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Sugars, Soluble Solids and Flavor as Influenced
by Maturity of Sweet Corn
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ABSTRACT

Changes in the contents of sugars and soluble solids and flavor rate of cooked kernels of three sweet comn
hybrids (Great Bell, Danok 1, and Golden Cross Bantam) and a super sweet corn hybrid (Crisp Super Sweet
720) were observed from 15 days after silking (DAS) to 27 or 33 DAS in 1985 and 1986 to determine the
optimum harvest time.

Sucrose content in all hybrids and fructose and glucose contents of Crisp Super Sweet 720 increased from
15 DAS to 21 or 24 DAS and then decreased. However, in the three sweet corn hybrids both fructose and glu-
cose contents were highest at 15 DAS and then continuously decreased with maturity. At harvest time the
major sugar component was sucrose and the highest total sugar content of Crisp Super Sweet 720 was 2-3
times higher than that of three sweet corn hybrids.

Soluble solids were continuously increased with maturity in three sweet comn varieties, but that of Crisp
Super Sweet 720 increased up to 24 DAS, maintained the level through 30 DAS and then decreased. At harvest
time soluble solids of three sweet corn varieties were much higher than that of Crisp Super Sweet 720.

The optimum harvest time seems to be about 27 DAS considering flavor rate and marketing conditions
although the total sugar content was lower than those of earlier harvests.

Soluble solids but not total sugars were positively correlated with the flavor of cooked corn harvested at
different growth stages in the same variety. Total sugars were not correlated with soluble solids or negatively

correlated depending on hybrids.
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Table 1. Development of kernel and cob, kernel appearance, and starch content of sweet corn hybrids in 1986.

. Days Dry wt. (g/ear) 100-kernel % dry isr:‘:::‘nel Kormel
Hybrid after weight matter of % in appearance
silking Ear Kernel Cob (g) kernels
fr. wt)
15 18.9%3.1 5.1¥1.0 13.8%28 1.2 4.2 0.1 White
18 26.0£2,9 11.9+1.4 14.1%16 3.0 15.5 1.9 Pale yellow
Golden 21 39.5%25 21.3t1.4 18.2%+20 6.1 21.5 8.6 Yellow
Cross 24 48.013.9 28.2+24 19.8t1.6 7.2 22.4 11.0 Yellow
Bantam 27 62.319.1 41.6%26.0 20.7%3.5 12.1 29.3 149 Yellow
30 70.78.3 47.7¢59 23.0+29 13.2 31.6 16.2 Reddish yellow
33 91.5¢11.8 67.4%7.1 24.1254 18.0 37.6 21.8 Reddish yellow
(partly dented)
15 20.9+1.9 5.380.4 15.6%18 - 10.4 - White
18 334423 13418 20.0:2.8 2.1 15.9 1.8 Pale yellow
Crisp 21 42.5%6.8 22.5%43 20.023.0 49 13.3 3.2 Yellow
Super 24 57.6%5.5 354%43 22.2%+22 7.4 15.4 3.6 Yellow
Sweet 720 27 68.8t15.9 47.8+10.4 21.0%5.6 9.0 26.4 3.6 Yellow
30 78.1£6.7 56.715.1 21.4%2.1 9.6 28.0 4.6 Reddish yellow
33 80.4£11.5 60.8:9.2 19.6%2.,6 9.8 26.7 5.6 Reddish yellow

(partly dented)
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g. 1. Changes in total soluble solids in the fresh
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in 1985 and 1986.
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depending on the maturity of two sweet
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the development of kernels in 1986.
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