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V.Yu. Goncharenko, I.M. Gordienko, C.M. Datsenko. The character-

istics and Norms of fresh carrot’s qualities. 
Summary: The characteristics and quality norms of carrots are given 

in the elaborated national standard of Ukraine  SSTU 7035 “Carrots Fresh. 
Technical Conditions”, that is: outward appearance, taste and smele, root 
size, the content of toxic elements, packing, methods of control, transport-
ing, keeping and also demands to the environmental protection, food and 
energetically value of 100 gr. of product is given. 


