CCL

Cold Chain Logistics
Resource Centre

Care During Handling

Due to its high respiration rate, okra has been
grouped under highly perishable crops. Okra
has a vast potential as one of the foreign
exchanges earning crop and accounts for about
60% of the India’s export of fresh vegetables
excluding potato, onion, garlic etc. India is also
the largest producer of Okra in the world.

In India, okra is generally harvested without any
safety to prevent bruising and after harvesting it
is dumped at one place. For export purpose, the
quality criterion is that the okra pods should be
green, tender, 4-5 ridged and about 6-8 cm in
length To reduce the postharvest losses in
okra, it should be least handled. Precooling
plays an important role in maintaining quality
during long distance transport.

Packaging during Export

Small size tender okra is suitable for export.
Box packing is prevalent in areas like Gujrat
and Maharashtra. Hardy variety okra packed in
nylon bags. No use of water during the supply
chain as it blackens the produce. It is packed in
bamboo baskets in the eastern part to protect it
from breaking.
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