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Abstract:UUse of the microwave, boiling water and high
temperature sterilization in the processing of retort
pouch sweet corn cobs was studied in this paper,
and the results indicates: Firstly, the retort pouch
sweet corn cobs,  processed with steriization of
microwave and boiling water, has a better tinct than
those processed with high termperature sterilization at
121°C; and the difference in the brightness value L
and chromaticity value b were remarkable. But there
was no notable difference between the two methods
of sterilization in the reservation of reducing ascorbic
acid. Secondly, during the storage of sweet comn
cobs processed by the two methods of sterilization in
normal temperaturethe brightness value Lchromaticity
value b, total sugar, and reducing ascorbic acid
tended to decrease, whie the reducing sugar
increased slightly. Thirdly, the blanching water and
seasoning water containing EDTA -2Na of the
sweet corn cobs made notable difference in
preserving the chromaticity value b of the sweet
corn. The optimal formula for color protection of
sweet corn cobs were:0.04% EDTA -2Na, 0.20%
citric acid, and 0.1% SHMP.

Key words:sweet corn cob; sterilization of microwave and
boiling water; high temperature sterilization
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