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Abstract

In India onion is produced in three season’s kharif, late
kharif and rabi, in which rabi harvest have good keeping
quality and can be stored for longer period up to 5-6 months.
Over a period of storage, there is a gain of three to four
times profit in market due to non-availability of onion.
Hence, the storage of onion is very essential to maintain
regular supply to the consumer till November. Due to
improper storage, more losses arise in farmer’s storage
method due to higher sprouting, rotting and physiological
loss in weight, which leads to heavy stress on both demand
and supply resulting in a steep rise in the price. Scientifically
developed storage facilities will help in checking the supply
volatility and rise in onion prices. Under existing ambient
conditions, NHRDF has developed a ventilated conventional
onion storage structure providing proper aeration and
ventilation without any control on temperature and humidity.
This storage structure is popularized in major onion growing
states in India. Recently, the NHRDF has developed an
improved storage structure designed to maintain the
constant temperature and relative humidity throughout the
storage period. After six months of storage, highest quality
bulb recovery (21.40 ton), with lowest rotting (0.69%),
physiological loss of weight (13.83%) and total loss (14.52%)
were recorded in NHRDF improved onion storage structure.
Due to highest bulb recovery, highest net returns are
obtained. While in NHRDF conventional ventilated storage
structure, moderate quality bulb recovery (16.70 ton),
sprouting (2.50%), rotting (10.10%), physiological loss of
weight (20.80%) and total losses (33.40%) were recorded.
The lowest quality bulb recovery, highest sprouting, rotting,
physiological loss of weight and total loss were recorded in
farmer’s storage structure. Apart from these, NHRDF
improved onion storage structure has several advantages

over cold storage structure, conventional ventilated storage
structure and farmer’s storage structure.
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Introduction

Onion is a widely consumed spicy vegetable used
throughout the year in almost every kitchen of the
country. It is highly valued vegetable as compared to
other fresh vegetables due to its pungency, flavour and
nutritional value in supplying minor constituents of
minerals and trace elements ().  It also contains phenolics
and flavonoids that have potential anti-inflammatory, anti-
cholesterol, anticancer and antioxidant properties. India
contributes about 20% of total world onion production,
which is next only to China. The country annually
produces around 233 lakh ton of onion out of which
about 70% of onion is used for domestic consumption,
5% is used for export, 3% is for processing, 1% for
bulb to seed production and the remaining 22% is going
to waste as loss during the storage period. Maharashtra
is the state which contributes about 38.06% of total
Indian onion production and the area under onion crop
is approximately 5.07 lakh ha with production of about
88.54 lakh MT and contributes 80-85% in the total Indian
export (Database NHRDF 2017).

Importance of storage: In India, production of onion
contributes as 10-15%, 30-40% and 50-60%, in three
seasons i.e. kharif, late kharif and rabi respectively in
annual production. The kharif produced onion does not
have keeping quality, however, late kharif produced
onion have medium keeping quality.  Therefore, these
onions are not suitable for storage for longer period.
Hence, farmers immediately bring the produce to the
market for sale after harvests. The rabi onion is harvested
in the month of April-May and the produce is in very
huge quantity countrywide.  Due to maximum availability
as well as supply to the market, onion rates lowers down
from April to July month every year. Over a period, the
stored onion gains three to four times more profit due to
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non- availability in the market because there is no next
harvest till October to December and high consumer
demand during the period. Hence, the storage of onion
bulb is very essential to maintain regular supply to the
consumer till November, and further till February also,
if kharif crop fails due to abnormal monsoon vagaries.

Reasons for losses:  Onion is a perishable commodity
and deteriorates very fast due to desiccation and various
vital activities even after harvest. Like other vegetables,
onion cannot be stored for longer period. Due to various
factors about 30-40% of the crop gets lost during the
storage which may go up to 70-80% due to inappropriate
and inadequate storage facilities. The losses arise during
storage period is due to sprouting, rotting, root growth,
physiological loss in weight, diseases, accumulation of
sugars and loss of pyruvic acid which leads to heavy
stress on both demand and supply. This results in a
steep rise in the price of onion and eventually affect the
consumers end. Bulb respiration continues after harvest
and gives off water.  More the respiration, more the
water loss from bulb resulting in weight loss during the
storage (Brewster, 1; Wang et al., 3). The storage quality
of onion is an inherent character which varies from
variety to variety.  The bulb dormancy is the main factor
which determines that how long the bulbs can be stored.
Externally, the climatic factors like temperature and
humidity also influence the storage of bulb during longer
period. Variation in temperature and relative humidity
drastically influences bulb keeping quality due to
sprouting, rotting and physiological loss in weight. Under
low temperature condition (0-4°C) in cold storage, the
dormancy can be enhanced which leads to cease
initiation of sprouting and rotting and it could be possible
to keep the bulb healthy and suitable for storage up to
12 months. As the temperature increased (> 30°C), the
dormancy breaks resulting in sprouting and rotting. The
high temperature accompanied with high humidity
reduces water loss, while higher humidity increases the
sprouting and rotting. Therefore, for equilibrium of
temperature and relative humidity, sufficient aeration and
ventilation is essential in storage environment for longer
period in onion storage structures.

Need of scientifically developed storage structures:
There is an urgent need to develop a scientifically
constructed storage structures for long term storage of
onion that can help in maintaining the temperature,
relative humidity and ventilation required for reducing
storage losses of onion. Scientifically developed storage
facility will help in checking the supply volatility and
steep rise in onion prices. NHRDF has developed a
ventilated conventional onion storage structure providing
proper aeration and ventilation without any control of

temperature and relative humidity (Fig. 1). Under existing
normal climatic conditions, these storage structures
were popularized among the onion farming community
in major onion growing states like Maharashtra, Gujarat,
Karnataka etc. The NHRDF is promoting scientifically
developed onion storage structures to onion growers
for adoption and implementation of proper storage with
minimum expenditure which will minimize the storage
losses and quality deterioration of the onion, which will
in turn help the farmers to fetch better price of their
produce. In India most of the onion grower’s store their
produce in small scale traditional storage structures
resulting in substantial losses during storage. To avoid
such problems, the NHRDF is popularizing the
technologies through its extension centers which are
located in almost every state all over the country.

Improved onion storage structure modulated by
NHRDF: Recently, the NHRDF has developed an
improved storage structure with an objective to minimize
the storage losses under affordable cost which is suitable
for every small-scale onion producer. The structure was
designed to maintain the constant temperature and relative
humidity throughout the storage period under sub-
tropical climatic conditions.

Design of Storage Structure with capacity 25 metric
tons: The improved NHRDF onion storage structure
with 25 MT capacity was constructed under well
ventilated, well drained and easily accusable location at
an altitude of about 560 m above mean sea level, latitude
of 19 º 72’ N and has longitude of 74º 05’ E at Regional
Research Station, Sinnar, National Horticultural Research
and Development Foundation, Nashik (Maharashtra).
For this purpose, rectangular shape room was
constructed with an interior area of 35’x14' length and
width storage room with concrete roof, and the walls
were well plastered with cement and the interior
foundation area of structure was about 2' from the
ground level. At a height of 6 inches, iron angle battens
were fixed with welding over floor of the structure with
an area of 30’x14', the remaining area of 5.0’x14' was
used as working place for loading and unloading of
onion. The iron mesh wire panels with hole size 20 ×
20mm frame was fixed on iron battens already placed
with an area of 30'×14', the iron mesh facilitates to avoid
the fall down of small onion bulbs from the wire mesh
frame and circulate the air from the bottom side of the
structure to all directions (Fig. 2 & Plate. 1). The height
of roof of onion storage structure was kept on 6' above
the onion bulb, which have already been stored at the
height of 4'. For aeration and ventilation eight holes have
been made four on each side of the wall of size 6 inches
for two sides from West and East for flow of wind and
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in the direction of storage structure right angle to the
wind direction. Four exhaust fans were fixed on four
cylindrical shaped plastic frames and placed on wire
mesh frame at 6 feet distance from each other. Fans
were connected with power supply to rotate and blow
the air towards the bottom direction of the wire mesh.
The continuously rotating fans throughout the day
maintained the relative humidity of the room constantly.
The two mercury lamps were fixed in structure to
maintain the constant temperature as low as enough in
storage structure during the entire storage period.
However, under conventional storage structure, the
ambient temperature and relative humidity is not
constant. The economics for construction of NHRDF
improved onion storage structure having 25MT capacity
with a life time of 25 years is given in Table 1 and the
construction of 25MT capacity NHRDF conventional
storage structure with a life time of 25 years is given in
Table 2.  The temperature and relative humidity were
recorded daily and the average monthly temperature and
relative humidity in both i.e. NHRDF conventional
storage structure under ambient conditions as well as
NHRDF improved onion storage structure are given in
Table 3 and Table 4, respectively.

The storage loss of onion during the storage period
depends on pre-harvest as well as post-harvest factors.
The pre-harvest cultural operations followed as per
recommendations and the crop was harvested after
maturity. After proper drying, curing, sorting and grading
of onion variety NHRDF Red 3 was kept for storage in
the month of April for a period of six months storage

during rabi, 2017-18 and rabi, 2018-19 in three different
storage structures. The two years storage data were
combined and presented in Table 5. The data revealed
that, after six months storage, the highest quality bulb
recovery (85.50%& 21.40 ton), with least rotting
(0.69%), PLW (13.83%) and total loss (14.52%) were
recorded in NHRDF improved onion storage structure.
The lowest losses are due to the temperature and relative
humidity maintained constantly during day and night
during the entire storage period. The maintained average
temperature of two seasons for six months was 28.86°C
during day time and 26.64°C during night time, while
the relative humidity maintained during day time was
76.93% and night time 79.29%. During the entire storage
period, due to constant temperature, relative humidity
and continuous aeration, the sprouting was not initiated
even after six months of storage (Plate 1&2). Based on
results, it can be concluded that combination of
temperature and relative humidity are two important
factors which reduces losses during storage in onion
and hence, these factors must be taken into consideration
for prolonged storage successfully. Islam et al. (2) also
proved that relative humidity and temperature combined
effect influences storage of onion for longer period
successfully. In NHRDF Conventional ventilated storage
structure, the good bulb recovery, sprouting, rotting,
PLW and total losses were recorded as 66.60% & 16.70
ton, 2.50%, 10.10%, 20.80% and 33.40%, respectively
(Table 5). In this structure during the entire storage
period the average temperature of two seasons during
day time was 30.19°C and at night time 20.99°C, while

S. No. Description Amount (Rs.) 
1 Construction of room with length 35’, width 14’ and height 10’ 2,50,000 
2 Wire meshes panels for bottom: Galvanized weld mesh (Size 20 × 20 mm) 16,000 
3 Exhaust fans (4) with size (1400 RPM 410 W, 18 inch) 4500 
4 Mercury lamps (2) 1500 
5 Palates: Fabricated square pipe (Size = 3m x 1m x 0.152 m) 5000 
6 Exhaust fans fixing columns (4) 2000 
7 Plywood for walls covering 4000 
8 Power connection to the structure 3500 
9 Power charges for six months throughout storage period 11280 

Total 2,97,780/- 

 

Table 1: A detailed economic analysis for construction of 25MT capacity NHRDF improved onion storage structure.

Table 2: A detailed economic analysis for construction of 25MT capacity NHRDF conventional onion storage structure.

S.No. Description Rate(Rs.) Unit Total quantity Amount (Rs.) 
1 Excavation for foundation 125 m3 35.64 4455 
2 P.C.C. 1:4:8 in foundation 4800 m3 5.346 25660.8 
3 R.C.C. 1:2:4 for column’s and footings 2000 m3 7.07 14,140 
4 Nominal Reinforcement to columns 75 kg 320 24,000 
5 Structural steel works 90 kg 1200 1,08,000 
6 A/C Sheet Roofing 250 Sq M 83.2 20,800 
7 A/C Sheet Ridge 250 Rmt 13.0 3250 
8 2” Dia 1/2 Bamboo strips @ 3” C/C 20 Rmt 14,54.4 29,088 

Total 2,29,394/- 
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Table 3: Temperature data of ambient conditions and NHRDF improved onion storage structure conditions at NHRDF, RRS,
Sinnar during rabi, 2017-18 and 2018-19.

Table 4:Relative humidity data of ambient conditions and NHRDF improved onion storage structure conditions at NHRDF,
RRS, Sinnar during rabi, 2017-18 and 2018-19.

Table 5: Comparison of storage losses of onion in different onion storage structures at NHRDF, RRS, Sinnar during rabi,
2017-18 and 2018-19.

Rabi, 2017-18 (six months after storage)
PLW - Physiological loss in weight

 
Months 
  

Conventional storage structure 
  

Improved storage structure 
Ambient temperature (°C) Temperature (°C) 

2017-18 2018-19 Average   2017-18 2018-19 Average 
Day Night Day Night Day Night   Day Night Day Night Day Night 

May 34.29 21.84 35.70 22.09 35.00 21.97  31.16 26.12 32.6 28.7 31.88 27.41 
June 28.62 21.84 29.71 21.25 29.17 21.55  28.14 26.04 29.5 26.1 28.82 26.07 
July 28.88 20.94 27.99 20.72 28.44 20.83  26.74 26.11 27.21 25.74 26.98 25.93 
August 29.56 21.26 30.50 21.10 30.03 21.18  29.52 27.62 30.0 27.0 29.76 27.31 
September 30.12 22.25 28.98 20.82 29.55 21.54  28.62 25.84 27.8 26.8 28.21 26.32 
October 28.24 18.76 29.65 19.01 28.95 18.89   27.82 27.02 27.26 26.55 27.54 26.79 
Average 29.95 21.15 30.42 20.83 30.19 20.99   28.67 26.46 29.06 26.82 28.86 26.64 

 

 
Months 
 

Conventional storage structure 
 

Improved storage structure 
Ambient relative humidity (%) Relative humidity (%) 

2017-18 2018-19 Average  2017-18 2018-19 Average 
Day Night Day Night Day Night  Day Night Day Night Day Night 

May 87.23 59.84 89.33 60.30 88.28 60.07  76.62 83.66 77.47 85.2 77.05 84.43 
June 94.55 83.22 92.16 79.03 93.36 81.13  78.74 81.69 80.42 87.48 79.58 84.59 
July 84.26 84.38 87.13 85.58 85.70 84.98  76.92 79.88 77.03 80.45 76.98 80.17 
August 91.15 78.66 92.00 74.00 91.58 76.33  72.24 75.62 76.0 72.0 74.12 73.81 
September 88.92 81.39 89.53 83.17 89.23 82.28  76.82 74.26 75.8 76.07 76.31 75.17 
October 87.74 73.88 90.26 79.26 89.00 76.57  78.82 77.92 76.32 77.26 77.57 77.59 
Average 88.98 76.90 90.07 76.89 89.52 76.89  76.69 78.84 77.17 79.74 76.93 79.29 

 

Table 6. Comparison of economics between different onion storage structures.

Rabi, 2017-18 (six months after storage) 

Type of storage structures Quantity of stored 
bulbs (ton) 

Sprouting 
(%) 

Rotten 
(%) PLW (%) Total loss 

(%) 
Good bulb recovery 

(%) 
Good bulb 

recovery (ton) 
NHRDF Conventional ventilated storage 25.0 2.0 10.0 20.00 32.00 68.00 17.00 
NHRDF improved onion storage  25.0 0.0 0.90 13.70 14.60 85.40 21.36 
Farmers storage 25.0 3.0 12.0 22.50 37.50 62.50 15.63 
Rabi, 2018-19 (six months after storage) 
NHRDF Conventional ventilated storage 25.0 3.0 10.20 21.60 34.8 65.20 16.30 
NHRDF improved onion storage  25.0 0.0 0.50 14.00 14.50 85.60 21.39 
Farmers storage 25.0 4.0 12.60 22.80 39.40 60.60 15.15 
Mean average of rabi, 2017-18 and rabi, 2018-19 
NHRDF Conventional ventilated storage 25.0 2.50 10.10 20.80 33.40 66.60 16.65 
NHRDF improved onion storage  25.0 0.00 0.69 13.83 14.52 85.50 21.37 
Farmers storage 25.0 3.50 12.30 22.65 38.45 61.60 15.39 

 

Name of onion 
storage structure Year Date of 

Storage 

Market 
prices (Rs./q) 

at storage 
time 

Market value 
(Rs.) of 25 MT 
at the time of 

storage 

Good bulb 
recovery after 6 

months of 
storage (ton) 

Market price 
(Rs./q) at six 
months after 

storage 

Market value 
(Rs.) of stored 
bulb after six 

months 

Mean average of 
market value(Rs.) of 
stored bulb after six 

months 
NHRDF 
Conventional 
ventilated storage 

2017-18 17.04.2018 600 1,50,000 17.00 1600 2,72,000 
4,53,850 

2018-19 24.04.2019 800 2,00000 16.30 3900 6,35,700 

NHRDF improved 
onion storage  

2017-18 17.04.2018 600 1,50,000 21.36 1600 3,41,760 
5,87,985 2018-19 24.04.2019 800 2,00000 21.39 3900 8,34,210 

Farmers storage 2017-18 17.04.2018 600 1,50,000 15.63 1600 2,50,000 4,20,425 2018-19 24.04.2019 800 2,00000 15.15 3900 5,90,850 
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the relative humidity was 89.52% at day time and
76.89% during night time. In farmers storage structure
lowest quality bulb recovery, highest sprouting, rotting,
PLW and total loss  were recorded as 61.60% & 15.40
ton, 3.50%, 12.30%, 22.65% and 38.45%, respectively,
which is due to improper storage condition. In NHRDF
improved onion storage structure, the bulbs can be
stored for a longer period with lowest sprouting, rotting
and PLW and total loss, while the cost of storage is
high over NHRDF conventional ventilated storage
structure as well as farmer storage structures. However,
after six months of storage due to highest good bulb
recovery, the highest net return was recorded in NHRDF
improved onion storage structure (Table 6).

Advantages of NHRDF improved onion storage structure
(temperature 28 ± 2°C and relative humidity 78.0% ±
2.0%) over cold storage, conventional ventilated storage
developed by NHRDF and farmers storage are; In
NHRDF improved onion storage structure, after six
months of storage, the highest onion bulb recovery was
noted over other storage structures, while construction
cost is comparatively a little higher over conventional
and farmer storage structures, except cold storage, in
which the losses were very low but its construction
cost is very high over NHRDF improved onion storage
structure. NHRDF improved onion storage structure
can be constructed with minimum storage quantity even
for 5 ton, whereas the same is not feasible in cold
storage.  It is also possible in conventional ventilated
storage structure. NHRDF improved onion storage
structure can be constructed by farmers in their home
premises with low to high capacity to avoid distress
sale during main season in the May and June months,
especially where temperature reaches e” 40°C and
storage of onion is extremely difficult, however, the
use of above ground metal ventilation is an affordable
and very effective way of ventilating to the stored onion
by maintaining optimum temperature and relative
humidity. During the lean period i.e. November to April,
it is possible to remove metal frames of NHRDF
improved onion storage structure and the complete floor
of the storage structure can be utilized for some other
agricultural activities, which is not possible in other
storage structures.

lkjka'k

Hkkjr esa I;kt dk mRiknu rhu e©le¨a& [kjhQ] nsj [kjhQ vkSj
jch esa fd;k tkrk gS] ftlesa jch esa vPNh xq.koÙkk ds dkj.k T;knk
mRiknu fd;k tkrk gS vkSj bls yacs le; ¼5&6 eghusa rd½ rd

laxzfgr fd;k tk ldrk gSA Hk.Mkj.k vof/k esa I;kt dh vuqiyCèkrk
ds dkj.k cktkj esa 3&4 xquk vf/kd ykHk izkIr gksrk gSA blfy,]
uoEcj rd miHkksDrk dks fu;fer vkiwfrZ cuk;s j[kus ds fy,
I;kt dk Hk.Mkj.k cgqr vko”;d gSA vuqfpr Hk.Mkj.k ds dkj.k
otu esa vf/kd vadqj.k] lM+u vkSj nSfgd uqdlku ds dkj.k ,oa
Ákphu fof/k esa vf/kd uqdlku gksrk gS] ftlls ek¡x vkSj vkiwfrZ
nksuksa ij Hkkjh ruko iM+rk gS] ifj.kkeLo:i dher esa rsth ls òf)
gksrh gSA oSKkfud :Ik ls fodflr Hk.Mkj.k lqfo/kkvksa ls vkiwfrZ dh
vfLFkjrk vkSj I;kt dh dherksa esa òf) dh tk¡p djus esa enn
feysxhA ekStwnk ifjos”k dh ifjfLFkfr;ksa esa jk‘Vªh; ckxokuh vuqlaèkku
,oa fodkl Áf‘Bku ¼,u-,p-vkj-Mh-,Q-½ us ,d goknkj ikjaifjd
I;kt Hk.Mkj.k lajpuk fodflr dh gSa] tks rkieku vkSj vknzZrk ds
fu;a=.k ds fcuk mfpr okrk;uu vkSj goknkj fLFkfr ¼osafVys”ku½
iznku djrk gSA ;g Hk.Mkj.k lajpuk I;kt mxkus okys izeq[k
jkT;ksa esa T;knk yksdfiz; gSA gky gh esa jk‘Vªh; ckxokuh vuqla/kku
,oa fodkl Áf‘Bku us ,d csgrj Hk.Mkj.k lajpuk fodflr dh gS
ftls Hk.Mkj.k vof/k ds nkSjku fujarj rkieku vkSj lkis{k vknzZrk
cuk, j[kus ds fy, ;¨tuk ¼fMtkbu½ rS;kj fd;k x;k gSA
Hk.Mkj.k ds N% eghus ckn lcls vPNs “kYddan ¼cYc½ dh
ÁfrykHk@fjdojh ¼21-40 Vu½ lcls de lM+us ds lkFk ¼0-69
izfr”kr½] otu dk nSfgd uqdlku ¼13-83 izfr”kr½ vkSj dqy
uqdlku ¼14-52 izfr”kr½ jk‘Vªh; ckxokuh vuqla/kku ,oa fodkl
Áf‘Bku esa ntZ fd;k x;k] ftlesa Hk.Mkj.k dh lajpuk esa lq/kkj
gqvk vkSj mPpre “kq) izfrQy izkIr gqvkA tcfd] jk‘Vªh; ckxokuh
vuqla/kku ,oa fodkl Áf‘Bku esa ikjaifjd goknkj Hk.Mkj.k lajpuk]
e/;e vPNk “kYddan ¼cYc½ ÁfrykHk@fjdojh ¼16-70 Vu½]
vadqfjr ¼2-50 izfr”kr½] lMka/k ¼10-10 izfr”kr½] otu dk nSfgd
uqdlku ¼20-80 izfr”kr½ vkSj dqy uqdlku ¼33-40 izfr”kr½ ik;k
x;kA fdlku ds Hk.Mkj.k <kaps esa lcls de vPNk cYc] mPpre
vadqfjr lM+ka/k] nSfgd uqdlku vkSj dqy uqdlku ntZ fd;k x;kA
buds vykok] jk‘Vªh; ckxokuh vuqla/kku ,oa fodkl Áf‘Bku us
“khrx‘g lajpuk ¼dksYM LVksjst½] ikjaifjd goknkj HkaMkj.k lajpuk
vkSj fdlku dh Hk.Mkj.k lajpuk ij I;kt Hk.Mkj.k lajpuk esa
vusd¨a lq/kkj fd;kA
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