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Abstract

Currently, China has the world’s largest production and consumption of fresh corn, with Quzhou
County in Hebei Province known as the “hometown of sweet corn in China”. Through an integrated
planting, production, and sales model, Quzhou County has an annual production capacity of 20000
tons. At present, the market demand for fresh corn is constantly increasing due to factors such as
the introduction of advantageous varieties, rich nutritional value, adjustment of planting structure,
and improvement of industrial supporting facilities. Fresh corn has a short growth period, as well
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as a shorter harvest and storage period. Therefore, research and discussion on the preservation and
processing of fresh corn have a positive impact on the development of the sweet corn industry.
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Figure 1. Planting area of fresh corn in some provinces
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Figure 2. Proportion of different processed products
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