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Study on the Physical Properties of Sweet Corn Seed and

the Superfine Grinding of Peel
WU Hong—xia, WAN Yan—jun, ZHANG Yu-zhong
(Institute of Food Equipment Technology, Southern Y angize University, Wuxi 214122, China)

Abstract: This study was conducted to investigate some physical properties of sweet comn seed relatively,

sphericity, kernel weight, bulk density, true density, porosity, terminal velocity, and especially the cuticular property of

sweet corn seed, upon which the key technology of the superfine grinding of peel was based in the field of sweet corn

comminution processing.
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Fig.1 Effect of moisture content on 1 000-kernel weight
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Fig.2  Effect of moisture content on sphericity
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Fig.3  Effect of moisture content on bulk density
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Fig.4 Effect of moisture content on true density
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Fig.5 Effect of moisture content on porosity
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Fig.6  Effect of moisture content on terminal velocity
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Fig.7 Typical texture profile analysis curve of sweet corn
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Fig.8 Effect of boiling time on cuticle breaking stress
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