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ABSTiall

The effect of extended blanching, sulfiting and packaging on the quality
of freeze-dried corn grepared from commercially-frozen products and stored
for six months at 100°F. and 12 months at 70°F. were investigated. KHesults
indicated that acceptable freeze-dried corn can be prepared from commercial
individually quick frozen (IQF) corn by freeze drying without any further
treatments and packaged in tin cans under vacuum or nitrogen.
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Table 1.

Average natings (Technological Panel) of hehydrated
Corn as Affected by Treatments and Storage Temperature

70° ¥, 100° F.

Treatments Initial o mo. 12 mo. 3 mo. 5 0.
Blanched, 302’ N, 5.7 S.4 5.1 5.3 5.5
Blanched, soz, Vac 6.1 5.3 5.9 5.5 5.0
Blanched, N, 5.8 5.5 5.5 5.1 4.9
Blanched, Vac 6.2 5.5 5.1 5.0 6.2
5.6 5.8 6.4 5.8 4.7
6.0 5.3 5.2 5.4 5.8
5.7 5.0 5.7 5.1 5.9
6.3 5.8 5.2 5.7 5.3
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Table 2.

Average Acceptance Hatings (Consumer Panel) of

Rehyiiated Corn as Affected by Treatments and Storage Temperature

L 70° F. 100°F,
Treatments Initial 6 mo. T 12 mo. 3 mo. 6 mo.
Blanched, soz, N, 5.5 5.9 h._9 5.6 5.5
Blanched, 50, Vaa' 5.6 5.7 5.1 5.7 6.k
Blanched, N, 5.3 | 5.6 5.3 5.5 5.7
Blanched, Vac 5.5 L.8 5.4 5.6 6.2
soz’ N, 6.0 5.5 6.0 5.2 5.0
50, Vao 5.8 5.7 5.9 6.0 |61
¥, 5.7 5.1 5.7 5.1 6.2
Vac 5.9 5.7 6.2 5.6 5.7




Table 3.

Rehydration Ratios (Re

( ry Weight
Corn as Affected by Treatments and Storage Temperature

drated Weight) of Freeze-Dried

o

0

Treatmentc Initial 5 mo?o F.Aiﬁ mo.| 3 mo%00 E'mo.
Blanched, soz, N2 3.35 3.41 3.82 3.28 | 3.69
Blanched, 802, Vac 3.42 3.uL 3.71 3.13 3.61
Blanched, N2 3.34 3.24 3.42 2.98 3.72
Blanched, Vac 3.43 2.7k 3.49 3.02 3.68
502, 32 3.25 3.40 3.55 3.17 3.61
302, Vac 3.26 3.43 3.52 3.18 3.69
ﬂz 2.89 3.2y 3.38 3.09 3.65
Vac 3.24 3.30 3.46 3.20 3.57




Table L.

Texture of Rehydrated Corn as Affected by
Treatments and Storage Temperature

v

70" F, 100 F.

Treatments Initial o mo., 12 mo, 3 mo. 6 mo

Lbs. Lbs. Lbs. Lbs. Lbs.
Blanched, 802 N2 630 795 732 675 800
Blanched, 302 Vac 810 780 518 666 673
Blanched, ¥, 775 705 711 805 638
Blanched, Vac 825 695 660 610 672
S0, ¥, 810 6l 613 650 | 6u7
SO Vac 800 135 792 800 620

3

nz 750 621 716 810 598
Vac 800 710 738 770 569







DOCUMENT CONTROL DATA-R& D
of abetvact and indexing annetstion must be entered when the everal!
28, REPORT SRCURITY CLASIIPICATION

Unclassified

urity claseilication of title,
1. ORIGINATING ACTIVITY (Corperate auther)

US Army Natick laboratories
Natick, Massachusetts 01760

26. SROUS

3. REPORT TITLE

Factors Affecting the uality of Freeze-bried Corn

4. DESCRIPTIVE NDOTES (Type of repert and inclueive dates)

J& AUTHOR®S) (Flret name, middie Initial, last name)

Abdul K. rahman, George R. Taylor, Kenneth Miller and Karl #. Johnson

6. REPORY OATE 7a. TOTAL NO. OF PAGKS 75. NO. OF REFS
e orrcasplambar 1960 g 3
%a. CONTRACT OR GRANT NO. %6, ORIGINATOR'S REPORT NUMBERIS)
b PROJECT NO. 70-17=~FL
1J6-62708-D553
e. 0b. a“r.nm:-ont NO(S) (Any other numbere Sha! may be 00
a FL-9%

10. DISTRIBUTION STATEMENT

This document has been approved for public release and sale; its distribution

is unlimited.
[11. SUPPLEMENTARY NOTES 12. SPONSORING MILITARY ACTIVITY
US Army Natick Laboratories
Natick, Massachusetts 01750
13, ABSTRACT

The effect of extended blanching, sulfiting and packaging on the quality of
freeze-dried corn prepared from comrciakly-frozen procucts and stored for
six months at 100°F. and 12 months at 70 r. were investigated. Results in-
dicated that acceptable freeze-dried corn can be prepared from commercial
individually quick frozen (IQF) corn by freeze drying without any further
treatments and packaged in tin cans under vacuum or mitrogen.

"




acﬁty E‘lumuucn

14. KEY WORDS LINK A LiINK B LINK €
ROLE wYT ROLE wY ROLE wy

Freeze drying 8 i 6
Frozen foods 9 7 1

Com 9 7 » Ll 7
Miljitary rations L L
Blanching 8 5

Sulfiting 8 6

Packaging 8 5

Quality 1 1
TRawing 8

freezing 8

Nitrogen 5

Vacuum 5

Acceptability 7

Unclassified

Security Classification




	1
	2
	3
	4
	5
	6
	7
	8
	9
	10
	11
	12
	13
	14
	15
	16
	17

