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HARVESTING AND CURING OF ONIONS
By M. F. WHARTON, Assistant Horticulturist, University of Arizona

Care in Harvesting and Proper Methods in Curing and Storing the Onion
Crop Essential in Commercial Production

� HE proper maturing of the

� on:on and the subsequent cur
ing is without doubt one of the most

important steps of onion culture.

Many growers are able to prodr ce ex

cellent crops and because of some

slight mis-step in the curing of the

crop lose a great part of it due to

the rots in storage. Proper curing
and handling of the crop will do much

to avoid storage troub'es that have
been experienced with the sweet Span
ish type of onion in Arizona.
The first and one of the most im

portant factors to consider is the ma

turation of the bulb in the field. Wl: en
the size of the bulb that is most de
sired has been reached and the tops
show signs of maturity, all cultiva
tion and irrigation should be stopped.
Allow the bulbs to become thoroughly
matt re in the field before pulling.
This will be indicated by the tops
dropping over and the breaking of the
neck. At this time a good practice
is to roll the field with a light roller
or use a heavy board to insure all of
the tops being broken over. This

operation should be done with care

to prevent injury to the bulb. The

onions should remain in the ground
for at least a week or ten days after

this, providing rains are not encount

ered. Should a heavy rain arrive

near the end of this period the onions

should be harvested immediately to

prevent a renewal of growth.
In harvesting the bulbs care should

be taken to prevent injury. Careful

pulling of the onions from the ground
and placing them in windrows is very

important to prevent bruising. Do
not leave them in the windrows for

any considerable time as the sun will
burn the outer scales and render them
more susceptible to injury, besides

greatly detracting from their appear
ance and market desirability.
Onions may be cured either with

the tops removed or attached. There

is considerable to say in favor of the
latter method inasmuch as diseases

The open curing shed furnishes shade and plenty of ventilation

common to onions in storage usually
find their entrance through a wound
or the freshly-cut stem. If the tops
are left on this route of entrance is

practically sealed. Should the tops
be removed, to facilitate handling a

larger amount in the storage space

available, it is well to leave an inch

or more of the stem attached to the
bulb as this will dry out first and
will block, to some extent, the en

trance of disease.

The bulbs should be handled care

fully in transporting them from the
field to the storage house and any
that are bruised or cut in the opera
tion should be removed and cured sep

arately. The use of field lugs with
slatted sides and bottom is recom

mended for this, as well as for cur

ing. If these are used the onions

may be allowed to remain in them

throughout the curing process and
are then handled only once when they
are graded and packed for market.

Several types of curing houses are

in use in various parts of the country.

As a rule a very efficient hoi.se can

be erected at a small cost that will
cure onions in good shape under Ari
zona conditions. A house to be de
sired is one that will protect from sun

and rain and yet will allow for tl: e
maximum amount of ventilaton, It
should be erected facing the prevail-

. ing wind so that it will have free

sweep through the house. Protec

tion should be provided on the sides

exposed to the sun to prevent burn

ing of the onions thus exposed. 'I'Hs
can be provided for by bi rlap sack

ing, canvas or other similar material.
Where rains are to be expected it is
recommended to have canvas sides
that may be let down to protect the
onions.

In a few words, all that is needed
for a storage house is a good roof

supported on sturdy posts with ac

commodations for protection against
sun or rain. The interior should be

braced and have a level floor if slat
ted crates are to be used in curing. If

(Continued on Page 17.)



MAY, 192� ARIZONA AGRICULTURIST PAGE SEVENTEEN

HARVESTING AND CURING
ONIONS

(Continued from Page 3)
He tray system is to be used, they
should be constructed with slatted bot

toms and should be not over six inches

in depth with plenty of clearance be

tween the trays in the stack. The

onions should not be over eight inches
in depth on tbe trays; therefore, one

tray per foot is enough to insure

proper ventilation.

Where the onions are cured in

boxes the operation is relatively sim

ple. The boxes of onions are stacked
in the house in such a manner as to

provide for ventilation between the
stacks of boxes. The boxes should
be filled not over three fourth full
so that air may pass freely over the

onions.
In the tray system the onions are

carefully placed on the trays to a

depth of six to eight inches. They
should be turned once during the cur

ing to see if any rot or burning is

taking place.
Leave the onions in the curing house

until they are thoroughly dried down
and are good and firm. A good sign
is when the top has dried completely
down to the surface of the bulb. At

this time they are ready to go to the

storage bouse. With warm days and
no rain it should not take over two

or three weeks to completely cure the

onions to the point of being ready for
storage.
In removing the onions to the stor

age house they should be culled and
all injured or burned specimens re

moved. The roots are rubbed off and
the tops clipped back to three quar
ters of an inch from the btlb. They
are loosely packed in boxes or stored
in shallow piles in the storage house
until ready to be packed and given
the final grading before going to the

market.

A good onion storage house should
be dry, uniformly cool both day and

night, capable of being: well ventilat
ed and should be kept dark within to

prevent sprouting. An adobe house

offers an excellent opportunity of be

ing converted into an onion storage
'house by making small vents at the
bottom and building a flue at the top.
These should have small doors that

may be shut to prevent too cold or

too warm air from entering. They
shot1d be opened every day for sev

eral hours to permit ventilation of
the house. In case of freezing weath-

er a small stove may be used to keep
the inside temperature above freezing.
Onions once frozen will quickly rot.

Wl-en onions are well cured they
will keep for several months in good
condition if stored in a cool, dry, dark
and well-ventilated place. Too much
attention cannot be paid to proper

harvesting and curing, as it will be

well paid back in the resulting quality
_

and lack of damage from storage rots.

WIPING MACHINES TO
REMOVE ARSENIC

To remove arsenic spray residue on

apples, the Okanogan Growers' Union
at Okanogan, Wash., will install five
fruit-wiping machines to cost 82500,
in its central packing shed. .

Box labels will show that the fruit

has been wiped and the organization
will capitalize the feature. It is

thought that in some cases it will be

possible to command a premium price.
The wiping machines will be in

stalled just ahead of the fruit grad
ing machines. In the wiping process,
the fruit will pass over horizontal
rollers and be slapped by 500 pieces
of canvas. The machines are elec

trically driven and are provided with

a fan to remove dust and debris.

FACTS THAT THE ANIMAL
BREEDER SHOULD KNOW

(Continued from Page 10)
progress will be made. The L nproduc
tive herds will perish from the globe
and give place to the super-animals
of the future. The successful breeder
of the future will profit by the past,
and in addition will build a structure

as enduring as granite and marble.

He will lay a foundation of heredity
and make frequent use of the ft. nda

mental building stones of environment
and response, laying each stone with

I THE WHOLE STORY
Where were you born?-ON A
MATTRESS.
Where do you spend one-third of
your life?-ON _\ MATTRESS.
Where will you be when you pass
out of this life?-ON A MAT
TRESS.
Why not be born comfortable, live
comfortable and die comfortable,
by having us REMAKE YOUR
OLD MATTRESS, so you can en

joy life from the cradle to the
grave.

SANITARY MATTRESS CO.
R A. MENZIES, Proprietor
151-153 N. Stone Avenue

Telephone 475

judicious precision and cementing
them carefully together with the ce

ment of "selection."

The owner of the store was trying
to give the new boy a little fatherly
advice.

"Why, young man, even I started
out in life as a barefoot boy."
"Well, I wasn't born with shoes on

mysc.f', sir," replied the youngster.

City Gas
Convenience
For Every Home
Convenient, quick, clean, safe
a11 the good features you want

in your next cook stove are

brought to you in the Kitchen
kook. It's different-the great
est modem improvement in

liquid fuel stoves and SO to 100

percent faster by actual test.

ALBERT LEA

KITCHEN KOOK
THE IDEAL COOK STOVE

Makes its own gas from ordinary
motor gasoline, with one or all

burners going fu11 speed in less

than two minutes.

The K itchenkook has no wicks
or chimneys, nothing to bum

out, requires no cleaning. Corne

in and let us show you this new,

better and faster stove.

Pima Mercantile Co.
315 East Congress St.


