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Effect of Low Temperatures and Peeled Timing of Baby Corn Storage in MAP
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Abstract
Baby corn kept on foam trays and wrapped with polyvinyl chloride (PVC) were stored at 4°C and 7°C (90-

95 % RH) compared to 25°C (70-80 % RH). Storage at 4°C was the best in reducing corn - deterioration, fresh
weight loss, respiration and in maintaining soluble solids, hue angles, including customer acceptable scores of
stored corn. It was 21 days of the storage life while only 18 and 6 days were for corn kept at 7 and 25 °C,
respectively. Furthermore, baby corn peeled out at 3, 6, 9 and 24 h after harvest were kept at 4 °C to study the
processing effect. All treatments had 21 days of storage life, but baby corn peeled at 3 and 6 h after harvest
showed higher soluble solids contents and hue angles. Interestingly, 24 h-peeled baby corn lost least fresh weight
during storage.
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Figure 1 Means (n=6) of weight loss of baby corn stored at 4, 7 and 25 °C (A) and at 3, 6, 9, 24 h after harvest
and stored at 4 °C (B)
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Figure 2 Means (n=6) of in package CO, of baby corn stored at 4, 7 and 25 °C (A) and at 3, 6, 9, 24 h after
harvest and stored at 4 °C (B)
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Figure 3  Means (n=6) of total soluble solids of baby corn stored at 4, 7 and 25 °C (A) and peeled timing for 3,
6,9, 24 h and stored at 4 °C (B)
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Figure 4  Means (n=6) of hue angles of baby corn stored at 4, 7 and 25 °C (A) and at 3, 6, 9, 24 h after harvest

and stored at 4 °C (B)
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Figure 5  Average scores (n=15) for acceptibility of baby corn stored at 4, 7 and 25 °C (A) and at 3, 6, 9, 24 h

after harvest and stored at 4 °C (B)
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