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ABSTRACT

Supawinee Lokkhamlue 2015: Eating Quality Testing for Waxy Corn by Boiling and Steaming
Methods. Special Problems, Bachelor’s Degree (Agriculture), Major Field Agriculture Science,

Department of Agronomy. Special Problems Advisor: Miss Sujin Jenweerawat, Ph.D. 28 pages.

Waxy corn is popular in the consumption at the fresh kernel stage. Because the
tenderness texture and slightly sweet. How to make the waxy corn ripe ready to eat have 2 ways
in the popular is boiling and steaming. The objective of this study is to compare the eating quality
of waxy corn the method boiling and steaming. By planting test of 4 waxy corn varieties include
Neawmuangtaem, Bigwite 852,Violetwite 926 and Native Taiwaness. The experiment
Randomized Complete Blocl Design(RCBD) amount 3 iterative. The results vegetable corn 18
day after silking day 50 percent break total green wieght into 2 parts. Using time Boil and steam
30 and 45 minutes respectively. The results showed that Waxy corn tested for eating quality by
different varieties. Neawmuangtaem variety have tenderness than other cultivars, from how to boil
and steam. How to boil and steam does not affect eating waxy corn. However must consider waxy

corn varieties appropriate.

Student’s signature Thesis Advisor’s signature
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Source of Seedling Days to 50% Days to Height Root Foliar Husk Husk Plant
variation df Vigor Ant. Silk. harvest Plant Ear Lodging  Disease Cover Colour Aspect
(1-5) cm (1-5)
Block 2 0.33 3.58 9.00 9.00 842.26%  456.09* 0.58 0.08 1.75 0.08 0.58
Treatment 3 0.67 1.89 4.31 431 181.79 111.40 0.11 0.08 0.44 L.11* 0.56
Error 6 0.33 4.14 13.22 13.22 135.10 59.46 0.36 0.08 0.53 0.19 0.47

* Significant at the 0.05 probability level.
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Seedling Days to 50% Days to Height Root Foliar Husk Husk Plant
Waxy corn variety Vigor Ant. Silk. harvest. Plant Ear Lodging  Disease Cover Colour aspect
(1-5) cm (1-5)
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Source of Total Best 10 ears
variation df Green weight Yellow weight  Green weight Yellow weight
kg
Block 2 0.08 0.04 0.08 0.02
Treatment 3 0.08 0.04 0.15* 0.03
Error 6 0.05 0.09 0.02 0.01

* Significant at the 0.05 probability level.
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Waxy corn Total Best 10 ears

variety Green weight Yellow weight Green weight Yellow weight
kg

YIRS RN A 1.79 1.44 1.36b 1.12

‘]ﬁvﬂuhﬁ 852 1.95 1.41 1.51b 0.97

hTedn 1 926 2.02 1.65 1.81a 1.18

e ldnsu 1.66 1.42 1.33b 1.02

LSD 0.05 - - 0.21 -
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Eating Quality
Source of Boiling Steaming
variation df  Tenderness Sweetness Flavor Tenderness Sweetness Flavor
(1-5)
Block 2 0.33 1.08* 0.33 0.08 0.33 0.08
Treatment 3 1.19* 0.33 0.31* 0.67* 0.53** 0.33
Error 6 0.11 0.08 0.56 0.08 0.33 0.08

* ** Significant at the 0.05 and 0.01 probability levels, respectively.
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Eating Quality
Waxy corn Boiling Steaming
variety Tenderness Sweetness Flavor Tenderness Sweetness Flavor
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Source of variation df Tenderness Sweetness Flavor
Block 2 0.29 0.13 0.13
Treatment 7 0.47 0.184 0.76*
Varieties 3 0.82 0.26 0.38
Method 1 0.38 0.04 0.04
Varieties x Method 3 0.15 0.15 1.38**
Error 14 0.29 0.36 0.22

* ** Significant at the 0.05 and 0.01 probability levels, respectively.
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Varieties Method Tenderness Sweetness Flavor
iin'li 852 Boiling 4.00 3.00 4.00a
M31823290AY Steaming 3.00 3.33 4.00a
iin'li 852 Steaming 3.33 3.00 3.00b
TaTedn'la 926 Boiling 3.00 3.00 3.00b
TaTedn'la 926 Steaming 3.33 2.67 3.33b
fuiloaldntu Boiling 2.67 2.67 3.00b
TN e Steaming 3.00 2.67 3.00b

Mo UA Boiling 3.33 2.67 2.33¢




A = o 9 9 ~ Aq yas o q ¥
M1TNN 8 llﬁﬂﬁﬂglluulﬂaﬂﬂmﬂ’]Wﬂ’]ﬁTL”J531/]11!6116QGU']'JIWQGU']'JLWUfJ'JV]GlG])"J‘ﬁﬂ']ﬁV]']GlW

[ o

' o o o o ' s 2 o 2
gouananuuesnugn UM Ingnuuiugin 1o 852 Tazuuunauuazanureuga

Il
1w A

g 9 12 2 A o 1w A 9
MmNy 4 ﬂglluou@Gl,Gb"J‘ﬁﬂ'liﬁﬂJ UANAZLUUNAULASAITNUFDUNAUNIND 3.33 ﬂglluulllashf

as v Jd A

& ' Y A A " A Yo ) =
PNITUN u‘ﬁmummumumzuuuﬂammzmmﬂsauqqmmu 4 ﬂzuuumahnmwu Ly

a

A 9 1w A Yy Y T @ Y
AzIUUNAULAZANUFO U DoAY 2.33 azuuwiie 1S msdudiuiusnaesn 21wus laun
@ <] 4 o & @ ' ' @ a %
wug I TeranTan 926 nagsuginudealdniu hiianuuanaenulagismsduuagileagy 18

v o X 14 v ax ! v J A 1 9 v as X
amu‘qm‘lm 852 lﬂiﬂgﬂﬂ’mﬂﬁﬁ’m f,‘T’JuWM‘TgmuEl’JiJ’J\‘ILLG]iJL‘ViiﬂZﬂ‘U’J‘ﬁﬂﬁﬁQ

asiwa

J o J A

9
NNMINATOUAUNINMISVUTzMUY0T TNAN 4 Wug Wugmileninwduiilign

Q Q

9 J 9

ax = 9 % ~ 1 9 % a’g [
Y ‘ﬁﬂ”lﬁ‘lN{1]3Glﬁﬂ‘ﬂlﬂTWﬂWﬁiUﬂi%'ﬂ?H’ﬂﬂ??ﬂTi@N Wuﬁ’ﬂﬂul’rﬂ 852 Iaannmsudszmu

q

{ ° o A ] A { @ < o
wanni I dgndledsnsdulinumtionisagnausaia wusg laTeran 1 926 uag

o &

= Y o A o o q ¥ Y ax Yy A & qu o Ay v '
u‘gwumm"lﬁmumauﬂﬂ‘n1Gl‘l/iqnmanmmumauﬂwﬂmmwmﬁwﬂizmuw'luummﬁ

[ 9

9 = A o Y @ 1 o v o = 1
U GU']'JIWQGU'I'JL‘ViuEJTVIuﬁJTﬂﬂﬁﬂUiﬁﬂﬂ!ﬂWWﬂTﬁ'ﬁ‘Uﬂiﬁ“l/ﬂl!!l,@]ﬂﬁ?ﬂﬂuiﬂﬂwu‘ﬁlﬁuﬂﬂuﬁﬂ

o J

Yy =\ = 1 A as Y & an v & (= [
UANNANUINUEIPUANITNUTO U BINITNITANLUASUI ’J‘ﬁﬂ”li@]iJLLﬁguﬂllﬂJiJNa@?Jﬂﬁ

@ 9 9/ = 1 9 a v Y 9 = Y
ﬁuﬂigﬂ’]usu’f]\iell']'JIWﬂeU']'JLViuﬂjll@%gGlaﬂw%qim’]‘Wu‘ﬁsl]']'JIWQ"II']')LWHEJ'JS]JWLWN']Z?HJ

a



19NA1301999

I a a kY v 4 a
ananmua auan.2555,gaumumsudlaaludnlnadudsemudnaa 019136, 1A
malulagmsneas anzma lulad YUMINRINMIFITAIN BUNBNUNTIFY INIA
UINAIIAY 44150
P4 a o A Aa ~ ) 4
ABATNANNUNAMUIUINTLIVAS AT HNINOIHBY. “Y1lna”. (5zuvoenlal)
NN :http://www.rakbankerd.com/agriculture/in_agricultural/sub_agricultural 1.html?sub id=938&
9 . a
head=n31/gni17 Tna&elick_center=1 (6 1.8 2551)
o w o v .
drinnunbassuneunIHad. “d1lna”. Gzuveeu lai)
ﬁ3J”I:http://ayutthaya.doae.go.th/nakhonluang/kvijakan/vijakann6.htm. (6 1.9. 2551)
a [ v v dA a A o 4
mea I, 2521. mydFulgaiugiiy. madnivmans auzinyasmans
YHINGIDIVBULNY, VOULNY

[

£ (Y] v 4
nIAnA gran. 2540, Inalwarnu: mydSudyeiuguazmsilgnivemsin. Tewoa

Aa yay 9 o
NI A LR, DTUNN 1.



INANHIN



MIWUINTA 1 Trial Name 2 Eating quality testing for waxy corn by boiling and steaming methods Trial 2015D-NB9-2 Year 2015D Location NB9 Spacing(m) 0.75 x

0.25x1 Row/Plot 1 Row-tength(m) 3.25m Rep. 3 Seeds/Pak 42

Seed Root
Block Plot Entry Days to 50% Height
vigor Days to harvest Lodging
Plant Ear
1-5) Ant Silk (1-5)
Date Days Date Days Date Day (cm) (cm)
1 2101 4 4 7-41.8. 50 9-13.8. 52 27-140.8. 70 170.6 56.0 4
1 2102 2 5 8-13.8. 51 10-130.8. 53 28-131.8. 71 196.0 74.6 4
1 2103 3 4 6-13.8. 49 8-11.8. 51 26-111.9. 69 195.4 78.4 4
1 2104 1 3 6-13.8. 49 8-11.8. 51 26-110.8. 69 188.0 68.0 5
2 2201 2 3 9-114.4. 52 16-131.8. 59 4-N.9. 77 218.0 91.0 4
2 2202 4 4 6-1.8. 49 8-11.8. 51 26-130.8. 69 201.6 77.0 3
2 2203 1 3 6-11.8. 49 9-11.8. 52 27-14.9. 70 206.0 86.4 3
2 2204 3 4 12-134.8. 55 14-130.9. 57 2-N.9. 75 240.0 103.0 4
3 2301 4 4 6-13.8. 49 9-131.8. 52 27-140.8. 70 210.0 90.0 4
3 2302 2 3 6-11.8. 49 8-11.8. 51 26-.191. 69 202.0 80.0 3
3 2303 1 3 8-13.8. 51 16-130.8. 59 4-N.9. 77 204.0 86.2 4
3 2304 3 4 6-11.8. 49 8-11.8. 51 26-1.9. 69 201.0 86.0 4
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MDA 1 (AD)

Block Plot Entry Foliar Husk Husk Plant Rotten
Ears/Plant Ear Lernght(cm)
Dis. (1-5) Cover Colour aspect ears
(1-5) (1-5) (1-5) (1-5) (1-5) EL1 EL2 Tip fill
1 2101 4 1 5 3 3 0 14 14.8 11.4 34
1 2102 2 1 4 4 3 0 13 16.3 12.3 4.0
1 2103 3 1 3 3 4 0 12 15.5 13.6 1.9
1 2104 1 2 5 3 4 0 17 14.6 11.3 2.6
2 2201 2 1 3 4 5 1 12 17.4 13.0 43
2 2202 4 1 3 3 3 0 14 15.4 12.9 2.5
2 2203 1 1 4 3 4 0 13 16.2 13.6 2.8
2 2204 3 1 3 4 5 2 13 19.8 17.1 2.7
3 2301 4 1 5 3 4 0 13 13.9 11.3 2.6
3 2302 2 1 4 4 3 0 14 15.8 12.7 32
3 2303 1 1 4 2 4 1 14 17.0 13.2 3.7
3 2304 3 1 5 4 4 0 14 15.0 133 1.7

o ¢ A ' Y v o Pl < Pl R Y o
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MDA 1 (AD)

Block Plot Entry Ear Kernel
No. of kernel Eating Quality
width Arrangement
(cm) raw/ear (1-5) Boiling(1-5) Steaming(1-5)
Tenderness | Sweetness Flavor Tenderness | Sweetness Flavor

1 2101 4 35 10 3 2 3 4 3 3
1 2102 2 3.8 10 3 3 4 4 3 3
1 2103 3 4.3 12 4 3 3 3 3 4
1 2104 1 4.2 12 4 3 3 3 4 3
2 2201 2 3.6 9 5 3 3 4 3 3
2 2202 4 4.1 13 4 4 2 3 3 3
2 2203 1 3.7 11 4 3 2 2 4 3
2 2204 3 39 8 5 3 2 3 3 4
3 2301 4 3.7 13 4 2 3 2 3 2
3 2302 2 4.0 12 4 3 3 4 3 3
3 2303 1 4.0 12 4 4 3 2 4 3
3 2304 3 4.1 12 4 4 3 3 4 4
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