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Effect of Maturity on Quality and Flavor of Waxy Corn
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Abstract: The contents of total soluble solids (TSS), reducing sugar, vitamin C and proteins as well as the activities of peroxidase
(POD) and polyphenol oxidase (PPO) in three kinds of waxy corns with different maturities were determined by SPME/GC-MS
to evaluate the effect of maturity on the quality and flavor of waxy corn. The results revealed a significant difference in the
quality and flavor of waxy corn with different maturities. Quality index exhibited a fluctuated change and the contents of aroma
components exhibited a decreasing trend due to increasing maturity. Totally 46 volatile compounds in Yutiannuo, 33 in Yukenuo,
and 47 in Yunuo 3000 were detected. The major aroma components were terpenes and alcohols, altogether accounting for more
than 50%. The maximum content of volatile compounds was detected in the fourth maturity period.
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Fig.1 Effect of maturity on the content of TSS in three kinds of waxy corn
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Fig.2 Effect of maturity on the content of vitamin C in three kinds of
waxy corn
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Fig.4 Effect of maturity on the content of proteins in three kinds of
waxy corn
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Fig.5 Effect of maturity on POD activity in three kinds of waxy corn
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Fig.6 Effect of maturity on PPO activity in three kinds of waxy corn
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Table 1 Identified volatile components and their relative contents in waxy corn at different maturation stages
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