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RESUMEN 

La familia Liliaceae tiene varios géneros comestibles de importancia 

económica como la cebolla, la cebollita china, el ajo y el poro. 

La cebolla Allium cepa, presenta un sistema radicular formado por raicillas 

fasciculadas, poco profundas, que salen del tallo y presenta numerosos 

nudos y a partir de éstos salen las hojas. Las hojas tienen dos partes una 

basal, formada por vainas foliares engrosadas con acumulación de 

sustancias de reserva, y otra terminal que es la parte verde y fotosintética. 

El ajo es una planta exótica, herbácea, anual, el bulbo llamado vulgarmente 

"cabeza" compuesto de varios bulbillos llamados "dientes" que están 

cubiertos cada uno de una túnica muy delgada, seca y blanquecina. El olor 

del ajo es más fuerte y más difusible y con olor se deje sentir a distancia. 

La cebollita china es una planta, cuyas raíces se producen en la base del 

tallo, son fasciculadas y poco abundantes, cada hoja tiene una base larga y 

carnosa, que se une con la base de las demás hojas, formando un 

pseudotallo, envuelto por láminas finas o túnicas, y la exterior es seca. En 

gusto y en olor es muy semejante a la cebolla blanca. 

Finalmente, el poro Allium porrum, se cultiva como la cebolla y el ajo, por sus 

hojas, bulbos y flores comestibles y se caracteriza por producir bulbos con el 

aspecto de un ajo, pero de tamaño mucho mayor. 

Palabras claves: cebolla, cebollita china, ajo, poro. 
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ABSTRACT 

The onion Allium cepa, are cultivated as food, has a root system formed by 

fasciculate, whitish, shallow, root leaves that leave the stem or caulinar disk that 

has numerous knots and leaves leaves. The leaves have two parts a basal, 

formed by leaf sheaths thickened with accumulation of reserve substances, and 

another terminal that is the green part and photosynthetically. Garlic is an exotic, 

herbaceous, annual plant, the bulb commonly called HEAD is composed of 

several bulbs called TEETH, each covered in a very thin, dry and whitish robe. 

The smell of garlic is stronger and more diffusible and smell can be felt at a 

distance. Garlic, contains mucilage, sugar, sulfur, salts and a yellow volatile oil 

very acrid and very strong flavor. This oil is attributed the exciting properties of 

the bulb. The Chinese onion, whose roots occur at the base of the stem, are 

fasciculate and not abundant, each leaf has a long and fleshy base, which joins 

with the base of the other leaves, forming a pseudotallo, wrapped in thin sheets 

or tunics, And the exterior is dry. In taste and smell it is very similar to white 

onion; This does not form true bulbs but a thickening of the set of its leaves in its 

base very similar to leek; With respect to the onion of leaf or ciboulette, 

consumes its white and fleshy stem but not its leaves. The pore Allium porrum, is 

cultivated with the onion and the garlic. It is cultivated by its leaves, bulb and 

edible flowers and is characterized by producing bulbs with the appearance of a 

garlic, but of much greater size. 

Keywords. Onions, Chinese onion, garlic, pore. 
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