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Abstract

The objective of this research was to study the effect of blanching
condition on firmness of babycomn. An empirical model was created to show
the correlation between blanching process parameters (temperature and time) and
’ﬁrmness of babycom. The research was set on two hypotheses. - First, the
blanching process parameters affected to babycorm composition, such as moisture -
content, total soluble solid, fibre and starch. Next, their compositions affected to

the firmness of babycorn.

Thai supersweet composite # 1 DMR babycom, 6-9 cm. length and
1-1.5 c¢m. diameter, was blanched in 0.2 percent (w/v) of citric acid solution at
specified temperatures (60, 70, 80,90 and 100 °C) and times (3,7, 11 and 15
min) It was found that temperature and time affected to their compositions.
Firmness significantly (P<0.001) depended on moisture content and fibre. The
empirical model for predicting the firmness of babycom is



F = 15.12-0.0592T - 0.1736¢ - 0.0007471¢

When F = firmness of babycorn (N/cm®)
T = blanching temperature o)

t = blanching time (min)
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