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Effects of Oil Peony Extract on Fresh Corn Preservation
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Abstract: To study the storage effect of the oil peony extract on fresh corn and determine the best preser-
vation method and refreshing time, the fresh corns were stored at 4 “C or room temperature for 25 days
after soaking in the oil peony extraction for 15 minutes. During the storage period,the contents of water,
soluble solids,soluble sugar, vitamin C(Vc) ,and mass loss rate of corns were measured every 5 days.
These indexes combined with sensory evaluation were used to determine the quality change of fresh corn
during storage. Our results displayed that under four different conditions ( room temperature ,room tempera-
ture after soaking in oil peony extract,4 °C ,and 4 °C after soaking in oil peony extract) ,the decreases of
water content were 53.01% ,41.71% ,26.49% and 19.74% ,the decreases of the sensory scores were
59.6% ,49.9% ,47.8% and 48.6% ,the mass loss rates were 35.6% ,30.1% ,24.5% and 23.6% ,the
soluble solids content were 9.82% ,10.37% ,10.89% and 11.42% respectively. The Ve content of fresh
corns stored at 4 “C (with or without oil peony extract treatment) were 32 mg/kg and 24 mg/kg,while it
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was undetectable at room temperature treatments. The soluble sugar content of the fresh corn of 4 treat-
ments was 1.33% ,3.88% ,7.76% and 8.87% . Thus, both at 4 C and room temperature, oil peony

extract treatment helped increase water content,the soluble sugar,the fresh mass,and promoted the sensory

evaluation of corns. In conclusion,oil peony extract showed an obvious preservation effect on fresh corn,

and 4 °C storage after oil peony extract was optimal which can extend the shelf time to 15 days.

Key words: Oil peony; Extract of cortex peony; Fresh corn; Fresh-keeping effect
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