
! ! "##$%&&"'()#"*+(,-'./0#(120'-2!
! !

 
The information given herein is for educational purposes only. References to commercial products or trade names are made with the understanding that no discrimination is intended and 

no endorsement by Texas A&M AgriLife Extension Service personnel is implied. 
Educational programs of the Texas A&M AgriLife Extension Service are open to all people without regard to race, color, sex, disability, religion, age, or national origin. 

The Texas A&M University System, U.S. Department of Agriculture, and the County Commissioners Courts of Texas Cooperating 
Prepared by: Kimberly H. Khu (Extension Assistant) and Dr. Ronald French (Extension Specialist in Plant Pathology); Amarillo, TX 79106  January 2014 

34356789:;69<!
!

    Sweet Corn (Zea mays var. saccharata) 

 

      

        Origin 

Maize, known as corn in English speaking countries, was grown by the Olmec and Mayans 
in Mesoamerica.  People usually eat sweet corn, while field corn is fed to animals. The sweet 
corn has yellow and white kernels. 

            Production 

Maize does not like cold temperatures.  It is usually planted in spring.  It has a shallow root 
system and depends on soil moisture. Maize does not do well in areas of drought.  Sweet 
corn is harvested in fall.   

                          Nutritional Qualities 

Corn is a great source of starch, fiber, vitamin C and magnesium.   

          Famous Dishes  

Corn chowder, corn bread, steamed corn on the cob, grilled corn on the cob, corn tortillas, 
creamed corn, and succotash. 

 


