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Abstract: In this paper, the contents of nutritional components of four kinds of commercially available corn cobs were analyzed, including

yellow sweet corns, yellow with white corns, sticky white corns and purple with white sticky corns. It was found that fiber and starch were the

main components of the com cobs. Raw sweet corn cob containsed the highest content of cellulose, up to 0.3 g/g. The starch in waxy corn cob

was about twice higher than non-waxy type, but 50% starch was lost after gelatinization. The highest content of polyohenol was more than

1.34% while about 0.05 mg polyphenol can be acquired for only 1 g cooked corn cob. All the tested corn cob had a similar amino acid

composition. Among the amino acids, the glutamic acid and proline had the highest content while methioninetyrosine content was the lowest. In

addition, the cooked sweet corn cob contained the highest content of total aming acids, up to 14.94 mg/g containing 31.88% essential amino

acids. Corn cob was also rich in mineral elements, in which Cushowed the highest content (5.61~24.23 mg/g), followed by element K and M g.
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Table 1 Contents of main nutritional components of different
corn cobs

mE K KH Gk g EaR BiEE EB EEE

1#a 68.71 1.14 10.27 3040 273 6.23 134 415
1#b 81.32 1.33 22.07 2746 268 9.03 150 516
2#a 70.73 0.75 435 32.03 217 556 143 0.64
2#pb 58.23 047 483 30.77 315 6.10 170 319
3#a 57.50 1.98 32.04 26.58 281 9.15° 190 447
3#b 76.52 1.38 16.35 29.13 187 - 812 2.09 415

4#a 62.10 1.39 34.10 2835 202 872 197 1.60
4#b 64.67 152 15.11 2842 <185 869 2,00 1.69
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Table 2 Contentsand compositions of amino acids of different
corn cobs
%5 #a 1#b 2#a 2#b 3#a 3#b 4#a 4#b
RAZM 115 122 093 129 1.09 0.84 0.86 0.96
*% &B 068 070 054 0.73 0.65 051 0.52 0.56
#8075 074 057 0.77 0.67 052 0.54 061
ASRE 166 163 134 146 128 084 1.17 1.30
H## 080 0.87 0.68 0.67 057 043 0.67 0.80
AAK 139 109 095 115 112 0.72 0.84 0.88
*%4 &M 0.80 0.75 0.58 087 0.73 055 0.69 0.61
*FZ A8 0.04 0.04 0.04 0.03 002 001 0.06 0.04
*F A M 048 049 039 058 049 035 039 041
*Z#AH 096 1.05 0.81 1.08 0.89 066 0.73 0.87
B4R B 030 025 026 024 0.16 0.16 021 0.28
*RXAAM 069 070 057 0.63 053 043 0.61 0.66
#8037 040 030 0.37 032 028 0.30 0.31
*# A8 0.80 1.04 0.75 090 0.76 057 0.62 0.73
fME 043 056 044 0.85 0.78 0.62 0.29 0.48
HAB 063 1.65 049 0.62 045 0.34 045 0.53
A 162 176 1.70 127 1.03 0.73 1.03 155

%% 1355 14.94 11.35 13.48 1155 855 9.98 11.58
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HA AR AE DT EIERR. CATRSEIERR S B 5
NAEER 1355 mglg. PG 14.94 mglg. AEHEREH 11.35
mg/g. ZAEE 13.48 mg/g. A= HF 11.55 mg/g. Pk 8.55
mg/g. “EVRFE 9.98 mglg. FEKE 11.58 mg/g. {ERTI
R TP, A2 RN I R0 & B i
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Table 3 Contents of mineral elements of different corn cobs

MK 1#a 1#b  2#a  2#b  3#a  3#b  4#a  4tb

Fe 013 0.03 004 002 016 0.03 0.04 0.05
Cu 2423 2246 561 656 18.33 7.01 8.40 19.08
K 281 194 212 133 699 460 412 330
Na 010 018 005 007 003 010 0.02 0.12
Ca 013 020 0.03 013 008 021 003 0.11
Mg 441 335 278 213 384 369 263 281
Zn 003 002 002 001 001 0.01 002 0.02

Mn 001 001 001 001 001 0.01 001 0.02
*Se Atedi 408 Kied Kied A 450 Ated 3.27

*. Se t9 ¥4z % ugkg.
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