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Effects of Heat Shock and Cold Shock Treatments on Quality of Fresh Baby Corn During Storage
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Abstract

The purpose of this study was to investigate the effects of prestorage heat and cold shocks treatment on
physico-chemical quality of fresh baby corn cv. ‘Pacific 283’ during storage. For heat shock experiment, the baby
corn were immersed in to hot water at 55 or 60 °C for 0, 30 and 60 second respectively cold shock experiment,
the baby corn were immersed in cold water at 0 °C for 0, 15, 30, 45 and 60 min, subsequently All treatments were
stored at 4 + 1 °C for 10 days. The investigated physical-chemical parameters were appearance, weight loss,
texture and total soluble sugars concentration. The results showed that all cold shock treatments maintained
appearance by alleviating tip-browning and total soluble sugars concentration, reduced weight loss and increase
softening of the baby corn during storage. Cold shock for 30 min showed better results maintaining
physicochemical than cold shock for 15 min and did not differ significantly from samples from cold shock
treatment for 45 and 60 min. All heat shock treatments caused tip-browning. However, heat shock treatment at 55
°C for 30 sec delayed weight loss, increased and maintained high concentration of total soluble sugars compared
to control. In conclusion, cold shock treatment at 0 °C for 30 min is an alternative maintaining physico-chemical
quality of baby corn during storage.
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Figure 2 Appearance of baby corn treated with HS treatments during storage for 10 days

Figure 3 Texture of baby corn treated with CS (A) and HS (B) treatments during storage at 4 + 1 for 10 days

Figure 4 Weight loss of baby corn treated with CS (A) and HS (B) treatments during storage at 4 + 1 for 10 days
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Figure 5 Total soluble sugars of baby corn treated with CS (A) and HS (B) treatments during storage at 4 + 1 for
10 days
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