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Efficacy of Precooling and Precooling Combined with Sanitizers on the Shelf-Life of
Fresh-cut Baby Corn at Room Temperature
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Abstract

The major problem of fresh-cut baby corn is short shelf-life during storage at room temperature with low
relative humidity (70% RH). The objective of this study was to evaluate methods of postharvest management of
baby corn which mimic the storage condition of the local fresh market, that is simple and safe to consumers as
well as extend shelf-life using precooling by cold water and disinfectant treatment. Mixed size un-husked baby
corn (ear lengths varied from 7 to 11 cm.) were 1) precooled with cold water (2+1°C), 2) precooled with cold
water and sodium hypochlorite at 200 ppm and 3) precooled with cold water and hydrogen peroxide at 1.5% for 5
mins. The untreated treatment was served as the control. The baby corn was then blotted until dry, packed in
polystyrene tray and wrapped with poly vinyl chloride films. All treatments were stored at room temperature
(281100, 70+2% RH). The weight loss, color, firmness, total soluble solids (TSS) and titratable acidity were
recorded at 0, 2, 4, 6 and 8 days after storage. Precooling treatments alone, with sodium hypochlorite and with
hydrogen peroxide could maintain freshness, firmness, TSS, reduce weight loss and delay color change better
than the control. The storage life was 6 days.
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Figure 1  Weight loss (A) and firmness (B) changes of fresh-cut baby corn during storage at ambient temperature

for 8 days
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Figure 2 Drying score (A), browning scores (B) and color changes (C and D) of fresh-cut baby corn during

storage at ambient temperature for 8 day
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Figure 3 Total soluble solids (A) and titratable acidity (B) of fresh-cut baby corn during storage at ambient

temperature for 8 days
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