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Studies on Ocurrence Mechanism and Preventive
Measure of Crackle Rice in Cold Region
[ . The Relationship between Chemical and Physical Character

of Variety and Crackle Rice
ZHANG Gue min', LI Rui', LIU Shi yong’, MENG Qing liang’
(1. Cultivation Institute of Heilongjiang Academy of Agricultural Science, Harbin 150086; 2. Hei
longjiang Academy of A gricultural broadcast, Harbin 150096; 3. Qingan Academy of Agricultural
broadcast, Qingan 152400)

Abstract: The relations between chemical and physical datum of sixteen varieties and crackle rice
were studied . The results indicated that the relations were sisaificanfly negative correlation be
tween crackle rice and the ratio of length and width, head milled rice,; consistency and protein
content. The relation was not remarkable between crackle rice and milled rice rate, and its relat
ed to amylose content occlenence. Producing mechanism of crabbed rice was related to genetic
character of variety, and the difference was significant among varieties. Occurrence of crackle rice
was influenced by the ratio of length to width, consistency, and the influence of head milled rice
on it was small.
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Study on Genetic Improvement of Major Agronomic Characters of

Early Maturity Soybeans in Heilongjiang Province
FEI Zhi hong', XIE Fudi’, ZHU Hong de', ZHANG Jun'
(1. College of Plant Science and Technology. Heilongjiang August First Land Reclamation Uni
versity, Daqging 163319; 2. Agronomy College , Shenyang Agricultural University, Shenyang
110161)

Abstract: The genetic improvement tendency of main agronomic characters of early — maturity
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