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1- Plantago psylium
2- Clevenger
3- Refractometer ATAGO
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Table 2- Mean comparison of microbial load of fresh cut carrot
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Number followed by the same letter are not significantly different at 5% probability level on the basis of LSD test
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Figure 3- Microbial load of fresh cut carrot treated with different edible coating at different time in storage

(Dotted line show standard microbial contamination)
Column with the same letter on the top are not significantly different on the basis of Duncan’s multiple range test at 5% probability
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