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CANNED CORN 
Its Preparation, Nutritive Value and Uses 

Nearly every hom~ garden in the United States contains 
its patch of sweet corn. Corn on the cob is a popular American 
Yegetable and a wholesome addition to the diet in the late sum
mer and fall. If gathered while in the tender state, it is con
sidered a great delicacy. The sweet succulent quality of this 
vegetable has always made it a favorite food. 

Fresh corn on the cob is, however, inconvenient to serve 
and often difficult to secure at the proper stage of ripeness if 
purchased far from the source of supply. Furthermore, the 
hardening process continues in the ear after the corn is picked 
and the sugar content of the kernel decreases rapidly. It can
not, therefore, be stored or shipped to advantage and the season 
for corn on the cob is comparatively short. 

However, sweet corn can be readily canned on a commer
cial scale, and in the commercial canning processes the time 
from the gathering of the corn to the finished product is reduced 
to a m1mmum. In this way canned corn retains most of the 
desirable qualities of the fresh product and good sweet corn is 
available the year round. That is one reason why it is one of 
the most popular of the canned vegetables. 

HISTORY OF SWEET CORN 

The first sweet corn seed offered for sale was listed in a 
seed catalogue of the year 1825. The number of varieties has 
gradually increased until in 1884 thirty-five were described and 
at present it is difficult to say how many varieties exist. 

Indian corn, or maize, is a native of America and was cul
tivated here at the time of the discovery of America. Darwin 
in his "Voyage of a Naturalist" reports finding ears of corn 
imbedded with sea-shells in land eighty-five feet above sea 
level. which indicates its use by American Indians at a very 
remote period. 
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4 CANNED CORN 

The canning of corn was first made practical by the investi
gations of Isaac Winslow, of Maine, who began to can corn in 
a small way in 1839 in Portland. It took him fourteen years 
before he was sufficiently satisfied with the success of his work 
to take out a patent. 

EXTENT OF INDUSTRY 

The canning of corn is a large industry in the northern 
part of the United States from the Atlantic Coast to the Mis
souri River. In the eastern states the crops are generally 

Hauling sw.eet corn from fields to cannery 

grown by farmers on contract, while many of the western 
canners raise their own corn. The effort of canners is always 
to develop a tender, fine-flavored sweet corn. They are very 
particular about the selection of seed and endeavor to harvest 
their crop at the most desirable period of maturity and to get 
the product into the cans with the least possible delay. 

Sweet corn for canning is grown in those districts in the 
United States where conditions are most favorable for pro
ducing corn of the finest quality. It is grown, gathered, and 
canned by specialists. The soil and climate, combined with 
expert knowledge, make a product which is recognized as an 
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economical and staple food, the annual consumption of which 
amounts to about three hundred million cans. 

Great care is exercised in the selection of sweet corn seed 
for canners. The seed is grown in regions which have been 
found to be best suited to produce the finest quality of canning 
corn. 

Delivering corn from wagon to husking machines. 

The following table shows the principal varieties of sweet 
corn canned in the various corn-growing states: 

STATE PRINCIPAL VARIETIES USED 

Delaware .. .. .............................................. Evergreen-Country Gentleman 

Illinois ...................................................... Evergreen-Country Gentlemai1 

Iowa ........................ .................... .. .......... .. Evergreen-Country Gentleman 

Indiana .... .. .. .......... .. ..... ............................. Evergreen-Country Gentleman 

Maine .... ...... ......... .. .. ................................................ Crosby-Bolden Bantam 

Maryland ............. ............... Evergrecn-Shoe Peg-Country Gentleman 

Michigan .................................................. .. ...... Evergreen-Golden Bantam 

Minnesota ............................................................... Crosby-Golden Bantam 

Nebraska ..... .. .. .. .. .......................... ... ..... ... Evergreen-Country Gentleman 

New Y ork .. .............. Evergreen-Country Gentleman-Golden Bantam 

Ohio .. ...................... .. Evergreen-Golden Bantam-Country Gentleman 

Pennsylvania .......................................... Evergreen-Country Gentleman 

Tennessee .......... ........................................................ .. ....................... Evergreen 

Wisconsin .............................. Evergreen-Crosby-Country Gentlema!l 
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CANNING PROCESS 

Canned corn is put up principally in two forms-the so
called whole-grain style and the cream style. In the former, 
the kernels are simply cut from the ears after husking, while 
in the latter the upper portion of the kernels is cut off and the 
creamy contents of the lower portion are forced out by means 

Corn washing m achine. In the background is a husking machine. 

of scrapers, leaving a large portion of the fibrous part of the 
kernels on the cob. Both types of product are freed from silk 
and pieces of cob mechanically and are packed in cans with 
the necessary amount of salt, sugar and water. The contents 
of the cans are heated to nearly the boiling point and after the 
cans are sealed air-tight, they are cooked and sterilized under 
pressure in such a way as to affect the appearance of the prod
uct as little as possible. 



CANNED CORN 7 

The various canning operations are almost entirely mechan
ical. Corn on the cob is also canned to a limited extent and 
the demand appears to be increasing. 

The common sizes of cans used are No. 1 holding about 
11 ounces, No. 2, about 20 ounces, and No. 10 about 6.Yz pounds 
of corn. 

Most progressive canners have found that it pays to grade 
their corn for canning purposes. This is usually done on a 

A row of machines for cutting corn from cob. 

conveyor belt after the corn is husked. The maturity and con
dition of the corn determines largely its suitability for fancy, 
extra standard or standard grade, the first being the highest 
grade of product packed. 

CANNED CORN AS FOOD 

The changes brought about in corn by canning or cooking 
are the softening or breaking down of the cell walls, making 
the starch and other cell constituents more readily digestible 
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and improving the flavor. Cooking of starch renders it more 
soluble and favors digestion. 

"The germ of corn makes up an unusually large percentage 
of the kernels as compared with most grains, and as the germ 
is very rich in fat, the grain as a whole is characterized by an 
unusually large proportion of this constituent. The proportion 
of protein is also fairly high. Carbohydrates, particularly starch 
and 'sugar, make up the greater part of the nutritive materi~l 
c.tf corn, as of other cereals." 

Pressure cookers for sterilizing canned corn. On the left is the tank, 
with conveyor for cooling cans. 

"Corn canned alone or mixed with beans or tomatoes is a 
very palatable food, reasonable in price and a useful addition 
to the list of vegetables, particularly in the winter diet. Careful 
experiments made to test the digestibility of corn indicate that 
the carbohydrates (sugar, starch, fibre) are almost completely 
utilized by the body, no matter how the grain is cooked. When 
combined with such protein foods as meat, milk, cheese, peas or 
beans, it is a healthy, nutritious and inexpensive food, and has 
been proven by common 'experience to be wholesome, palatable, 
and a welcome addition to the diet. Considering all its uses, 
corn is one, of the most important cereal foods from the stand-' 
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point of palatability, nutritive value and digestibility. It may 
be prepared for the table in a great variety of ways and in 
some form or other is deservedly used in the majority of Amer
ican homes." (Farmers' Bulletin 298, U. S. Department of 
Agriculture.) 

Can labeling and box machinery in warehouse. 

It is generally believed by modern dietitians that a physio
logically sufficient diet must have an adequate fuel value in 
calories and must contain proteins of proper composition, car
bohydrates and fat . In addition it must also have a sufficient 
amount of Vitamins A, B and C, and necessary inorganic salts. 

The investigations of McCollum, Simmonds and Pitz in 
1916 show that the corn kernel, if supplemented with a diet 
containing additional protein, mineral salts and Vitamin A, fur
nishes a well balanced ration. This can readily be secured by 
mixing canned corn with milk or milk products~ wh~c;h i~ tb,c; 
common practice in. ~~rvin~ ~Ql?t ~Prn dishes. . . . . 
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There are many different ways of serving canned corn. It 
can be used for making soup; as a vegetable it is often either 
simply heated or prepared as scalloped corn, corn au gratin, or 
mixed with lima beans or tomatoes. Corn fritters are a very 
popular American dish. 

SOME POPULAR CANNED CORN RECIPES 

CREAMED CANNED CORN 

No. 2 can corn I cup white sauce 

Heat the corn in a double boiler ten minutes, then mix with the white 
sauce and serve well seasoned with salt, pepper and paprika. 

CORN AND TOMATOES 

1 No.2 can corn 
1 No. 1 can tomatoes 
Pinch soda 

I tablespoon butter or margarine 
I teaspoon sugar 
Seasoning 

Chop tomato pulp fine and add to the corn, simmer together fifteen 
minutes, then add the seasoning, soda and butter or margarine. Cook for 
a few moments before serving. 

CORN SOUFFLE 

1 egg 1 No. 2 can corn chopped fine 
1 cup milk I teaspoon cornstarch 

Seasoning 

Add the milk to the corn and simmer ten minutes. Stir in the sea
soning and cornstarch blended with cold milk, and cook a few minutes; 
then whip in the egg yolk, and lastly the stiffly beaten egg white. Bake 
in a hot, well-greased baking dish twenty minutes. 

SUCCOTASH 

0 No. 2 can corn 
0 No. 2 can lima beans 

I tablespoon butter or margarine 
Seasoning 

Cook all together fifteen minutes. Serve very hot. Wax beans may 
be substituted for lima beans and a small piece of bacon for the butter 
or margarine. 



CANNED CORN 11 

1 No. 2 can corn 
1 cup bread crumbs 
1 tablespoon butter· 

SCALLOPED CORN 

y.; small onion; choppeq 
1 green pepper or piJlli'fnto 
Seasoning 

Chop the corn and mix with the seasoning and onion. Pl&Cf in layers 
in a well-greased baking dish with the bread crumbs and pepper. Scatter 
bread crumbs over the top, dot with butter and bake half an hoPI"· 

1 No. 2 can corn 
1 well-beaten egg 
1 cup flour 

CORN FRITTERS 

Milk 

10 teaspoons ba).ting powder 
y.; teaspoon salt 
1 teaspoon sugar 

Sift the flour, salt and baking powder together and add the corn, 
chopped fine, the sugar and the egg well beaten. Add sufficient milk to 
make a good drop batter; fry in deep fat to a golden brown. 

1 No. 2 can corn 
1 cup milk 
1 teaspoon sugar 
1 egg 

CORN PUDDING 

1 tablespoon butter or margarine 
Salt 
Pepper 
Paprika 

Chop the corn fine and add to it the egg and milk, also the sugar, and 
season highly. Stir the melted butter or margarine in Well, and pour into 
buttered baking dish. Bake half an hour in moderate oven. Green pepper 
or pimiento may be added for variety. 
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