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Freezing ts are presented in Figure 2. Initial yeast counts in raw carrots suffered
)5) decrease when compared to frozen carrots stored -7 and —20°C.
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Figure 2.  Yeasts counts in shredded raw carrots and during storage at —7 °C and —20°C.

Vertical bars denote standard deviation (SD) of experimental data.

n storage reduced yeast counts, indicating that the combination of freezing and frozen
Je adversely influenced the survival of yeasts in shredded carrots. A gradual decline along
Je time can be perceived at both temperatures. Samples at —20 °C presented significant
yeast counts (p<0.05) than samples at —7 °C, at the tenth day of storage.
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