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Study on Effect of Heat Treatments on Quality and Storability of Vacuum
Packed Sweet Corn
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The effect of conditions of pre heating and sterilizing on the quality and storability of vacuum packed sweet corn
was studied. The results showed that the sucrose content of sweet corn processed by high pressure sterilizing and/or pre
heating (120 ‘C) would be decreased and the color would become darker and redder. Between the two factors, pre heating ha
d bigger effect on the quality of sweet corn than sterilizing. The quality of vacuum packed sweet corn processed by pre h

eating and sterilizing at 100 ‘C was good on the whole after stored at 4~6 ‘C for 3~6 months
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