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ST (AT (Thermal Properties)

S ey A

TGS (Moisture) b .25%
139 (Protein) 0.59%

5% (Fat) 0.28%

& (Carbohydrate) 8.¢v%

S (Fiber) 0%

21Z (Ash) 0.54%
fawieEs ©oita e Sromm@r (Specific Heat Above Freezing) 0.5 kl/(kg*K)
faxeas s W2 S (Specific Heat Below Freezing) .00 kl/(kg*K)
fFE*(74 7@ ol (Latent Heat of Fusion) 59 ki/kg

MFHIAAICIT A= (Storage Conditions)

fenifre
sret (Fresh) (Frozen -
Sliced or Diced)
SrorEr 02° T (0° ) -5A.b° T
TIEToIET RI512F® (Topped) St (ATF Y00%
P AT
S g Aicfere
?ISIY& (Bunched) ¢ AT 5%
(Matured topped)
R TITAT RIGIRFS WA 8 (AF ¢ FBR S TR @R

(Immature topped)

TSRS (Bunched) b (ACF 3 T

BISIERERES 35.6¢° T (-5.8° T7)
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T RIGIZFS SIE e (topped carrot) FHYE FA (@5 (slatted crates) A1 IGAGA FACS #TH 3T
TG ACH (pallet box) T FAT LGP | U2 (AT JIZ A FAIBCE FRRSf I | A= @b Field Heat
(TS BT TN SIAN@T @2 AGT FEHC SINIEI ATLET) 8 (W T T=AAF ©I7) heat of respiration
A R |

Af7@ Tl RIGIZFS OTeT e (topped carrot) IM FRATRA AT7EE 0° TN, SIAN@R e S =, SR ©f
AITOITS ANFAECFACNT T ¢- T A T AN | WHS! I (moisture loss), TSI (wilting) It A5
(rot) (OIS 0° T, OEN@R e (recommended) ST WGl (Relative Humidity) 202 sb-300% |
e I FI9 (condensation or dripping) AEER AHTTR & SqFe ©i2 A6 QTITAT TH® | IR ATl
SIANIET AW S.5° TF. O BT ATF, AT RH 5¢% 97 Q@ 263 Tfow 73 | Worieriere ©iof Siopiae, S srosiar
TSI AT @2 TSI (@14 FA S FIFYS (&6 (slatted crates) A2 TG ICHT TR IS SABCAT UIZT AT
IHF | QAT IOAT SIANEA W 0° T, G2 AATFE FAFS! Sbr-d00% € T, TINE (&6 «3R 26 ICHAT
(T3 IR AEIZ AFIGT AL | 2IGIFETHR R (plastic film) FEFFer FACET ST I ZT AT (58 AGT T
(SR

ARIRSITS AT FAF Ty ASBIC SCF (@ AT SAfoi@ Mera Terwel F40 27 | FoFS (bruised) MER
FEFANCE 1T AT TGN TS AEG T R T HFFANNE A SACZ. CIRTENE T06! I8 RIS I
ARG T Bfoe | ] STomar wiPere It SN (sprouting) (RGN T | ST 8.8° 1. SIAN@AR 05 AT
O AT o FTOT SFCEMAT AN (747 AT A F€ IS APT 2 TG ST R AGH | 8.8-30° TH. ST
TR FACET S~ WO N SEATHCAT #6578 SFCRAWT LT e AN |

RIS G @RSl ere-2 7 AAfiee % A | AR A OIS AT AL FACETI
S (Root Temperature) @° T1.-9F 705 ICAT &F- A KRS GRS (¢o FPifHam, #1935 q) #iife= =iy
FGFER (Hydrocooling) - €3 TIKIT F4T 2F- AR b /TS HFTSIE FFHER (F0q N eFw=If (critical) |
NEIT WFS! (J4 8 THI ©F G AR G NN T SAAFS TGS (5br-300%) IS AT AL |
Ao oATed (TS 7eN)  (/tF AW TSt I 92 <@CR Sis I 2fFeel AR @l 27, ©f AFier 93 4 Fo
AroaIael FACT 0° BT, SN 8-b FYE T 2.b-¢° TN, SIAN@T -0 HER FeFHel FT T |

YRS A2AToF M, -2 21T Al 0.8¢-0.53-F 6 (FIFNOR [2HIS /AT A perforated polyethylene
bag) 2T T T, ALRTS P12 TG, T @RI (ATF A 04, GTAT | G2 AT (0.5d-F(e) @ norefe fenge
57 AAfRITTA PG T (master bag) #I1F 1 & | ISy ATRACAR Seo Aroetieae 47-2 eFe7 | JSAE GATT
TATRE NG &RE R, 9-TH SifeT I (mesh sacks) AT =T | IBRIEF QoI o T AT Sve At efel
I TES GH(6 70 I A0 ATF, GIR TS ATASH SPAICH 9% 7T Q@ T4 (replenish) TX | I7% FROT
JTST TRZIGAT TG TS AR I R ATt (dehydration) @4 I |

ATSPTR & (bunched carrots) IM SiF SRFR ATF, SIRCE 0° T, SN br-d e 7ot FT T | AT
S (carrot tops) I AEF Areiefed Sl FEwT F07 FoMa 7@ QT FTFT T I | IV 2o
(carrot tops) (&Bd N4y AWM FC AT Tfo® T FIAT EITET 217 T FFe TS I e I | AT IS
ST I AR CTET QS 1ot ATO S ST I I I T (packaed ice) TR F41 &F | YOI AR
T @S T 5F AT |

TN FINS G FAFFANT (STST TR T | O3 (TS FHT IR Z6T 2RI - AF SOGTET 04T ANTR- N[TH,
AR wRe Py T QIR TGS ST WA TSFBAT GeTl 3G (internal combustion engines) | @&y
R TLAWTFIT AT (AT VST FIT NS AT I (ST (@14 1 78K | TSIy, I S ANy Afwrer
BfRIfeTea (< FifPrae) s (AT 777 oM fo@ TMa 70 IR | (ARTRTR 6T 2o 2RIt afs @+ eramasieT,
I QTG NAIF AT 2AoF AR BT @ A7 |

@ARY AT @ ©%-9F I AR FRACIEAHIZCCT T@ ¢% 93 @f*- OT ARTI NI A6 4@, Gy
fFafars st (controlled atmospheres)- @ NG AL FAIF AT (&I T 7 |
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AffS® Afta* (modified atmosphere) #&fs, @I AfRNIRE fF-a (AP S&T FFE! AE MeHer- a3
IR YA R T (ST AT ATCR | 9F T AR 2-¢ % WA, SR 3¢-30% IRACIE-SHILE I& AR

SRS AT T @6 2.0 BT, SIPN@R 38 e i@ weelex SRt TS FRFS! I |

(A 8 9IS (Diseases and Injuries)

BIRICIERIEIEIS)
A b
(Bacterial Soft
Rot)

TN (mushy) T B, T FITE FITE GITTI AL IR TFIE 27 |

TTRTEe: 7T STRQTRF T AL TO! ST [ A7 (sanitary handling) GG
BT | TSGR SIS (<0 7] e (I SO e R | © w1
A5 Q&I 0° . —rwwaﬁrmwmﬂ?mﬁmwm

FICET 25
(Black Rot or
Alternaria Rot)

FVACT Y36 (crown), 2 ©F (side) €32 TR (tip) *I% (firm) @ FICA F'© |

fTTge: Tereds Aoy AR G2 SIEFAFSIL IS (refrigerate) T |

R ERIBEIES) SRICES uﬂ?f\—vi—@r (spong%\fﬁl?kiﬁz_ﬁ?{?[ AT (T (moId T (AT | YOS Q.b°
A5+ (Fusarium . - 93 R wPe Il T | Ao STeC T Ny ABT
Rot) @R |
foRrEel: o7 @ Sereelie 91 2 @EIo [ive Fre *F @R 7 W o° . SIHAN@R
T FACS A |
@ (VT I5 @ T P AL-SETR ©IF H79(g o, G-I, $T9Ce oI A |

(Gray Mold Rot)

@ SN | (T AT GBI | SKETCH STSIT YT G2 0° T, SIAN@! T&TT
MY | A A TN & @ (@&l Al A, G671 [P 0o 201 |

BIECICIITR TEF TARE SR @ ool Imilt uae T =71 @3 @il egEE IRt

GIe 6 TRAW SR6CeT (@ TN |

(Rhizoctonia

Crown Rot) f@er: AN G9 F0 (NSFTIR) A A A A G5 NG A CFS (A (ST
TRR, @A @ @R P IR | I WWT (surface moisture) &
20O AT |

SR T 2/67 AIfNTS 259 (watery rot) (I 7, AW, TIF TS (N (mold) 4R 9, CFfe,

(Watery Soft Rot)

FIET CFCRAIPTT (Sclerotia) (T AR | KR "Nesting" = |

@ WG~ A1eq AR @ (culling), STIGH, @32 0° TF. SIN@R SIHeF
Frafies EFeam f5® <51 | (3 9190 ST 9IS S = (e PHIPle &, Ty

(AT (ST NS o Wi @ TeFe T4 ©oe w7 |

e SerEfTe Fo

(Freezing Injury)

171G (thawing) 7190 Yo QT (big) < {4l <BIeat a1 s < it e | SO o8,
(COER (Y (AT A% IT<T T T (radial crack) ST BT ALH FTRE
e (tangential crack) )T (AT @3 3 (severely frozen) C%Ga i (ot ©F
@ (77 |

Ee: T ZTF -.8° .- @7 [N Sroias a e
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fRfre @ A= AT (steam peeled) “&foTe (AT FOITS 1J; 2It7 @67 0 1 9@ 2REFT T4 T | ST
O (I FITETSIT IF (hot caustic soda or sodium hydroxide solution known as ‘lye’) 8 *[Sie* T LT FC
(AT QI 2T | T 18- (lye-peele) “I&fS I | @I EIGTEAISE AT ATSH! FHE! I FI6T T | AT 41Tt
AFTT ToF 197 I o8 Afre v-¢ e 4@ F7ifee (Blanching) T & | (TR TS SIS AL
(mixed pack) &2 AFF FAT =W, ERP NEACE AUFI® Foe® (FC 7! (Fluidized Bed System) TG @&
(R “afore WeFeUF (Individual Quick Freezing) fEIRre 1 22 | SITS T4 o=y g T TR LTS
T, O (TG FOTOIE TGI% ACF ACF I, R GG FAIAIRE (thawing) QTS TS = |

IS I TG SR (frozen state) NS fR® So1@ M4 (freezing range) SIPN@R SRS &S ae@
4T GFBT FLIATA 77 | ©TF AR A 27T RHA© F1 T FROT qre] A | T AT S ST Fo2®
1

WEFLO 2 [IEEfa AR @ FoAmaR Sy
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e

QSDA 4R TG YEE T o (RTHTA) 97 FE T (G (AT FAT



