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Fig.1 Genetic genealogy of 8 rice varieties
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Table 1 Biological characteristics of Suijing No. 3 and its derived varieties
- Ty R i e W om BRAOR S TR Dl e
Varicty Accumulated Growth 0t SPHke - Gren munber Seedseing 1000 seed KOMET peat Panicle
temperature period blast blast
22 3 2 Suijing No. 3 2350.0 129 79.0 15.7 97.0 80. 2 27.0 8194.0 3 3
248 8 % Suijing No. 8 2504. 0 136 83.0 17.0 106.0 86.0 26.8 8160. 2 1 1
274 9 2 Suijing No. 9 2515. 5 136 93.5 16.8 103.6 90. 4 25.6 8804. 8 3 3
228 10 Suijing No. 10 2489. 6 132 92.3 17.7 93.5 92.7 25.8 8341.1 1 1
2280 11 Suijingl1 2446.0 131 92.1 17.2 94.1 92.2 24.2 7936. 8 1 0
224 12 Suijingl2 2355. 3 133 87.5 17.5 84.7 91.2 26.0 9564. 1 3 1
270 13 Suijingl 3 2529. 8 137 89.8 18.1 111.3 91.0 25.5 8356. 1 1 0
44 1 2 Hejing No. 1 2380.0 132 86.7 18.6 90.0 90.5 27.4 8325.9 1 1
25 i Amplitude 2;”)(2’90; 1?2; 7230': li;; 93.5~111.3 80.2~92.2 2‘;?; 723)248f 1~3  0~3
SE3 Average 2446. 3 133.3  88.0 17.3 97.5 89.3 26.0 8460. 4 1.8 Lo
Frifi% Standard deviation 74.6 2.8 5.0 0.9 8.8 4.2 1.0 509. 2 1.3 1.2
R RZE/ %CV. 3.0 2.1 5.7 5.1 9.1 4.7 3.9 6.0 72.2 120.0
*2 AE3ISREMELRMYRAREYE
Table 2 Quality characteristics of Suijing No. 3 and its derived varieties
i IR REORR D RO e meveR/ % BB o ORI
Variety husked rice milled rice chalky kernel Chalkiness Amylose Gel consistency Eating quality
2248 3 5 Suijing No. 3 82. 1 73.9 18.1 2.1 17.5 42.8 62
220 8 B Suijing No. 8 81.9 71.1 0.7 0.1 18.8 74.7 80
28 9 5 Suijing No. 9 81.1 65.8 1.0 0.1 19.3 76. 4 80
224 10Suijing No. 10 81.4 69. 6 1.0 0.1 17.0 76. 4 82
22 11Suijing 11 81.5 71.0 0.7 0.0 18. 4 75.9 77
24 12Suijing 12 80. 7 68.7 1.8 0.6 18.1 69.5 76
22 13Suijing 13 79.3 64. 4 0.5 0.1 17.0 79.3 81
4 12 Hejing No. 1 82.2 53.0 11.8 0.5 17.9 70. 4 80
A5 1E Amplitude 79.3~82.2  53.0~73.9  0.5~18.1 0~2.1 17.0~19.3  42.8~79.3 62~82
F1 Average 81.3 67.2 1.8 0.5 18.0 70.7 77.3
R E 2 Standard deviation 0.9 6.5 6.6 0.7 0.8 11.7 6.5
SR FE/ %CV. 1.2 9.6 137.2 155. 8 4.6 16. 6 8.4
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Table 3 The quality standard rate of Suijing No. 3 and its derived varieties

it Bl

BEOKER /Y BHOKR/ YRR/ Y

W/ HEEER/ Y RBE/ % BRI/ 53

Rate of Rate of Rate of
Variety ate O, . ate ({ ate o Chalkiness Amylose  Gel consistency Taste evaluation
brown rice  milled rice chalky kernel
T~ — G b
| ER-Z#EE =81 =66 <10 <1.0  15.0~18.0 =80 =90
National standard indicator grade 1
ik Fr# Standard rate/ % 75 75 75 87.5 50 0 0
E| bR TR AE b
i 7 ),HE,' & =79 =64 <20 <3.0  15.0~19.0 =70 >80
National standard indicator grade 2
kAR % Standard rate/ % 100 87.5 100 100 87.5 75 62.5
T &= X 1
o R o= =62 <30 <5.0  15.0~20.0 =60 =170
National standard indicator grade 3
k5% Standard rate/ % 100 87.5 100 100 100 87.5 87.5
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