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1. What was the problem you examined? Why is this problem important to solve?
Briefly summarize the problem you planned to work on in the original proposal and tell why it is important. 

I looked at the success of storage carrots under several methods of storage containers. For winter CSA I wanted to figure out which method was going to work best in our new root cellar. Results were compared based on appearance, flavor, and any waste. Or last winter pick-up is January 25th.
2. Describe your project activities. 
Explain what you did, how you did it, and describe any changes you made during the experiment. Tell why the changes were important. 

When we harvested the carrots in the fall, we treated them all similarly, cooling them from field heat for 3-4 hours, washing them all with sprayer hoses on screens, and then packing them. I chose four methods of storage based on other growers’ experiences: 25# plastic ventilated bags, waxed boxes packed with dried maple leaves, waxed boxes with sawdust, and green harvest totes. The harvest totes were packed with 50#‘s of carrots. All three other methods each held 25-35#’s. I then would monitor conditions in our root cellar periodically between harvests and then recorded results on harvest days (3 times). The carrot area in our roots cellar was kept @ 34-36 degrees with a relative humidity of 90-95 percent%.
3. Discuss the results you found and any conclusions you draw from them. 
Share your data or the observations you collected. Describe the results and what it means to you. Describe any conditions that may have affected your experiment. Explain your results so that other farmers can understand what happened and tell what you think the results means. 

All methods of storage seemed to be successful on all three levels: appearance, flavor, and waste. The plastic bags, however, seemed to have the least favorable appearance results with lots of root growth and sprouting all along the carrot. This required a lot more cleaning before we could give it to the customer. The flavor was fine. Waste was 12#’s, but overall time required was significantly more. The green totes faired the best with flavor being excellent, the appearance being unchanged, and the waste being under 1#. Both sawdust and leaf mulch held flavor a little worse (a little bitter), looked fine overall but did involve cloth wiping to remove the mulch residue. There was sprouting and root growth, but less than with plastic bags.  
It seemed to me that the plastic bags just were not able to breathe as the other containers were, raising the humidity levels too high, promoting sprouting and root growth.
4. Describe how you will use your results and future research needs. 
Tell how your results will change practices on your farm. Discuss new research ideas you developed from doing this research. What work still needs to be done to solve the problem? What do you think is the next step? 

The conditions of our root cellar will still need to be tweaked on over next season, as this was our experimental year. For carrot storage we will probably tick with totes, but maybe smaller ones for easier stackage and movement. We will definitely repeat post-harvest methods of spray washing and drying thoroughly before storage, but will do a better job maintaining the conditions of our root cellar to be more constant.      
5. Outreach 
Please let us know if you used or plan to use your results in any talks you give to other farmers or articles you write.
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