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Rice Cooling Injury in Heilongjiang Province
VI Enlightenment of Study on Sterile-type Cooling Injury in Cold Region

WANG Lian-min' ,WANG Li-zhi' ,WANG Chun-yan' ,LI Rui',LI Zhong-jie' ,LU Xin-yuan' ,LI Yu-yao',

JIANG Li-xia’®

(1. Crop Tillage and Cultivation Institute of Heilongjiang Academy of Agricultural Sciences, Harbin,

Heilongjiang 150086 ;2. Meteorological Institute of Heilongjiang Province, Harbin, Heilongjiang 150030)

Abstract : According to the problem in the study on sterile-type cooling injury in cold region. the basis for temperature and

sensitive period of sterile-type cooling injury was put forward. A few easily confused terms was explained.

Key words: rice; sterile-type cooling injury; temperature; sensitive period
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Effect of the Different Harvest Time and Method on Processing
Quality and Appearance Quality in Rice

ZHANG Zhen-yu,DANG Shu, LIN Xiu-hua, YANG Wen, WU Hong,GAO Yuan,DUAN Xiao-ming

(Jiansanjiang Institute of Agricultural Sciences of Heilongjiang Agricultural Reclamation Bureau, Fujin,

Heilongjiang 156300)

Abstract; In order to study on the effects of the different from harvest time and method on appearance quality and pro-

cessing quality on the third accumulated temperature zone,japonica type rice Sanjiang number one and Kongyu 131 were

studied. The results indicated that Sanjiang number one could be improved processing quality and appearance quality pre-

mature harvesting(before september 26th) swathing; Kongyu 131 could be improved appearance quality; It was not obvious

to direct harvesting and swathing for appearance quality and processing quality of rice if it had been later harvesting.

Key words: harvest time;direct harvesting; swathing; processing quality;appearance quality
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