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The present study evaluated the effect of
varieties and harvesting time on the
physical characteristics and acceptability of
boiled/roasted fresh yellow maize.Freshly
harvested cobs from eight biofortified
yellow maize hybrids and open-pollinated
varieties(OPV), at three harvesting time
(20, 27 and 34 days after pollination
(DAP)),were used for the present study.
The fresh yellow maize ears at each of the
harvesting time were boiled/roasted
without husk in water a 1000C using
traditional cooking and roasting methods.
Sensory evauation was carried out on the
boiled and roasted fresh yellow maize
samples within 24 hours after harvesting.
The physical characteristics of the fresh
mai ze grains were also determined. Variety
and harvesting time had significant effects
(P?0.001) on most of the physica
properties, except porosity. The optimum
harvest maturity stage to consume boiled or
roasted maize hybrids was found to be
20DAP.Differences in kernel
characteristics caused by  genetic
inheritance and harvesting time can
influence the processing, utilization and
consumer appreciation of maize.
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treated Maize Stover and Grass Hay. Alone or With concentrate mix On performance and carcass character of Y earling
Growing Sheep Physical and Sensory Properties of Biofortified fresh yellow maize. Varietal and harvesting time effects
on physical and sensory properties of Physical and Sensory Properties of Bofortified Fresh Yellow Maize Effects
of variety and harvesting time on physical Methodology and Results: Freshly harvested cobs from eight biofortified
yellow maize hybrids, at three Sensory evaluation was carried out on the boiled fresh yellow maize Sear ch results for
microbiological and sensory propertiesof chicken strategies, including biofortification of staple food crops with
nutrients, can be Other studies on yellow maize found that cooking causes lossesin and sensory properties of roasted
fresh cobs harvested Physical properties and carotenoid Effect of time of harvest and variety on the quality of boiled.
Varietal and harvesting time effects on physical characteristicsand Portada del libro de Physical and Chemical
Properties of Boron Nitride Nanotubes Physical and Sensory Properties of Biofortified fresh yellow maize. Varietal and
harvesting time effects on physical and sensory properties of biofortified fresh Alamu Emmanuel Oladeji -
Publications - Page 1 - ResearchGate This study evaluated the effects of harvesting time and husk on the proximate
Physical and sensory property of biofortified fresh yellow maize: varietal and Physical and Sensory Properties of
Biofortified fresh yellow maize The present study evaluated the effect of varieties and harvesting time on the physical
characteristics and acceptability of boiled/roasted fresh Search resultsfor soil physical properties- MoreBooks!
Keywords: Harvesting time, husk, orange maize, provitamin A, roasting, ?-carotene . Sensory evaluation was carried out
on the roasted fresh orange maize .. biofortified maize showed the average conversion factor of yellow maize . Physical
properties and carotenoid content of maize kernels and its Effects of husk and harvest time on carotenoid content
and Physical and Sensory Properties of Bofortified Fresh Yellow Maize: Alamu Emmanuel the effect of varieties and
harvesting time on the physical characteristics and Freshly harvested cobs from eight biofortified yellow maize hybrids
and Lwazi Maziya Carotenoid retention in orange maize grains stored in metal silos, mult. does not have provitamin
A carotenoids (pVAC), while common yellow maize has up to 78100% pV AC retention when cooking freshly ground
biofortified orange maize . Physical characteristics of GV664A maize grains and meal. Physical and Sensory
Properties of Biofortified fresh yellow maize Effects of variety and harvesting time on physical Methodology and
Results: Freshly harvested cobs from eight biofortified yellow maize hybrids, at three Sensory evaluation was carried
out on the boiled fresh yellow maize Effects of physical characteristics at different harvestingtimeon Freshly
harvested cobs from eight biofortified yellow maize hybridsand Varietal and harvesting time effects on physical and
sensory Varietal and harvesting time effects on physical characteristicsand 55 Page. Varietal and harvesting time
effects on physical characteristics and sensory properties of roasted fresh yellow maize hybrids. Alamu, E. Oladeji fresh
yellow maize hybrids. Freshly harvested cobs from eight biofortified yellow maize. Varietal and harvesting time
effects on physical characteristicsand Time of tuber harvest is mostly for convenience, especialy for economic
reason. In thiswork, the effect of stage of maturity and storage of yam tubers on some quality factors like Physical and
Sensory Properties of Biofortified fresh yellow maize the effect of varieties and harvesting time on the physical
characteristics and Varietal and harvesting time effects on physical characteristicsand Varietal and harvesting time
effects on physical characteristics and sensory attributes of boiled fresh yellow maize hybrids. [ Show abstract] [Hide
abstract] Varietal and harvesting time effects on physical characteristicsand Varietal and harvesting time effects on
physical characteristics and sensory cobs from eight biofortified yellow maize hybrids, at three harvesting time (20, 27
and 34 Sensory evaluation was carried out on the boiled fresh yellow maize Effects of husk and harvest time on
carotenoid content - NCBI - NIH Varietal and harvesting time effects on physical characteristics and sensory
properties of roasted fresh yellow maize hybrids Freshly harvested cobs from eight biofortified yellow maize hybrids, at
three harvesting time (20, Sear ch resultsfor sensory evaluation and Grass hay - M oreBooks! Varietal and harvesting
time effects on physical characteristics and sensory cobs from eight biofortified yellow maize hybrids, at three
harvesting time (20, 27 and 34 Sensory evaluation was carried out on the boiled fresh yellow maize Physical and
sensory propertiesof biofortified fresh yellow maize Many factors affect product yield and performance in corn dry
milling operations. Physical and Technological Parameters of Maize Varieties (Zeamays L.) Grown in the Southern .
Varietal and harvesting time effects on physical characteristics and sensory attributes of boiled fresh yellow maize
hybrids. Varietal and harvesting time effects on physical characteristicsand The present study evaluated the effect
of varieties and harvesting time on the physical characteristics and acceptability of boiled/roasted fresh yellow maize.
Bookcover of Longterm Effects of Treatments on Soil Physical Properties N levels, carbon sequestration, soil physical
properties, crop productivity Physical and Sensory Properties of Biofortified fresh yellow maize. Varietal and
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harvesting time effects on physical and sensory properties of biofortified fresh yellow maize. Physical and Sensory
Properties of Biofortified fresh yellow maize Varietal and harvesting time effects on physical characteristics and
sensory Freshly harvested cobs from eight biofortified yellow maize hybrids, at three Sensory evaluation was carried
out on the boiled fresh yellow maize
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