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Tab. 1 Changes in contents of moisture, sugars and crude fibre and taste scores of different varieties

w/ %
) days after moisture
vanely pollination (w)/ % reducing sugar quicrose soluble sugar crude fibre Sedness st
14 78. 56a 12.35a 29. 97be 43.90b 3.35be 4. 3be 4. 5ab
Jingensu 16 76. 90b 10. 62b 33. 93a 46. 34a 3. l4¢ 4. 8a 4.7a
18 74.97¢ 9.50¢ 31. 95ab 43.13b 3.54bc 4. 8a 4.2b
20 74. 14 d 8.70cd 31. 84ab 42.22b 3.82b 4. 6ab 3.8¢c
22 73.88d 7.93de 29. 12¢ 38.58¢ 3.91b 4. 0c 3.4d
24 73. 56d 7. 60e 24. 30d 33.18d 4. 56a 3.3d 2.2
3 14 79. 20a 12.33a 25. 92a 39.61a 3.63b 4. 1a 4.2ab
Yuetian 3 16 77. 80b 10. 84b 28. 18a 40. 50a 3.48b 4.4a 4. 5a
18 76.57¢ 8.53¢ 26. 20a 36. 11b 3.35b 4.3a 4. 3ab
20 75.80¢ 7.37d 21. 80b 30. 32¢ 3.65b 4. 1la 4.0b
22 73.94d 6. 32e 18. %4¢ 26.26d 3. 86b 3.2b 3.2
24 72.82e 6.28e 18. 24¢ 25.48d 4. 60a 2.9b 2.4d
9701 14 80. 28a 11. 45a 19. 35a 31. 82a 4.03c 3.1a 3.7a
Suimei 9701 16 79.21b 10. 56b 18. 39ab 29.92a 4.52bc 3.3 3.8
18 77. 12¢ 9.62c 19. 48a 30. 12a 4. 60bc 3.2a 3. 5ab
20 76.96¢ 6. 65d 16. 97be 24. 51b 4.90b 3.1a 3.4b
22 75.40d 6. 06d 15. 71c 22. 60b 5. 00b 2.6b 2.9
24 72.72e 5.08e 12. 21d 17.93¢ 5.92a 2.2¢ 1.8d
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Tab.2 Correlations between taste scores and kemel components
variables correlated sweelness soluble sugar sucrose reducing sugar crude fiber moisture
soluble sugar 0.901 "
sucrose 0.944 0.966
reducing sugar 0. 677 0.889" 0. 747
crude fibre —0.872 —0.891 —0.880 —0.761
moisture 0.720 0.856 " 0. 746 0.955"  —0.837
taste 0.946 0.934 " 0.925" 0. 798 —0.965 " 0. 867"
2.3 . 3 3
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Tab. 3 Proper havest time of super sweet com
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Changes of Carbohydrate and Taste Quality in the Kernels
of Super-Sweet Corn in the Milky Maturity Stage

YUE Su-ju's LIU Hou-cheng®s ZHANG Bi', WANG Xiao-ming'
(1 Dept. of Agronomy, Zhongkai Agrotechnical College, Guangzhou 510225 China;
2 College of Honticulture, South China Agric. Univ., Guangzhou 510642, China)

Abstract: The kernel components and taste quality of super-sweet com in the milky maturity stage were studied. The re-
sults showed that soluble sugar and sucrose contents peaked at 16— 18 days after pollination, moisture and reducing sugar

contents decreased. Taste of the kemel was significantly correlated with sweetness. The correlation coefficients between

sucrose and taste (r=0. 925 ) or between crude fibre and taste (r=—0.965 ) were also significant, respeciively.

The taste was related to moisture. Sucrose was the main soluble sugar, which greatly contributed to sweetness. The har-

vest time can be exactly determined by kernel components and effective temperature summation .
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