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Studies on Enhancing the Marketing Value for Waxy and Ornamental
Corn

Summary

Experiments were conducted to investigate the cropping system, post—harvest
processing and marketing system for the waxy corn farm income increase. To
establish the suitable waxy corn cropping system, several vegetables, perilla and
potato were planted before or after the waxy corn. Among the minor crops, potato as
a first crop before waxy corn showed the higher income than waxy corn single
cropping. Brocoli and white reddish leaf growing after waxy corn showed possibilities
to get more farm income if they be properly processed after harvesting.

To maintain the freshness of waxy corn for a longer period in the room temperature
condition, several post-harvest processing were testified such as water-soaked
boiling, vacuum packing with retort pouch, and sanitation in the high pressure and
temperature. The combined processing of above mentioned treatments showed the
possibilities to maintain the freshness of waxy corn up to 6 months. To enhance the
qualities of the marketing waxy corn, farmer's group were organized with the related
office such as Maize Experiment Station(MES), Agricultural  Cooperative
Federation(ACF), the district administration office(GUN), and some others. This
cooperative organization were managed by different specific role, for example, farmer
only production, MES distributing desirable seed and cultural techniques, and GUN
supporting package materials etc. This managing system increased the fresh corn
price remarkably and doubled the income of waxy corn farmers.
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