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SUKALYA POOTHONG : EXTENDING THE SHELF LIFE OF SWEET CORN BY
HYDROCOOLING. THESIS ADVISOR : DR. KANOGWAN SERAYPHEAP,
THESISCOADVISOR : SURAPOL CHOWCHONG, 213 pp. ISBN 974-17-6564-9.

Effects of hydrocooling on extending the shelf life and physiological changes of
sweet corns (Zea may Linn. var. saccharata cv. Hibrix 3 and Insee 2) in summer, rainy
season and cold season were studied by varying the prestorage cool water treatment
temperature between room temperature, 5 °C and 0 °C and the time: 30, 45 and 60 min. |t
was found that hydrocooled sweet corn at O °C for 60 min. can delay some physiological
changes such as total soluble solid (TSS) content, total sugar content, sucrose content, and
decreasing of respiration rate and starch content, which results in an increased storage life
of the sweet corn compared to non-hydrocooled sweet corn. Changes of starch and sugar
contents were correlated with ADP-Glucose pyrophosphorylase activity, which is the key
enzyme in starch synthesis. Hydrocooled sweet corn at O °C for 60 min. has higher activity

that inhibit starch synthesis than non-hydrocooled sweet corn.



