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Effect of the Components of the Different Varieties of
Waxy Corn on Their Sensory Quality

TANG Ming—xia', QIU Qi—cheng', YUAN Chun—xin', FENG Ying—wei*, CHEN Guo—qing', CHEN Jie?
(1. Institute or Agriculrural Sciences of the Changjiang River Bank District,Rugao 226541 ,China;2. State Key

Laboratory of Food Science and Technology, Jiangnan University , Wuxi Jiangsu 214122, China)

Abstract: The relationship among sensory quality,components and pericarp thickness of 11
varieties of waxy corn were investigated in order to study the main effectors on sensory quality of
the waxy corn. Sensory evaluation results showed that the differences in taste and chewing quality
among 11 waxy corns after cooking were almost unobvious,while the flavor and color are
significantly different. The results of colorimeter and sensory evaluation suggested that except
colored waxy corn,corn varieties with high value of L and b would be more accepted. The content of
reduced sugar and surface color of corn showed a very significant positive (p<0.01). The difference
among the components content like water,amylose ,amylopectin,reduced sugar and total sugar and

pericarp thickness of the 11 waxy corn are obvious,while others like free amino acid,lipid,ash are
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unobvious. However,there are no obvious correlation between the sensory evaluation results and

components and pericarp thickness.

Keywords: waxy corn,sensory quality,components, pericarp thickness,relationship
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125 ##E 4547 one—way ANOVA , 2008 23
e, 2 3 , , 11 206 ,
SPSS19.0 , 1 (P<0.05), 6 (P>
Pearson 0.05), , 639 , 206
P<0.05), P>0.05) .
||||||||W|||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||| e
2.1 0.05), (P>0.05), ,
11 ,24 h 14 206 1
35 , 18 (P<0.05),
, 1 o 1 11 (P>0.05),
1 .

Table 1 Sensory evaluation of different cooked waxy corns

’

2008 3.518 0+1.121 2* 3.272 9+1.120 5% 3.402 0+£0.913 9% 3.607 8+1.062 7%
13 3.486 9+1.268 9*° 2.975 5+0.984 7'° 3.343 1£0.968 4*° 3.250 0+0.980 54
639 3.459 2+£1.010 0** 3.514 7£1.094 7* 3.315 4£1.182 5% 3.715 7£1.045 2
5 3.294 1£1.168 5% 3.088 2+1.264 1% 3.558 8+1.235 6* 3.147 1£0.925 5%
2 3.117 6£1.008*%" 3.235 3+£0.818 7** 3.235 3+0.889 6™ 3.264 7£0.863 7**
14 2.941 2+1.204 6*°® 3.382 4+0.817 0" 3.529 4+1.079 7* 3.882 4+1.037 6*
18 2.941 2+1.301 37 3.323 5+1.007*% 3.323 5+£0.976 1** 2.676 5+1.199 0¢
23 2.918 3+£0.919 45 2.830 1£0.984 7** 3.318 6+1.254 9** 3.343 1£0.937 5%
11 2.810 5+1.324 0 3.323 5+1.231 248 3.320 3+1.022 44 3.710 8+0.893 5%
206 2.717 3£1.126 5% 2.634 0£1.031 4* 3.006 5£1.236 7° 3.800 7+£0.933 1*
1 2.550 7£1.010 O° 2.802 3£1.132 4" 3.374 2+£1.087 0" 3.004 9+1.283 4™
* s o
2.2 o 3
°
JL* ,a* ,a* 2
b b 5 2 Table 2 Chromatic aberration of different cooking maize
4 i 7 varieties
, , | ___
. , 66.42+0.71 4.01+0.07 31.87+0.27
. . 5 62.29+0.91 6.66+0.21 31.58+1.24
N 1 2 , , 14 62.13+0.30 4.25+0.02 30.78+1.87
639 . 13.14 2 13 69.24+0.61 -5.39+0.14 31.50+0.61
5 . 639 71.97+0.08 -3.30+0.05 28.53+0.09
2.3 23 66.02+0.82 -2.21+0.28 24.68+0.91
1 39.77+0.84 2.03+0.35 2.63+0.12
« 3 11 : 18 . 2008 , 11
, \ N N 206 , °

@ Journal of Food Science and Biotechnology Vol.32 No.10 2013



3
Table 3 Component*(g/100 g)and pericarp thickness (mm )of different waxy corn

1%

/mm

2 53.24 227 0.75 4.50 3.89 17.38 1.01 14.13 0.15 0.047
5 55.16 1.51 0.66 5.27 4.17 22.86 0.95 8.44 0.18 0.050
14 56.10 2.30 0.66 3.43 2.90 16.00 2.00 13.05 0.14 0.033
18 53.93 1.58 1.01 5.36 4.08 18.81 1.00 10.78 0.22 0.053
13 56.68 1.64 0.70 4.49 2.84 16.31 1.37 12.93 0.14 0.050
2008  60.37 1.74 0.55 3.43 3.18 15.99 1.26 9.80 0.18 0.073
639 52.08 1.38 0.51 3.96 4.57 27.00 1.51 8.32 0.20 0.060
11 53.30 1.35 0.67 5.04 3.58 25.66 1.21 8.94 0.21 0.040
206 51.89 1.64 0.67 4.65 4.47 26.19 1.55 8.63 0.19 0.060
23 55.30 1.04 0.58 4.34 4.23 22.05 1.42 9.55 0.23 0.100
1 56.48 1.41 0.34 3.61 4.02 23.66 0.75 8.80 0.16 0.080
* 2 3 , °
24 11
SPSS19.0 , 11 Schmidt ~ Tracy ™
N °
; 4 0 ) )
(P<0.01, 0.769); o
4 11 .

Table 4 Correlation of waxy corn component, pericarp thickness and sensory evaluation

-0.101 0.201 -0.319 -0.433 -0.174 0.194 0.769" -0.082 -0.156 -0.218
0.324 0.123 0.072 -0.085 -0.283 -0.369 0.133 0.184 -0.200 -0.127
-0.015 0.320 0.272 -0.067 -0.235 -0.222 0.169 0.221 -0.011 -0.520
0.549 0.101 -0.132 -0.187 -0.438 -0.373 -0.039 0.091 -0.219 -0.169
#%0.01 ( ) ,¥ 0.05 ( ) .
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o AY b
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