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Cream style corn is a product manufactured from sweet corn, which Thai consumers are
not yet familiar with. Development of cream style corn products and their uses may be an
alternative for consumers who presently consume cream style corn products to purchase a locally
made product and may also help to increase its local consumption.

The focus group interview of 30 cream style corn consumers was correlated to the
satisfaction survey from 300 general consumer test panelists using cream style corn products
purchased from the market. Results indicated that consumers were interested in canned cream
style corn product that had a suitable thickness with ability to flow, full kernel corn, odor of
mixed steamed corn and margarine. The product also needed to have sweet taste, with a little bit
of oil and salt, and must be convenient as an ingredient in food preparation.

Quantitative descriptive analysis (QDA) and consumer acceptance scores (color, flavor,
odor, texture and overall liking) by a 9-point hedonic scale, were used to assess the sensory
characteristics and acceptance of cream style corn. Results indicated that the physical and sensory
characteristics of 6 brands of cream style corn products were significantly different (p<0.05). The
principal component analysis (PCA) was later ;lscd to create the positioning map for the prototype
product. It was found that relationship between physical characteristics and acceptance scores
showed that consumers preferred products with 62-66 L* value, and with consistency measured
by the distance a product flowed in 30 seconds at 8-10 cm and 12-16 "Brix total soluble solids.
Overall liking equation was 5.177-0.602(PC1)-0.901(PC2) with PC1 being correlated with color,
consistency and total soluble solids, and PC2 correlated with % comn fraction and % liquid
fraction. Brand 1 and 3 had high acceptance scores, (6.78 and 6.39, respectively) which meant

that the acceptability level was between slightly to moderately acceptable. Thus, brand 1 and 3
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formulas were used as a prototype for production of cream style corn as they showed satisfactory
corn fraction, sweetness, consistency, corn odor and margarine odor.

When these important characteristics of cream style corn products which were of interest
to the consumers, were used in the production of a prototype product to simulate those already
being sold in the market, results indicated a significant difference (p<0.05) among 3 sweet corn
varieties (ATS-8, Hybric, and ATS-5). As a consequence, ATS-5 variety was chosen as raw
material because of its similarity to brand 1 and 3 in physical characteristics. It was also found
that cream style com produced using different formulas that simulated brand 1 and 3 products but
using the same corn variety, did not have any difference in physical characteristics. An increase in
margarine was found to reduce consistency. Further results showed that cream style corn product
using brand 1 formula with additional 1% margarine (w/w) had the highest acceptable score.
Therefore, cream style com of the aforementioned formula which had total soluble solid of 12.50’
Brix and had the acceptable odor level of corn and margarine, was selected for further study on
the comparison of 2 methods of cream style corn preparation. It was found that discontinuous
blending for 20 times within 30 seconds yielded a product with consistency that was more similar
to the prototype, and had a higher acceptable score than the product prepared by continuous
blending in 30 seconds (p<0.05). Therefore, the optimal production of cream style corn formula
should have ingredients as in brand 1 by using the ATS-5 variety as raw material and 1%
supplemented margarine (w/w) blended discontinuously for 20 times within 30 seconds.

Proximate analysis later done for final cream style corn product indicated that product
consisted of 81.23% moisture, 12.41% carbohydrate, 3.24% protein, 0.84% fat, 0.79% ash, and
1.49% total dietary fiber. Total aerobic plate count including yeast and mold, was not detected.

Cream style comn produced from the aforementioned product development technique was
then used as major ingredient for cooking 5 types of food. Results showed that food with highest
acceptable score was agar dessert cream style comn with jasmine flavor (a score of 7.40,
moderately to highly acceptable), followed by steamed cream style corn with coconut (a score of
7.14, moderately to highly acceptable), cracker with spread tuna and cream style corn (a score of
6.81), steamed egg with cream style corn (a score of 6.78) and cream style corn custard (a score

of 6.40). The last 3 types of food had an acceptability score in the range of slightly to moderately

acceptable.





