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Table 1 Technical terms of sugar beet quantity and quality

Unit sl denle b (S0l s, oy e Title * 2y
Method of determination or Definition & ais| s
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% in beet PV p SSpS “ SC LT
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Table 1 Continued, Technical terms of sugar beet yield and quality

wlUnit asilseo Uy (650511 b, o cedle * olsicTitle
Method of determination or 2 & ass @,
: ; Definition . .
English ) measurement Symbol English Pt
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Table 1 Continued, Technical terms of sugar beet yield and quality

>, Unit o b 55 o3 i) oy c»:i | * JpieTitle B
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