'v” V\-’hole kernel COIM (cut from cob)
v Cream—style corn

v/ Corn on the cob

' Half cobs

! Advantages:

v Best flavor retention

v Best texture preservation .

v :Closest to fresh corn quality
v Retains sweetness better than canning °
'+ Faster processing time’

v Flexible batch sizes =

v No pressure canner required

Disadvantages:
x Requires freezer space
x Requires electricity
% Must blanch before freezing
‘X Storage life shorter than canning -

\/ VVhole kernel corn

0verall Preservatmn Rétmg

\/Modemte

v Very Good

(Note: slightly lower rating than fmweziné 4
due texture & sweetness loss)

" Preparation Options _:_

v Cream-style corn

: Advantages: = .
\/ Shelf stable for 2-5+ years
v No electricity required =
v Ready to use unmed:,ately
v’ Saves freezer space i
v* Excellent for long-terni storage e

v Safe preservation method for
low-acid foods '

Dlsadvantages'
% Softer texture than frozen’
x Slight loss of sweetness
X Requires pressure canner -
% Longer processing time
X More preparation -

Freezmg \/ Excellent s Canmng v Very Good

Both ﬁ?e.angmd pressure canning are excellent ways to preserve corn, pmwdmg
i » Y optmns ﬁ)r‘ ﬂavor, texture, c‘md Iong term stomge (st lop.
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