1SO 2166-1974 (E)

INTERNATIONAL STANDARD

INTERNATIONAL ORGANIZATION FOR STANDARDIZATION «MEXAYHAPOJHASA OPIFAHM3ALIUA MO CTAHOAPTHM3ALIMM - ORGANISATION INTERNATIONALE DE NORMALISATION

Carrots — Guide to storage

Carottes —|Guide pour 'entreposage

First editjon — 1974-08-15

UDC 664.83 Ref. No. 1SO 2166-1974 (E)

Descriptors : agricultural products, vegetables, carrots, food storage.

Price based on 2 pages


https://standardsiso.com/api/?name=b42130bb3bd3a28cbbb4e023b93b453c

FOREWORD

I1ISO (the Internat
of national stand
International Sta
Member Body int
up has the right t
governmental and

Draft Internationa
to the Member
Standards by the |

International Sta
ISO/TC 34, Agric
November 1970.

It has been approv

onal Organization for Standardization) is a worldwide federation
rds institutes (ISO Member Bodies). The work of developing
dards is carried out through ISO Technical Committees. Every
brested in a subject for which a Technical Committee has been set
b be represented on that Committee. International organizations,
non-governmental, in liaison with 1SO, also take part in the work.

| Standards adopted by the Technical Committees are circulated
Bodies for approval before their acceptance as International
SO Council.

ndard iSO 2166 was drawn up by Technical Committee
i/tural food products, and circulated to the Member Bodies in

ed by the Member Bodies of the following countrigs™

Australia Germany Portugal

Austria Hungary KRomania

Belgium India South Africa, Rep. of
Chile Iran Sweden
Czechoslovakia Israel Turkey

Egypt, Arab|Rep. of New Zealand United Kingdom
France Poland

The Member Bod
on technical grour

©

Printed in Switzerlan

of the following country expressed disapproval of the document
ds :

Netheriands

International Organization for Standardization, 1974 e

d


https://standardsiso.com/api/?name=b42130bb3bd3a28cbbb4e023b93b453c

INTERNATIONAL STANDARD

1SO 2166-1974 (E)

Carrots — Guide to storage

1 SCOPE AND FIELD OF APPLICATION

This

Interrjational

Standard describes methods for

obtaining cdnditions for the successfu! keeping, with or

without arti

ficial cooling, of carrots of the varieties of

Daucus carofa Linnaeus.

It applies only to carrots produced for storage during the

winter.

See also the {imits of application given in the annex.

2 REFERENCE

ISO 2169, Aruits and vegetables — Physical conditions in

cold stores —

3 CONDIT
INTO STOR

3.1 Harvest

For storage
originating p
The carrots
not be overn
of the crown

If harvestin
should be d
avoiding ex
keeping.

Cultivation

Definitions and measurement.

ONS OF HARVESTING AND PUTTING
E

ng

purposes, it is recommended t\that carrots
referably from late sowing should'be selected.
should be harvested in gogd  time and should
nature. The tops should be cut off at the level
, without damaging the roots.

) is carried outn_wet weather, the carrots
ied for just asdong as necessary before storage,
Fessive dehydration, which adversely affects

in soils~which are too rich in assimilable

3.3 Putting into store

The carrots should be put into store ‘as soof as possible
after being harvested.

Carrots should not be stored with other fruit apd vegetables
which give off ethylene during storage.

The carrots may be stored”in box-pallets, boxps or bags, or
in bulk. If they are stoved in bulk, the height of the layer of
carrots should be‘specified according to the hgrdness of the
variety of carrat, the quality of the lot and the|condition of
the ventilatiomvdevice. The maximum height recommended
is 1,75 m,\\In the case of bags, the maximyim height is
specified as 3 m.

4 OPTIMUM STORAGE CONDITIONS"’

4.1 Temperature

The storage temperature should be kept befween 0 and
+5°C. :Fhe optimum keeping temperature s between 0
and + 1 C.

4.2 Relative humidity

In refrigerated chambers where the tefperature is
maintained between 0 and + 1 C, the relafive humidity

should be maintained at 95 to 98 %; in champers provided
with fans (only), where the temperature variep from + 1 to

+ 5 °C, the relative humidity should be maint
95 %.

ined at 90 to

nitrogen may cadversely affect the keeping quality of the
carrots during-tHe starage periad

3.2 Quality characteristics for storage

Carrots intended for storage should be firm, sound, not run
to seed, not frozen, free from abnormal external moisture,
whole, and free from bruises.

If carrots are harvested from heavy, wet soil, it is practically
impossible and even inadvisable to remove the adhering
earth mechanically. General experience has shown that
carrots keep better with the earth adhering. Washing before
storage is not recommended, whereas after storage there is
no objection to washing and this may even be necessary.

4.3 Air circulation

The air circulation should make it possible to keep the
temperature and relative humidity constant and uniform
within the limits mentioned in 4.1 and 4.2. The circulation
should be particularly vigorous when the carrots are stored
in bulk and the height approaches the maximum value
specified.

4.4 Storage life

The expected storage life is from 4 to 6 months.

1)} For definitions and measurement of the physical quantities affecting storage, see 1SO 2169.
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