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Table 1.~—Meant oda
with heptachlor or

Dosagx Tunmrs

Parswirs
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14 Bavor scores® for turnips, parsnips, and carrots grown in untreated plots and in plots treated

Cangors
Flavor—Cooked

Ls./

TREATMENT (A.) Odor

Odor*  Flavor

Flavor Calil. 8. Car.

Untreated [ 1.9 4.2

Heptachlor 4.8

+
4.
4.
4
4

4.6

4.8 4.4

Chilordane 4.8 4.5
4.6 4.5

Test diflerence? 0.4 0. 0.0

4 4.2
4. 4.4
4. 4.4
4 4.0
4 4.1

0.7 1. 1.0

 Means for untreated carrots. 1938, were based on 40 scores (A scores for sach of 4 judges): other meats were baned on €8 scares (4 scores for each of 5 judges).

5 Seore of § represents saturel, ne of-odor: 1, very strong off
'%—.dlm-unl e off-flaver; l.v-ymd-hm

4 The diSerence between two messs is signifieant at the §% level when it equals or excweds the tast diference (Duncas & Boaner test 1064).

grown in soil treated with heptachlor or chlordane was
not significantly different from the mean flavor score
for the untreated sample indicating that off-flavors did
not develop. Mean scores for odor of turnips and per-
snips were higher in all instances than those for flavor
and no ofl-odors were found. All scores for these two
were 4.0 or above indicating the presence of
only slight off-odor or off-flavor in some samples.

In both years, 1958 and 1959, the mean score for flavor
of raw carrots grown in untreated plots was not signifi-
cantly different from any of the mean scores for flavor
of samples grown in scil treated with heptachlor or

In the 1058 evaluation of cooked carrots each of the
mean flavor scores for mples from treated plots was
significantly higher than the mean score for flavor of
carrots from untreated olots. In 1859, however, cooked
carrots prepared from s ples grown in treated plots re-
ceived a mean score for flavor which was not significantly
different from any of the mean flavor acores received by
the carrots grown in untrested plots.

No effect on flavor of carrols either raw or cooked was
indicated by soil treatment of chlordane at 20 pounds per
acre,

The flavor of turnips, persnips, and carrots was not
adversely affected when any of these vegetables were

grown in s0il treated with £ levels of hepuchloror fors
Jevels of chlordane.
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