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Test Plot Data Now Available on Web. 
HEC is now posting test plot results on their website.  Last Wednesday, we 

completed our soybean test plot harvest.  We now have 3 soybean trials 
available to view.  One of these was a Headline trial.  We would like to thank 

our test plot cooperators for their help with these plots.  Thank you Wayne 

Dickhoff, Pete Kritzberger, and Jason Lovas. 
  

To view test plots go to www.halstadelevator.com and click on the Test Plot 
Data tab on the left side of the screen. 

  
Heat Damaged Corn 

Within the last week, I’m noticing a corn field here or there that has been 
harvested.  The moistures and test weights are all over the board.  I’m 

hearing moistures from 23% up to 41%. Test weights range from 52lbs to 
46 lbs.  There are also places where there is damage to the kernels from 

mold.  However, generally, this is NOT the type of mold that causes 
mycotoxins.  So the damage from the mold would be damaged kernels only.  

Also, much of this mold does fall off after being handled through the 
combine and bins and/or dryer system.  The best piece of advice is to stay in 

contact with your insurance agent before you combine a suspect field.  This 

way you can talk about all three of these factors and how they may affect 
you personally. 

  
There have been some questions lately about heat damaged corn from the 

dryer.  It would appear that drying this crop is proving to be a bit more 
challenging than in the past.  Today, I had an opportunity to talk with Ken 

Nichols, Extension Agent with the NDSU Extension Service in Traill County, 
and he pointed me towards some dryer management information from Ken 

Hellevang.  Dr. Ken Hellevang is a professor in the Ag Engineering Dept. at 
NDSU and one area he specializes in is grain handling.  I thought this 

information was interesting and useful and you might be interested in it as 
well. 

  
  

 Minimize Heat Damage While Drying Corn 

-------------------------------------- 

Corn kernels are discoloring and turning brown during drying this year, according to Ken 

Hellevang, agricultural engineer with the NDSU Extension Service. 

  

http://www.halstadelevator.com/


"The darkening during drying is likely due to unbound sugar in the kernels that becomes 

caramelized, which is a sign of incomplete development, whether the corn is mature or not," 

he says. 

  

He advises producers to determine the corn buyer's allowance for dryer heat- damaged 

kernels to assist in making dryer management decisions. 

  

Many of the corn samples evaluated by grain inspecters have been discolored without being 

dryer-heat damaged. Dryer heat-damaged kernels are almost entirely black and are 

different than dryer-damaged kernels. To view photos of damaged corn, go to the U.S. 

Department of Agriculture's Grain Inspection web sites at 

http://www.gipsa.usda.gov/GIPSA/webapp?area=home&subject=grpi&topic=sq-isd-c 

50 

and http://www.gipsa.usda.gov/GIPSA/webapp?area=home&subject=grpi&topic=sq- 

isd-c30. 

  

The potential for discoloration is related to both the drying temperature and length of time 

the corn is exposed to the heat. Hellevang recommends reducing the dryer's plenum 

temperature. The amount of reduction required will need to be determined by trial and likely 

will vary from field to field. Reports from producers indicate a variation in the potential for 

darkening, with softer, higher-starch kernels possibly being more affected. 

  

In a typical cross-flow dryer, corn near the inside of the drying column will approach the 

plenum temperature as it dries. A plenum temperature of 160 to 180 degrees still is hot if 

the corn approaches the air temperature. A dryer that moves the corn from the inside of the 

column to the outside of the column, varies the corn flow rate across the drying column or 

varies the exposure of the corn to the drying air should be less prone to cause kernel 

discoloration. 

  

Decreasing the temperature in the lower portion of a multistage dryer also will decrease the 

potential for heat damage. 

  

The potential for heat damage is related to the kernel temperature, which is related to the 

drying temperature, length of time the kernel is exposed to the heat and the kernel 

moisture. Drying the corn to 20 percent instead of 15 percent moisture content should 

reduce the potential for heat damage. More evaporative cooling still is occurring at the 

higher kernel moisture content and the kernel will not be exposed to the heat as long if 

drying is stopped at a higher moisture content. 

  

Hellevang also suggests drying the corn in two passes to reduce the amount of heat 

damage. Only about one-half of the moisture is removed on the first pass through the 

dryer. 

  

For example, corn might be dried from 28 percent to 20 percent moisture content on the 

first pass through the dryer. The corn could be cooled and stored for up to an entire winter 

at 20 percent moisture. In addition to reducing the potential for heat damage to the kernels, 

dryer capacity (bushels per hour) is greatly increased when the corn is dried only partially. 

The corn then could be dried to storage moisture some time in the future. 

  

"Even though the corn will need to be handled more using the two-pass drying process, the 

amount of corn breakage should not be excessive," Hellevang says. 

  

http://www.gipsa.usda.gov/GIPSA/webapp?area=home&subject=grpi&topic=sq-isd-c
http://www.gipsa.usda.gov/GIPSA/webapp?area=home&subject=grpi&topic=sq


Much of the kernel breakage associated with high-temperature drying occurs because the 

outside of the kernel dries more rapidly than the moisture transfers from within the kernel 

to the surface. Stopping drying at higher corn moisture contents can reduce the amount of 

stress cracks and breakage susceptibility. 

  

In addition, some of the breakage potential is developed during rapid cooling in the high-

temperature dryer. Partial drying and cooling in the bin should reduce the amount of kernel 

breakage. 

  

---- 

  

NDSU Agriculture Communication 

  

:Source: Ken Hellevang, (701) 231-7243, kenneth.hellevang@ndsu.edu 

:Editor: Ellen Crawford, (701) 231-5391, ellen.crawford@ndsu.edu 

  

  

  
As always- If you have any questions please feel free to contact your local HEC Agronomist.  

Stay safe out there while you are harvesting! 

 


