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Abstract: In the pursuit of maximizing onion (Allium cepa) yield and quality, farmers often face the
challenges of unfavorable ecological conditions and inadequate agronomic practices. Therefore, our
two-year study investigated the effects of biostimulants (BTs) of plant growth on bulb yield and the
bioactive compounds of directly seeded onion. Four treatments were applied: control (C), seaweed
extracts (BT1), humic and fulvic acid (BT2), and Trichoderma spp. (BT3). The results demonstrated a
significant increase in bulb yield with BT1 (1 18.7%), BT2 (1 18.0%), and BT3 (1 24.3%). Intriguingly,
all BTs markedly reduced phenolic content across both years. Additionally, BT1 and BT3 elevated
flavonoid levels (1 16.8% and 1 16.7%, respectively), while BT2 decreased them (| 24.2%). Notably, in
2021, DPPH, FRAP, and ABTS tests indicated a significant reduction in antioxidant capacity compared
to C. Our study underscores the important role of BTs in enhancing yield, influencing secondary

metabolites and contributing to environmental sustainability in onion cultivation.
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1. Introduction

Onions (Allium cepa) are essential components of various dishes and salads, enhancing
their taste, aroma, and texture. Furthermore, onions have a rich array of nutrients, contain-
ing health-promoting compounds such as phenolics, flavonoids, sugars, and proteins [1,2].
Additionally, due to their high levels of antioxidative compounds, onions are commonly
consumed either fresh (e.g., in fast food as salads) or in processed forms (e.g., dried as a
seasoning).

Primarily, onion cultivation for fresh consumption is carried out through direct seeding,
a method favored for its cost-effectiveness and the higher yields achieved by maximizing
plant density per unit area [3,4].

In 2022, onion production accounted for approximately 5,967,491 ha worldwide,
yielding a total of about 110.6 million tons of bulbs [5]. In Serbia, onions were cultivated
across 4114 ha, with an annual production yield reaching 35,031 tons [5].

In agricultural practices, farmers aim to achieve a high yield of first-class onions to
ensure that they attain the highest value in both domestic and global markets [4]. However,
a high yield is often accompanied by a lower quality, posing a challenge for consumers,
who seek onions with high levels of antioxidative compounds. Therefore, it is essential
to strike a balance to ensure that farmers attain a high yield while meeting consumers’
expectations for quality.
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In recent years, considerable efforts have been dedicated to improving agrotechnical
practices in onion production. Novel cultivars have been investigated [6,7], along with
plant density [8,9], fertilization [10,11], pesticides [12,13], and irrigation [14,15]. However,
these efforts are lacking, as there is an increasing need each year to provide a growing
global population with a greater quantity of high-quality onions [16].

One way to advance onion production involves the application of biostimulants (BTs)
of plant growth. Laboratory studies have revealed that those substances stimulate various
physiological processes in the model plant Arabidopsis spp., positively impacting its growth
and development [17,18]. Given this assumption, there is a necessity to conduct field
experiments with onions using various BTs to ascertain their practicality for adoption
by farmers.

Currently, the most commonly used BTs include seaweed extract (SWE) [19], humic
substances (HSs) such as humic and fulvic acids (HFAs) [20], and microorganisms such as
Trichoderma spp. [21]. BTs play a significant role in reducing biotic and abiotic stresses [22],
which can lead to a decreased synthesis of plant secondary metabolites [4].

The application of SWE-based BTs was shown to increase the yield of lettuce (Lactuca
sativa), peppers (Capsicum annuum), and tomatoes (Solanum lycopersicon) [23,24]. How-
ever, in trials with shallots (Allium cepa Aggregatum group), no SWE effect on yield was
observed [25]. In tomato, SWE enhanced the number and size of xylem and phloem
cells in stems, potentially influencing the transport of mineral elements throughout the
plant [26,27]. It was also found that SWE improves the expression of genes encoding
enzymes involved in carbon fixation during the Calvin cycle [28,29].

In peppers and yarrow (Achillea millefolium), the application of HSs increased flavonoid
content [30,31], whereas in onions, higher dry matter content was observed after HS
treatment [32]. The stimulative effect of HSs is explained by an increase in the activity of
proton pumps on the plasma membrane and tonoplast of plant cells [33]. Additionally, HSs
enhance the synthesis of phenylalanine and tyrosine ammonia lease, which are involved in
the process of phenolic synthesis [34].

In onions from sets, HSs reduced the content of phenolics and antioxidant activity [4].
Conversely, in the case of pepper fruits, there was an increase in phenolic levels [30,35].
This research highlights the complexity of the effects of HS on the distribution of secondary
metabolites in different plant organs (i.e., bulbs or fruit) [4].

In vegetable production, fungi from the Trichoderma genus can be utilized as BTs [21].
In studies involving lettuce and tomatoes, Trichoderma spp. has been shown to increase
yields [36,37]. The application of Trichoderma spp. also led to increased sugar and protein
content in Chinese cabbage (Brassica campestris ssp. chinensis var. utilis) [38], and in lettuce,
it enhanced phenolic content [36]. The stimulative effects of Trichoderma spp. are primarily
attributed to its release of auxins, peptides, and various organic compounds that stimulate
plant metabolism [39,40].

Given that onions are a crucial component in numerous dishes and salads worldwide,
there is a need to enhance their production to enable farmers to achieve high yields and
consumers to enjoy the high nutrition and sensory qualities of onions. Considering the
existing research on onions, many studies have explored the impact of BTs on onions
produced from seedlings [41-44] and cultivated in pots [45-48]. However, there remains
a notable gap in scientific data regarding the impact of BTs on onions directly seeded in
the field over a minimum of two years. This knowledge is vital to ensure the practical
applicability of results for farmers.

For years, professional farmers have generated substantial profits from onion produc-
tion. However, in recent years, due to noticeable changes in meteorological conditions,
yields of first-class onions have been decreasing. Additionally, markets such as Lidl (Neckar-
sulm, Germany) [49] or Maxi (Belgrade, Serbia) [50], demand high-quality onion bulbs as
consumers seek a higher content of antioxidant compounds in them. Consequently, experts
from the Faculty of Agriculture Novi Sad [51], Faculty of Technology Novi Sad [52], and
the Agricultural Extension Service Sombor [53], in collaboration with farmers, decided to
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investigate the effects of new BTs on the yield and quality of onions. Based on the objectives
and relevant literature from the Web of Science [54] and Scopus [55] databases, the design
of this experiment was defined.

In the light of this context, the principal objective of this study is to evaluate how
different BTs impact the yield of first-class bulbs and the content of phytochemicals in
them, over a two-year field experiment, in onions produced by direct seeding. Following
this objective and based on the reviewed literature, the hypothesis of this study is that the
application of various BTs will lead to significant differences in the yield and phytochemical
content of onion bulbs.

2. Materials and Methods
2.1. Experimental Design

The field experiment was conducted in Vojvodina province (45.2609° N and 19.8319° E),
an agricultural region of Serbia, during 2021 and 2022, using a random block system
with three replications. The investigated treatments included: C—Control without BTs;
BT1—Agasi® based on SWE: Laminaria spp. and Ecklonia radiata (Agafert S.R.L. from Bari,
Italy); BT2—HumiBlack® based on HFA 15% and K,O 1.7% (DRN Kimya from Antalya,
Turkey); BT3—Tifi® micron powder containing Trichoderma atroviride 898G: 2 x 108 UFC/g
(Italpollina S.P.A. from Rivoli, Italy).

2.2. Experimental Site

In 2021, seeds were directly sown in the III decade of March following 36 mm of rainfall
in the previous decade (Figure 1a). In 2022, there were no significant rainfall events during
March, and soil conditions were not wet, leading to earlier sowing in the II decade of March
(Figure 1b). The bulb formation in 2021, starting from the III decade of May, occurred at
16.9 °C, while in 2022, bulb formation began in the II decade of May when the temperature
was 21.3 °C. These temperatures deviated by —1.1 °C and —4.1 °C from the long-term average,
respectively. During bulb formation, air humidity was 69.5% in 2021 and 49.3% in 2022, with
both percentages below the long-term average (—0.6% and —19.1%, respectively).
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Figure 1. Weather conditions during the experiment in 2021 (a) and 2022 (b). The average temperature
(T)—full red line; the long-term average (1990-2020) (T)—interrupted red line; precipitation (P)—blue
bars; long-term average (1990-2020) (P)—purple bars; relative humidity (RH)—full blue line; long-
term average (1990-2020) (RH)—interrupted blue line. Roman numerals represent the decade of
the month.

Before setting up the experiment, soil samples were analyzed in the laboratory for
testing soil, fertilizers, and plant material at the Faculty of Agriculture in Novi Sad. The
soil at the experimental site was classified as weakly humic (1.7%), according to Ubavié
and Bogdanovi¢ [56], as shown in Table 1. The levels of phosphorus (P) and potassium
(K), assessed according to Manojlovi¢ and Bogdanovi¢ [57], indicated moderate levels for P
(4.6 mg/100 g) and high levels for K (39.8 mg/100 g). In the following year (2022), the soil
exhibited a slightly higher humus level (1.9%), an optimal level of P (6.9 mg/100 g), and a
high K (26.6 mg/100 g) content.

Table 1. Agrochemical analysis of soil.

Year Depth pH CaCOj; Humus N P K
H,0 (%) (%) (%) mg/100 g Soil
2021 8.1 6.2 1.7 0.08 4.6 39.8
30 cm
2022 7.8 6.0 1.9 0.13 6.9 26.6

2.3. Agricultural Practices

Agronomic practices during the experiment were described in the study by
Vojnovic¢ et al. [4]. In brief, the preceding crop was barley (Hordeum vulgare) in the first year,
while in the second year, the preceding crop was pepper. In the fall, fertilization was
performed with the application of 400 kg/ha of combined fertilizer N:P:K 16:16:16 by Yara®
(Oslo, Norway). On the same day, plowing was carried out to an average depth of 27 cm
using the EurOpal 5 plow by Lemken® (Alpen, Germany), followed by early spring har-
rowing with a semi-heavy cultivator by Tupanjac® (Futog, Serbia). The first pre-sowing soil
preparation was conducted two weeks before sowing using a seedbed cultivator: Swifter
SE 10,000 by Bednar® (Praha, Czech Republic). One week later, the second pre-sowing
preparation was performed with the same machine. Direct seeding was performed using a
pneumatic eight-row seeder SNT-2/3-290 by Agricola Italiana® (Massanzago, Italy). The
seeds were sown in double rows with 50 cm spacing between strips, 20 cm between two
double rows, 10 cm between two rows in a double row, and 4—6 cm between individual
plants. The Elenka F1 cultivar (Cora Seeds®, Cesena, Italy) was used for seeding. Known
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for its bronze color, pleasant taste, and aroma, it is suitable for both fresh consumption
and cooking.

A drip irrigation system was installed using 16 mm diameter drip tapes by Scarabeli
Irrigazione® (Bologna, Italy), spaced at 10 cm with a capacity of 10 L/h/m. Irrigation was
conducted following the practices from previous research on potatoes and onions [4,58].
Equipment for determining soil moisture content included SKU-6440 sensors by Davis
Instruments® (Hayward, CA, USA), connected to a Vantage Pro™ meteorological station
from the same manufacturer as the sensors.

BTs were applied twice through the irrigation system at different doses: BT1at 10 L /ha,
BT2 at 50 L/ha, and BT3 at 3 kg/ha [2]. The first application of BTs was administered when
the onion reached the second leaf stage (>3 cm), followed by the second application at the
third leaf stage (>3 cm).

Onion harvesting took place when 80% of the plants had fallen or when the neck
of the bulbs had softened [2]. In 2021, the onions were harvested on August 10, and in
2022, on August 3. The determination of first-class bulb yield (diameter > 40 mm) was
conducted under the following regulations: Official Gazzete SFRY 29/79-53/87 [59] and
EC No. 1508/2001 [60].

2.4. Laboratory Procedures
2.4.1. Total Phenolic Content

The total phenolic content was spectrophotometrically determined using the Folin—-
Ciocalteu method [61], with gallic acid as the standard. The total phenolic content is
expressed as gallic acid equivalents (mg GAE/100 g DM).

2.4.2. Total Flavonoid Content

The total flavonoid content of the onions was spectrophotometrically determined
using the colorimetric method with aluminum chloride [62]. The total flavonoid content is
expressed as catechin equivalents (mg CE/100 g DM).

2.4.3. Antioxidant Activity Tests (FRAP, DPPH, and ABTS)

The sample’s ability to reduce Fe* ions (Ferric-lon-Reducing Antioxidant Power,
FRAP) was determined using a modified method based on Benzie and Strain [63]. The
results are expressed as milligrams of equivalents of Fe?" ions per 100 g of dry matter
(mg Fe?*/100 g DM). The sample’s ability to neutralize DPPH radicals was measured
using a modified method from Brand-Williams et al. [64]. The results are expressed as
milligrams of Trolox equivalents per 100 g of dry matter (mg Trolox/100 g DM). The ABTS
free radical scavenging ability of samples was measured using a modified method originally
described by Re et al. [65]. The results are expressed as milligrams of Trolox equivalents
per 100 g of dry matter (mg Trolox/100 g DM). A UV/VIS spectrophotometer, Jenway®
6300 (Cole—Parmer®, St Neots, UK), was used for absorbance measurements. A detailed
description of the conducted methods is presented in the paper by Vakula et al. [66].

2.5. Statistical Data Analysis

To investigate the effect of the year and BTs on onion yield and the content of bioactive
compounds, a factorial analysis of variance (ANOVA) was applied. Prior to ANOVA, the
normality of distribution was assessed using the Shapiro-Wilk test [67]. The significance
of differences between means was tested using the LSD test (p < 0.05). The relationship
between phenolic content and antioxidant activity for each year was individually analyzed
through a regression analysis. Statistical analyses were performed using Statistica® 14 by
TIBCO Software Inc. (Palo Alto, CA, USA). For a better understanding of the effects of BTs,
the treatment averages were subjected to a relative change analysis compared to the control
without BT, according to the following formula:

T
Relative change(%) = % x 100 — 100
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3. Results
3.1. Yield of First-Class Onion Bulbs

The application of BTs significantly influenced the yield of first-class onions over the
two years of the experiment (Figure 2).

100 ~ . a
.90 A a I
] g :[
S 80 1 b
~ T
2 70 A 1
F
o 60 -
©@ 50 -
(&)
é 40 - +18.7% +18.0% +24.3%
=
2 30 !
)
< 20 A
10 +
0 =
C BT1 BT2 BT3 C ’ BT1 ’ BT2 ’ BT3
Year 2021 Year 2022

Figure 2. The effect of BTs on the yield of first-class onion bulbs (t/ha) depends on the year. Different
letters indicate significant differences (p < 0.05). Percentages inside the bars represent relative
changes compared to C. The line on the bars represents the standard deviation. C—control without
BT; BT1—based on SWE; BT2—based on HFA; BT3—based on Trichoderma spp.

In 2021, the highest yield was observed in treatment BT3 (37.49 t/ha), representing
a 22.8% increase compared to C (30.54 t/ha). Additionally, treatment BT2 (33.10 t/ha)
and BT3 (37.49 t/ha) increased the yield of first-class onion bulbs by 20.1% and 8.4%,
respectively.

During 2022, the highest yield of first-class onions was recorded in plot BT3 (89.90 t/ha),
while the lowest was in plot C (72.95 t/ha), with a statistically significant difference of
18.7%. In the same year, the application of BT2 (85.36 t/ha) and BT3 (89.90 t/ha) led to
yield increases of 18.0% and 24.3%, respectively, compared to treatment C.

3.2. Dry Matter Content
In this study, BTs significantly influenced dry matter content in onion bulbs (Table 2).

Table 2. The effect of BTs on dry matter content (%) of onion individually for each year.

Biostimulans Year 2021 Relative Change Year 2022 Relative Change
(%) (%)
c 9.72 ﬁa: 012 / 10.07 £ 0.03 ¢ /
BT1 9.56 f 0.12 —1.64 9.73 +£0.02d -3.37
BT2 9.32 f 0.00 —4.11 10.69 £ 0.08a +6.15
BT3 8.94 +0.05 —8.02 1055 £ 0.25 a +4.76

C

Different letters indicate a significant difference (p < 0.05). Relative change (%) represents the change compared
to respective C. Numbers after + represent the standard deviation. C—control without BT; BT1—based on SWE;
BT2—based on HFA; BT3—based on Trichoderma spp.
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In 2021, the highest dry matter content was recorded in treatment C (9.72%), while
the lowest was recorded in BT3 (8.94%), with their difference being statistically significant.
In the same year, biostimulants BT1 and BT2 significantly decreased dry matter content
compared to C.

In 2022, the highest dry matter content in onions was observed in BT2 (10.69%),
significantly exceeding that of C. Additionally, the increase in dry matter was influenced
by BT3 (10.55%), while BT1 significantly reduced dry matter content compared to C.

Comparing both years, it is evident that there was a higher dry matter content in 2022
compared to 2021.

3.3. Total Phenolic Content

The application of BTs significantly reduced the phenolic content in onions over the
two years of the study (Table 3).

Table 3. The effect of BTs on the total phenolic content (mg/100 g) of onions individually for each

year.
Biostimulants Year 2021 Relatu;ﬁ/?hange Year 2022 Relah‘:ﬁ/ ()Zhange
1066.06 £+ 1.01 795.28 +2.71
C / /
a e

BT1 1047.0ii 4.60 _1.78 744.47fi 1.03 638

BT2 873.27C:|: 2.15 _18.08 640.70h:|: 2.00 1943

BI3 960.88d:|: 4.35 _9.86 731.93g:|: 4.08 _796

Different letters indicate a significant difference (p < 0.05). Relative change (%) represents the change compared to
C. Numbers after + represent the standard deviation. C—control without BT; BT1—based on SWE; BT2—based
on HFA; BT3—based on Trichoderma spp.

In the first year (2021), the application of BT2 notably decreased the phenol level
(18.08%) compared to C, and the difference was significant. Additionally, BT1 and BT3
reduced the phenolic content in bulbs by 1.78% and 9.86%, respectively, compared to C.

In 2022, the highest phenolic content was observed in C (795.28 mg/100 g), while
the lowest was in BT2 (640.70 mg/100 g), with a significant difference of 19.43%. The
application of BT1 and BT3 reduced the phenolic content by 6.38% and 7.96%, respectively,

compared to C.

Observing all treatments across both years, it is evident that the phenolic content was
significantly higher in 2021 compared to 2022.

3.4. Flavonoid Content

The flavonoid content in onions varied based on the application of BTs over the two
years of the experiment (Table 4).

Table 4. The effect of BTs on the flavonoid content (mg/100 g) of onions individually for each year.

Biostimulants Year 2021 Relatl\;ﬁ/fhange Year 2022 Relatl‘;f; shange
358.07 £+ 2.61 24415 +£1.12
c . / /
e
BT1 418.53:: 10.26 +16.88 265.71d:|: 3.14 +8.83
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Table 4. Cont.
Biostimulants Year 2021 Relatl\;ﬁ/fhange Year 2022 Relatl\zﬁ/ ?hange
BT2 271.31C:1|: 10.18 9420 293.99C:|: 4.04 +20.41
BT3 417.97a:|: 2.45 +16.72 238.24e:|: 452 o

Different letters indicate a significant difference (p < 0.05). Relative change (%) represents the change compared to
C. Numbers after + represent the standard deviation. C—control without BT; BT1—based on SWE; BT2—based
on HFA; BT3—based on Trichoderma spp.

In 2021, the highest flavonoid content was measured in BT1 (418.53 mg/100 g), repre-
senting a 16.88% increase compared to C, and the difference was significant. In the same
year, BT3 significantly increased flavonoids (+16.72%), while BT2 significantly decreased
them (—24.22%) compared to C.

During 2022, the highest flavonoid content was found in plot BT2 (293.99 mg/100 g),
indicating a 20.41% increase compared to C (244.15 mg/100 g). Additionally, the application
of BT1 (265.71 mg/100 g) significantly increased the flavonoid level by 8.83%, while BT3
(238.24 mg/100 g) reduced flavonoids by 2.42% compared to C.

3.5. Antioxidant Status

In this study, BTs had varied effects on the antioxidant activity of onions, as determined
by the DPPH test (Table 5).

Table 5. The effect of BTs on DPPH, FRAP, and ABTS tests (mg TC or Fe2+ mg/100 g) of onion

individually for each year.

. Relative Relative Relative
Year Biostimulants DPPH Change (%) FRAP Change (%) ABTS Change (%)
561.86 + 1.75 494.03 £ 0.97 1489.22 £ 9.53
C / / /
b b b
BT1 611.10a:|: 4.33 +8.76 508.04a:|: 1.51 4283 1508.9a:|: 7.60 +1.32
2021
BT2 419.54e:|: 4.31 9533 327.65f:|: 2.40 _33.67 1245.34fj: 5.42 1637
BT3 483.10C:|: 2.77 1401 418.09C:|: 2.80 1537 1333.43(»;&: 8.29 1046
C 486.93 +1.43 / 34490 +£2.75 / 1284.88 + 2.67 /
4 e e
BT1 430.74 +2.46 —11.53 377.54 £1.05 +9.46 1367.75 £ 6.54 ¢ +6.44
d d
2022
BT2 336'66;: 3.57 —30.86 233'84hi 1.80 —32.20 1010.10 £ 2.05 h —21.33
BT3 361'84fi 23 —25.68 290'71;: 0.70 —15.71 1150.32 £ 298 g —10.47

Different letters indicate a significant difference (p < 0.05). Relative change (%) represents the change compared
to respective C. Numbers after + represent the standard deviation. C—control without BT; BT1—based on SWE;
BT2—based on HFA; BT3—based on Trichoderma spp.

For the DPPH test in 2021, the highest results were observed in BT1 (611.10 mg/100 g),
representing an 8.76% increase compared to C (561.86 mg/100 g). In the same year, BT2
(419.54 mg/100 g) and BT3 (483.10 mg/100 g) decreased antioxidant activity by 25.33% and
14.01%, respectively.
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In 2022, compared to C (486.93 mg/100 g), the plots where BT1 (430.74 mg /100 g), BT2
(336.66 mg/100 g), and BT3 (361.84 mg /100 g) were applied showed a significant decrease
in the DPPH test results by 11.53%, 30.86%, and 25.68%, respectively.

The application of BTs also influenced the results of the FRAP test in onions (Table 5).
In 2021, BT1 (508.04 mg/100 g) significantly increased the FRAP test results compared
to C (494.03 mg/100 g). However, BT2 (327.65 mg/100 g) and BT3 (418.09 mg/100 g)
significantly decreased antioxidant activity by 33.67% and 15.37%.

During 2022, BT1 (377.54 mg/100 g) significantly increased the FRAP test by 9.46%
compared to C (344.90 mg/100 g). Similar to the previous year, BT2 (233.84 mg/100 g) and
BT3 (290.71 mg/100 g) decreased FRAP test results by 32.20% and 15.71%, respectively.

BTs had varying effects on the antioxidant activity of onions measured using the ABTS
test (Table 5). In 2021, treatment BT1 (1508.91 mg /100 g) significantly increased the ABTS
test result compared to C (1489.22 mg/100 g). The application of BT2 (1245.34 mg/100 g)
and BT3 (1333.43 mg/100 g) significantly decreased antioxidant activity by 16.37% and
10.46%, respectively.

In the following year (2022), treatment BT1 (1367.75 mg /100 g) increased the ABTS test
result by 6.44% compared to C (1284.88 mg/100 g). However, BT2 (1010.10 mg/100 g) and
BT3 (1150.32 mg/100 g) significantly decreased ABTS test antioxidant activity by 21.33%
and 10.47%, respectively.

Figure 3 illustrates the relationship between phenolic content and antioxidant tests
(DPPH, FRAP, and ABTS). Throughout 2021 and 2022, a noticeable linear increase in
antioxidant activity was observed with the rise in phenolic content in onion bulbs.
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Figure 3. Relationship between phenolics and three antioxidant tests in onions. Circles in the graph
represent results from 2022 and triangles from 2021. The red color of symbols and lines represents the
ABTS test, the green color represents DPPH, and the blue color represents the FRAP test.

4. Discussion

Onions stand out as one of the most important vegetable plants, playing a significant
role in human nutrition. The primary objective of onion production is to achieve a high
yield of first-class bulbs, given their premium value in domestic and international markets.
According to regulations outlined in the Official Gazette of the SFRY 29/79-53/87 [59] and
EC No. 1508/2001 [60], first-class onion bulbs must be healthy, have a diameter of at least
40 mm, and exhibit uniformity in size and color.

In this study, a significantly lower yield was observed in 2021 compared to 2022.
According to Lazi¢ et al. [68], onions are sensitive to changes in meteorological conditions
during bulb formation. The optimal temperature during this phase, as indicated by the
same authors, is 22.0 °C, occurring approximately 60 days after sowing. In line with this,
the bulb formation period in 2021 occurred in the third decade of May, with a temperature
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of 16.9 °C, while in 2022, during this phase, it occurred in the second decade of May, with a
recorded temperature of 21.3 °C (Figure 1). According to Lazi¢ et al. [68], humidity above
60% adversely affects bulb formation. In this experiment, in the third decade of May 2021,
the registered air humidity was 69.5%, while in 2022, in the second decade of May, it was
49.3% (Figure 1). Additionally, in 2022, higher levels of humus, N, and P were measured
compared to the soil in 2021 (Table 1), further explaining the significantly higher yield in
2022. The strong impact of the year of harvest was also noted by Kazimierczak et al. [69],
where onion yield in 2012 was 75.8 t/ha, and in the following year, 2013, it decreased to
38.7 t/ha.

In 2021 and 2022, the application of BT1 significantly increased the yield of first-class
onions. The stimulating effect of SWE is described by Ali et al. [24], indicating that in
peppers and tomatoes, it enhances the expression of genes responsible for the synthesis of
auxins, gibberellins, and cytokinins. The effect of SWE can also be explained by an increase
in the number and size of xylem and phloem cells in the tomato stem, which can have a
favorable impact on the transport of mineral elements through the plant [26,27].

BT2 increased bulb yield, but it was statistically significant compared to C only in
2022. The beneficial effect of HS has been observed in tomatoes [70]. According to Zan-
donadi et al. [33], the effect of HS can be described by an increase in the activity of proton
pumps on the plasma membrane and tonoplast of plant cells.

In vegetable production, fungi from the genus Trichoderma spp. can be used as a BT [21].
In 2021 and 2022, BT3 significantly increased the yield of first-class onions. The stimulative
effect of Trichoderma spp. is mainly based on its ability to release auxins, peptides, and
various organic compounds that can enhance plant metabolism [39,40].

Dry matter content is a crucial indicator of the quality of onions. Onions with higher
dry matter content exhibit slowed life processes, primarily water loss and respiration. In
practical terms, such onions can be stored for an extended period in warehouses. The
application of BT1 reduced dry matter content during the two years of the study. This can
be explained by the fact that SWE can enhance N uptake in onions [2,41]. An increased
N content relative to carbon content in cells signifies a lower fiber (cellulose) content,
indicating a higher water content in cells [71].

On plots where BT3 was applied, there was a significant increase in dry matter content
over both years. Similarly, in a study with Chinese cabbage (Brassica campestris ssp. chinensis
var. utilis), the application of Trichoderma spp. significantly increased the content of protein
and sugars, which represent components of dry matter [38].

Phenolics are bioactive compounds that significantly contribute to the taste and aroma
of onions. The synthesis of secondary metabolites (e.g., phenolics), occurs when the plant is
exposed to stress conditions [72]. In this study, the application of all BTs led to a reduction
in phenolic content in the bulbs compared to the C. This can be explained by the ability of
BTs to mitigate the impact of abiotic stress, resulting in a reduction in the accumulation of
secondary metabolites, such as phenolics [4].

Opver the two years, the application of BT1 reduced the phenolic content in the onions,
which is not in line with the findings of Abbas et al. [41], who discovered an increase in
the concentration of phenolics in onions from seedlings using SWE. This can be explained
by the fact that onions from seedlings experience stress due to transplanting, compared to
direct-seeded onions, increasing phenol synthesis. This is corroborated by Vojnovi¢ et al. [4],
who state that the phenolic content in onions depends on the production method.

The application of BT2 reduced the phenolic content in onions, a conclusion similar to
the findings of Vojnovi¢ et al. [71], who reduced phenolics in onion sets using HS. However,
in pepper fruit, the use of HS increased phenolics [30,35]. This may be related to the fact
that the effect of HS depends on the part of the plant being studied [4].

In a study on tomatoes, the application of Trichoderma spp. reduced the phenolic
content in the fruit [40]. Similarly, the application of BT3 reduced phenolic content in onion
bulbs in this study.
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Flavonoids are essential bioactive compounds that significantly impact the taste of
onions and have numerous health benefits due to their potent antioxidant properties [2,73].
Antioxidants are essential for protecting the human body from harmful radicals, thereby
reducing the risk of various diseases [74]. As critical secondary metabolites, flavonoids
play a significant role in plant defense against different biotic and abiotic stresses [74].
The application of BT1 significantly increased flavonoid content in 2021 and 2022. Similar
results have been documented in onions, carrots (Daucus carota), and beans (Phaseolus
vulgaris) following SWE application [4,75,76]. This can be explained by the fact that SWE
enhances the expression of genes involved in the synthesis of enzymes participating in the
phenylpropanoid pathway, a process essential for flavonoid synthesis [18].

On plots where BT2 was used in 2022, there was a 20.41% increase in flavonoid levels.
This can be attributed to the fact that HS improves the synthesis of phenylalanine and
tyrosine ammonia lyase, enzymes involved in the flavonoid synthesis process [34]. The
application of HS on plots with pepper and yarrow (Achillea millefolium) has been shown to
increase flavonoid content [30,31].

In a study by Vojnovi¢ et al. [4], the application of Trichoderma spp. reduced flavonoid
content in directly seeded onions fertilized with 150 kg N/ha. However, in this study,
during 2021, the use of the BT3 increased flavonoid levels by 16.72%. This aligns with
Vukeli¢ et al. [40], who recorded increased flavonoid content in tomatoes with Trichoderma
spp- application. Consistent with this, recent findings indicate that Trichoderma spp.
activates the phenylpropanoid pathway in flavonoid synthesis [77,78].

Antioxidant activity in vegetables plays a crucial role in reducing the risk of chronic
diseases, including cardiovascular diseases, anemia, and cancer [74,79]. According Zehi-
roglu et al. [79] and Arias et al. [80], antioxidants protect human cells from damage caused
by free radicals and reactive oxygen species. In 2021, on plots where BT1 was applied, the
antioxidant activity of onions significantly increased, as confirmed by DPPH, ABTS, and
FRAP tests. The increased flavonoid content can explain this, as flavonoids exhibit strong
antioxidant properties [73].

BT2 and BT3 reduced the antioxidant activity of onions, a trend confirmed over the
two years of the study. This reduction could be ascribed to the decreased phenolic content
in these treatments, as phenolics have significant antioxidant properties. This is further
supported by a linear relationship between phenolics and antioxidants (DPPH, FRAP, and
ABTS), which was found in this study (Figure 3). A similar correlation was also observed
by Vojnovic et al. [2].

5. Conclusions

The application of BT1 and BT3 significantly increased bulb yield compared to the
respective C across both years of the experiment.

On plots treated with BT1, BT2, and BT3, phenolic content was significantly reduced.
The application of BT1 significantly increased flavonoids and antioxidant activity (FRAP
and ABTS) in both years.

Based on the findings, the recommendation for farmers would be to use BT1 and BT3
to achieve high bulb yields in the production of onions from direct seed sowing, while BT1
is recommended for enhancing antioxidant capacity. Additionally, the application of BTs
has environmental significance as they are made from natural substances that cannot harm
the environment.

Our study confirms that various BTs significantly influence bulb yield and phytochemical
content in onions grown through direct seeding. This supports our initial hypothesis. Further
research could explore the impact of BTs on onions under reduced agricultural practices.

Author Contributions: Conceptualization, D.V.; methodology, D.V., A TH., D.Z. and Z.1; software,
P.V. and D.Z.; validation, LM., A.T.H. and B.A.; formal analysis, D.V.,, D.Z.and B.A,; investigation,
AM., Z.S. and B.A.; resources, D.V. and Z.1.; data curation, D.V; writing—original draft preparation,
D.V,; writing—review and editing, D.V., IM., ATH., AM. and 7.8.; visualization, D.V,, D.Z. and ILM.;



Horticulturae 2024, 10, 391 12 of 15

supervision AR funding acquisition, A.M., Z7.5., B.A. and Z.1. All authors have read and agreed to
the published version of the manuscript.

Funding: This research received no external funding.
Data Availability Statement: Data are contained within the article.

Acknowledgments: We sincerely thank the technical and logistical support provided by the family
farm Pukié¢ (Gospodinci, Serbia), Hoya V.S. (Subotica, Serbia), and PrincipEco (Belgrade, Serbia). We
would also like to express our appreciation to Ljiljana Nesovi¢ (Faculty of Agriculture Novi Sad)
and Ljubinka Kuvalja (Faculty of Technology Novi Sad) for their invaluable assistance in conducting
the laboratory analyses. Furthermore, we extend our gratitude to all employees of the Department
of Field and Vegetable Crops (Faculty of Agriculture Novi Sad) for their understanding during the
sample preparation despite the pungent odor of the onions. We acknowledge with gratitude the
support of the Ministry of Science, Technological Development, and Innovation of the Republic of
Serbia (contract No. 451-03-65/2024-03 /200117, No. 451-03-1524/2023-04/17, No. 451-03-66/2024-
03/200134, and No. 451-03-65/2024-03/200134).

Conflicts of Interest: The authors declare no conflicts of interest.

References

1.  Sagar, A.N,; Pareek, S.; Benkeblia, N.; Xiao, J. Onion (Allium cepa L.) bioactives: Chemistry, pharmacotherapeutic functions, and
industrial applications. Food Front. 2022, 3, 380—412. [CrossRef]

2. Vojnovi¢, B.; Maksimovi¢, I.; Tepi¢ Horecki, A.; KaradZi¢ Banjac, M.; Kovacevi¢, S.; Dani¢i¢, T.; Podunavac-Kuzmanovi¢, S.; Ilin,
Z.. Onion (Allium cepa L.) yield and quality depending on biostimulants and nitrogen fertilization-a chemometric perspective.
Processes 2023, 11, 684. [CrossRef]

3.  Brewster, L.J. Onions and Other Vegetable Alliums, 2nd ed.; CABI: Wallingford, UK, 2008; pp. 1-432.

4. Vojnovi¢, D.; Maksimovig, I.; Tepi¢ Horecki, A.; Zunié, D.; Adamovi¢, B.; Mili¢, A.; Sumi¢, Z.; Sabados, V,; Ilin, Z. Biostimulants
affect differently biomass and antioxidant status of onion (Allium cepa) depending on production method. Horticulturae 2023,
9, 1345. [CrossRef]

5. FAOSTAT. Available online: https:/ /www.fao.org/faostat/en/#data/QCL (accessed on 25 March 2024).

6.  Wohleb, H.C.; Waters, D.T. Yield, quality, and storage characteristics of onion cultivars in the Columbia Basin of Washington in
2012-14. HortTechnology 2016, 26, 230-243. [CrossRef]

7. Vojnovi¢, D.; Adamovi¢, B.; Ilin, 7. Yields of new onion cultivars under two sowing methods. In Proceedings of the XIV Interna-
tional Scientific Agriculture Symposium “Agrosym 2023”, Jahorina, Bosnia and Hercegovina, 5-8 October 2023; pp. 507-512.

8.  Caruso, G.; Conti, S.; Villari, G.; Borrelli, C.; Melchionna, G.; Minutolo, M.; Russo, G.; Amalfitano, C. Effects of transplanting
time and plant density on yield, quality and antioxidant content of onion (Allium cepa L.) in southern Italy. Sci. Hortic. 2014, 166,
111-120. [CrossRef]

9.  Gebretsadik, K.; Dechassa, N. Response of onion (Allium cepa L.) to nitrogen fertilizer rates and spacing under rain fed condition
at Tahtay Koraro, Ethiopia. Sci. Rep. 2018, 8, 9495. [CrossRef] [PubMed]

10.  Golubkina, N.; Amalfitano, C.; Sekara, A.; Tallarita, A.; Pokluda, R.; Stoleru, V.; Cuciniello, A.; Agafonov, FA,; Kalisz, A.; Brindusa
Hamburda, S.; et al. Yield and bulb quality of storage onion cultivars as affected by farming system and nitrogen dose. Sci. Hortic.
2022, 293, 110751. [CrossRef]

11. Rafie, RM.; Khoshgoftarmanesh, R.M.; Shariatmadari, H.; Darabi, A.; Dalir, N. Influence of foliar-applied zinc in the form of
mineral and complexed with amino acids on yield and nutritional quality of onion under field conditions. Sci. Hortic. 2017, 216,
160-168. [CrossRef]

12. Nault, A.B.; Hsu, L.C.; Hoepting, A.C. Consequences of co-applying insecticides and fungicides for managing Thrips tabaci
(Thysanoptera: Thripidae) on onion. Pest Manag. Sci. 2012, 69, 841-849. [CrossRef] [PubMed]

13. Degani, O.; Kalman, B. Assesment of commercial fungicides against onion (Allium cepa) basal rot disease caused by Fusarium
oxysporum f. sp. cepae and Fusarium acutatum. |. Fungy 2021, 7, 235. [CrossRef] [PubMed]

14. Piri, H.; Naserin, A. Effect of different levels of water, applied nitrogen and irrigation methods on yield, yield components and
IWUE of onion. Sci. Hortic. 2020, 268, 109361. [CrossRef]

15. Geries, M.S.L.; El-Shahawy, A.T.; Moursi, A.E. Cut-off irrigation as an effective tool to increase water-use efficiency, enhance
productivity, quality and storability of some onion cultivars. Agric. Water Manag. 2021, 244, 106589. [CrossRef]

16.  Vojnovi¢, B. Unlocking the secrets of the onion genome: A path to sustainable onion production. AIDASCO Rev. 2024, 2, 4-5.
[CrossRef]

17.  Shukla, S.P; Borza, T.; Critchley, T.A.; Hiltz, D.; Norrie, J.; Prithiviraj, B. Ascophyllum nodosum extract mitigates salinity stress in

Arabidopsis thaliana by modulating the expression of miRNA involved in stress tolerance and nutrient acquisition. PLoS ONE
2018, 13, e0206221. [CrossRef] [PubMed]


https://doi.org/10.1002/fft2.135
https://doi.org/10.3390/pr11030684
https://doi.org/10.3390/horticulturae9121345
https://www.fao.org/faostat/en/#data/QCL
https://doi.org/10.21273/HORTTECH.26.2.230
https://doi.org/10.1016/j.scienta.2013.12.019
https://doi.org/10.1038/s41598-018-27762-x
https://www.ncbi.nlm.nih.gov/pubmed/29934563
https://doi.org/10.1016/j.scienta.2021.110751
https://doi.org/10.1016/j.scienta.2017.01.014
https://doi.org/10.1002/ps.3444
https://www.ncbi.nlm.nih.gov/pubmed/23197362
https://doi.org/10.3390/jof7030235
https://www.ncbi.nlm.nih.gov/pubmed/33801156
https://doi.org/10.1016/j.scienta.2020.109361
https://doi.org/10.1016/j.agwat.2020.106589
https://doi.org/10.59783/aire.2024.40
https://doi.org/10.1371/journal.pone.0206221
https://www.ncbi.nlm.nih.gov/pubmed/30372454

Horticulturae 2024, 10, 391 13 of 15

18.

19.

20.

21.

22.

23.

24.

25.

26.

27.

28.

29.

30.

31.

32.

33.

34.

35.

36.

37.

38.

39.

40.

41.

42.

43.

Jithesh, N.M.; Shukla, S.P; Kant, P; Joshi, J.; Critchley, T.A.; Prithiviraj, B. Physiological and transcriptomics analyses reveal that
Ascophyllum nodosum extracts induce salinity tolerance in Arabidopsis by regulating the expression of stress responsive genes. J.
Plant Growth Regul. 2018, 38, 463-478. [CrossRef]

Battacharyya, D.; Babgohari, M.Z.; Rathor, P; Prithiviraj, B. Seaweed extracts as biostimulants in horticulture. Sci. Hortic. 2015,
196, 39-48. [CrossRef]

Canellas, L.P; Olivares, EL.; Aguiar, N.O.; Jones, D.L.; Nebbioso, A.; Mazzei, P.; Piccolo, A. Humic and fulvic acids as biostimulants
in horticulture. Sci. Hortic. 2015, 196, 15-27. [CrossRef]

Loépez-Bucio, J.; Pelagio-Flores, R.; Herrera-Estrella, A. Trichoderma as biostimulant: Exploiting the multilevel properties of a plant
beneficial fungus. Sci. Hortic. 2015, 196, 109-123. [CrossRef]

Rouphael, Y.; De Micco, V.; Arena, C.; Raimondi, G.; Colla, G.; De Pascale, S. Effect of Ecklonia maxima seaweed extract on yield,
mineral composition, gas exchange, and leaf anatomy of zucchini squash grown under saline conditions. J. Appl. Phycol. 2017, 29,
459-470. [CrossRef]

Di Mola, I.; Cozzolino, E.; Ottaiano, L.; Giordano, M.; Rouphael, Y.; Colla, G.; Mori, M. Effect of vegetal- and seaweed extract-
based biostimulants on agronomical and leaf quality traits of plastic tunnel- grown baby lettuce under four regimes of nitrogen
fertilization. Agronomy 2019, 9, 571. [CrossRef]

Ali, O.; Ramsubhag, A.; Jayaraman, J. Biostimulatory activities of Ascophyllum nodosum extract in tomato and sweet pepper crops
in a tropical environment. PLoS ONE 2019, 14, e0216710. [CrossRef]

Francke, A.; Majkowska-Gadomska, J.; Kaliniewicz, Z.; Jadwisieficzak, K. No effect of biostimulants on the growth, yield and
nutritional value of shallots grown for bunch harvest. Agronomy 2022, 12, 1156. [CrossRef]

Kossak, K.; Dyki, B. Effects of biostimulators on cultivation of Aboney F1 greenhouse tomato. In Biostimulators in Modern
Agriculture: Solanaceous Crops; Dabrowski, Z.T., Ed.; Editorial House Wiés Jutra: Warsaw, Poland, 2008; pp. 13-20.

Colla, R.; Cardarelli, M.; Bonini, P.; Rouphael, Y. Foliar applications of protein hydrolysate, plant and seaweed extracts increase
yield but differentially modulate fruit quality of greenhouse tomato. HortScience 2017, 52, 1214-1220. [CrossRef]

Jannin, L.; Arkoun, M.; Etienne, P,; Lainé, P.; Goux, D.; Garnica, M.; Fuentes, M.; Francisco, S.S.; Baigorri, R.; Cruz, E; et al.
Brassica napus growth is promoted by Ascophyllum nodosum (L.) Le Jol. seaweed extract: Microarray analysis and physiological
characterization of N, C, and S Metabolisms. J. Plant Growth Regul. 2013, 32, 31-52. [CrossRef]

Mzibra, A.; Aasfar, A.; El Arroussi, H.; Khouloud, M.; Dhiba, D.; Meftah Kadmiri, I.; Bamouh, A. Polysaccharides extracted from
Moroccan seaweed: A promising source of tomato plant growth promoters. J. Appl. Phycol. 2018, 30, 2953-2962. [CrossRef]
Akladious, A.S.; Mohamed, I.H. Ameliorative effects of calcium nitrate and humic acid on the growth, yield component and
biochemical attribute of pepper (Capsicum annuum) plants grown under salt stress. Sci. Hortic. 2018, 236, 244-250. [CrossRef]
Bayat, H.; Shafie, F.,; Aminifard, M.H.; Daghighi, S. Comparative effects of humic and fulvic acids as biostimulants on growth,
antioxidant activity and nutrient content of yarrow (Achillea millefolium L.). Sci. Hortic. 2021, 279, 109912. [CrossRef]

Hafez, E.; Geries, L. Effect of nitrogen fertilization and biostimulative compounds on onion productivity. Certec. Agron. Mold.
2018, 1, 75-90. [CrossRef]

Zandonadi, D.B.; Canellas, L.P.; Faganha, A.R. Indolacetic and humic acids induce lateral root development through a concentrated
plasmalemma and tonoplast H* pumps activation. Planta 2007, 225, 1583-1595. [CrossRef]

Schiavon, M.; Pizzeghello, D.; Muscolo, A.; Vaccaro, S.; Francioso, O.; Nardi, S. High molecular size humic substances enhance
phenylpropanoid metabolism in maize (Zea mays L.). J. Chem. Ecol. 2010, 36, 662—-669. [CrossRef]

Aminifard, H.M.; Aroiee, H.; Azizi, M.; Nemati, H.; Hawa, Z.; Jaafar, E. Effect of humic acid on antioxidant activities and fruit
quality of hot pepper (Capsicum annuum L.). ]. Herbs Spices Med. Plants 2021, 18, 360-369. [CrossRef]

Visconti, D.; Fiorentino, N.; Cozzolino, E.; Woo, S.L.; Fagnano, M.; Rouphael, Y. Can Trichoderma-based biostimulants optimize
N use efficiency and stimulate growth of leafy vegetables in greenhouse intensive cropping systems? Agronomy 2020, 10, 121.
[CrossRef]

Carillo, P.; Woo, S.L.; Comite, E.; EI-Nakhel, C.; Rouphael, Y.; Fusco, G.M.; Borzacchiello, A.; Lanzuise, S.; Vinale, F. Application of
Trichoderma harzianum, 6-Pentyl-«-pyrone and plant biopolymer formulations modulate plant metabolism and fruit quality of
plum tomatoes. Plants 2020, 9, 771. [CrossRef]

Ji, S.; Liu, Z.; Liu, B.; Wang, Y.; Wang, J. The effect of Trichoderma biofertilizer on the quality of flowering Chinese cabbage and the
soil environment. Sci. Hortic. 2020, 262, 109069. [CrossRef]

Fiorentino, N.; Ventorino, V.; Woo, S.L.; Pepe, O.; De Rosa, A.; Gioia, L.; Romano, I.; Lombardi, N.; Napolitano, M.; Colla, G;
et al. Trichoderma-based biostimulants modulate rhizosphere microbial populations and improve N uptake efficiency, yield, and
nutritional quality of leafy vegetables. Front. Plant Sci. 2018, 9, 743. [CrossRef]

Vukeli¢, D.I; Proki¢, T.L.; Raci¢, M.G.; Pesi¢, B.M.; Bojovi¢, M.M.; Sierka, M.E.; Kalaji, M.H.; Pankovi¢, M.D. Effects of Trichoderma
harzianum on photosynthetic characteristics and fruit quality of tomato plants. Int. J. Mol. Sci. 2021, 22, 6961. [CrossRef]

Abbas, M.; Anwar, J.; Zafar-ul-Hye, M.; Igbal Khan, R.; Saleem, M.; Rahi, A.A; Danish, S.; Datta, R. Effect of seaweed extract on
productivity and quality attributes of four onion cultivars. Horticulturae 2020, 6, 28. [CrossRef]

Cordeiro, E.C.N.; Moégor, A.F; de Oliveira Amatussi, J.; Mégor, G.; de Lara, G.B.; Marques, H.M.C. Microalga biofertilizer triggers
metabolic changes improving onion growth and yield. Horticulturae 2022, 8, 223. [CrossRef]

Bettoni, M.M.; Mogor, EA_; Pauletti, V.; Goicoechea, N. Growth and metabolism of onion seedlings as affected by the application
of humic substances, mycorrhizal inoculation and elevated CO,. Sci. Hortic. 2014, 180, 227-235. [CrossRef]


https://doi.org/10.1007/s00344-018-9861-4
https://doi.org/10.1016/j.scienta.2015.09.012
https://doi.org/10.1016/j.scienta.2015.09.013
https://doi.org/10.1016/j.scienta.2015.08.043
https://doi.org/10.1007/s10811-016-0937-x
https://doi.org/10.3390/agronomy9100571
https://doi.org/10.1371/journal.pone.0216710
https://doi.org/10.3390/agronomy12051156
https://doi.org/10.21273/HORTSCI12200-17
https://doi.org/10.1007/s00344-012-9273-9
https://doi.org/10.1007/s10811-018-1421-6
https://doi.org/10.1016/j.scienta.2018.03.047
https://doi.org/10.1016/j.scienta.2021.109912
https://doi.org/10.2478/cerce-2018-0007
https://doi.org/10.1007/s00425-006-0454-2
https://doi.org/10.1007/s10886-010-9790-6
https://doi.org/10.1080/10496475.2012.713905
https://doi.org/10.3390/agronomy10010121
https://doi.org/10.3390/plants9060771
https://doi.org/10.1016/j.scienta.2019.109069
https://doi.org/10.3389/fpls.2018.00743
https://doi.org/10.3390/ijms22136961
https://doi.org/10.3390/horticulturae6020028
https://doi.org/10.3390/horticulturae8030223
https://doi.org/10.1016/j.scienta.2014.10.037

Horticulturae 2024, 10, 391 14 of 15

44.

45.

46.

47.

48.

49.

50.

51.

52.

53.

54.

55.

56.

57.

58.

59.

60.

61.

62.
63.

64.

65.

66.

67.

68.

69.

70.

71.

72.

73.

Dineshkumar, R.; Subramanian, J.; Arumugam, A.; Ahamed Rasheeq, A.; Sampathkumar, P. Exploring the microalgae biofertilizer
effect on onion cultivation by field experiment. Waste Biomass Valorization 2020, 11, 77-87. [CrossRef]

Gupta, S.; Strik, A.W,; Plackova, L.; Kulkarni, G.M.; Dolezal, K.; Van Staden, ]J. Interactive effects of plant growth-promoting
rhizobacteria and a seaweed extract on the growth and physiology of Allium cepa L. (onion). J. Plant Physiol. 2021, 262, 153437 .
[CrossRef]

Metwally, A.R. Arbuscular mycorrhizal fungi and Trichoderma viride cooperative effect on biochemical, mineral content, and
protein pattern of onion plants. . Basic Microbiol. 2020, 60, 712-721. [CrossRef]

Novello, G.; Cesaro, P.; Bona, E.; Massa, N.; Gosetti, F.; Scarafoni, A.; Todeschini, V.; Berta, G.; Lingua, G.; Gamalero, E. The effects
of plant growth-promoting bacteria with biostimulant features on the growth of a local onion cultivar and a commercial zucchini
variety. Agronomy 2021, 11, 888. [CrossRef]

Ortega-Garcia, G.J.; Montes-Belmont, R.; Rodriguez-Monroy, M.; Ramirez-Trujillo, A.].; Sudrez-Rodriguez, R.; Sepulveda-Jiménez,
G. Effect of Trichoderma asperellum applications and mineral fertilization on growth promotion and the content of phenolic
compounds and flavonoids in onions. Sci. Hortic. 2015, 195, 8-16. [CrossRef]

Lidl—Quality Standards. Available online: https:/ /www.lidl.com/quality-standards (accessed on 14 March 2024).
Maxi—Quality of Fruit & Vegetable. Available online: https://www.maxi.rs/sveze-voce-i-povrce-kontrolisanog-kvaliteta
(accessed on 14 March 2024).

Faculty of Agriculture Novi Sad. Available online: http://polj.uns.ac.rs/en (accessed on 14 March 2024).

Faculty of Technology Novi Sad. Available online: https://www.tf.uns.ac.rs/en#lat (accessed on 14 March 2024).

Extension Service Sombor. Available online: https:/ /www.psssombor.rs/o-nama.html (accessed on 14 March 2024).

Web of Science. Available online: https://mijl.clarivate.com/search-results (accessed on 14 March 2024).

Scopus. Available online: https://www.scopus.com/ (accessed on 14 March 2024).

Ubavi¢, M.; Bogdanovi¢, D. Agrochemistry; Faculty of Agriculture, Institute of Field and Vegetable Crops: Novi Sad, Serbia, 2001;
pp- 1-260.

Manojlovi¢, S.; Bogdanovié, D. Practicum in Agrochemistry; Faculty of Agriculture, Institute of Field and Vegetable Crops: Novi
Sad, Serbia, 1995; pp. 1-165.

Zuni¢, D.; Sabados, V.; Vojnovi¢, D.; Maksimovi¢, I; Ilin, D.; Tepi¢ Horecki, A.; Ilin, 7. Potato (Solanum tuberosum L.) cultivar yield
and quality affected by irrigation and fertilization-from field to chip bag. Horticulturae 2023, 9, 1153. [CrossRef]

Official Gazette SFRY 29/79,53/87. Available online: https:/ /www.paragraf.rs/propisi/pravilnik-kvalitetu-voca-povrca-pecurki.
html (accessed on 15 March 2024).

EC No. 1508/2001. Available online: https://eur-lex.europa.eu/legal-content/en/ALL/?uri=CELEX:02001R1508-20090701
(accessed on 15 March 2024).

Singleton, V.L.; Rossi, ].A. Colorimetry of total phenolics with phosphomolybdic-phosphotungstic acid reagents. Am. J. Enol.
Vitic. 1965, 16, 144-158. [CrossRef]

Harborne, J.B. Methods of Plant Analysis; Springer: Dordrecht, The Netherlands, 1984. [CrossRef]

Benzie, LEFE; Strain, ].J. The ferric reducing ability of plasma (FRAP) as a measure of “antioxidant power”: The FRAP assay. Anal.
Biochem. 1996, 239, 70-76. [CrossRef]

Brand-Williams, W.; Cuvelier, M.E.; Berset, C. Use of a free radical method to evaluate antioxidant activity. LWT Food Sci. Technol.
1995, 28, 25-30. [CrossRef]

Re, R.; Pellegrini, N.; Proteggente, A.; Pannala, A.; Yang, M.; Rice-Evans, C. Antioxidant activity applying an improved ABTS
radical cation decolorization assay. Free Radic. Biol. Med. 1999, 26, 1231-1237. [CrossRef]

Vakula, A.; Tepi¢ Horecki, A.; Pavli¢, B.; Jokanovi¢, M.; Ognjanov, V.; Milovi¢, M.; Tesli¢, N.; Parpinello, G.; Decleer, M.; Sumié,
Z. Application of different techniques on stone fruit (Prunus spp.) drying and assessment of physical, chemical and biological
properties: Characterization of dried fruit properties. J. Food Process. Preserv. 2020, 45, €15158. [CrossRef]

Liang, J.; Tang, M.; Chan, S.P. A generalized Shapiro-Wilk W statistic for testing high-dimensional normality. Comput. Stat. Data
Anal. 2009, 53, 3883-3891. [CrossRef]

Lazi¢, B.; Markovi¢, V.; Purovka, M.; Ilin, Z. Vegetable; University of Novi Sad, Faculty of Agriculture: Novi Sad, Serbia, 2001; pp.
197-225.

Kazimierczak, R.; Srednicka-Tober, D.; Baraniski, M.; Hallmann, E.; Géralska-Walczak, R.; Kopczynska, K.; Rembiatkowska, E.;
Gorski, J.; Leifert, C.; Rempelos, L.; et al. The effect of different fertilization regimes on yield, selected nutrients, and bioactive
compounds profiles of onion. Agronomy 2021, 11, 883. [CrossRef]

Aman, S.; Rab, A. Response of Tomato to Nitrogen Levels with or without Humic Acid. Sarhad J. Agric. 2013, 29, 181-186. Avail-
able online: https:/ /www.aup.edu.pk/sj_pdf/02%20281-2012%20RESPONSE %200F%20TOMATO%20TO%20NITROGEN %
20LEVELS%20WITH%200R.pdf (accessed on 9 March 2024).

Vojnovi¢, D. Effects of Biostimulants and Nitrogen on Yield and Quality of Onion. Ph.D. Thesis, University of Novi Sad, Faculty
of Agriculture, Novi Sad, Serbia, 2023.

Ramakrishna, A.; Ravishankar, A.G. Influence of abiotic stress signals on secondary metabolites in plants. Plant Signal. Behav.
2011, 6, 1720-1731. [CrossRef]

Pietta, P.G. Flavonoids as antioxidants. J. Nat. Prod. 2000, 63, 1035-1042. [CrossRef]


https://doi.org/10.1007/s12649-018-0466-8
https://doi.org/10.1016/j.jplph.2021.153437
https://doi.org/10.1002/jobm.202000087
https://doi.org/10.3390/agronomy11050888
https://doi.org/10.1016/j.scienta.2015.08.027
https://www.lidl.com/quality-standards
https://www.maxi.rs/sveze-voce-i-povrce-kontrolisanog-kvaliteta
http://polj.uns.ac.rs/en
https://www.tf.uns.ac.rs/en#lat
https://www.psssombor.rs/o-nama.html
https://mjl.clarivate.com/search-results
https://www.scopus.com/
https://doi.org/10.3390/horticulturae9101153
https://www.paragraf.rs/propisi/pravilnik-kvalitetu-voca-povrca-pecurki.html
https://www.paragraf.rs/propisi/pravilnik-kvalitetu-voca-povrca-pecurki.html
https://eur-lex.europa.eu/legal-content/en/ALL/?uri=CELEX:02001R1508-20090701
https://doi.org/10.5344/ajev.1965.16.3.144
https://doi.org/10.1007/978-94-009-5570-7_1
https://doi.org/10.1006/abio.1996.0292
https://doi.org/10.1016/S0023-6438(95)80008-5
https://doi.org/10.1016/S0891-5849(98)00315-3
https://doi.org/10.1111/jfpp.15158
https://doi.org/10.1016/j.csda.2009.04.016
https://doi.org/10.3390/agronomy11050883
https://www.aup.edu.pk/sj_pdf/02%20281-2012%20RESPONSE%20OF%20TOMATO%20TO%20NITROGEN%20LEVELS%20WITH%20OR.pdf
https://www.aup.edu.pk/sj_pdf/02%20281-2012%20RESPONSE%20OF%20TOMATO%20TO%20NITROGEN%20LEVELS%20WITH%20OR.pdf
https://doi.org/10.4161/psb.6.11.17613
https://doi.org/10.1021/np9904509

Horticulturae 2024, 10, 391 15 of 15

74.

75.

76.

77.

78.

79.

80.

Luo, M.; Zhou, L.; Huang, Z.; Li, B.; Nice, E.C.; Xu, J.; Huang, C. Antioxidant Therapy in Cancer: Rationale and Progress.
Antioxidants 2022, 11, 1128. [CrossRef]

Kocira, S.; Szparaga, A.; Hara, P.; Treder, K.; Findura, P.; Bartos, P.; Filip, M. Biochemical and economical effect of application
biostimulants containing seaweed extracts and amino acids as an element of agroecological management of bean cultivation. Sci.
Rep. 2020, 10, 17759. [CrossRef]

Szczepanek, M.; Poberezny, J.; Wszelaczyniska, E.; Goscinna, K. Effect of biostimulants and storage on discoloration potential of
carrot. Agronomy 2020, 10, 1894. [CrossRef]

Singh, U.B.; Malviya, D.; Singh, S.; Kumar, M.; Sahu, PK.; Singh, H.V,; Kumar, S.; Roy, M.; Imran, M.; Rai, ].P,; et al. Trichoderma
harzianum- and methyl jasmonate-induced resistance to bipolaris sorokiniana through enhanced phenylpropanoid activities in
bread wheat (Triticum aestivum L.). Front. Microbiol. 2019, 10, 1697. [CrossRef]

Sesan, T.E.; Oancea, A.O.; Stefan, L.M.; Manoiu, V.S.; Ghiurea, M.; Raut, I.; Constantinescu-Aruxandei, D.; Toma, A.; Savin, S.;
Bira, A.F; et al. Effects of foliar treatment with a Trichoderma plant biostimulant consortium on Passiflora caerulea L. yield and
quality. Microorganisms 2020, 8, 123. [CrossRef]

Zehiroglu, C.; Ozturk Sarikaya, S.B. The importance of antioxidants and place in today’s scientific and technological studies. J.
Food Sci. Technol. 2019, 56, 4757-4774. [CrossRef] [PubMed]

Arias, A.; Feijoo, G.; Moreira, T.M. Exploring the potential of antioxidants from fruits and vegetables and strategies for their
recovery. Innov. Food Emerg. Technol. 2022, 77, 102974. [CrossRef]

Disclaimer/Publisher’s Note: The statements, opinions and data contained in all publications are solely those of the individual
author(s) and contributor(s) and not of MDPI and/or the editor(s). MDPI and/or the editor(s) disclaim responsibility for any injury to
people or property resulting from any ideas, methods, instructions or products referred to in the content.


https://doi.org/10.3390/antiox11061128
https://doi.org/10.1038/s41598-020-74959-0
https://doi.org/10.3390/agronomy10121894
https://doi.org/10.3389/fmicb.2019.01697
https://doi.org/10.3390/microorganisms8010123
https://doi.org/10.1007/s13197-019-03952-x
https://www.ncbi.nlm.nih.gov/pubmed/31741500
https://doi.org/10.1016/j.ifset.2022.102974

	Introduction 
	Materials and Methods 
	Experimental Design 
	Experimental Site 
	Agricultural Practices 
	Laboratory Procedures 
	Total Phenolic Content 
	Total Flavonoid Content 
	Antioxidant Activity Tests (FRAP, DPPH, and ABTS) 

	Statistical Data Analysis 

	Results 
	Yield of First-Class Onion Bulbs 
	Dry Matter Content 
	Total Phenolic Content 
	Flavonoid Content 
	Antioxidant Status 

	Discussion 
	Conclusions 
	References

