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Abstract

Vegetable corn was consumed at the fresh kernel stage when the starch granules had not accumulated. They
consisted of the sweet corn, super sweet corn, and glutinous or waxy corn. Each type had different kernel charac-
ters, resulting from a single recessive gene. This recessive gene controlled the starch and sugar metabolism that
effected on the eating quality. To develop high eating quality varieties for the farmer and consumer, there have been
several studies the eating quality in vegetable corn. Corn eating qualities were divided into 3 groups: taste, texture,
and aroma. The taste was affected from the quantities of various sugars. There were three types of texture; sticki-
ness, tenderness or creaminess, and crispiness. The stickiness was derived from the amylose and amylopectin ratio.
The tenderness was affected from phytoglycogen content, and crispiness resulted from the thickness of the seed
coat. For aroma characteristics, they were followed from the corn aroma. The results of these studies could be used
as an index for the corn eating quality, and this information is useful for planning breeding strategies for improving

eating quality in vegetable corn.
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