BHEtX|(Korean J. Crop Sci.), 51(7): 632~638(2006)

A A x A A =7 = AEHS ~7 = (=
tEeell YIS B Al X sEeiata et o2 Sxt EM
MR - QABIF - ABT* - A
*FeTista A Uit BEALER, HofAlofoetm Freba skt

Characteristics of Sweet and Super Sweet Corn Seeds Shelled at Different Seed
Moisture and Threshing Method Conditions

Suk Soon Lee*f, Sang Hee Yun*, Seung Kyu Yang*, and Seung Beom Hong**

*School of Biological Sciences, College of Natural Resources, Yeungnam Univ., Gyeongsan 712-749, Korea
**Dept. of Oriental Medicine Resources, Asia University, Gyeongsan 712-220, Korea

ABSTRACT Characteristics of sweet (sugary, su) and super
sweet (shrunken-2, sh2) corn seeds shelled by different
threshing methods at different moisture content status were
studied. Hybrid seeds of a su (Early Sunglow x Golden
Cross Bantam 70, GCB 70) and a sh2 (Xtrasweet 82 x
Fortune) were dried to moisture content of 12, 15, 18, and
21%. Hand shelling did not give any mechanical damages
to seeds, while an electrical corn thresher gave some
visible mechanical damages. The emergence rate of hand
shelled seeds was higher than that of machine shelled seeds
by 6~14% for a su and by 9~18% for a sh2 hybrid
depending on seed moisture contents in cold test. The opti-
mum seed moisture content to reduce mechanical threshing
damages and to improve seed quality was 15% for su and
12% for sh2 hybrid seeds. At the optimum seed moisture
contents, germination rate at 25°C, emergence rate in the
cold test and g-amylase activity were highest, while the
percentage of damaged seeds and leakage of total sugars and
electrolytes in soaking water were minimized.

sugary, shrunken-2, corn, shelling, emergence
rate, cold test, leakage, total sugar, electrolytes,
a-amylase activity
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Table 1. Mechanical damages of sugary and shrunken-2 seeds
affected by seed moisture contents when threshed
by an electrical corn thresher.

Comn type Seed moisture (%) Damaged seed (%)
12 456 a'
15 292 b
sugary 18 294 b
21 278 b
Average 33.0 A
12 189 ns
15 25.6
shrunken-2 18 239
21 26.7
Average 238 B

"Means within a column for a given genotype followed by the
same small letter are not significantly different at the 5%

- level by Duncan’s New Multiple Range Test (DNMRT).

*Means of a con type followed by the same capital letter are

not significantly different at the 5% level by DNMRT.

% No damages were observed in hand shelled seeds re-
gardless seed moisture contents.
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Fig. 1. Germination rate at 25°C (A) and emergence rates in cold test (B) of sugary and shrunken-2 seeds affected by seed

moisture contents and threshing methods.
Vertical bars represent standard error of mean values.
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Fig. 2. Leakage of total sugar content (A) and electrolytes (B) of sugary and shrunken-2 seeds affected by seed moisture and
threshing methods. Vertical bars represent standard error of mean values.
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Fig 4. Relationship of emergence rate in cold test with germination rate at 25°C (A) or total sugar contents (B).
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