Carrots

Imperator

Other carrot types getting similar results:

* Nantes

® Danvers

e Chantenay

e Fastern carrots
e Baby carrots

The carrot (Daucus carota) is a root vegetable, usually orange or white in color
with a woody texture. Carrots should be cooled soon after harvest to reduce dis-
ease. One of the worst things that can happen to carrots during storage is they
dry out. This can occur because of the vapour pressure deficit (VPD) between
them and the surrounding storage air. This difference between the carrot and the
air causes water vapour to move away from the carrot and into the drier storage
air, drying the carrot over time.

The carrot will continue to lose moisture as long as it remains warmer than the
cold storage air. So, prompt, uniform cooling of carrots to 0.5°C, with a high
relative humidity in the cold storage is imperative. Measuring the relative hu-
midity of air at low temperatures is difficult, unless sophisticated and expensive
equipment is used. The air in the carrot storage should feel cold, clammy and
bone chilling. This means that the air has a high relative humidity.
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IMPACT WITH ADDED HUMIDITY

Produce Item

Typical Daily Weight Daily Weight Loss with Reduction in Weight

Change in Appearance

Loss 90+% Humidity Loss
DRAMATIC
SUBSTANTIAL
Carrots 4.65% 1.61% 65.38%
: NOTICEABLE
VERY MINOR

Please Note: Test results were achieved without using any type of packaging orice with the product. This is to make sure test results have
a consistent bench mark. The reality however is if the product is wrapped in plastic or other packaging method, this might significantly

change the results.
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