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Postharvest Handling Systems on Quality of Baby Corn
Suphaporn Sakhornyen*

Abstract

Baby corn is an important commercial plant and export item of Thailand. The majority problem is low product
quality caused by postharvest management from field to destination market. So, the development of postharvest
management using proper postharvest technology is very important in order to increase quality of baby corn. This
study was carried out through 6 experiments. The first experiment was to compare physical appearance of baby corn
from domestic supermarket and exporting company. The result showed that the standard size of baby corn from both
sources was 6-9 centimeters long and 1.5-1.8 centimeters width. This standard is very close to National Bureau of
Agricultural Commodity and Food Standards (ACFS) as 4-9 length and 1-2.5 width of baby corn. The second
experiment was to compare the quality of the commercial hybrids baby corn, SG17 SG20 and Pacific 271. It was found
that the average lengths of these 3 varieties were 9.56, 9.18 and 11.75 cm, respectively while the average width were
1.52, 1.50 and 1.74 cm. The third experiment, the appropriate time for peeling off baby corn was investigated. Baby
corn were peeled off 3, 6, 9 and 24 hours after harvesting then were stored at 4 °C. The results showed that the storage
life of all treatments were 21 days. Baby corns that were peeled off 3 and 6 hours after harvesting had higher soluble
solid content and hue angle than baby corn peeled off 24 hours after harvesting. Moreover, baby corn peeled off at 24
hours after harvesting maintained fresh weight during storage. The forth experiment, effect of storage temperature on
the quality of baby corn was studied. The baby corn were stored at 4, 7 and 25 °C. 4 °C was the most suitable
temperature to preserve the quality of baby corn. At this temperature, the lowest corn-deterioration, fresh weight loss,
respiration, soluble solid contents and hue angle were observed while the customer acceptable score was the highest. It
was found that storage life for those baby corn kept at 4 °C was 21 days while those stored at 7 °C and 25 °C were 18
and 6 days, respectively. The fifth experiment, the pre-cooling by ice cooling for 4 hours and room cooling for 8 hours
was studied to reduce the internal temperature of baby corn from 31 °C to 4 °C. Both pre-cooling treatments could
reduce corn-deterioration, fresh weight loss, respiration, soluble solid contents and hue angle with 21 days storage life.
The sixth experiment, the control atmospheric storage was controlled at 2 and 5% oxygen in combination with 5%
carbon dioxide and control (21% O,, 0.03% CO,) at 4 °C was studied. Reduction of corn-deterioration in combination
atmospheric group was better than the control group. This condition reduced fresh weight loss and soluble solid
content. Moreover, this condition provided the highest customer acceptable score and also extended the storage life to
42 days. So, the baby corn varieties SG17 and SG20 were appropriate for domestic market and exporting company due
to the fact that they had standard size with high quality. The most appropriated post harvest handling system was the
peel off time between 3-6 hours followed by 8 hours room cooling. After that, baby corns were stored in container
which controlled atmosphere of 2 — 5% oxygen in combination with 5% carbon dioxide at 4 °C. The storage life is

expected to last for more than 42 days.
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