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Table 1. Major characteristics of the four waxy corn hybrids

Pericarp Moisture  Pericarp

Materials wolor content  thickness Protein Amylopectin Kemnel size(mm)
(%) (pm) (%) (%) Length  Width Thickness

Chalok2 White 51.2 62 12.8 93.7 8.9 84 4.0
Suwon3l White 45.8 67 134 947 9.3 9.2 44
Suwon30 Black 49.1 64 95 84.1 8.4 8.0 4.0
Hongcheond  Black 44.3 33 12.2 95.8 72 6.7 4.0
LSD(5%) 10.3 3.0 0.4 0.8 0.3 0.2 0.2
CV(%) 7.8 5.6 2.1 0.3 35 3.2 59

Table 2. Analysis of variance for amylogram properties analysed by Rapid visco
analyser in the waxy corn hybrids.

Pasting .
temperature Amylogram properity(RVU)
Materials ‘

(T) Peak Hot Cool Breakdown Consistency Setback
Chalok2 754 88 85 113 25 28 25.0
Suwon31 74.8 121 116 149 45 33 285
Suwon30 76.4 127 96 176 315 80 485
Hongcheond 70.1 97 69 86 275 17 -10.5
LSD(5%) 1.7 13.0 10.0 19.0 44 9.0 8.0

CV(%) 0.8 4.2 38 5.1 0.6 8.7 127

Table 3. Texturometer measurements of cooked waxy corn.

Materials Springiness Gumminess Cohesiveness Adhesiveness Chewiness Hardness

(g/3.14m)
Chalok?2 0.98 12534 0.30 -64.10 12245 4123
Suwon3l 0.94 177.47 0.35 -110.46 167.43 5126
Suwon30 0.92 144.37 0.30 -68.84 131.29 480.8
Hongcheon4 0.94 114.46 0.30 -52.90 10748 3871
LSD(5%) 0.03 51.71 0.05 25.06 48.37 1256
CV(%) 247 2747 11.81 -25.23 27.31 204

-313-



