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Study on the standard system and nutritional standard of fresh corn in China
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ABSTRACT: In recent years, the fresh corn industry in China has developed rapidly, but at the same time it has
exposed many industrial chaos. Sorting out the existing fresh corn standard system is an important measure to
promote industrial standardization and standardization. This article combined the current fresh corn standards of fresh
food in my country, and summarized the characteristics of sampling and general testing standards in the current fresh
corn standard system, mature technical regulations and systems, and the establishment of the standard system
framework; at the same time, it proposed there were still many unreasonable problems in the standards, such as the
duplication of the content of technological standards, the confusion of the classification of quality and sensory
evaluation, the scarcity of standards for nutrition evaluation, the dearth of identification standards for sweet-waxy and
baby corn, and the inappropriate structure of the standard system. In view of the above problems, the corresponding
solutions were proposed to unify the technical regulations and standards, establish the nutrition evaluation system,
unify the quality grading standards, unify the sensory evaluation indexes, and improve the related standards of sweet

glutinous corn and bamboo shoot corn, so as to provide references and suggestions for the construction and
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standardization of fresh corn standard system.
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Table 1 Types and quantities of technical regulations of fresh
corn in China
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Table 2 Classification standards of fresh corn in China
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Table 3 Sensory evaluation standards of fresh corn in China
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Table 4 Local standards statistics of fresh corn in China
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