
OMNICURO / ACT-20 / ACT-40

STORAGE ADVICE
ONIONS



This guideline is intended as a tool to help store managers and/or the 
farmer during the start-up phase of the onion storage period. This advice 
is a guideline on how to set up the system during the drying and storage 
phase. This is of course highly dependent on the quality of the onions 
and the product conditions during storage and the weather conditions. 
Daily adjustments may be required based on inspection of the onions. We 
recommend that you contact Omnivent if the quality of the onions is poor, if 
diseases are present, or the conditions outside are worse than average.

In 2021 downy mildew was detected on many plots because of the favorable 
weather for fungi. These plots have a finer size grading and sprout dormancy 
is a point of attention. This is because the onion has not always had the 
desired two to three weeks of juice flow after the MH anti-sprout treatment.

In 2022 Fusarium and internal sprouting are points of attention. Problems with 
internal sprouting are also caused by shorter dormancy due to unfavorable 
conditions during MH application.

Another fungus that can cause problems, but in storage, is the Botrytis neck 
rot fungus. If you have found this fungus in your batch of onions, you must 
take special measures. Botrytis grows fastest between 22-25°C and this 
phase must be passed quickly. This can be achieved by first drying with an 
incoming temperature of up to 22°C. After a few days, you can increase the 
temperature to 30°C (even better 32°C). Look under ‘Settings Intensive drying’ 
for further drying directions.

STORING ONIONS: A GOOD BEGINNING
MAKES A GOOD ENDING



Outdoor conditions suitable 
Temperature around product temperature

Dew point difference < 0.5 °C

Outdoor conditions not suitable 
Temperature not around product  

temperature. Dew point difference > 0.5 °C

Start with external ventilation (inlet 50%)
fans on continuously.

Start with internal ventilation for 5 hours, 
fans on continuously.

day 1 day 1day 2 day 2day 3 day 3day 4 day 4

DURING LOADING

Fans on, hatches 100% open. Set the program to ‘Manual’.

AT THE END OF THE DAY (OR DURING A DAY WITHOUT LOADING)

Set the program to ‘Manual’ with the following settings:

 
CEL COMPLETELY LOADED

Program settings depends on product temperature. Use the ‘Warming up’ 
program if the product temperature needs to be increased. If the outside 
temperature is high enough, this can be done with outside air, otherwise use 
heaters.  . Choose a final temperature of 20 ⁰C or 32 ⁰C.

If the product temperature is reached, select the ‘Drying healing’ program 
(With Omnicuro select ‘Intensive drying’), possibly with heaters  (in 
case of cold outside air or for quick drying).



SETTINGS ‘WARMING UP’

•	 Warm up to 20 or 32 °C until product has reached this temperature. Set the 
final product value to 20 or 32 °C and the maximum duct temperature to 
23 or 35 °C.

•	 Warming up is faster if the onions have already dried a little bit. This can be 
done with warm outside air but goes faster with heaters.

Try not to increase the temperature more than 2°C/day.
 
 
SETTINGS ‘INTENSIVE DRYING’ (ACT: ‘DRYING HEALING’)

When the onions are warmed up, the temperature should be maintained for 
several days: 

At 20°C, keep the temperature constant at 20°C for 3 to 4 weeks

At 32°C, keep the temperature constant at 32°C for 3 to 4 days

•	 In the ‘Timers’ page, set ‘Maximum time without ventilation’ to 0 hours. In 
this way, the fans will constantly run internally if it is not possible to ventilate 
with outside air

•	 In the ‘Outside’ page, set the ‘ Minimum inlet position’ to 20%
•	 Pay special attention to the dew point difference. A minimum difference 

of -0.5°C is required for drying, ie the dew point outside is lower than the 
dew point of the product. Set -1°C on the computer, -2°C is ideal. The more 
negative the difference, the drier the outside air

•	 Page ‘Duct’: Ensure that the ‘Minimum duct temperature’ is at least 1 degree 
lower than the ‘Minimum duct temperature setpoint’

•	 In the Product page, set desired product RH to 65%
•	 Set the minimum and maximum product temperature between 18-22°C with 

a warming up temperature of 20°C and between 28-34°C with a warming 
up temperature of 32 °C.

Continue with ‘After-drying’ if the onions are not completely dry yet, see 
below. The onions are dry when the air from the onions has an RH of 65-70% 
at 20°C. Roll the neck between your fingers, if you can’t roll the neck, the 
onions are dry. When the onions are dry, the product RH does not increase 
more than 5% within a few hours. The drying process takes several weeks.
 

AFTER-DRYING (NO DESIRED RH CAN BE SET HERE, THIS IS ONLY 
POSSIBLE WITH ‘INTENSIVE DRYING’ AND ‘COOLING AND STORAGE’)

Normally this post-drying period will take 4-5 days. Set an Action-Pause 
time of 1 hour of action and 3 hours of pause. Continue until the product is 
thoroughly dry.
 
With this program, a curve is used to calculate the ‘Duct temperature setpoint’, 
based on the start and end duct temperature values and the curve duration. 
A ‘Minimum product temperature’ ensures that the product temperature 
doesn’t drop to undesirable values.



DO YOU HAVE QUESTIONS ABOUT
STORING YOUR ONIONS?

Please contact our storage specialists for 
advice: +31 (0)36 521 8062 or send an email to: 
helpdesk@omnivent.com

SETTINGS ‘COOLING STORAGE’

When the product is dry (neck does not roll between the fingers) you can start to slowly cool down 
the product. 

Lower the product temperature with 0.5 °C/day by either using a curve or by setting a ‘Maximum 
temperature drop per day’. With a curve the temperature goes down more gradually. If cooling is 
only possible with outside air, set a final temperature of 6°C. Do not try to reach this before mid-
December. With mechanical cooling it is possible to cool down to 1°C, if necessary to 0°C.

•	 Page ‘Outside’, setting ‘Limits’:
•	 ‘Minimum temperature difference outside-product’ -1°C
•	 ‘Minimum dew point difference outside product’ -1°C (possibly -2°C, minimum value -0.5°C)
•	 ‘Maximum dew point difference outside product’ -15°C
•	 Duct page, set ‘Maximum temperature difference duct-product’ to -2°C and the ‘Minimum duct 

temperature’ to 4°C when no cooling is present, otherwise 0°C

Limit internal ventilation if the delta temperature is below 1°C (Omnicuro ‘Product temperature 
difference’). After 2 months the difference should be lower than 1°C. Set ‘Maximum time without 
ventilation’ to 24 hours.

Use the ‘RH control outside air’ to set the RH. Keep in mind that the product temperature can drop 
slightly below the desired temperature, because the system uses cool outside air to dry the product. 
Use the table below to determine the correct RH.
 

RELATIONSHIP STORAGE TEMPERATURE AND RELATIVE HUMIDITY

Temperature °C 

25 - 30

20 - 25

10 - 20

5 - 10

0 - 5

% RH

65

65 - 70

70 - 75

75 - 80

80 - 85
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