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Table 1  The change of color,smell and mildew of corn during storage
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Fig.2 The change of FFA in corn during storage
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Fig.3 The change of bulk density and moisture of corn during storage

755 o/L FEAKF) 735 /L, H 3 EH &) PR, HAE bk
L FE R, K A AR E TR 14% W IR KAy &
BN 17% M E KRBT LR E T R R AR —
e, il 715 o/L FRAKE) 665 /L, T T4 H T A
WORRET 35 o/ LR PR RN NAEREY
T oK H K S FNE SR T VA O FE A R R
LR TR AR KR B e R, AT A R
PR 2 o R OKRER W, Bb ok, R T 5 2 = T i
TG, Tk A g 488 A, 8 R RO EB A A AL R, R
TRAT B BT AR R A 9 AT BT R o X 2t
A2 FECE KRR TR

24 EXRAESZNHTH(E4)

T KR 5 8 F 2 2 455 15 i A A (A
UKL, A8 HUBhRE R BER B R AR 2R AR
o AR AR 6 Rl 28 3 g, S R K 43 1) K
VNt TR BB P AR IR e R U AN
B AR, K BN 14% 00 £ KA 58 R
bR FESMZ, H 3R IR —5 X
TR KA BB 14% 0 FRAINT 24, R
FEARFAE K 1T% 0 FRTERE R RS 12 K

i, WA ER A IS EA, 1242
Ja, EHEAREEREZT TR X EHT L P2
FoKZ IR, o 5 5| R R
WL A 5 B S 1 7R e R 1) SR A5 e 1 L 1o
HARBRERE R, FEMPEERMER KA
KB A AR R £
2.5 EXpHEfbiEHE

SF KA Gt 14% F1 17 % K B8 10 45 1
AT T R 5

B S AT, KA SR 14% 0 KR 60
d PIBERS , S T ORFERR AT o LR AR 1 681
mPa-s [£Z% 1 380 mPa-s; UE{HZE H 636 mPa-s
M2 592 mPa-s, JEATE; MIAEAAEK, @
870 mPa-s [% 2% 609 mPa+s, N[ 261 mPa-s; ¥l 1k
W ETE 82~84 CZ M5, Koar&ah 17%H £
KA AR AT BT TR G 12 d )5 AR T
TR T I, B 255 60 KIF, Hopli 1 685 mPa-s T [
21 206 mPa-s; WE{E R U7 528 10 5 i 255 36
K BB ET R R, 255 60 KATEFE 100 mPa«s;
Rk T B2 7 (84+2) CHE Rl NI 8l o 5 7K 4 B oK



36 T T XFFIROEARAFIR) # 39 A
150 F A
120 n
90
% 60 c
B 30
O =
-30
_60 Il 1 Il Il 1 I}
-04 -02 0.0 0.2 04 0.6
ALV
(a)7K 43 & iR 14% 0 oK (b) K43 82 17% 1) £ oK
B4 BRI R T E A
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Fig.5 The change of gelatinization property of corn during storage
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STUDY ON MOLDY CONDITIONS OF CORN AND ITS QUALITY CHANGES
DURING STORAGE

LI Hui, WANG Ruolan, QU Chenling , PAN Boxi
(School of Food Science and Technology , Henan University of Technology ,Zhengzhou 450001 , China)

Abstract : The corn was put into the simulated warehouse (1.5 m x 0.95 m x 1.2 m) and stored at room temper-
ature (25~35 °C). The color,smell and free fatty acid value,bulk density,unsound kernels and gelatinization
properties were determined regularly. The results showed that the color,smell and brightness of the corn with
14% moisture content did not change after 60 days storage, and free fatty acid value increased slightly, but it was
still in the appropriate range, bulk density decreased from 755 g/L to 735 g/L. The unsound kernels in the upper,
middle and lower layers all increased. The final viscosity and peak viscosity decreased slightly,and the
gelatinization temperature was stable. The final viscosity reduced by 300 mPa *s,the peak viscosity decreased by
44 mPa-s,and the setback value decreased by 260 mPa-s, the gelatinization temperature fluctuated between 82 C
and 84 °C. When the corn with 17% moisture content was stored for 12 days,the unsound kernels of the
middle-layer and upper-layer increased more than that of under layer. After 52 days storage,the color of corn
darkened, and the corn in the middle and upper-layer began to mold, the free fatty acid value of corn increased to
90 mg/100g after 60 days storage. Additionally,the bulk density reduction of the upper and middle layer was
basically the same, falling from 715 g/L to 665 g/L,while the bulk density of the corn in the lower layer
decreased by 30 g/L. The final viscosity reduced by 480 mPa-s, peak viscosity was basically stable, the setback value
decreased by 100 mPa-+s, and the gelatinization temperature fluctuated in a range of (84+2) C.

Key words: corn ; storage ; mold ; quality



