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Early prediction of fungus hazard during corn storage
OU YANG yi', QI Zhi —hui', LI Chun - yuan®, ZHANG Hai - yang', TANG Fang'
(1. Academy of State Administration of Grain, Beijing 100037
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Abstract: A method of early prediction of fungus hazard in corn during storage was established by re-
search on the relationship between the change of moisture content and temperature and fungal growth in
stored corn. The corn samples with moisture contents of 12. 2% ,12. 9% ,13. 5% ,13. 9% ,14. 7%
and15.7% , respectively, were stored in incubators at 10,15,20,25,30,35 °C respectively for 180 d.
Some samples were taken every 10 d to determine the changes of fungus. The results showed that no fun-
gal was detected in the sample with moisture content of 12.2% stored at six different temperatures. There
was a small amount of fungi detected in the sample with moisture content of 12.9% stored for half a year
at the high temperatures of 30 C and 35 °C , which was basically considered to be safe because the effect
on quality was very little. The corn with moisture content of 13.5% and 13.9% were safe after stored
under the temperature of 25 °C and 20 “C for half a year. Fungi were detected in the samples with mois-
ture content of 14.7% and 15.7% stored above 20 °C the growth accelerated gradually with the raise of
the moisture. Storage below 15 “C can inhibit the growth of fungi. After fitting power function, prediction
curves of moisture contents, temperatures and fungal growth starting time were obtained which can fore-
cast short — term safety storage period for high moisture corn.
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