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Abstract: Fresh corn, or tender kernels, is one of the more commonly used traditional foods for
human consumption in Latin American countries. Still, it is perishable, and there are few studies of
conservation techniques to improve product use. This study aimed to evaluate storage temperature,
packaging type, and husk presence during preservation on the quality of corn in the postharvest
period. Total soluble solids, titratable acidity, firmness, weight loss, respiration intensity, and color
were quantified. The results showed that quality is better preserved at 4 °C, with lower weight loss,
lower respiration intensity, reduced titratable acidity, and less grain hardening. Likewise, corn ears
with 100 % husk and packaging maintained better quality than corn ears without husk and
packaging, which highlights the importance of husk presence and packaging for preserving fresh
corn, such as corn on the cob.
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Resumen : El maiz fresco, o grano tierno, es uno de los alimentos tradicionales mas utilizados para
el consumo humano en los pafses latinoamericanos, pero es perecedero y existen pocos estudios
de técnicas de conservacion para mejorar el uso del producto. El objetivo de este estudio fue evaluar
la temperatura de almacenamiento, el tipo de empaque y la presencia de bracteas durante la
conservacion sobre la calidad del maiz en el perfodo de postcosecha. Se cuantificaron los sélidos
solubles totales, la acidez titulable, la firmeza, la pérdida de peso, la intensidad respiratoria y el color.
Los resultados mostraron que la calidad se conservaba mejor a 4 °C, con una menor pérdida de
peso, menor intensidad respiratoria, reduccion de la acidez titulable y menor endurecimiento del
grano. Asimismo, las mazorcas de maiz con 100 % de bracteas y empaque mantuvieron mejor
calidad que las mazorcas de maiz sin bracteas y sin empaque, lo que evidencié la importancia de la
presencia de bracteas y empaque para conservar el maiz fresco.

Palabras clave: Zea mays, bricteas, empaquetado, firmeza, postcosecha, temperatura de
almacenamiento.
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Introduction

Corn, Zea mays L. (Poaceae), is either fresh or processed (Parera, 2017). Floury corn kernels
contain high amounts of starch (70-72 %) and proteins (7 %) (Corn Refiners Association [CRA],
2000). Tender kernels contain 70-75 % water, and the texture of corn grains is soft (Suslow &
Cantwell, 2012). In the early stages of development, corn ears have a higher total soluble solids
content. As grain maturity advances, the proportion of starch increases, and the sugar content
decreases (Ospina, 2015).

Corn ears continue their biological activity after harvest, and physiological changes during
storage are reflected in respiratory activity. Temperature affects the metabolism of fresh, stored
vegetables. When temperature increases, the respiration intensity increases, along with the
consumption of sugars; therefore, the effect of conservation decreases, and quality deteriorates
more rapidly, especially in perishable foods, such as fresh corn ears (Kader, 2013).

Increased firmness in corn ears results in the hardening of grains, which is associated with the
loss of water and in turn with the structure and composition of grains, temperature, and storage
time (Gonk et al.,, 2017). Therefore, it is essential to harvest corn ears before physiological
maturity and maintain the appropriate environmental conditions during the postharvest period
to guarantee and prolong conservation.

Using fresh food packaging improves consumer acceptance with an appreciable quality and color
and also decreases microbial action (Sandarani et al., 2018; Santos et al., 2012); however, little
research addresses refrigeration and storage time for fresh corncobs. Therefore, the objective of
this study was to evaluate the effect of storage temperature, packaging type, and husk presence
on post-harvest quality parameters in corn.

Materials and methods

Plant material and postharvest treatments

Sabanero floury corn was collected from two commercial plots in the municipalities of Rosal
and Mosquera (Cundinamarca, Colombia). Sabanero is a regional variety of corn adapted to cold
climate production zones in Colombia, above 2500 MASL, with an average temperature of 14°C,
annual rainfall close to 900 mm, solar radiation of 14.2 M] m™* day ™', and relative humidity of
74%. This variety was widely cultivated by the Muiscas, the indigenous inhabitants who selected
it for its culinary quality and large grain size; therefore, this corn variety has been highly accepted
in Andean cities (Ligarreto, 2017). The material was processed in the Laboratorio de Calidad y
Poscosecha de Productos Agricolas at Universidad Nacional de Colombia, Bogota. Two storage
temperatures, 4 °C and 15 °C, were used. Packaging consisting of 2-gauge polyethylene bags,
22.5 cm long and 35 cm wide, with 5 mm micro perforation at the center of the bags was
evaluated. A control treatment without packaging was used.
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First, an experiment determined physicochemical variables with destructive tests: total soluble
solids, titratable acidity, and firmness. Each sampling unit consisted of three ears, with five
repetitions, for 180 evaluated corn ears. A second experiment was carried out to investigate
respiration intensity, weight loss, and color. The second experiment consisted of two corn ears,
with four repetitions, for a total of 96 corn ears. Both experiments had the same treatments as
described in Table 1.

A complete randomized design with 12 treatments was used in a 3 x 2 x 2 factorial arrangement.
The first factor was the corn ear aspect (100 % husk, 50 % husk, and without husk), the second
factor corresponded to temperatures (4 °C and 15 °C), and the third factor was the use or not
of polyethylene packaging. Measurements were repeated over time at 8 and 18 days for total
soluble solids and titratable acidity variables and at 5, 10, 15, and 20 days for firmness, respiration
intensity, weight loss, and color as an intrasubject factor that affected the response variable
(Davis, 2002). Considering previous studies by Sanchez and Villamizar (2003), the two
temperatures were plotted separately with their respective trends in corn ear and packing over
time to view the interaction of the main effects on the physicochemical variables.

Table 1. Sweet corn storage treatments
Husk Temperature

Treatments (%) °C) Packaging
100HT4-P 100 4 without = -P
100HT4+P 100 4 with = +P
50HT4-P 50 4 without = -P
50HT4+P 50 4 with = +P
WHT4-P without 4 without = -P
WHT4+P without 4 with = +P
100HT15-P 100 15 without = -P
100HT15+P 100 15 with = +P
50HT15-P 50 15 without = -P
50HT15+P 50 15 with = +P
WHT15-P without 15 without = -P
WHT15+P without 15 with = +P

Source: Elaborated by the authors

Physicochemical tests

e Total soluble solids (TSS): 20 kernels were randomly taken through zig-zag sampling
from each ear (BBCH-scale 79), a methodology described by Lancashire et al. (1991),
with an average weight of 12 g. Subsequently, the grains were crushed, and two drops of
filtered juice were added to a digital refractometer (Hanna brand, HI 96801, USA),
ranging from 0 to 85 %, with an accuracy of 0.1 Brix. The content of T'TS was expressed
as a percentage.

e Titratable acidity (T'A): The method adopted by Ramirez (2006), was used. The corn
kernels were crushed in a manual blender (Osterizer brand, model 4655, UK), 1 g of
juice was obtained, to which 5 mL of distilled water were added (1: 5 v/v). Three drops
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of phenolphthalein were added as an indicator using a Class A precision digital burette,
Titrette, and acid-base titration with sodium hydroxide at (0.099 meq mL") (Ladino &
Valencia, 2014TA was expressed as a percentage with Rozo-Romero et al’s. (2015)
equation.

e Grain firmness (GF): It was estimated with a digital texturometer (Lloyd LS1 brand,
Bognor Regis, UK) with a 1 kN load cell, 3 mm cylindrical punch, and Nexygen plus
software. A sampling point located at the central part of the cob was selected using an
input force of 5 N (Ladino & Valencia, 2014), an input speed of 5 mm seg™', and a 7 mm
depth.

e Weight loss (WL): It was determined using a precision analytical balance with an
approximation of 0.01 g, OHAUS-Pioneer, USA; the applied methodology considered
the final weight compared to the initial weight.

e Respiration intensity (RI): It was determined with a Vernier Labquest 2 (USA), with a
PVC chamber 31 cm long and 12 cm wide. The volume by displacement of water (cm?)
and the weight according to precision balance (g), with which the specific weight (g cm
%) was calculated as described by Sanchez and Villamizar (2003), were used to calculate
the slope of RI and was expressed in mg CO2 kg™ h™' (Balaguera et al., 2015).

e The color was determined with the CIE Lab colorimetric system using a Minolta CR 410
digital colorimeter (KKonica Minolta brand, Hong Kong). The coordinate L. represented
the color change, light to dark.

Statistical analysis

Analysis of variance was performed to determine the effect of the treatments and their
interactions and the effect of time x treatments on the variables studied. Tukey’s means test was
used to verify the existence of significant differences between treatments’ (p < 0.05). The applied
software was Statistix v 9.0 (analytical software, Tallahassee, FL).

Results and discussion

The analysis of variance showed statistical differences for the main effects and their interactions
(data not shown) and revealed differences between the storage time of corn ears, treatments, and
the interaction of time per treatment on the variables: TSS, TA, GF, WL, RI, and luminosity, as
shown in Table 2.

The corn ears stored at 4 °C with the husk were stable at 18 days (Figure 1A). The corn ears
without the husk or packaging reached a TSS value of 4.02 %, whereas the treatments with
packaging showed a value of 2.89 % with 100 % husk and 2.59 % with 50 % husk. On the other
hand, in the corn ears stored at 15 °C (Figure 1B), the treatment with the lowest concentration
of soluble solids (1.48 %) was that with packaging but no husk.

When comparing the effect of temperature on the TSS in the corn stored, it was found that, at
15 °C, there was a significantly lower percentage of TSS during storage (Table 3).
Source: Elaborated by the authors
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TSS ranged from 7.14 to 7.67 % in the cobs refrigerated at 4 °C, whereas, at 15 °C, the effect of
temperature on TSS was appreciable, which decreased to 4.91 and 5.79 % after eight days of
storage. Similar results were found by Ladino and Valencia (2014), who pointed out that, under
refrigeration and packaging, the TSS was in a range between 6.5 and 8.0 %; however, during
storage, the sugar content drops as a result of turning into starch (Machado et al., 2018) or being
used in respiration. The results showed a decrease in TSS at 4 °C, between 2.36 and 4.02 %, in
18 days of storage. This result coincides with Shao and Li (2011), who stated that the sugar
content at 4 °C decreased to 2.4 % in 25 days of storage.

Table 2. Mean squares of measurements repeated over time on the studied variables

Vasiation TSS TA GF WL RI
ariatio
DF DF ™) (mg CO: L
1 0 0
source (A)) (A’) kg-l h-l)
Time (Ti) 1 433},;69 0.00 % 3 87.18%F 114832%F  183.21 ** 32;;75
Repetitions (T5) ¢ 5 001 12 290 927.3 18.83 11.74
= E. Error (a)
Treatment 11 880%  023% 11 53.04% 30407.1 %% 1500.96 ¥ 37.50 **
Tix treatment 11 1.50%  0.11% 33 1211%  660.5 168.41 ¥*  13.53 **
Experimental 88  0.26 0.008 132  6.05 1336.9 59.50 6.01
error (b)
CV (%) 1148 1343 12.50 13.57 20.55 3.49
Average 4.42 0.69 GF 6.65 37.52 70.31

** Significance at p < 0.01. DF: Degrees of freedom; TSS: Total soluble solids; T'A: Titratable acidity;
GF: Grain firmness; WL: Weight loss; RI: Respiratory intensity; L: Luminosity.
Source: Elaborated by the authors

The TSS values at 15 °C decreased as a result of the maturation of the grains, with values close
to 1.48 and 2.73 %, similar to those reported by Sanchez and Villamizar (2003), who observed
that the TSS content of floury corn from the municipality of Simijaca (Cundinamarca) decreased
to 1.7 and 2.3 %.

The packaging effect differed significantly for the TA, as noted in the two groups: with or
without polyethylene (Figure 1C). The ears with husks and without packaging under refrigeration
at 4 °C had the most significant increase in the percentage of TA (0.88 %), whereas a lower value
of 0.49 % after 18 days of storage was reached with 50 % husk and packaging.

Lower TA values were found in the cobs stored at 15 °C with 100 % husk without packaging
and 50 % husk with packaging. TA increased to 1.38 % with 50 % husk and without packaging,
a significant difference, and the value was 0.65 % in the cobs without husks and with packaging
(Figure 1D), which suggests that as grain ripening increases, T'A increases.
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same letter at any storage time were not significantly different (Tukey, p < 0.05).

Source: Elaborated by the authors
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It was generally observed that, under both storage temperatures, the cobs with packaging had
lower TA; at 4 °C, these values were considerably lower than with storage at 15 °C (Table 3).
Sanchez and Villamizar (2003) reported TA values of 0.18-0.38 % at 18 °C during 21 days of
storage. The TA values in this study were higher, indicating an increase in T'A concerning the
temperature and storage time of the ears.

Table 3. Average values of the effect of storage temperature on the studied variables

RI
Temperature  TSS TA GF WL (%) L
OC (0/0) (%) (N) (mg COZ kg-l h-l)
4 527°* 0.64° 12.47*  16.60 * 36.42° 70.38 *
15 3.57° 0.74* 1297  19.08" 38.62*° 70.24 ¢

The average of the same column with a different letter indicates significant differences
(Tukey, p = 0.05). TSS: Total soluble solids, T'A: Titratable acidity, GF: Grain firmness, WL:
Weight loss, RI: Respiration intensity, L: Luminosity.

Source: Elaborated by the authors

The less firm grains remained close to or below 12 N, while the hardest were above 14 N,
observed in the ears with husks and without packaging. The firmness increased the maturation
state of the corn ears, as observed in Figure 2A, with notable effects of the storage conditions
on GF.

At 4 °C, the lowest GF corresponded to ears with 100 % husk and without packing, while the
harder grains occurred in the corn ears without husks and packaging. At 15 °C, the cobs with
100 % husk and with packaging had a lower GF value (Figure 2B). The hardest cobs were those
stored without husks and packaging at 20 days of storage, which suggests that the husk and
packaging play an essential role in conserving corn ears. The hardening of grains is attributed to
an increase in the thickness of the pericarp (Choe, 2010) and loss of water. Therefore, the force
required to penetrate the grain increases over storage time as the grain dries (Gonk et al., 2017).

The hardness is determined by factors such as structure, size, and shape of the grain (Centro
Internacional de Mejoramiento de Maiz y Trigo [CIMMYT], 2016). Similarly, a direct
relationship exists between WL and GF; lower WL represents tender kernel preservation with
higher moisture content. Other studies have reported that using low-density polyethylene
(PEBD) packaging reduces the hardening of the cob during 21 days of storage (Ladino &
Valencia, 2014).

Gradual WL was evaluated in two groups: with and without packaging during storage (Figure
2C). The ears stored at 4 °C with 100 % husk obtained the lowest WL, followed by 50 % husk
and without husk, while the most significant WL was seen in the ears without husks and
packaging, significantly different from the other treatments. On the other hand, at 15 °C, the
WL was considerable in the cobs without husks and packaging compared to the cobs with
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packaging (Figure 2D). When comparing the cobs stored at 4 and 15 °C, there was a significant

Physicochemical properties of fresh floury

difference at 4 °C, with a lower percentage of WL (Table 3).

20
A
——@——  100HT4-P
18 GO 100HT 4+P ma
———9-—— 50HT4-P /
— A — 50HT 4+P
Zz 164 — @ — WHT4-P /
@ — —O—-—  WHT4+P
T
E 14 - "
& ns /43/ »/éab
c ns ,ﬂ’ﬁ NP2
‘B == e o XK
S 12 - y I ——r ¥/ b
~
10 YT, b
8 T T T T
0 5 10 15 20
Storage time (days)
50
C
——&——  100HT4-P
40 <O+ 100HT4+P €
———w——— 50HT4-P /
— A= 50HT 4+P e
2 — B —  WHT4P '
S 30 A - —
= 0= WHT4+P nspy Without
=3 4 packaging
L
= ns / cd -Ved
3
Storage time (days)

Grain firmness (N)

% Weight loss

24
B
22 | ——@——  100HT15-P a
c O 100HT154P -
04 TTTY T 50HT1SP /
— - —A.—.- 50HT15+P /
— —® —  WHT15-P ab
B84 ——go——  wHT1s+P v
- ns
16 dtag
el
ns
14 a7
— v/
=
12 ns AT B = ns
PR -
— =
—o
10 ~ n ns ‘O e
e
8 T ‘ ‘ ‘
0 5 10 15 20
Storage time (days)
50
D
e
——&——  100HT15-P .
40 4 O 100HT 15+P /
———%——— 50HT15-P /
— A= 50HT 15+P
— —& —  WHT15-P /
07 — —o— —  wHTI5+P ns./
20
10 4
0 2
Storage time (days)

Figure 2. Effect of temperature, husk presence, and packaging on the changes associated with
grain firmness and weight loss under two temperatures. A) GF at 4 °C, B) GF at 15 °C, C) WL
at 4 °C, D) WL at 15 °C. Points are the average of three data. Averages with the same letter at
any storage time were not significantly different (Tukey, p < 0.05).

Source: Elaborated by the authors
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The results indicated that WL was affected by temperature, presence or absence of husk, and
packaging. The ears without husks and packaging at 15 °C had a WL of 43.94 %; at 4 °C, it was
39.95 % at 21 days of storage. Similar observations were made by Avila et al. (2007) and Lopes
et al. (2016), who pointed out that WL increases concerning storage period and depends on the
attached husk proportion. Sanchez and Villamizar (2003) reported that in ears without husks,
the loss increased to 66.6 % without packaging and, with 50 % husk, up to 65.62 %. WL was
49 % in the commercialized husk form at 18 °C with 70 % relative humidity. Other research has
indicated that the optimum temperature is 4 °C with 95 % relative humidity, which allows for
12 days of storage (Escobar et al., 2014). Therefore, packaging plays a vital role in preserving
fresh corn ears; it reduces WL and facilitates the gas permeability for oxygen and carbon dioxide
(Fernandez et al., 2015).

Under both storage temperatures, the cobs with a lower RI remained near or below 35 mg CO:
kg h''. The RI increased above 40 mg CO2 kg h' in the ears without husks, with and without
packaging. The cobs stored at 4 °C had a lower RI when they had 100 % and 50 % husk and
with packaging and achieved stability during storage. The physiological function of the husk
produces an effect that prolonged postharvest conservation (Figure 3A).

On the other hand, at a temperature of 15 °C, the highest values of RI were seen in the ears
without husks, with and without packing. At the same time, the RI was lower and more stable
in the cobs with 50 % husk and packaging, with significant differences concerning the other
treatments (Figure 3B). The effect of RI on storage temperature was also observed (Table 3).

RI decreased from 20 mg CO2 kg h™' to 38 mg CO2 kg h™ in precooled and uncooled ears
packed at 4 °C (Ladino & Valencia, 2014). This range was maintained in the treatments with
100 % and 50 % husk when packaged at 4 °C and stored for 21 days. This approach was
consistent with a report by Pengelly et al. (2011), who pointed out a decrease in RI in ears with
husks. Low refrigeration temperatures delay the metabolic reactions involved in physicochemical
changes in terms of the consumption of carbohydrates, such as starch, and directly influence
quality parameters such as firmness, sugar content, and flavor (Thompson & Kader, 2009);
however, the opposite situation was also reported (Suslow & Cantwell, 2012) when ears were
subjected to 15 °C, with a RI increase between 207.09 and 240.00 mg CO2 kg™ h™.

The results showed a lower range from 27.07 to 62.39 mg CO2 kg h™', which implies differences
in the commercial quality of corn, which is better preserved at low temperatures. The increase
in RI was more evident in the ears without husks, possibly related to the loss of turgidity in the
grain. It caused the most significant loss of water when there was no packaging, especially in the
ears without husks and with packaging, likely related to the increased moisture that accumulates
inside the package, promoting eatly germination (viviparity) and, therefore, increased respiration.
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two temperatures, A) 4 °C for 21 days, B) 15 °C for 12 days of storage. White symbols indicate
the function of packaging, and black symbols indicate no packaging. Averages with the same
letter at any storage time were not significantly different (Tukey, p = 0.05).

Source: Elaborated by the authors

At 4 °C, the L coordinate showed that the darkest grains were found on the ears without husks,
with and without packaging, while the brightest grains were found with 100 and 50 % husk with
and without packaging (Figure 4A). At 15 °C, bright colors demonstrated conservation of grain
color, observed with 100 % husk without packaging and 50 % husk with and without packaging

(Figure 4B).
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Figure 4. Effect of temperature, husk presence, and packaging on color. A) 4 °C, B) 15 °C.
Points are the average of two data. Averages with the same letter at any storage time were not
significantly different (Tukey, p = 0.05).

Source: Elaborated by the authors

In the present study, color behaved as a stable variable among the ears with husks, providing
greater luminosity to the grains, which is consistent with the findings of Farahnaky et al. (2013).
They argued that luminosity increases with the moisture content of the grain. The yellow color
predominated in floury corn because of the flavonoids in the grains, which influences the color
and taste and helps protect enzymes and vitamins (Falcone et al., 2012; Kumar & Pandey, 2013).
The results indicate that good conservation of fresh corn cobs for up to 21 days is maintained
when they are stored with bracts, polyethylene packaging, and at a refrigeration temperature of
4 °C since WL is avoided without affecting the quality of the product grain. In perspective, there
is a need to continue research on guaranteeing the shelf-life of postharvest corn cobs using low-
cost and environmentally friendly packaging techniques.
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Conclusions

In this study, the storage temperature significantly affected the conservation of fresh corn ears;
the best treatment was 4 °C with 100 % husk and packaging. This treatment decreased RI, GF,
and WL. Grain hardening was associated with WL and increased temperature to 15 °C. The
results suggested that the temperature should be controlled to decrease GF changes. The
physiological function of the husk and the polyethylene packaging produced color stability,
contributing to the preservation of the commercial quality of the ears for up to 21 days of
storage. Continued research on packaging techniques with physicochemical analyses is needed
to ensure the shelf-life of postharvest corn ears.

Acknowledgments

The authors would like to thank the Convenio Especial de Cooperaciéon Derivado 2. Corredor
Tecnoldgico Agroindustrial (CTA) for financing this research through the General Royalies
System of the Cundinamarca Secretary’s Office for Science and Technology, the Bogota D.C.
District Secretary’s Office for Economic Development and colleagues at the Universidad
Nacional de Colombia and the Corporacion Colombiana de Investigacion Agropecuaria
(Agrosavia).

Disclaimers

All authors contributed equally to the design and implementation of the research, the analysis of
the results, and the writing of the manuscript. The authors do declare no conflict of interest in
the publication of this article.

References

Avila, M., Borges O., & Bernaez, J. (2007). Efecto del tiempo de almacenamiento refrigerado
sobre la calidad de la mazorca del hibrido de maiz superdulce “Delicia” (btl). Revista de la
Facultad de Agronomia LUZ), 24(4), 763-779.
https://www.researchgate.net/publication/262546046

Balaguera, H. E., Martinez, C., & Herrera, A. (2015). Refrigeration affects the postharvest
behavior of 1-methylcyclopropenetreated cape gooseberry (Physalis pernviana 1..) fruits with
the calyx. Agronomia Colombiana, 33(3), 356-364.
https://doi.org/10.15446/agron.colomb.v33n3.51896

Centro Internacional de Mejoramiento de Maiz y Trigo [CIMMY'T|. (2016). Calidad de grano para
téenicos  postcosecha. Laboratorio de calidad nutricional de maiz. Centro Internacional de
Mejoramiento de Maiz y Trigo.
http://conservacion.cimmyt.org/en/component/docman/doc_view/2022-calidad-de-

grano—para—tecnicos—postcosecha

Cienc. Tecnol. Agropecnaria, 23(3): e2517
DOTL: https://doi.org/10.21930/rcta.vol23_num3_art:2517


https://doi.org/10.21930/rcta.vol23_num3_art:2517
https://www.researchgate.net/publication/262546046
https://doi.org/10.15446/agron.colomb.v33n3.51896
http://conservacion.cimmyt.org/en/component/docman/doc_view/2022-calidad-de-grano-para-tecnicos-postcosecha
http://conservacion.cimmyt.org/en/component/docman/doc_view/2022-calidad-de-grano-para-tecnicos-postcosecha

Evelyn Gisela Arenas-Ochoa., et al. Physicochemical properties of fresh floury

Choe, E. (2010). Marker assisted selection and breeding for desirable thinner pericarp thickness and ear traits
in  fresh market waxy com  germplasm  [PhD  dissertation, University of Illinois].
https://core.ac.uk/download/pdf/4824425.pdf

Corn Refiners Association [CRA]. (20006). Corn starch (11th ed.). Corn Refiners Association.
https://corn.org/wp-content/uploads/2009 /12 /Starch2006.pdf

Davis, C. S. (2002). Statistical methods for the analysis of repeated measurements. Springer Texts in
Statistics. https://doi.org/10.1007/b97287

Escobar, A., Marquez, C. J., Restrepo, C. E., & Pérez, L. D. (2014). Aplicaciéon de tecnologia de
barreras para la conservacion de mezclas de vegetales minimamente procesados. Revista de
la Facultad Nacional de Agronomia Medellin, 67(1), 7237-7245.
https://doi.org/10.15446 /rfnam.v67n1.42652

Falcone, M. L., Rius, S. P., & Casati, P. (2012). Flavonoids: Biosynthesis, biological functions,
and  biotechnological  applications.  Frontiers  in  Plant  Science, 3,  222.
https://doi.org/10.3389/fpls.2012.00222

Farahnaky, A., Alipour, M., & Majzoobi, M. (2013). Popping properties of corn grains of two
different varieties at different moistures. Journal Agriculture Science and Technology, 15, 771-
780. https://jast.modares.ac.ir/article-23-8758-en.pdf

Fernandez, D., Bautista, S., Fernandez, D., Ocampo, A., Garcia, A., & Falcon, A. (2015).
Peliculas y recubrimientos comestibles: Una alternativa favorable en la conservacion
poscosecha de frutas y hortalizas. Revista Ciencias Técnicas Agropecnarias, 24(3), 52-57.
https://www.researchgate.net/publication/341553112

Gonk, K., Chen, L., Li, X, & Liu, K. (2017). Lignin accumulation and biosynthetic enzyme
activities in relation to postharvest firmness of fresh waxy corn. Journal of Food Processing
and Preservation, 42, €13333. https://doi.org/ 10.1111/jfpp.13333

Kader, A. A. (2013). Postharvest technology of horticultural crops. An overview from farm to
fork. Ethiopian Journal Applied Science Technology, 1, 1-8.
http://ucce.ucdavis.edu/files/datastore/234-2531.pdf

Kumar, S., & Pandey, A. K. (2013). Chemistry and biological activities of flavonoids: An
overview.  The  Scentific - World  Journal, — 2013.  Article ID  162750.
https://doi.org/10.1155/2013/162750

Ladino, A., & Valencia, S. (2014). Estudio del manejo poscosecha del maiz tierno (Zea mays L.)
procedente del cantén San Miguel de la provincia de Bolivar. Revista Politécnica, 33, 1-11.
https://revistapolitecnica.epn.edu.ec/ojs2/index.php/revista politecnica2/article/view/
8/pdf

Lancashire, P. D., Bleiholder, H., Van Den Boom, T., Langeliiddecke, P., Stauss, R., Weber, E.,
& Witzenberger, A. (1991). A uniform decimal code for growth stages of crops and weeds.
Annals — of  Applied  Biology, 119, 561-601.  https://doi.org/10.1111/1.1744-
7348.1991.tb04895.x

Ligarreto, G. A. (2017). Seleccion de semilla de maiz Simijaca. Universidad Nacional de Bogota.

Lopes, A., Pereira, L., Palczewski, F., & Araujo da Cruz-Silva, C. (2016). Maize varieties for baby
corn yield and post-harvest quality under organic cropping. Bioscience Journal, 32(2), 298-
307. https://doi.org/10.14393 /BJ-v32n2a2016-26230

Machado, G. C., Nascimento, 1. R., Sakai, T. R. P., Rocha, W. S., & dos Santos, M. M. (2018).
Brix e produgao de espigas de milho verde em funcao de épocas de adubagio nitrogenada.
Revista  Brasileira — de  Tecnologia ~ Aplicada  nas — Ciencias — Agrarias, 11(1), 33-41.
https://doi.org/10.5935/PAeT.V11.N1.04

Cienc. Tecnol. Agropecnaria, 23(3): e2517
DOTL: https://doi.org/10.21930/rcta.vol23_num3_art:2517


https://doi.org/10.21930/rcta.vol23_num3_art:2517
https://corn.org/wp-content/uploads/2009/12/Starch2006.pdf
https://doi.org/10.1007/b97287
https://doi.org/10.15446/rfnam.v67n1.42652
https://doi.org/10.3389/fpls.2012.00222
https://jast.modares.ac.ir/article-23-8758-en.pdf
https://www.researchgate.net/publication/341553112
http://ucce.ucdavis.edu/files/datastore/234-2531.pdf
https://doi.org/10.1155/2013/162750
https://revistapolitecnica.epn.edu.ec/ojs2/index.php/revista_politecnica2/article/view/8/pdf
https://revistapolitecnica.epn.edu.ec/ojs2/index.php/revista_politecnica2/article/view/8/pdf
https://doi.org/10.1111/j.1744-7348.1991.tb04895.x
https://doi.org/10.1111/j.1744-7348.1991.tb04895.x
https://doi.org/10.14393/BJ-v32n2a2016-26230
https://doi.org/10.5935/PAeT.V11.N1.04

Evelyn Gisela Arenas-Ochoa., et al. Physicochemical properties of fresh floury

Ospina, J. G. (2015). Manual técnico del cultivo de maiz; bajo buenas practicas agricolas. Gobernacion de
Antioquia - Secretarfa de Agricultura y Desarrollo Rural

Parera, C. A. (2017). Produccion de maiz dulce (1st ed.). Instituto Nacional de Tecnologia
Agropecuaria.

Pengelly, J., Kwasny, S., Bala, S., Evans, ]., Voznesenskaya, E., Koteyeva, N., Edwards, G.,
Furbank, R., & Caemmerer, S. (2011). Functional analysis of corn husk photosynthesis.
Plant Physiology, 156, 503-513. https://doi.org/10.1104/pp.111.176495

Ramirez, M. A. (2000). Caracterizacion y almacenamiento de granos de elote criollos de la region Otomi
Tepebua del Estado de Hidalgo [Bachelor’s thesis, Universidad Auténoma del Estado de
Hidalgo].
https://repository.uach.edu.mx/bitstream/bitstream/handle /123456789 /10869 /Caract
erizacion%20y%20almacenamiento%20de%20granos%20de%20elotes.pdf?sequence=1
&isAllowed=y

Rozo-Romero, L. X., Alvarez-Herrera, |. G., & Balaguera-Lépez, H. E. (2015). Ethylene and
changes during ripening in ‘Horvin’ plum (Prunus salicina Lindl.) fruits. Agronomia
Colombiana, 33(2), 228-237. https://doi.org/10.15446/agron.colomb.v33n2.49856

Sanchez, A., & Villamizar, F. (2003). Acondicionamiento y empaque de hortalizas para la
reduccion de residuos vegetales en centrales de abastos. Revista Iberoamericana Tecnologia
Poscosecha, 5(1), 60-66. https:/ /www.redalyc.org/pdf/813/81350108.pdf

Sandarani, M. D. J. C., Dasanayaka, D. C. M. C. K., & Jayasinghe, C. V. L. (2018). Strategies used
to prolong the shelf life of fresh commodities. Journal of Agricultural Science and Food Research,
9(1), 1000206. https://www.researchgate.net/publication/324825644

Santos, A., Bastos, D., da Silva, M., Thiré, R., & Simao, R. (2012). Chemical analysis of a corn
starch film surface modified by SFy plasma treatment. Carbobydrate Polymers, 87, 2217-2222.
https://doi.org/10.1016/j.carbpol.2011.10.049

Shao, X., & Li, Y. (2011). Quality control of fresh sweet corn in controlled freezing-point
storage.  African  Journal  of  Biotechnology, 10(65), 14534-14542. https://doi.otg
/10.5897/A]JB10.1940

Suslow, T. & Cantwell, M. (2012). Corn, sweet. Recommendations for maintaining postharvest quality.
University of California.
http://postharvest.ucdavis.edu/Commodity Resources/Fact Sheets/Datastores/Veget
ables English/?uid=13&ds=799

Thompson, J. F., & Kader, A. A. (2009). The commercial storage of fruits, vegetables, and florist and
nursery stocks. Department of Agriculture and Natural Resources, University of California.
https://www.ars.usda.gov/arsuserfiles/oc/np/commercialstorage /commercialstorage.

df

Cienc. Tecnol. Agropecnaria, 23(3): e2517
DOTL: https://doi.org/10.21930/rcta.vol23_num3_art:2517


https://doi.org/10.21930/rcta.vol23_num3_art:2517
https://doi.org/10.1104/pp.111.176495
https://repository.uaeh.edu.mx/bitstream/bitstream/handle/123456789/10869/Caracterizacion%20y%20almacenamiento%20de%20granos%20de%20elotes.pdf?sequence=1&isAllowed=y
https://repository.uaeh.edu.mx/bitstream/bitstream/handle/123456789/10869/Caracterizacion%20y%20almacenamiento%20de%20granos%20de%20elotes.pdf?sequence=1&isAllowed=y
https://repository.uaeh.edu.mx/bitstream/bitstream/handle/123456789/10869/Caracterizacion%20y%20almacenamiento%20de%20granos%20de%20elotes.pdf?sequence=1&isAllowed=y
https://www.redalyc.org/pdf/813/81350108.pdf
https://www.researchgate.net/publication/324825644
https://doi.org/10.1016/j.carbpol.2011.10.049
http://postharvest.ucdavis.edu/Commodity_Resources/Fact_Sheets/Datastores/Vegetables_English/?uid=13&ds=799
http://postharvest.ucdavis.edu/Commodity_Resources/Fact_Sheets/Datastores/Vegetables_English/?uid=13&ds=799
https://www.ars.usda.gov/arsuserfiles/oc/np/commercialstorage/commercialstorage.pdf
https://www.ars.usda.gov/arsuserfiles/oc/np/commercialstorage/commercialstorage.pdf

	Propiedades físico-químicas de los granos del maíz harinoso en fresco afectado por la refrigeración y el empaque
	Abstract: 
	Introduction 
	Materials and methods 
	Results and discussion 
	Conclusions 
	Acknowledgments 
	References

