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ABSTRACT 
Objective: The present study evaluated the effect of varieties and harvesting time on the physical 
characteristics and acceptability of boiled fresh yellow maize hybrids.  
Methodology and Results: Freshly harvested cobs from eight biofortified yellow maize hybrids, 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 without husk in water at 100oC for averagely 
15mins (20DAP), 25mins (27DAP) and 32mins (34DAP) respectively using atmospheric cooking method. 
Sensory evaluation was carried out on the boiled fresh yellow maize samples within 24 hours after 
harvesting. The physical characteristics of the fresh maize grains were also determined. Variety and 
harvesting time had significant effects (P≤0.001) on most of the physical properties, except porosity. The 
optimum harvest maturity stage to consume boiled maize hybrids was found to be 20DAP. There was 
negative but significant correlation between the physical characteristics and the sensory properties except 
colour that showed positive correlation.  
Conclusions and application of findings: Differences in kernel characteristics caused by genetic inheritance 
and harvesting time can influence the processing, utilization and consumer appreciation of maize. The 
information from this study could used by the Maize breeders to further improve the physical characteristics 
of the maize hybrids and by the maize consumers to know the best harvest time to consume boiled maize 
hybrids 
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