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Current Research Situation on Fragrance of Rice

YU Yan-min' , WANG Yong-hua®

(1. Wuchang Rice Institute of Heilongjiang Academy of Agricultural Sciences, Wuchang,

Heilongjiang 150229;2. Management and Direction Station of Heilongjiang State-owned Fish-

ery, Harbin, Heilongjiang 150010)

Abstract; Fragrance is one of the most important quality traits of rice. In this paper the current research situa-

tion on fragrant chemical composition of rice, gene mapping and influencing factors on fragrance were intro-

duced. Prospect for breeding research and application was summarized.
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