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=ABSTRACT =

An investigation was made of the effect of carrot variety and harvest time (DAP) on the
composition of carotenoids and the Retinol Equivalent value by column chromatography, and
of the relation of the total carotenoid content to the Retinol Equivalent by regression analysis.

The results are summarized as follows :

1. There were very significant differences of total carotenoid, «-carotene, and pB- carotene
contents among carrot varieties and between two harvest times(90 DAP, 99 DAP). Especially,
each component of carotenoids in carrots harvested at 99 DAP attained higher concentrations
than 90 DAP.

2. Retinol Equivalent value showed the tendency to increase as the numbers of DAP incr-
eased. The Shindaehyung-Ochon and Hongshim-Ochon varieties had the highest RE. value.

3. In the composition of carotenoids and Retinol Equivalent value, the Shamgae-Ochon
variety had the nearest value to the mean of all variety., Therefore, it is most reasonable to
use the Shamgae-Ochon variety for the analysis of vitamin A value in carrots.

4. The regression of the totel carotenoid (x) to the Retinol Equivalent (y) was y = 0.074 +
0.12x ( = 0.91). So, if total carotenoid content is determined, R.E. value can be predicted

by this regression equations, saving time and labor.
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Table 1. Carrot varieties

Level Variety

A - Hongshim — Ochon
Yeorum —Ochon
Socheonwaldong —Ochon
New King Chantanay
Shindaehyung —Ochon
Yeorum —Obok

Shamgae —~Ochon
Hongsham —Ochon
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Table 2. Days after planting (DAP)

Growing Period Days after planting (DAP)

1981.8.7-1981.11. 5 90
1981. 8. 7 —1981. 11. 14 99
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Table 3. Tests of difference between means for
Retinol Equivalent
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