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Global Corn Exports
Percent Share by Country
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GLOBAL
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B 4rgentina
B Brazil

M Canada
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M India
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B Russia

B Serbia

B South Africa
B Ukraine

O Others

B United States

54.0%

3-year average 2007-08 - 2011-12 35%

WHITE CORN

White corn is a sweet corn variety. Its ears are wrapped in tightly layered pale lime green to
white husks. One ear of corn can contain up to 400 kernels growing in rows lengthwise.
Both the kernels and milk of white corn are creamy white in color. The kernels have a very

Frankly not much, at least in terms of flavor. high percentage of sugar and water in their composition. When at their prime ripeness (the
Though some people believe that yellow corniis milking stage) the kernels will be tender, sweet and succulent. As the ear matures the
sweeter, that's not the case. The only difference is water content decreases, the sugar turns to starch and the kernels become tough with a
that the naturally occurring pigment that makes doughy consistency.

those kernels yellow, beta carotene, gives them a
bit of a nutritional edge over white corn—beta
carotene turns into vitamin A during digestion.

In Fact, in 2008 researchers found a couple of long-
lost strains of corn—yellow and, particularly, Visit us at
orange—that were so heavy in beta carotene that
they were touted as a possibly crucial source of
the nutrient in parts of Latin America and Africa,
where chronic vitamin A deficiency can lead to
blindness. (One challenge may be that corn-color
preference tends to be culturally specific—in the
U.S. the norm is yellow and/or white corn, whereas
people in Africa are accustomed to white corn;
orange corn is popular elsewhere, like in parts of
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