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INTRODUCTIONINTRODUCTION

�� Fruits and vegetables consumption plays a key role in healthy diet Fruits and vegetables consumption plays a key role in healthy diet 

A daily intake of 400g of fruits and vegetables by a normal adult.(WHO)A daily intake of 400g of fruits and vegetables by a normal adult.(WHO)

�� In urbanized living, where time is a limiting factor, this minimally In urbanized living, where time is a limiting factor, this minimally 

processed products is available in easy to use form with minimal waste. processed products is available in easy to use form with minimal waste. 

Minimally processed onion is a readyMinimally processed onion is a ready-- toto-- use  product which offers use  product which offers �� Minimally processed onion is a readyMinimally processed onion is a ready-- toto-- use  product which offers use  product which offers 

consumer a  100 percentconsumer a  100 percent usable productusable product with with increased shelf lifeincreased shelf life and and 

without much change in its without much change in its freshnessfreshness..

�� Packaging film thickness plays an important role in the shelf life of Packaging film thickness plays an important role in the shelf life of 

minimally processed products. minimally processed products. 

�� Hence, an investigation was undertaken to study the effect of packaging Hence, an investigation was undertaken to study the effect of packaging 

film thickness on the shelf life and quality of minimally processed onionfilm thickness on the shelf life and quality of minimally processed onion



MATERIALS AND METHODSMATERIALS AND METHODS

RAW MATERIAL

Onion Cv. Onion Cv. ArkaArka SonaSona

CUTTINGCUTTING

Plain  Plain  sharp knifesharp knife

DIP TREATMENTDIP TREATMENTDIP TREATMENTDIP TREATMENT

Calcium lactate (2%)Calcium lactate (2%)

PACKAGEPACKAGE

�� Polypropylene (PP)  bags Polypropylene (PP)  bags 

�� Size: 250 x 125mm                  Size: 250 x 125mm                  

�� Thickness:  25Thickness:  25µm &µm & 5050µmµm



STORAGE CONDITION

�� 1010±±11°°C, 83 % Relative Humidity (RH)C, 83 % Relative Humidity (RH)

OBSERVATIONS RECORDED

�� Shelf lifeShelf life

�� Weight loss Weight loss 

�� FirmnessFirmness

�� Bio chemical  parametersBio chemical  parameters



WHOLE ONION PEELED AND CUT ONION ONION  DIP TREATMENT

SURFACE DRYINGPOUCH PACKAGING



RESULTSRESULTS
�� SamplesSamples packedpacked inin 5050 µmµm waswas foundfound betterbetter thanthan 2525µmµm inin

termsterms ofof

�� ShelfShelf lifelife ofof thethe samplesample -- 1212 daysdays

�� IntactIntact ringsrings andand lessless drynessdryness

��

LesserLesser weightweight lossloss ((33..9999%%))�� LesserLesser weightweight lossloss ((33..9999%%))

�� HigherHigher firmnessfirmness ((11..4242 kgkgff/cm²)/cm²)

�� LowerLower respirationrespiration raterate

�� HigherHigher pyruvicpyruvic acidacid contentcontent ((66..4848 µmol/g)µmol/g)



Effect of packaging and storage on the physico chemical qualities

minimally processed onion at the end of the storage period.

Parameters PP 25 µm PP 50 µm

Weight loss 

(%)
3.99 3.44

Firmness

(kgf/cm²)
1.47 1.42

TSS 
7.0 7.67

TSS 

(oBrix)
7.0 7.67

Acidity

(%) 0.042 0.044

Pyruvic acid 

(µmol/g)
5.49 6.48

Reducing       

Sugars  (%) 3.76 3.92

Total Sugars    

(%)
5.14 5.45      



CONCLUSIONCONCLUSION

�� OnionOnion cultivarcultivar ArkaArka SonaSona slicedsliced withwith plainplain sharpsharp knife,knife, prepre--

treatedtreated withwith 22%% calciumcalcium lactate,lactate, surfacesurface drieddried andand packagedpackaged

inin polypropylenepolypropylene bagbag ofof sizesize 250250 xx 125125 mmmm ofof 5050 µmµm thicknessthickness

andand storedstored atat 1010±±ooCC withwith 8383%% RHRH retainedretained betterbetter quality,quality,

freshnessfreshness andand nutritivenutritive valuevalue uptoupto 1212 daysdays..freshnessfreshness andand nutritivenutritive valuevalue uptoupto 1212 daysdays..




