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Study on the Varietal Variation of the Cooking and Eating
Quality Properties of Rice Grain in Heilongjiang
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(1. Agricultural College, Northeast Agricultural University Harbin 150030;
2. The Agricultural Technology Station of Ping An Township,
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Abstract; Twenty two varieties bred in different ages and foreign good quality varieties were used
to make a varietal comparative trial in randomized blocks and to analysis 12 cooking and eating
quality properties of used rice varieties. The results show es that the 12 measured cooking and eat-
ing quality properties have maximum significant genetic difference; among the cooking and eating
quality properties, varietal variation coefficents of rice eating value, gel consistency, peak viscosi-
ty, break down and setback are commonly large. The varieties with good eating quality have large
peak viscosity and break down of cooked rice and small setback. In the essay, according to the
comparative analysis results of quality properties betw een the varieties bred in different ages and
foreign good quality varieties, the present situation of cooking and eating and qualities of rice
grain in Heilongjiang Province was studied, the future breeding objectives and selection index in
Heilo ngjiang Province were advanced.

Key words: Rice grain; Cooking and eating quality ; Physicochemical property; Amylogram prop-

erty; Varietal variation

:1999— 11— 08
(1960— ),



2 Z £ iz R & #H #F 14
s 1.2
1.2.1  3ZALAF PR 2 75 ik
e, . 1.4%
KOH ,
) 5.95.
(23, 1.2.2 =y i (Amylogram )4 #0 € 7 & 3g
. 25ml .
s Rapid visco analyser [II(New port
(&3 s Sicence) 50 C ,
. 95 G 50 C,
, (P), (H), (C).
|k i -
1.1 (C—H), (C—P).
1.2.3 %k E A4 (Eating value )@ & 7 & 33g
) 948. ’ ( ) ,
397, 19. 23. 9031. 11. 1 TOYO MA—90B
416. 20. 420 2. . 2
17. 19. 840, 415, 9101, 2 ZHEREGLAHT
419. 140. . 2 2.1
22, 1996 4
23 .5 25 , R 3 (
» 3m , , 30cm, 10cm, 1), 22 ,
3 , s .
20 3 397, 59.4,
s ) 23, 36.0¢( 2),
, 100 10.74%( .
1
( ) (1.4%) (mm) %) %)
7.28 5.9 67.2 18. 11 7.51 49.6
% 13. 84 6. 65 11.99 3.98 7.70 10.74
F— 97.14"" 47.57"" 87.84 " " 35.98 " 113.29 " * 130.71 " °
LSD (1) 1.5 0.21 3.28 0. 46 0.21 1. 81
sx1y
s 2 ,
; , ; . 3.98%.
. 6.65% 7.70%,
. 11.99%( IDR
2.2
1 ,22 3.0 .1.8 1.6



14 AW F BRI FRAEA RS R RS AT R AR
s .
2
C . (1.4%) (mm) %) %0
948 7.22 5.7 72.7 16. 83 7.83 54.0
397 7.22 5.8 74.7 16.97 8.03 59. 4
9031 7.23 6.1 74.7 17.27 7. 60 57.2
23 7.23 6.0 58.3 18. 49 8. 05 36. 6
11 7.26 6.0 66. 3 18.19 7.71 55.0
22 7.29 5.3 76.3 19.27 6.51 56.2
140 8.1 6.3 60.0 18.31 6. 81 55.3
8.3 6.2 82.7 19. 02 6. 65 52.5
2 , , , 11
) 70mm 70m m, .
, ,
948 397, 16. 83% ) ) .
16.97%, 7.83%  8.03%; 2.3
, 22 (Amylogram )
, 19.27%  19.22%, ,
6.51% 6.65%; . .22
, 9031 ( 3),
11, 17.27%  18.19%, s
7.60% 7.71%.
3
O (RVU) (RVU) (RVU) (RVD) (RVD) (RVD)
73.1 194. 3 102. 5 207. 1 91.9 104.6 12.95
% 3.35 10. 99 4.17 4. 04 21.22 5.91 185.72
F— 8.68" " 355.67"" 12,1977 44.58 " " 257.81° " 39.48 "7 265.65" "
1SD(1%) 3.25 4.43 4.71 4.96 4.71 3. 84 5.73
* % 1%
4
(@) (RVU) (RVU) (RVU) (RVD) (RVU) (RVU)
948 75.8 210 99 198 111 99 —12
397 71.8 248 107 198 142 91 —51
9031 72.3 226 101 197 125 9 —29
23 76. 8 161 98 209 63 111 48
11 69.9 191 96 191 95 95 0.6
22 70. 2 170 98 206 72 108 36
140 71.7 190 97 198 93 101 8
68.9 229 112 213 117 102 —16




4 2 A i Rk % #H F 13
( 3, .
. . . ( 4).,
, 3.35%. 4. 17%. ,
4.04% 5.91%, , .
. 10.99%  21.22%, 2.4
. 185.72%.
. .
. .
; ( 5).
948. 397. 9031 5 , 1990
5
1990 1990
% % %)
46.3 9.5% 525 6. 694 54.8 7.498
5.9 7.3712 58 7.360 6.1 4. 496
63.2 13. 125 72.0 10. 747 68.2 9. 481
17.97 3. 9808 1809 4.972 18. 11 4. 641
7. 88 7.873 7. 16 7. 196 7. 44 7.241
74.7 3.612 722 3. 191 71. 1 1.228
187.8 8. 436 200. 6 11. 621 210.0 12.913
102.3 3.816 102 1 4. 641 102.7 7.212
209. 4 3.55 204. 3 2. 960 203.2 7.637
85.4 15.732 98 6 20. 798 107.5 21.570
107.0 4. 449 102 3 4. 434 100. 5 10. 452
21.7 65.729 3.6 689. 061 —14.6 179. 861
» 3 itk
s o [7.8 , ,
.
’ ’ ° b
. 1990 .
’ b
’ ’ ° b
. , 1990
. .
.
° . ~ ~
. 1990
. .



14 ¥ EFH A HSC RN AR L A8 3 S 21 7
CV  bhi ) 1538, 93— 111. 94—5886 .
CV  bi ) HSC )
. X S.CV.bi ) . 93— 1538HSC ,
» X ’ ’ o
. . 3.3 HSC cv
3 %Rk 9
3.1 ) S ’ °
: (1
. D@ HSC cv bi °
: 2) 3). (3) HSC o
» HSC X.CV . :
)?CK . i . CV
» HSC X.CV
. HSC
(1 -
° ’ . 1982, 1(1):8593
. [2
3.2 93— (3
, 1994, (4). 508512
( 4 )
’
b ° b
, (1
, 1981, (5): 3237
' [2
’ , 1997, 11(2): 7076
° [3 C
, , , 1997, 23(5). 573579
, [ 4 . .
, 1987, 8(1): 18
(3l . 2] 1220
H H <l. D . , 1993,
o 28, 1517
-l . [ 6 . 28325 D (5). 1L
& BIW BLU
, 1996, 71(8): 866872
’ [7] K. H. Kim, et al, Varietal and environmental variation of
° ’ gel consistency of rice flour, Korean J. Crop Sci., 1993, 38
’ (1): 3845
. [8 S. J. Lim et al., Varietal variation of amylogram properties
, and its relationship with other eating quality characteristics in

rice Korean J. Breed, 1995, 27(3). 268275



