
Specifications Class - I Class - II

Quality • Intact • Intact

 • Sound • Sound

 • Clean • Clean

 • Un-sprouted • Un-sprouted

 • Free from pest • Free from pest

 • Free from swelling • Free from swelling

Physical Defects 

(Shape, Color, Cracks etc.) Less than 2% Less than 5%

Size Large: 64 mm or above Large: 64 mm or above

 Medium: 51-64 mm Medium: 51-64 mm

 Small: 38-51mm Small: 38-51mm

 General: 24-38mm General: 24-38mm

Quality Tolerance 5% by number/weight of onions 10 % by number/weight of onions%

Size Tolerance 5% by number/weight of onions 5 % by number/weight of onions

Uniformity Onions of same origin, variety, Onions of same origin, variety, 

 quality and size. quality and size.

Packaging Buyer specied Buyer specied

INDIAN POTATOES
LADY ROSETTA (L. R.) POTATOES
Utilization : Good Tasting variety, Boiling, Baking and 
good for Chipping.
Yeild : High yielding variety of attractive appearance, 
very uniform in size; rather susceptible to internal 
bruising. Short dormancy period; very high dry matter.
Primary Use : Boiling, Baking and Chipping.
Availability (Harvest Period): January Ending to 
March
Availability (CIPC -Stored in Cold Storage): 
February to September with sugar level controlled.

Features
• Shape : Round
• Size : 45mm to 90mm
• Skin : Flaky Red Color
• Maturity : 90 to 110 Days
• Eyes : Shallow
• Flesh : Cream to Light Yellow

SANTANA POTATOES
Primary Use : Boiling, Baking and Chipping.
Availability (Harvest Period): January Ending to 
March
Availability (CIPC -Stored in Cold Storage): 
February to September with sugar level controlled.

Features
• Shape : Elangated Oblong
• Size : 45mm to 90mm
• Skin : Smooth Yellow
• Maturity : 90 to 110 Days
• Eyes : very Supercial Eyes
• Flesh : Pale Yellow

LAUCKER POTATOES
Utilization : Easy to cook, oury texture, mild avor, 
free from discoloration after cooking. Table Potato. It 
can be grown both in Kharif and Rabi seasons. It can 
build up yields rapidly under warmer climate.
Yeild : 30 ton per hector.
Primary Use : It's a Table Potato but it can be used 
for chipping also.
Availability (Harvest Period): January Ending to 
March
Availability (CIPC -Stored in Cold Storage): 
February to September with sugar level controlled.

Features
• Shape : Large Round Oval
• Size : 45mm to 90mm
• Skin : Smooth
• Maturity : 75 to 80 Days
• Eyes : Fleet with prominent eye brows
• Flesh : White

INDIAN ONIONS

Fresh Red Onion is one of the most popular varieties 
of Onion. It has purple red skin along with white esh 
tinged with red. These are commonly consumed raw 
or grilled. It is lightly cooked with other foods to 
enhance their taste and avor. The best part of the 
product is that it is available throughout the year and 
can be stored easily for 3 to 4 years at the room 
temperature. The products we make available are 
grown in neat and hygienic conditions without using 
any kind of chemical fertilizers.

RED ONIONS
White onions offered by us complement the avor of 
other ingredients and makes the dish delicious. It is 
cultivated by our professionals using high – grades 
seeds and manures. As compared to other onions, 
White Onions have sharp and spicy avor. It is easy to 
distinguish these products because they are rm and 
are even in color and are stored in dry location where 
there is good ventilation.
Inquire Now
Health Benefits
• White onions are low on Cholesterol and Sodium.
• It is an excellent source of Vitamin C.
Demanded For
• Rich taste
• Pungent
• Remedial properties
• Nutritional content

WHITE ONIONS


