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Abstract In Yunnan Province, there are some problems, such as variety confusion and quality difference in
the actual production of fresh corn. In order to select the high-quality fresh corn varieties suitable for
planting in Erhai Lake basin, 34 indexes including appearance, edible quality, commodity value and basic
nutritional quality were used to study the planting suitability and quality performance of 14 fresh corn
varieties in Yunnan Province. The results showed that: 1) Under the same natural environment and
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agronomic conditions, the 14 fresh corn varieties had great differences in appearance, edible, commodity

and nutrition qualities. 2) Nongkainuo 336, the best white waxy corn variety, was bright and uniform. The

appearance score of Nongkainuo 336 was 26.83, the tasting score was 54.19, the water content was

69. 7%, and the soluble solid content was 15.75%. 3) Among the 4 pigmented waxy corn varieties, the

appearance score of the winning variety Zhongcainuo 518 was 24.50. Its ear length was 19.6 cm, ear

barren tip was 0. 36 cm, and appearance and commodity quality were relatively good. 4) The tasting score

of Ruijiatian No. 4 was 57.29, the proportion of embryo was 2.98%, and the content of soluble solid was
15.08%. The quality of Ruijiatian No. 4 was better than that of Changtian 100. 5) Nongkenuo 336 was the
best sweet-waxy corn variety with appearance score of 26. 33, tasting score of 48.57, hardness of 8. 27x

10° Pa after cooking, ear weight of 258 g.

Keywords fresh corn; quality evaluation; appearance; edible quality; commerciality
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Table 1 Type, variety and harvesting time of fresh corn

EARR it Rt SR Wi ] /d EoAREA st il Wi 8] /d
Type Variety Harvesting time Type Variety ~ Harvesting time
A B} K 336 24 B HOEHE 219 28
o et RN SRS e
MR EkR U PHRE 768 30 _ TG 518 26
] = Pigmented waxy
White waxy HRHRE 2000 25 B 1S 26
corn
corn ARG £ 21 3 MR 26
=k 85 28 AT 368 21
s B E K -
[iESP S & & 100 25 X LR & R 28
Sweet-waxy corn .
Sweet corn Ik 4 5 21 € iip Ik 28

T SR ) £2858 )5 1 I 1)

Note: Harvesting time means day after pollination.

1.2.3 & EENE

(SRR ERIEDREY =g o TR ERE S (e NN
W B L+ LT85 ax B R T o% 348 A5 50 T AS T
K B TR Y B (R 25 S T 68 25 A3 A L AE SR K
o 7R A B R OK R L RE BLBE ER 12 4 D e
JEAE .
1.2.4 Ao pe byl 2

Bl 5 R I W R K RELIER % Y AR A, il
JE RN ORI B BB . IR T KRR ZH A
[519  e E R R R S B N I S N = S = Y A )
KN 2s 52 e 5 £ oK 1 & F R IR S O S
PGB/ B T B A

B B2 2 - 28 A AT IS, T R A K B A R T
FBRPE 3 em (2 34T HFRLD (K 10 em [ B Rz, 76 11 X
By AL BBORF R, 4B B B2 30 o R E , B
a6 IR E A

JV o LI - BE AL RO T R R OK R R, T
O3 T RV B RRE, BE SR 4 R ORE RL B9 IR R B O AR
&R R R 2 b i AT 3R E &L it
/N W

My

= X 100%

My

2y B g 53 00 R SRR R I B 6L g
1.2.5 &[5 E AN E

fief Aol (1 4 B O 40 RN TR AR LA R Ol R AE 1R B
T K A ORI, A T O T W SE B DU Y A
fEAr . BHEE ELHER M T EOK B9 SRR AN A% B R
A T AT

6 A T oK SRR i 25 BR 2o ) RO

HEK TR FERWKE., bR R E #E
R2cemib BEFET/240 R 2 cm AR EAR IE R
A oL R AL . AR B RO R R BoK Y i
LD,

1.2.6 #7457 on on LM 2

FERL A ROSE AR BT 6 OKORL 1 K /N RO AR, kL
KA R EOR T 204 23 5% . A kL 2 i
B K AR A BT Y B AR A

R B B ORFFRL, F I AR R RO 2 A kL A
(IR 8 (61 AN DTN =8 -3 AN R T 8= 5 S N L o S
R HT BOFERL T BEHLER 100 KL, 0 2 5T 45
Sy N AT e R/ -2
1.2.7 B ZHRZBRMNE

KA SRR EZE AR, Ko &
0 ORI W T R R BT R . AT
PEETE W) & AR BT FORVF W bl R 4E AR 0
Wy o A AT M A T A Y LR A AR T R
BE )0 DA 1 ORI 57 o

KAy B a W O T KRR, ) R TR
F R LA BE L E T N K 5 K, F D K 4 )
FEASCI 22 K oy i HEAT 3IRE &

AP T ) 2 i e BOE B AR R OK
FERL, FH HL B M TE HLAL B 38 s, M ML Y B e ) &
4 20 A L U VT R FE AT G A s T T DR )
i, U (Brio)i , T 3SIKEX .

1.3 ZitaHm

K HI IBM SPSS Statistics 25 #4175 % 2 143
B, &5 R L Y £ AR e 22 7 7, i 25 1 20 A
/N 27 (LSD KR, P<<0. 05 22 5 W3 .

=

i



4 0 LN ES I Y NS S 4

2024 4F 55 29 %

2 ZERESH

2.1 AERMABEERRRK

LN OISR SRR e o ST R < VI = S I
Tl L SR O BT T AR AR 25 e W

IO AWt BT o 5 A b Bl A0 UL F 43 (3R 2D
B HE R N R PBHEE 336”7 EEE E T AU R
7687 HRHKG 2000”7 =Kk 85 T o AMULTE 4 Y 2 S
e R T AR R T AR B, HAL AR AR AN A 22 F W E
o RIFAOREERM A 2B ELER ., JLA
mi Y A A A R ) e R LA >T72, 1

o EIERR £ R, BT RRE 20007 SRR, AR B
ST 16 FH 0 X O 1R ROk H S BR UCER B9 RE A
BT AR, AEESITE R BN, AR
CLARBE o RV R B O+ fH AR i i, Ho b o kG 845
O W . A R Y BT R R R R B R B
R ER MM E O EREAET M5, FHH
R EROERY — MR, ZE5F. 06
B B KB LB BT A R R B A B AIG 3 g2 R R
TR B A R AT M AR ax (E R AR b (H T
PR EOR LA AR CE AR, AR S 6 R R
b B PR AE R A P

R2 AREKMBEFEXMTES

Table 2 Appearance score of different varieties of white waxy corn

e FH AP L Appearance of fresh ear

FK A

FFHRLR G Kernel condition

M (o

Variety
Photo Bract

P FF L2 THT

Ear Surface

By

Total score

IR N
Entirety

A FHEE 336 Ky

TR

Nongkenuo 336 3

SORM 768
Jingkenuo 768

HRHE 2000
Jingkenuo 2000
R

Niannuowangzi

EHS B
Yunnuo No. 8

8.5040.55 9.00£0.00 4.00=0.00 a

8.5040.84 9.00£0.00 2.50+1.64 ab

8.5040.84 9.00£0.00 2.00=£1.55b

' 8.50£0.84 8.834+0.41 3.00%1.55ab

8.3341.63 9.00£0.00 2.00=£1.55b

5.334:0.82 26.8340.98a

5.0041.10 25.00%2.19 ab

4.50+1.22 24.0042.53 ab

5.0041.10 25.33%2.25ab

4.33+1.21 23.6743.14b

[ B EE S ) b R 25 57 B3 (P<<0. 05) M Al PR R R 2 F AR E(P>0.05) , EFEARC XA T ERF B EME, £3.6.

7.8.11.13.14 .17,

Note: Within the same column, different letters represent significant differences (P<C0.05) , while the same letters represent no

significant differences (P>>0.05). No letter marker indicated all results have no significant difference. Tables 3, 6, 7, 8,

11, 13, 14 and 17 are the same as this table.
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Table 3 The color parameters of different varieties of white waxy corn

KSR RS After harvesting #&3 J5 Alter steaming
Variety L* a* b* L* ax* b*
R 336

78.54+4.73ab 0.67£0.50 20.06+2.11b 56.794+2.08b 0.12+3.77bc 21.22+7.62b
Nongkenuo 336

AR 768
Jingkenuo 768

72.8746.83b 1.184+0.61 20.06+3.27b 60.934+3.11a -1.114+0.52¢c 21.494+2.18b

AR 2000
Jingkenuo 2000

72.18+=7.15b 1.4140.98 18.12+3.43 bc 50.25+£2.32¢ 0.99+0.60ab 15.05+2.14 ¢

i

Niannuowangzi

80.08+3.53a 1.0941.95 16.334+1.63 ¢ 57.32+£4.28b -0.140.76bc 19.01+£1.76 be

ZHE ST

Yunnuo No. 8

74.69+7.28ab 0.694+0.58 24.07+£5.59a 57.494+6.61b 2.274+1.64a 39.94+10.35a

WL ok O M on W 4R RIS . £ 8.12.14 .

Note: L*, a* and b* represent luminosity, red/green value, and blue/yellow value, respectively. Tables 8, 12 and 14 are the same

as this table.
*4 TREEMEBREREARAR
Table 4 Edible quality of different varieties of white waxy corn
PR 45 b5 &K B 336 R 768 LR 2000 Lk ESE =k 8
Index Nongkenuo 336 Jingkenuo 768  Jingkenuo 2000 Tiannuowangzi  Yunnuo No. 8
S 6.0040.76a 5.00%1.63ab 5.4340.98ab 5.00+1.07ab 4.38+1.30Db
[ERE 6.134+0.83a 5.86+1.68a 5.86=*1.46a 5.63*£1.30a 4.25=1.04b
P 12.25+£2.76  14.14+2.48 14.57+3.10 12.13+4.32 13.13+£2.90
B 4 .
, ESy/igis 8.00+1.20 7.4340.79 7.144+1.35 7.1341.25 6.63+1.51
Tasting score
W R 13.38£3.02  12.14+2.91 11.00+£3.61 11.38+3.11 10.25+2.38
AR 8.4440.62 7.29+1.25 6.86+2.12 6.88+1.36 6.25+1.39
B 54.1946.81  51.86+6.20 50.86+7.73 48.1346. 10 44.8849.28

5 He /2%

Germ proportion

13.07£0.78a 8.95+0.23 b L774£0.26d  7.93+0.58 ¢ 3.29%+0.34 e

a1

W /107 pa PG 10.0740.63b  9.89+0.70b  8.54+0.48 ¢ 10.97+1.02b 13.15+1.28a

Hardness BG 7.31+0.78 8.70+0. 86 8.51+0.82 8.95+0. 84 6.46+0. 69

TE « [T B AN [R5 B 2 0R 28 53 .35 (P<<0. 05) , M ‘P 13R85 7 A L35 (P=>0. 05) , B P RRic RR B L2 R B, £5.9,
10,15.16 7] .

Note: Within the same line, different letters represent significant differences (P<C0.05) , the same letters represent no significant

differences (P=>0.05). No letter marker indicated all results have no significant difference. Tables 5, 9, 10, 15 and16 are the

same as this table.
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Table 5 Commodity quality of different varieties of white waxy corn

A 48 b A BLHE 336 B 768 R 2000 EtkG £ =85
Index Nongkenuo 336 Jingkenuo 768 Jingkenuo 2000 Tiannuowangzi Yunnuo No. 8
K /em  18.3£0.3b 18.5+1.3b 18.1+1.2b  19.34+0.7b  20.5+0.8a
FeR /em 040 040 00 0+0 0+0
TR /em 040 040 0-+0 0+0 040
fif it
M /mm  37.54+3.7b 44.44+3.9a 34.3+3.0bc  31.1+1.8c¢  42.5£3.0a
Fresh ear
Hfl/mm  54.8+1.9ab  55.84+1.4a 50.9£1.3¢ 50.5+1.8¢  53.74+0.7b
FEM/mm 57.8+1.2b 62.1+2.3b 57.14+0.8 a 55.94+2.2b  57.5+1.3b
FEE /g 324413 be 361+57ab  303+12¢ 303429 ¢ 381+32 a
K /mm 11.564+0.42a 10.7640.35b 9.514+0.79¢  9.8540.68 ¢ 11.91+0.42 a
E A B9E/mm 9.594+0.65ab  9.68+0.17a 9.49+0.61ab 7.864+1.06c¢ 8.8240.38Dh
Kernel /2 /mm 4.5040.57 4.5140.36  3.9940.24 4.484+0.53 4.1240.17
TR E /g 41.2+3.8ab  46.04+4.6ab 38.7+1.1c 37.8+1.8b  40.9+1.4 ab
DR PEFER T, 3R 678 H H AR T K0 9 b AL R ok E AT B R Y e A

BT 5 AR R KRB E KR 600~
T0%, AR BIRE 336 et o 5 T K A AT
F12%~16% , 2 EK, AFHRE 336" B L B bl
AR o ] T M DR W R 0 25 0T e
5 SRR e AR B R B AR A
BT T, 7 I DX SRR A 1Y) P G R K R )
FEM T 22 53K AN T B OR A A8 5 IR

F6 FAREAMBBEEXERMAR

Table 6 Nutritional quality of different varieties of white

waxy corn
ERGER AIEMEEIEY S R/ K/ %
Variety Content of soluble solid Moisture content
KBl 336
" 15.7540.15 a 69.7040.53 a
Nongkenuo 336
HFHAE 768
) " 14.25+0.24 b 61.92+1.37 ¢
Jingkenuo 768
=2 AR 2000
. " 14.07+£0.47b 63.67+0.59 ¢
jingkenuo 2000
At h =
i . 12.82+0.15¢ 66.72+1.97 b
Niannuowangzi
=k 8%
ne 12.1240.33 d 63.310.77 ¢

Yunnuo No. 8

b BLA 225 0 . ARUFR TR 54 &R
AR 336”7 AN B AR G SR A RO T
by 5 B, S T EORE R K b A FE SRR L BHRG
2000 76 B 5% 95 B 1) 4% J7 T 34 R I — M, SR Y R
HE4 58 )5 fibRG £ 7 5l RHRG 768 Rl m ki 8 %5
BY R R EL A A, R RHRG 768 A AR B A
IIII'IEE
2.2 AEmMEEEERRR

ARSI FE 0 5 1) 4 A (O0RG B oK SR BR RO R
518 M F L B3 €0 Sk 58 11 G0 AH [B] A1, FFRL 28 0 45 PR £,
(KD, LB & FRAEZA AR 25

DAMIGH T . 4 F0R CORG K 19 S8 WF- 43 47 75
ZROED, HUERE 219 F PORAR 518" T A%
15 F AR 255 EEORIR T BN, FFRLIR
MERARE, QRNEZSERERORY R DR
K& 5187 A AN [ it b i1 25 T FOK IR R AEAE 22 5 B
%ﬁJW%#M@ﬁﬁﬁﬁﬁiwwE*%F%w#

EEEM@%%K@EE%T%&F?%F%9%

AR Fe O WA T DR R A% A R P R A R A
RRA TR AR
BT . R O TR Ah R I E 45 4 L

F O, M PEA T LAFNE R E ok, gk
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Table 7 Appearance score of different varieties of pigmented waxy corn

ok i FEAMIL Appearance of fresh ear ARk i Kernel condition o
. M (i SRk PRI FPRCREA
Variety ) Total score
Photo Bract Ear Surface Entirety

HUEA 219
Jingzinuo 219

8.67+0.52a 8.17x2.04a 3.33%£1.21 5.5040.55 25.67+3.39a

R 518
Zhongcainuo 518

8.67+0.82a 8.17+1.33a 2.83+1.47 4.8340.41 24.50+2.35a

1
Heinuo No. 1

8.33+0.82a 4.00+=1.55b 3.00+0.00 4.6740.82 20.00+2.61b

) 7.174+0.75b 4.50+1.22b 2.33+1.03 4.83+0.98 18.83%3.06b
Shanheinuo

%8 ARRMBEREKESE

Table 8 The color parameters of different varieties of pigmented waxy corn

K KUCE After harvesting #K A5 Alter steaming
Variety L* ax* b* L* ax* b*
BN 219
o 17.94+6.23b 9.8944.10 5.334+2.85b 15.51+4.55bc 1.46+0.79b 0.77+0.75¢
Jingzinuo 219
R 518
) 69.64+7.29a 9.23+£7.65 13.73+4.84a 56.244+3.04da 0.50+£1.11c¢ 16.55+1.55a

Zhongcainuo 518
KRG 15

. 14.2546.77b 6.92+3.21 2.75+£1.91b 12.294+4.39¢ 1.85+0.61b 1.964+1.26b
Heinuo No. 1

. 15.284+5.91b 10.33+3.06 3.3741.30b 18.34=+4.01b 3.124+1.09a 1.49+0.80 bc
Shanheinuo

®9 TREEMEBREREARR
Table 9 Edible quality of different varieties of pigmented waxy corn

VA0 45 b REW219 PRSI MmE1S A
Index Jingzinuo 219 Zhongcainuo 518  Heinuo No. 1 Shanheinuo
R 5.14+£1.57  6.11£1.45 4.89£1.36 6.4441.51
ERES 7.7143.82a 5.33+1.41b 6.33+0.87 ab 6.2240.67 ab
i Pk 9.7143.20b 14.44+1.88a 12.33£2.12a 12.784+2.68a
22 3 4
. % Pk 5.57£1.90b 6.784+1.39ab 6.22+1.72ab 7.67F=1.66a
Tasting score
B )5 7.00+=1.91b 11.00+2.45a 11.44+3.43a 12.444+3.71a
5 ok 6.14+1.35 7.33+1.12 6.6741.50 7.44+1.13
By 54.1946.81a 41.29410.83b 51.00+5.94a 47.89+7.10 ab
Ji i b/ 2%
. 13.07£0.78 a 9.23+2.66 a 7.69+£0.22a 7.634+0.59 a
Germ proportion
fifi i /10° Pa i i 10.86+1.23b 11.474+0.65ab 12.12+0.93a  8.30£0.80 ¢

Hardness Ha 10.07£1.25b 9.55+0.69b 13.50+0.44a 9.35+£0.89b
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HHAL R, SR, CPRRE 518 BAR 1S
HAR R T E RN R E L E B MRS
AT AR 8% Bk, TR B LS
o R T A ORI TS A AN
3D T b A BT o A FOR (0K T OK R I S 2
LR 10, 10 50 219 B B RHL , TR R/ R RL B

KRN R E A SN — R AR 518
TRV AN [R] 08 A7 AREL W00 (A 30, 2 R K R Al
JIN R PR A A T SRR AT B 1Y
TR B U B, B DRI 7 245 1 2% IO it P oK 2 4
KAHETE AR AR R, R E A, o B — i
S R T HE A SRS L R AR R K B R A
FEFE <200 g AR /N HE R EAK . 4R RO T
KIS RRAG L, FFRL IS BN FAAE 25 5 W E M

F10 FEEMEERERTRRR

Table 10 Commodity quality of different varieties of pigmented waxy corn

VE B 8 SEREZI9 hRMSS MY e
Index Jingzinuo 219  Zhongcainuo 518  Heinuo No. 1 Shanheinuo
A /em  17.5+1.7¢ 19.6+1.2ab  20.9£0.8a 19.0+1.1b
FR/em  0.3710.91b 0.36+0.55b  2.11+1.72a 2.87+1.57a
¢ 7 TR /cm 0+0 0+0 0+0 0+0
;resh o RHL/mmo40.1%4.7a  40.6%11a 32.045.8b 323424
hHl/mm  54.64+2.8a 51.1+3.1b 48.3+1.9b  43.6+2.9¢
FMl/mm 58.3+2.6a 55.6+1.9a 55.9+1.0a 47.2£5.6b
M /g 317456 a 314+19 a 271+29b 198+23 ¢
A /mm 10.9240.63a 8.62+0.90c¢ 10.4940.91ab 9.40+1.39b
e FPE/mm 8.10+1.08a 6.64+1.12b  8.94+0.59a 7.96+0.58a
Kernel  FiJ&/mm 4.30+0.66 4.99+1.49 5.094+1.51 5.46+1.22
HhiE/g 39.5+1.6a 37.4+1.8a 37.9+1.2a 33.1£1.3b

OPIE IR T, R R K A B 1 R IR
W K BIR, h 5820~6800 , 2 SR, Horh
CERRE EE RS RIRGRID . B
T K B2 GORFRL B A A T M AR B 5 e Ah
R T BT R 1S i A R )
B, H Ay 3 FOR K B4 R U R DR B 8 S AE AR

VAT 1 DX R AR B S [ R (0
i K AE 8 7 B A BRI P oML VR S OK
HAETHAAEREZER. AFR O ERS AL
94 o R KG 5187 O de AR HEAE R, AN LAY 2y
1R, T R A AR B TN R SR A R TS
A R BRGS0 AL R A A T —
fie, BRI AR 25, OB (R B OK b SR 44 R
J5 I AR SRR 2197 A LRI R A BT AL LT L B
I SRR RS e 22 ¢ 3 BROGR T A B Tk 5 AT,
SNTL R Ah b BURE2E o T A [ b MR B R OK SR
WL ity 50 22 S 04 D TR il b R PR KIS A 25 PR BT 0
IO | o R R 4

x11 FAERMEEREREFAR
Table 11  Nutritional quality of different varieties of

pigmented waxy corn

. oK/ %
ESP TR A T & A .
. . Moisture
Variety Content of soluble solid
content
SR 219

13.42+0.44 b 58.624-0. 36 bc

Jingzinuo 219

TR i 518
Zhongcainuo 518

13.60+0.29 b 63.31+4.22 ab

R
) 14.5740.59 a 58.15+2.57 ¢
Heinuo No. 1
ﬂﬁ, 13.284+0.12 b 67.23+0.59 a
Shanheinuo

2.3 AEMMEEEXRMR
20 il Bl T KA i o 22 S T AR R AR SR LA
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MR (R 12, ST,  IRAER 45
I AL FF AR 3 AR 0 A T Bl 1007 {H
HAE ARSI KR R O MU A R B 2%
S R BRI 1007 BRERL A B 6, IR 45T Y
FERLEI €0 R B AR ], (03 U 25 20 R | B e 1
CEET 1007 Y B FE oA = T B AER 445, BT i
W, H B O AR 2 R S .
BJG 2F BRI BT W L+ N R LLERE o+ E
HVEE W O Th s (g 00, S B AR A S 1 o
B H+E B FM T B 1007, #E EKELFRMG
PEAS AL Y JR R R 28 8 A Ay R AEAB AR 2R b

SFUCRIT ST R B, — 5 I I B T 2 B g A AT R OK
A2 2 2 i, DT T K R Sk i B TR
A EAEEN A4S ax oA B FAR T BE 1007,
ARE R RO AR 4 S B2 N R A T,
ERRB ORI R AT, EAE 458
JUR ot BB/ OB A AL, DR A gt )
Br 78, P AE di 22 D 23 07 1 G R 5 22 S L T 2
A it P R R AR 11ROy THT B4 22 5 R W 2 B R 4
o AN, B 1007 A B AR R 45 TERRC TRAR
TORLE AT R AR R K R A R A R G
I i BT T 28 S AN 3

F12 FAEGMHERRER

Table 12 Quality of different varieties of sweet corn

PEM 8 AR E 100 B R 45 P 4R bR E & 100 i AW 4 5
Index Changtian 100  Ruijiatian No. 4 Index Changtian 100  Ruijiatian No. 4
g 8.674+0.52  9.5040.55% IR 5 b/ % 5.8840.47 2.98+0. 24%%*
AN WAT 53 Py 8.17+0.98 8.33+1.03 T /10° Pa 37 7.514+0.78  6.3740.46%
Appearance kL 2 3.00£0.89 2.3341.03 Hardness E<=) 5.91+0.68 5.17+0.50
score b TRV 4.334+0.82 5.17£0.41% 7R /em 0.4040. 69 0.2540.6
B 24.17+1.17 25.33%1.51 TR /cm 0+0 040
KU G HH Ji L+ 71.94+4.66 72.2543.14 i Fill R M /mm 40.9+3.06 37.442.67
After LIS ax 4.54+2.29 2.78+1.85 Fresh ear FoH /mm 54.44+1.9 53.54+1.5
harvesting W b* 47.743.53 40.15+4. 31** FE M /mm 55.24+1.8 54.24+1.9
T M B L 59.87+2.59 54.56+5.91* THE /g 318+46 295435
) a . LTERJE ax  18.49£6.75  7.3748.18%x A /mm 13.5540.91  11.6540. 67**
After steaming . L
T b 54.37-£3.33 43.53+11. 32%% | ki Hi P /mm 9.644+1.13 10.424+1.39
SN 4.2940.76  5.43+1.51 Kernel AR /mm 4.68+0.92 4.1340.41
o 7% 6.5740.79  6.140.90 FRE/g 445445  43.7415
5] NS A ) S = )
\ e 13.2045.73 15.2041.98 | ATEEBIEE/ A L e e s
22 P4 Content of soluble solid
, i e 7.71+1.5  8.29+1.6 -
Tasting score oK/ %
B 1 R 11.2942.81 13.57+1.51 . 79.7+4.60  79.0£1.74
Moisture content
5 R 7.00+1.73 8.5741.13 o Fil 1R -
B4y 50.14+7.65 57.2945.99 Fresh ear photo =

T« [R5 HGR h R e 43 ) 3605 2 5 35 (P<0. 05) Fl 22 57 . 35 (P<0. 01D, TR R /R TE 3 V2 57
Note: Within the same line, * and ** respectively indicate significant differences (P<Z0.05) and very significant differences (P<0.01). No

label indicates no significant difference.

SR ERAEET 45 B es LT B Rl
1007, XN MM FEE AL, WA 45 Ex
R A8 HE B R B OK SRR, BT 1007 R IR T b T,
HIE 7 X 2= /R 3 A A | 8 45 1 O 4 1Y 3
PR, b TR A
2.4 AEMMEMEEKRME

AW G0 2 14 3 R INRE EOK A AR ELE 368°

CRLEH AL ARG SRR

AN BT o 2 1371 H B IIORG K S AT 23
S5 ACREE 3687 19 S B i, R BEFURFRLAR BT
3 33 R T A 2 TR 5 3 A B IR K A A A
FPRL 2 IR B0 T7 T A 28 ¢ WL . AR E A
UL 14 3R RHIIVR R B0 22 S 00K, Jo ik ol aod
22 {H LE B BT 25, R I (DA B30 0 28— 1 B2
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Bro APHE 368" MR AL N A&, BN 2) 28R
B L{B T R, B0 E o+ (B TH i s BT EL 7 0 HF
KL HB N 4 210, L1 (B B 0RO+ i s, €2

ZEAA bR EZEBOR Bl A 2], HAR & n Bl 2 1k
AR EEERIIRG FFR 5 A BE AR Y, 26K
a*{H TRV, o+ (E4 BT L Jt .

R13 B R EHMAEERMRIES

Table 13 Appearance score of different varieties of sweet-waxy corn

S T A1 WL FERLIR B0
F A il Appearance of fresh ear Kernel condition B
Variety e ot P FoREm  kpRcdgfk Total score
Photo Bract Ear Surface Entirety
RFHE 368
8.83+0.41 9.17+0.75a 3.33+0.82 5.00+0.00a 26.33+1.63a
Nongkeyu 368
L i Fakis
Zaotianhong- 8.004+1.26 7.174+1.47b 2.1741.33 3.50+1.22b  20.8342.48b
xiangnuo
SR ATINAR
Zilingtian- 8.0040.89 5.5041.76b 1.8341.33 4.3340.82ab 19.6742.07b
jianuo
F14 AEmMEHMEEREF
Table 14 The color parameters of different varieties of sweet-waxy corn
KA RS After harvesting 7% HEJ5 Alter steaming
Variety L* ax* b* L* a* b*
RFEE 368
78.58+5.054a 0.70+0.65¢ 18.844+2.65b 56.33+4.14a 0.35+£1.18¢c 22.3%+3.03a
Nongkeyu 368
LG EARs
) " . 42.21+15.77b 18.38%5.33a 28.91+7.74a 33.59+3.29c¢ 13.29+1.28a 25.3+4.35a
Zaotianhongxiangnuo
SZE TN
= " 39.49+11.85b 14.62+4.45b 5.744+4.38¢c 38.39%£6.38b 2.29+1.51b 11.36%5.66b

Zilingtianjianuo

DB . # 15 8 IR ok & R R
W5 285 5 < 3R IRG £ ok v, RBL 3687 78 E Rl
Jei BB R R R AR, IR o e RN R R A R
T LT A 0 R © 58 22 ORS00 7 e T A, IR
Fb K, B P 4 22 5 3 R IIORE 5 OK 1 i 22 1 4y 3%
RAAFAE R 22 5 5 LRI 20 A R A4 DR 1 A
W AR T A A 2R Bk, HAh S M bR o
e, A A2

D I = I TR N o AT I ¢
B & KRR, 5504 2/ E KA R

3D A T o IR T A B R T SE 45
DL 16: SRR " SRl R 1 R A 1R, TR
R RPRLR SRR 1 i e A A 368 T i i
JRKZ R R 17, 7 g, FEURLIN R 45 S5 2 I L fef ol 1 4
RN 84 = S TN 5 NI (E NS AT T (ST i EA
Tkl B ER A R N BERE A HLAR  FPR RSN EL
ORI, B S R 2 . BEIORE TR T RS L,
TR KPR AT A 25 5 0 1
EHERCRID,

g 1, 3R R NRE oK RO R 22 S B A
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Table 15 Edible quality of different varieties of sweet-waxy corn

A 8 A R BFE 368 AN S 5 2E FHIORR
Index Nongkeyu 368 Zaotianhongxiangnuo Zilingtianjianuo
RS 5.144+1.07 4.33+1.58 5.224+1.56
o 5.2941.38 5.4441.51 5.78+0. 83
it e 14.14+2.27 a 9.78£3.99b 13.78+2.86 a

S

, % ik 7.14+1.21a 5.33+1.87b 6.56+1.59 ab
Tasting score .
J i JE 10.86+2. 04 8.56+3.91 10. 67+3.97
AU 6.00+1.53 5.564+2.55 7.2241.92
B 54.1946.81 48.57+6.60 39.00+12. 82
B/ %
! , 13.07+0.78 a 4.940.61b 7.8440.78 a
Germ proportion
Wf i /10° Pa et 8.1240.66 ¢  11.76+0.67b  13.0240.89 a
Hardness #n 8.2740.57¢  13.54+0.90 a 9.994+1.53b

F16 ARMMHHMEERERRR

Table 16 Commodity quality of different varieties of sweet-waxy corn

A0 46 b K FE 368 LT 41 T b e RIimik
Index Nongkeyu 368 Zaotianhongxiangnuo Zilingtianjianuo
MK /em 17.740.8b 15.542.6 b 19.742.0a
TR /em  0.1040. 25 0.8441.03 1.074+1.66

o KR /cm 0+0 0£0 040
;w;em LM /mm 31.4+1.8b 33.5+3.5 ab 37.244.1a
FH/mm 49.1+1.3a 40.8+4.0b 46.3+1.5a
EM/mm 52.0+1.1a 44.043.6 b 51.2£1.6 b
/g 258+14 a 165452 b 249450 a
KK /mm 10.3940.57a  8.66£1.07b  10.0640.29a
K KL BL%E/mm 9.33+0.53 a 5.90+0.34 b 9.78+0.63 a
Kernel — Ki&/mm 4.1140.35 4.3740.71 4.7340.29
TR E /g 32.4£3.9b 19.945.4 ¢ 41.740.9 a

®17 AEEMEMEEXRERERE

Table 17  Nutritional quality of different varieties of sweet-waxy corn

ESP R A 1B i % KA/ %

Variety Content of soluble solid ~ Moisture content
4 A} T 368  Nongkeyu 368 13.22+0.33 b 70.340.28 a
R4 &% Zaotianhongxiangnuo 23.174+1.13 a 62.04+3.81b
Wk Zilingtianjianuo 13.58+0.55b 65.72=+5.13 ab

BAE S WP VAR P SRR IR R B EEAE TSR R A R AL B9 o8 AR K 3687, AN
JE OB R AT EE Y S AT . BF PR B MR, R ST A IR B R
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5 AN i B (R K A O T A T 22 KR
A RINE 3367 AN LPE 4 26. 83, (A IH L ¥ 4], 2%
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T HEA SRR o 4 FOR (kG K B 8 25 AR K HL 4%
AL, KRG 518" i AR 4T, SRR 219°
HNULANRE S b R o 24N SRR Ok 2 HAE
At 45 FE AN LA B & B AR Bl 100°
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