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Quality of Sweet Corn Stored at Different
Temperatures and Duration

Suk Soon Lee*, Sang Jik Lee** and Dae Yeun Kim**

ABSTRACT

To find out the optimum storage temperature and duration, changes in the content of sugars and soluble

solids and flavor rate of two sweet corn hybrids (Great Bell and Golden Cross Bantam) and a super sweet corn
(Crisp Super Sweet 720) were observed after storing at -20, 0, 5, 10, 15, 20, and 25°C for 1, 3, 5, and 7 days.

At the temperatures below 10°C, contents of soluble solids and total sugars and flavor rate were not changed

significantly, but at the temperatures higher than 15°C they decreased as storage temperatures increased and

duration extended. Storage duration conserving flavor seems to be 7 days at temperatures below 10°C, 3 days at

15°C, and 1-2 days at 25°C. When corn was frozen, flavor rate was a little low compared with corn stored at

0°C although sugar content was higher. Both soluble solids and total sugar contents were positively correlated

with flavor rate of cooked corn.
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Table 1. Changes in total soluble solids (Brix %) in the kernels of three sweet corn hybrids stored at
different temperatures and duration in 1985 and 1986.

. Duration Temperature (°C)
Year Hybrid (days) 5 10 15 20 25
0 21.4 21.4 21.4 21.4 21.4 21.4
1 21.2 20.3 204 20.1 19.8 19.7
1985 Great Bell 3 19.9 19.4 19.4 19.1 17.9 16.8
5 20.4 19.8 20.1 19.1 18.1 164
7 204 19.5 20.1 17.5 17.4 15.7
0 245 245 24.5 245 - 24.5
1 24.2 246 24.1 22.5 - 24.0
Golden Cross 3 22.5 22.8 233 233 - 20.6
Bantam 5 23.0 229 24.2 22.0 - 20.9
7 234 23.2 23.1 22.3 - 18.1
1986
0 14.6 14.6 14.6 14.6 - 14.6
1 14.3 14.0 14.5 14.0 - 13.9
Crisp Super 3 14.5 14.1 143 12.9 - 11.0
Sweet 720 5 14.2 13.2 13.1 11.7 -~ 8.4
7 13.7 139 12.8 10.6 - 7.2

Ears were harvested 20 days after silking (DAS) in 1985 and 25 DAS in 1986.

Table 2. Changes in sugar contents in the kernels of a sweet corn hybrid, Great Bell stored at
different temperatures and duration in 1985,

Sugar Duration Temperature (°C)
(% in fr.wt.) (days) 0 5 10 15 20 25
0 1.51 1.51 I.51 1.51 1.51 1.51
1 1.40 [.19 1.12 1.02 0.81 0.51
Sucrose 3 1.04 0.92 1.01 0.56 0.36 0.40
S 1.18 0.74 0.73 0.31 0.25 0.36
7 1.16 0.47 0.70 0.32 0.16 0.17
0 0.64 0.64 0.64 0.64 0.64 0.64
1 0.37 0.43 0.49 0.43 0.32 0.25
Fructose 3 0.39 0.38 0.39 0.41 0.15 0.30
5 0.43 0.37 0.35 0.38 0.27 0.19
7 0.39 0.37 0.41 0.34 0.18 0.06
0 0.37 0.37 0.37 0.37 0.37 0.37
1 0.27 0.28 0.35 0.27 0.32 0.28
Glucose 3 0.26 0.34 0.29 0.31 0.33 0.38
5 0.31 0.34 0.28 0.26 0.31 0.32
7 .32 0.27 0.39 0.34 0.32 0.24
Ears were harvested 20 days after silking.
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Fig. 1. Changes in total sugars in the kernels of two sweet corn hybrids stored at different temperatures

in 1986.
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Fig. 2. Changes in flavor rate of cooked corn stored at different temperatures and duration in 1985 and 1986.
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Fig. 3. Relationships between total sugars (sucrose + fructose + glucose) and flavor rate of three sweet
corn hybrids during the storage at different temperatures in 1985 and 1986.
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Fig. 4. Relationships between total soluble solids and flavor rate of three sweet corn hybrids during the
storage at different temperatures in 1985 and 1986,
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