced through a simple technological process 
based on hot aqueous extraction and concentration. The addition of 
onion skins slightly influenced the physicochemical characteristics of 
the syrup and improved its antioxidant activity, as indicated by lower 
IC₅₀ values. These results highlight the potential use of onion syrup as 
a natural functional product and support the valorization of onion by-
products. 

Technological Scheme for Onion 
Syrup Production 

Physicochemical characteristics of onion syrup formulations 
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