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Abstract: At present, diabetes has become the most prevalent chronic non-communicable disease in China. Onions have
physiological functions such as lowering blood glucose and blood lipids, and form black Onions after fermentation. The effect of
black onion juice and onion juice on the physiological function of hypoglycemic effect was studied in this experiment. The
experiment used fresh onion to ferment with constant temperature and humidity, so as to make black onion, the modeling method of
mice hyperglycemia model was constructed by alloxan, and the mice were intragastric administration for four consecutive weeks.
The results showed that both black onion juice and onion juice could reduce the hyperglycemia of mice induced by Alloxan, and had
the effect of lowering blood sugar. Meanwhile, the black onion juice has better hypoglycemic effect than onion juice.
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