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Abstract

Physicochemical, rnicrobiological, and sensory properties of corns irradiated by gamma-ray at 1.2 kGy, 10.1 kGy
or 30.5 kGy were investigated every 40 days during the storage at 25°C and 50% relative humidity. The moisture con-
tent of irradiated corrs decreased and crude lipid content increased during the storage. Acid values of the irradiated
corns were not significantly different from those of the nonirradiated corns but acid values generally increased during
the storage. TBA values of irradiated comns increased in proportion to the irradiation dose and to the storage period.
Numbers of mesophilic and psychrotrophic bacteria in the nonirradiated corns and 1.2 kGy dose-irradiated corns were
higher than those in the corns irradiated at 10.1 kGy and 30.5 kGy at the late storage. The number of yeasts and molds
in the nonirradiated coms were higher than those in the irradiated corns during the storage. In Hunter's color, L values
of irradiated and nonirradiated corns decreased with the storage period and b values of all groups decreased except
the group irradiated at 30.5 kGy. In sensory evaluation, fresh corn odor of the irradiated group was significantly dif-
ferent from those of the nonirradiated one stored for only O day and 200 days but raw corn odor and acidic odor
were not significantly different among the groups depending upon the radiation dose and storage period.
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Fig. 1. Moisture content in the gamma-irradiated corns
during the storage at 25°C.

(O: 0kGy, @ : 1.2kGy, [1: 10.1 kGy, B : 30.5 kGy).
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Table 1. Crude lipid content in the gamma-irradiated

corns during the storage at 25°C (%)
Storage period Dose (kGy)
(days) 0 12 10.1 30.5
0 3.10 3.05 3.11 3.17
40 352 342 3.37 3.26
80 391 391 3.55 347
120 3.60 4.59 3.52 3.66
160 3.98 3.96 343 3.63
200 3.77 3.58 3.35 3.55
240 4.08 3.53 2.84 3.65
280 3.51 3.63 344 3.75
320 3.59 3.97 3.30 3.52
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Fig. 2. Acid value in the gamma-irradiated corns during
the storage at 25°C.
(O:0kGy, @ : 1.2KkGy, [1:10.1 kGy, H : 30.5 kGy).
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Fig. 3. Absorbance for TBA in the gamma-irradiated corns

during the storage at 25°C.
(O: 0kGy, @ : 1.2kGy, [1: 10.1 kGy, I : 30.5 kGy).
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Fig. 4. Psychrophilic microorganisms in the gamma-
irradiated corns during the storage at 25°C.
(O:0kGy, @ : 1.2kGy, L1 : 10.1 kGy, B : 30.5 kGy).
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Fig. 5. Mesophilic microorganisms in the gamma-
irradiated corns during the storage at 25°C.
(O : 0kGy, @ : 1.2 kGy, [ : 10.1 kGy, B : 30.5 kGy).
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Fig. 6. Yeasts and molds in the gamma-irradiated corns

during the storage at 25°C.
(O: 0kGy, @ : 1.2kGy, [1: 10.1 kGy, I : 30.5 kGy).
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