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Abstract: The present investigation aimed at the consumers request at the sensory properties of corn juice. A question—
naire was designed and two kinds of fresh-made corn juice extracted from sweet corn and waxy corn were presented to
panelists. The paired comparison test showed that the panelist prefers to consume the sweet corn juice with yellow color
and sweet aroma. Moreover the descriptive test for the importance further showed that oral feel is the most important
factor for consumer and then taste and aroma at last color and appearance. The results of the investion will provide a
use of reference for the selection of raw materials and the positioning of the products in producing corn juice.
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Table 1 Statistics of milk — stage corn consumption
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Table 2 Statistics of corn juice consumption
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Table 3 Results of investigation on typical corn juice characteristics
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Table 4 Results of preference and purchase tendency investigation
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Fig.1 Box plot of importance score on corn
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