
Harvesting and Packhouse Operations 
 





















14. Transportation 

15. Quality control  



Dumping/ collection 























Commodity Temp(0

C) 

RH 

(%) 

Days for curing 

Potato 13-17 >85 7- 15 

Sweet potato 27-33 >90 5- 7 

Yam 32-40 >90 1- 4 

Cassava 30-35 >80 4- 7 

Garlic and onion 35-45 60-75 0.5-1 warm forced air 

 
Table: Optimum condition for curing of vegetables 
 
 
 


