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Reduction the Baby Corn Heat by Hydrocooling on Posthavest Quality
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Abstract

The objectives of this research were studied the effect of hydrocooling on postharvest quality of baby
corn. Baby corns (Zea mays cv. 468) were harvested, husk and silk were removed and selected in the same size
and color. Two experiments were carried out. The first experiment was studied in the laboratory with 13
treatments. The baby corns were hydrocooled by using the water showering, top icing, water showering combined
with top icing and hydrocooling at 0, 5 and 10°C for 15, 30 and 60 minutes and none hydrocooling was used for
control, then all treatments were stored at room temperature (25+2°C) for ten days. The second experiment was
used the best result of the first experiment (hydrocooling at 10 °C for 15 minutes). The baby corn collected from
Mae Jan, Chiang Rai province were used in this experiment and compared with none hydrocooling with stored at
low temperature (10+2°C) which factory used. The results indicated that hydrocooling at 10°C for 15 minutes were
reduced both of weight loss and browning better than the laboratory and field experiment controls.
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Figure 1A Weight loss (%) of baby corn after hydrocooling Figure 1B Storage life of baby corn at 25 °C and
and storage at 25 °C,60+2%RH 60+2%RH after hydrocooling
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Figure 2 Browning score of baby corn after hydrocooling  Figure 3 Weight loss and browning score of baby
and storage at 25 °C, 60£2%RH corn after hydrocooling and storage at 10 °C
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