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Different Types 

of Corn 

There a various types of corn and they all have different purposes and distinguished traits. Read about 
the 5 different types of corn and write a 5 paragraph essay on what type of corn you would want to 
grow. Make sure you do your research! 
 
 

Dent Corn: This type of corn is often used for livestock feeds, industrial products, 

and as well as used to make processed foods. Another name for dent corn is “Field 
Corn”. This type of corn is mostly grown in the United States. This corn is a mix of 
hard and soft starches that become indented when the corn dries out. 

  

Flint Corn: Also known as “Indian Corn” is very similar to Dent Corn. They have 

primarily the same purpose as dent corn, but in the United States its main purpose is 
decoration. Flint Corn is primarily grown in Central and South America. It has a hard 
outer shell and the kernels are a variety of colors from red to white. 

 

Popcorn: Popcorn is a type of Flint Corn, although it has it has different size, shape, 

starch level, and moisture content. It has a soft starchy center surrounded by a very 
hard exterior shell. When popcorn is heated, the natural moisture inside the shell 
turns into steam and builds up enough pressure until it explodes. 

 

Sweet Corn: Also known as “corn on the cob”. This type of corn you will find at 

your summer BBQ’s and you love to enjoy it with a burger on a hot summer day. This 
type of corn can be canned or frozen for future consumption. Sweet corn is picked and 
eaten while the ears of corn are still immature and at their milk stage, while the 
kernels are still tender. Sweet corn contains a lot of sugar compared to other corn.  

 

Flour Corn: This type of corn is used in baked goods because it has a soft, starch 

filled Kernel that is easy to grind. Flour corn is usually white although it can be grown 
in other colors such as blue corn. That why you can buy blue tortilla chips!  


