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Research progress on postharvest fresh-keeping technology of fresh corn

CHEN Shao-Qing'?, WANG Hong-Wei', ZHENG Yan-Yan', MA Li-Li',
FAN Wen-Guang®, ZUO Jin-Hua'"

(1. Institute of Agri-food Processing and Nutrition, Beijing Academy of Agricultural and Forestry Sciences, Beijing 100097,
China; 2. School of Life Science and Engineering, Lanzhou University of Technology, Lanzhou 730050, China)

ABSTRACT: Corn belongs to the whole grain category and has properties of both grains and fruits. It’s rich in
protein, starch, fructose, and minerals. With the improvement of people’s living standards, consumers have further
improved their requirements for the taste and quality of corn. Therefore, fresh corn is favored by people due to its
sweet, fragrant and waxy taste, as well as its high nutritional value. China is the world’s largest grower of fresh corn,
but fresh corn is seasonal and it breathes vigorously during postharvest storage, which can lead to issues of quality
deterioration, such as browning, mildewing, pest damage, yellowing, and loss of sweetness, affecting both its edible
and economic value. To address these issues, fresh-keeping technology can be applied to reduce respiration and
nutrient loss and maintain the sensory quality, enzyme activity, and aroma of fresh corn. Therefore, this paper
elaborated postharvest quality deterioration and preservation technology of fresh corn in detail, aiming to provide a
theoretical reference for the research on postharvest storage and preservation technology of fresh corn.
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Table 1 Comparison of postharvest physical preservation techniques and preservation effects of fresh corn
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Table 2 Comparison of postharvest chemical preservation techniques and preservation effects of fresh corn
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Fig.1 Regulation model of postharvest storage of fresh corn using fresh-keeping technology
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