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Comparison of Growth Characteristics and Nutritional Quality
of Different Miniature Fresh-eating Carrot Varieties

SANG Wei-jun, YAN Xue-min, HE Jun-jie, HOU Lei-ping. WU Zhe, LI Mei-lan
(College of Horticulture,Shanxi Agricultural University, Taigu 030801, China)

Abstract; In order to increase fresh-eating carrot types in the market, screening suitable miniature fresh-eating
carrot varieties. Six fresh-eating miniature carrot varieties were introduced in the experiment,and their growth
cycle, appearance quality and nutritional quality were compared so as to select suitable varieties to grow in
Shanxi Province. The results showed that the growth cycle of each variety was 95-101 d,and the variety with
long growth period also had long fleshy root expansion period. ‘B924” ‘B966” and ‘B913” had longer root
length and finer root shape,and the proportion of the middle column diameter to the whole root diameter was
the smallest. Only ‘P1129” had a long conical root type, while the other five varieties were all slender type. The
growth of the six carrot materials was relatively uniform in the local area. In terms of nutritional quality, the
water content of 6 fresh eating carrot materials was 87 %-91%, ‘P1129” had the highest content of VC and sol-
uble sugar,and ‘B913” and ‘B924” had the highest content of protein. In total, ‘B966” ‘P1129” and ‘B924” are
more suitable for cultivation in Shanxi Province and can be developed into suitable local fresh food carrot varie-
ties.

Keywords: miniature fresh-eating carrot; phenological period;appearance quality;nutritional quality
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