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community. A minimum of 3-4 sentences may be 
required for this part. 
 

Onions are cultivated in many countries around the world for their nutritional, therapeutic and economic 
importance, but preservation remains a major problem due to their high perishability. Processing this 
vegetable could provide a solution to reduce post-harvest losses during periods of abundance. In 
present study main objectvies are to avoid post harvest losses  of fresh onion for enhance self life.  
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Is the manuscript scientifically, correct? Please 
write here. 

Yes,  Good number of treatment are given for enhance self-life of onion by keeping biochemical 
and nutritional value.  
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