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ABSTRACT

This independent study was aimed to study different harvesting periods and extraction
method on the quality of corn milk. Two varieties of sweet corn, with were ATS 2 and ATS 3,
were studied at different harvesting days of 19" 21% and 23* days after pollination. The results of
the study showed that the ATS 2 variety harvested on 19" 21* and 23" days after pollination
produced yields of 63.2£0.04, 65.0+0.04, and 77.6+:0.01 gram/corn, respectively. For the ATS §
variety, harvesting days of 19" 21" and 23" days after pollination produced sweet com pods of
94.6+0.01, 98.3+0.01, and 15.8+0.02 gram/corn, respectively, Physical and chemical properties of
these different types and harvesting days of sweet corns showed that the I, value (Lightness) of
the ATS 2 was significantly higher than those of the ATS 5 at all harvesting periods. The chroma
value of the ATS 5 harvested on 23" days after pollination was the highest value at 44.79+2.69
compared to those of the other samples. For the hue value, the AST 2 harvested at 21 days.after
poliination was significantly the highest value at 104.90+1.69 compared to those of the other
sample. The total soluble solid content of the two sweet corn type was higher with the longer
harvesting days. Similar pattern results were also displayed for sucrose, starch and carbohydrate
contents. However, the reducing sugar oof the ATS 2 and ATS 5 varieties was reduced as longer

harvesting days.



When different varieties and harvesting days of the sweet corns were extracted using a
blender, a juice extractor and a hydraulic press to produce com milks, the physical and chemical
analyses of the corn milks showed that the extraction method using the blender produced the best
com milk property was also found when the ATS 5 harvasted on 21" days after pollination used.
Therefore for the best corn milk in the term of quantity and quality for commercial production,
this sweet corn variety and harvesting day should be extracted using a blender.

In the last part of the study, the ATS 5 harvested on 21" days after pollination was
extracted by a blender and heated at 72°C for 10 minutes. This heated corn milk together with a
contro! that was not heated were analyzed by a Gas Chromatograph-Mass Spectrometer (GC-MS)
to determine their flavor composition. The GC-MS result showed that the unheated corn milk
contained 5 volatile compounds, including dimethylsulfide, carbondioxide, ethanal, propanoic

acid and methanol, whereas the heated cormn milk did not have methane compounds.



