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FERFER - LETESHEE » LIATHRRIE -

ER{tBgt » F2WECBLERE - ERRH SR - HEORSEEHE 1 A(ER » MEE%KEE
EAER » BXHEMEEE 2R © EEN  RESANBECHEEOR S ERES - RREERLREX
ER - £SMEN  SHRESEEMEER - ERLEEFE - RER7TREPBCERES - HIRERER
(LR - ERENSBUATE - sRBR » SF7HBE EEOHSERSTEI0M®ER - 573
4-5~6 - YRAFHE - EEWREHESE » UEFIRBR » UEFE4RR AP 1899BE -

RATIE - FERTEE S | IELURERES - ERRER R SEROREER M & & T 8 St Rt I FIpp e
BEAEHREARD S RNEOESREE A REAFKERESHEM L - E82MEE
KE AR 1R » RUZEARE AL THEM PR » TS ERE 142 RR T » 5
RE$R  FEMRIBMEZR -

MR . RENERE » ShIEL8 -

)

]

RERBXERE - BT REASE  WlRISOKBRERSE » HRANRZEOKEGTREX
R MR REK - TAEZSEFSA KRR ET RS —EH AR < RBRKZHED »
FISHK S E AR S - RASMR - TREAASEE =R HhRk RS (RS
B BRFARE) 51 ARRESTIRERGOEE » MR - FERCE: - ol - WSt - 2
MBI R W E o 121983 R K (O FERFFRR & chyRE » R RRIEREER SAETHE - (BN
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PR RERABRMSERESRREF LB LRRE -

REXGEZEXRENFEKETFETFERE S Ok » ARz Al — G5 4
SR~ SEE- 6%t 7HE - 85E - 9SARKI0SR - MOLIREAHEENE » ERHAENTHITE R REER
BEZAEFSE  URE— SR LHRHBSRAEXRIERERS B

## BT &

AFFFRLAGTEISE - 4%k ~ S5 ~ 6% - 798 - 85% - 9%t ~ 10 RHEREMEF 18958 - HERCTRTHE
FAGhHE ( Oryza sativa L.) BB - IREMTZEMRET - ZHBEM - {THRIE3IS 05 | [F1993 5582
SAYEE 1995 £ 58 1 SRV FAERR BRI\ T8 ~ STITRRS S IR BERE = A TR BT AR
B TERAI K 3 BITE 14-16% ZR) - REETRHARAIEI L E RABLER - 2R E M0
T

— ~ R 3K 5K (milling quality) 2 U E
HY 125 /A TEAARIR S, » $RFH Satake testing husker AREY » LAMcGill Miller #3253 » ifi B A Rice

sizing machine &5 BIZK » LIRIEESE (brown rice) ~ 32 (total milled rice) 2Bk (head rice)
ZBERE-

Z BRI

1. EREFYS (amylose ) S INE © {5 Julianol!® 2 51k » FHlFE Technicon E &4347{# (Auto- Analzer)
NEZEARN SR - :

2. HEB'E (crude protein) SRAE ;| LTI A5 YEE8474748 (Infra-analyzer » Technicon) » RITEXK
BeHECOEER -

3. FRRUIKGERE (ge! consistency) T | {fCagampang et al.(® 254 » RBRRMAIRE o

4. FB{L IR F (gelantinization temperature ) fE : ¥ T35 88 (alkali digestability test) 7 #§
4Rk (E (alkali spreading value) T LAl o

SRS RELISAS TR (22 ST A 34T » LIRS SBAETRIMEMKRNER ' B
RO G EER =SB, » LISAS IS HREZA-ETIRS B 5 /17 (Combined analysis
of variance) » LARARHAVENR] - sUIER) B GG SRR EIRE -

& 2

— ~ FRIEM B K OF R R OK & B 2 R 1%

#1 -~ RUGRET » \ IR 1993 FEH20A0EN » BHEZPOKELHP|EER » MEXE
LAETRT SRR (77.33%) » STE4BRRIE (75.10%) » SEEAFRILISHEI BB R (71.79%) » HELME
ZE BT RIMIE (68.21%) ° 151994 FH2HAMFIE » FRMIBERE - ORER TBKERIETES
PEFRMAT - DIETESMISRME - 721994 55 | HAVERY » B —HMRAKETASTE 8 BRIRK
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£ » LAGTE9 SR AR (82.54%) R EIKER (73.41%) BRAK » SEHEKERI LAGTRE 4 5ERAE (65.32%) -
121995 55 1 HAERS » B RREZBEKRE R EKFEUGTE S SERIBRIT - £7515583.88% [k 75.08% » T
WUETE4 S RIS > S BIR8L97% K 72.08% » ERNTERKESE » UETEI0RE (71.12%) » PRt
RSEC A 1895RRIE(53.81%) °

E PRI 1993 SRR 2 HIVERY - RREZREKEROKREE LSS MRR » /751F83.31% -
76.75% » TIEEKEELASTES SR (80.35%) » BKEPUETEIMRIE (73.15%) » SEROKERIEME

EREER o 19945 2 SERY » BETERKEE - EKE R STRKEE LI GTES SRBRT 0 L

GIE4 SRS o 1994 1R » RGBTSR SRIRT - LIGTE4 St2hE
KHE (80.99%) ~ FIKHE (70.83% ) R STHEKEE (58.83%) |72 o 1A 1995 4E48 1 HARRY » B EHZREK
EREKEEUAESRRRRF » MULSTRIMKRARE | ERTEKRELTH  UEFEI0OERSF
(69.76%) » LABERELTEZ 5 189 BER1E (59.09%) ©

FER BRI 1993 FE S8 2 HAMERY » R AEZEBRERBXELSTES SERF » 77 51583.73% -
77.76% » TOREKERLASTE 4 BERE (81.04%) » BKELUISTE 6 BRI (72.37%) » SEBKARLLETES
BRER S (71.01%) » LABTE4SRBE (55.49%) o [21994 SR 55 2 JHERT » S MBEREKE ~ BAKERSE
BB DATES SRIRIT MRS HRRRE - PN ERIHAFD » SREZ=ERKE
TREAGFE 8 SRRIRBAT » IUBTE4TRERTE (80.40%) ~ E1KEE(69.44%) RSEHAKFR (61.15%) R
B o 121995 55 1 HAVERS » SAEZBRRE R BKEE S8 SERIARLT - MLASTE4RIUR
E . EpTEEKRELHE  EEEER -

BN R R RRLR B Z B R

’

AREAERHA 1993 E45 2 HATEAE/\ (B R B M IR Z 10 {8 2 3 R AVEe I s 55 7 4% - BEMER
70°C{EBILEE » A& SERMETRAREM L EEE =R (R3) - BRTRBENESSERE
EEER  (B{PBNERCIBE - 1994 E52MAEE/\EREFEHERSTR7 St MBS 3.5 &
3IEBRTEBLEERESHEES s RBRTBLEESN » HRpSSEEREEBLRE -
1994 £E55 1 BAVEZE = MR 2 10 23 S @Mt EECE B o &k » BENMER70°CEB LR »
Hit » & SERRARREMEEE R (£4) ° 19955 HA{EE = AR R S 1 7 SRR
WHEBE IR TRBILARS  RBRESHESBEEBEE -

BB R RN — BRI » TyERUK PRI TERIBALS BN A AR » 0k = Hdhif
4 (birefringence) Bz f& SR (crystallinity) ZERFLAE - BLIREEBREEE RRFRAN 2 RASE
(water uptake) ~ [&fE %5 7% (expand volume) F 4 {8 5 (kernel elongation)(®®) o ZB{L.18 B 75-79
°Cr IMEIEERES 1 R2RE O ERAPEN ASREE DI T » T—M& B KERAILAF (70-74°C | 6
PEIREES 3 & 44R) BEBLEE (55-69°C ; MpMEEHIER 6 K7/ ) BE - AR SAFEAKRZ
BB » SEHE LIRS E AR E - kA 2 R R e AR IR » BFRA R
KEBILEBRIE -

SRR FERREEBNEECRR

$3 ~ KGRI > \EHER 1993 FH2H0ERE > BTE7 ~ 9~ 1052 EMR S BE LN
BREAS T 1895%(E1.14 ~ 1.33% » TMEREE675]1.84 ~2.03% o KK 28K & BRALIRAKER
BRI ARG EE (taste pannel scores) Z R EERF (1019 o 1988 FRFHR O 1HH » &
ERARREAOTS - HNEMRY SR 2HEEC AHH - EINERRY S ERE I RRETME -
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Table 1. The milling quality of ten rice varieties in the 2nd crop season of 1993 and 1994 at different loca-

tions.
Milling quality
Location Variety Brown rice (%) Total mill rice (%) Head rice (%)
1993 . 1994 1993 1994 1993 1994
TK 3 82.852 81.89¢ 76.354b 73.609 71.792 67.63b
TK 4 83.452 83.152b 75.10¢ 75.20b¢ 70.002b 71.158
TK 5 83.332 82.772be 75.82b¢ 74.99¢d 70.683b 71.392
TK 6 83.892 83.072bc 76.322b 75.28b¢ 71.682 71.572
TK 7 84.052 82.37bc 77.332 74.93¢d 70.453b 71.392
Pateh TK 8 83.602 83.872 76.403b 76.772 71.572 71.362
TK 9 83.972 83.31ab 76.272b 75.658bc 71.552 71.392
TK 10 82.962 83.252b 75.81b¢ 76.212bc 71.492 71.362
TC 189 83.812 82.83abe 76.272b 74.77¢d 70.273b 71.312
TN 67 83.552 83.572b 75.95b¢ 76.51ab 68.21° 71.652
TK 3 81.76¢d 81.92ab 73.154 73.68ab 69.652 66.59¢d
TK 4 82.05b¢ 80.29° 74.91b 71.71¢ 70.212 64.294
TK § 80.35¢ 81.928b 72.044 73.84ab 66.20% 66.96bcd
TK 6 82.32abc 81.558b 74.64b¢ 74.192 70.592 71.632
TK 7 81.81bed 80.35b 75.473b 72.00b¢ 69.362 68.693bc
Chionlin TK 8 83.312 83.042 76.758 75.412 67.312 71.392
TK 9 82.83ab 82.19ab 74.88b 73.73ab 68.292 67.25bed
TK 10 81.41¢d 81.972b 75.01Y 74.692 69.282 71.442
TC 189 80.80de 80.91° 72.714 72.13b¢ 66.292 67.52bcd
TN 67 81.44¢d 81.632b 73.31¢d 73.492bc 66.482 70.162b
TK 3 81.81def 84.082b 74.35bed 75.972b 65.813b 71.552
TK 4 81.04f 83.49abc 73.97¢d 75.6030 55.49¢ 71.152
TK 5 82.88b 81.974 75.71ab¢ 73.68¢ 71.012 66.03b
TK 6 81.364ef 82.77bcd 72.374 75.17b¢ 67.843b 71.252
TK 7 82.67% 82.51¢d 77.25%b 74.40b¢ 61.762b¢ 70.482
Houlung .
" TK 8 83.732 84.322 77.762 76.832 67.413b 71.012
TK 9 82.77% 83.52abe 75.09abed 75.39ab 62.593bc 71.282
TK 10 81.23¢f 81.974 74.69bed 74.48b¢ 69.712 69.7.9a
TC 189 81.93¢cde 83.07abed 75.83abe 75.07b¢ 59.50b¢ 70.772
TN 67 82.08bed 82.93abed 76.19abe 75.472b 62.48abc 69.032

TK =Taikeng; TC=Taichung; TN=Tainung.
Mean within columns followed by the same letter are not significantly different according to LSD test(P=0.05).
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Table 2. The milling quality of ten rice varieties in the 1st crop season of 1994 and 1995 at different loca-

tions.
Millingquality
Location Variety Brown rice (%) Total mill rice (%_) Head rice (%)
1994 1995 1994 1995 1994 1995
TK 3 83.412 83.472b 73.57¢ 73.73b 68.24bcd 59.07bc
TK 4 82.53¢d 81.97f 73.44¢ 72.08¢ 65.32d 57.41bc
TK 5 83.718 83.882 74.593b 75.082 71.173b 67.408b
TK 6 82.59¢d 82.83cde 73.68¢ 73.76% 68.778bc 67.072b
TK 7 82.48¢ 82.32¢f 75.072b 73.36b 67.12¢d 61.12abc
Pateh TK 8 83.472 83.44ab 75.332 75.392 71.173b 65.07abc
TK 9 82.544 82.93bed 73.41° 73.76 69.553b¢ 60.99abe
TK 10 82.93b¢ 83.472b 74.692b 75.412 72.012 71.122
TC 189 82.80°d 82.72de 74.16b¢ 73.840 68.96abc 53.81¢
TN 67 83.312b 83.33abe 74.963b 74.642 71.152 59.23b¢
TK 3 81.892b 81.92bc 71.23¢f 72.29de 60.93bc 63.25b¢
TK 4 80.99¢ 80.51° 70.83f 70.53¢ 58.83¢ 61.49¢
TK 5 82.37¢ 81.17¢de 72.37¢d 71.76° 63.63ab 64.992b
TK 6 81.49b¢ 81.55bed 71.71de 72.83bcd 63.803b 65.893b
TK 7 81.842b 80.61¢ 73.33b 72.37¢cde 65.232 63.07b¢
Chionglin TK 8 82.372 82.752 74.132 74.932 65.492 65.123b
TK 9 81.39b¢ 81.97b 71.92¢de 73.12bcd 62.69ab 66.00ab
TK 10 81.872b 82.082b 72.294 73.84% 62.32ab 69.762
TC 189 81.92ab 81.12de 72.61°¢ 72.5]1¢cde 64.372b 59.09¢
TN 67 81.71ab 81,73bed 72.29¢d 73.38b¢ 63.412b 62.51b¢
TK 3 82.801b 81.36® 72.56¢d 71.73cd 63.712b 43.202
TK 4 80.40d 80.13¢ 69.44¢ 70.05f 61.15° 40.192
TK 5 82.24b¢ 81.63b 72.32¢d 72.85% 66.803b 45.528
TK 6 82.00¢° 80.16°¢ 72.214 70.99de 65.093b 41.36°
TK 7 82.693b 80.19¢ 74.672 70.64¢f 62.56° 41.122
Houlung *TK 8 82.962 82.402 74.752 74.372 69.812 42.512
TK 9 82.29b¢ 81.63% 73.12b<d 71.84¢d 60.51° 47.332
TK 10 81.95¢ 81.15% 73.63abc 72.59b¢ 63.07° 48.352
TC 18 82.432bc 81.71b 74.003b 73.23b 63.442b 39.172
TN 67 82.758b 81.63 74.532 72.77% 60.64° 39.892

Mean within columns followed by the same letter are not significantly different according to LSD test(P=0.05).
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1994 2 HAERY > BB TR EMBINSRILATES - 5810 RE- HEREER P
1994 £E25 1 SAVERS - LVATET 362 15.06% BE » HLEHRMIEIEL.97 ~3.14% » LIETES ~ 43RH o
121995 4E 55 L HAVERS » DIATET SRS » REREL1994 55 LAFFAREI

TEES KM RS 1993 (E55 2 HATERY » 7S ~ 9 - 0SS RER(E - WA 189 RUBFRTH » T
L3 SHOREE » BAECTHRBA SR o 11993 EH2HER - SRERTEREEE
B Heh ST 6 512 20.70% B » WG BR67 812 19.40% BB o 1994 2 AIFZ SRR I/ \ 18
B2 o F51995 F55 1 §AERE » LIATESSRRIE (17.63%) » TILAGTEIHERH (19.66%)

TEIR BRI A 1993 SR8 2 HAVERS - IUSTR10 SR RE » 19 LEHIRMIBIR0.37 ~ 1.04% » TIAFE3 ~
4~ SEREE » SRR 6T TS o HY1994 SEE2HAVERY » RIIATREOSERUE » &P 1898ER A © 21994
1 EAVERS 0 IATETSEZ15.60% SR1E o TILAETE4 9% (18.20% R ATES % (18.56%) B » HET
189 BEATAAF—Z4R o FA1995 555 1 {AVERE » LIATESHBIE(17.13%) » DIATE4BERE (19.66%) °

HiEwSREERREEOESRZMRK

EOESERETRALEEM  EEHRSERAHE (nutritional quality) KR - EEH SR
BERTERESRAESN  LFRRERFTBRM - AABRSBRKREECEEM

1993 & 2 {305 » E/\ENER AEMCAEOESREREER  HPUEFE RS RER
(11.58%) » LAATEISRBE (9.99%) | ESHMBEREMEERK P UL RS RS (10.18%)
BUETES ~ OBRIE  FERIMERINATET « 10REBER » DETEISRIE (9.34%) © 1994 552
HIVER ATES ~ 10BESHECEELESRE SR  UATESHRE - AERERZEEEER
(K3) °

1994 555 1 AP » 76/ \EESE IS ISR IR 4 B2 67 SRR (7.57%) » DAGTE4 ~ 65IRIE(9.99%)

EESHHENATEI0ORSRRE (7.61%) - SATE ~ STRIE | ERIDEERIDIGRT - SRS BR

B LIGTE SRS (6.26%) © 1995 485 1 JAfEE/\ I LI A A P 189 SRR TR 10 3R »
USTET SRIRIE (8.00%) © EEHMERETES - 43S BE(E - BR—FHS > HrSa@ELS
3 - ABEE  FERBERIUSTES BRBE (9.18%) » DATE4SHRIE (8.14%) » HEmEREM
EER-

5 1 B X 1F FE ) R R AR RE T 2 R 1R

EEEBDSERRZTRAESESD » RALH (eating quality) {FHZERFRE ° R19735F
Cagampang et al. ® RIRHZ R T T FRMHFERALE » At » RRUHRHENTRELEZS
—FEIOHE - REMEKEE T EREKIN B — SRR RERRE - —KRE » BEEEZ
BREAEERR  MEESENBERBRREEN -

1993 SEEE 2 SA1F » KB BBEREESEEEER  HhUAEHEI REBRIREE=M
EERE(\EES.6mm » EEHREEMEES00mm) » E/N\EHRUGHERRE
(66.0mm) » ZEESARHIEE LA AFE S PERAE (73.6 mm) » FEMLERIIER A th 189 5 8%%G (70.3mm) o 1994
EEHAVE B/ ERGEAEEUATETRES | EEMERRIATES SRR (80.6mm) » FE=3M
BESRSERE o

1994 8 1 1AMF » RAERCBREBREE S EEEEER » HPE/\EHENUEFEI0SR R
FEEEE (54.6mm) » L& 675E8T (68.0mm) ; FEEMMEAATES - 1058F R » LIEGTE6 SR
55 (69.3mm) | FEILEEHESHRGERE » AR 4555 (70.3mm) o 1995 F5 1 HHF - 7£/\ K
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Table 3. The physico-chemical properties of ten rice varieties for the 2nd season crop on 1993 and 1994 at

different locations.

Location Variety Alkali spreading value

Physico-chemical properties

Amylose content (%) Crude protein content (%)

Gel consistency (mm)

1993 1994 1993 1994 1993 1994 1993 1994
TK 3 7.02 6.04 19.108b¢  20.50@ 10.53¢ 7.93b¢ 78.04 64.6%¢
TK 4 7.02 6.2° 18.80¢¢  19.80° 10.25¢%4 8.842 66.0° 63.6b¢
TK 5 7.02 6.4% 19.502>  20.702 10.59° 7.304 80.3¢d 64.0b¢
TK 6 7.02 6.04 18.63¢d  20.202° 10.164 7.81b° 89.3ab 64.3b¢
TK 7 7.08 3.5¢ 17.63° 20.202b 11.11° 8.14% 80.0¢d 70.02
Fateh TK 8 7.02 6.04 18.20d¢  20.43° 11.14% 8.592 83.6bcd 63.65¢
TK 9 7.0% 6.04 17.70¢ 20.233b 9.99d 7.99bc 91.62 67.330
TK 10 7.0 6.2° 17.66° 20.30° 11.582 8.642 86.0abc 64.0bc
TC 189 7.02 6.1° 18.96b¢  20.232b 10.094 7.66° 83,0bcd 64.3b¢
TN 67 7.0% 6.42 19.662 19.16¢ 10.08¢ 8.120 86.3abc 63.0°
TK 3 7.08 6.02 19.662 19.96%¢ 9.069¢  7.18b¢ 83.32b 68.3¢cde
TK 4 7.02 6.22 19.338  20.16° 8.96° 7.330 79.6b¢ 69.65¢
TK 5 7.02 6.8% 19.76° 20.06b¢ 9.44bc  6.64° 73.6° 80.6°
TK 6 7.02 6.52 19.262>  20.70° 8.91¢ 6.77¢ 83.3ab 65.64¢f
TK 7 7.0 4.5b 1876 19.63%d 9.73b¢  7.33 72.6° 73.3b
Chionglin
TK 8 7.02 5.68b 18.66° 20.13b¢ 10.182 8.02? 80.3b¢ 65.3¢°f
TK 9 7.02 6.32 18.33¢ 19.90b<d 8.68° 7.124 90.02 69.3¢d
TK 10 7.0° 6.4% 18.53¢ 19.76b<d  10.162 7.862 73.3¢ 71.3be
TC 189 7.00 6.32 18.63¢ 19.86b¢d 9.808b  7.18%¢ 83.630 62.6
TN 67 7.02 6.52 19.562 19.40d 9.40¢d 6.964 74.3¢ 63.6f
TK 3 7.0° 6.3 19.532 19.86¢<d 10.48° 7.25¢d 89.32 64.0¢
TK 4 7.02 6.4¢ 19.502 20.532b 9.724 7.473bcd  81.6%° 68.6°
TK 5 6.5° 6.3 19.532 20.563b 10.03¢d 7.154 85.630 65.3b¢
TK 6 6.5° 6.4° 18.90b¢  20.03ab¢  10.03°d 7.37bed 77.3cde 64.3¢
TK 7 6.5° 3.7¢ 18.66%¢  20.062%¢  10.842 7.36b¢d 79.6b<d 73.62
Houlung TK 8. 6.5° 6.72b 19.102®  19.73<d 10.37b¢ 7.882b 74.0d¢ 64.6°
TK 9 6.5b 6.82 18.56  19.339 9.34¢ 7.30bcd 90.0% 64.6°
TK 10 7.02 6.73b  18.46¢ 20.333b  10.992 7.972 79.3bcd 63.0¢
TC 189 7.02 6.82 18.83%  20.60°  10.18>c  7.52abed  70.3¢ 63.0¢
TN 67 7.02 6.7° 19.502 20.033b¢  10.265 7.81abe 83.3abe 63.0¢

Mean within columns followed by the same letter are not significantly different according to LSD test (P=0.05).
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Table 4. The physico-chemical properties of ten rice varieties from the 1st season crop of 1994 and 1995 at
different locations.

Physico-chemical properties

:-i‘z;a- V:t;i- Alkali spreading value ~ Amylosecontent(%) Crude protein content (%) Gel consistency (mm)
1994 1995 . 1994 1995 1994 1995 1994 1995
TK 3 6.02 6.02 18.802 18.962 6.944 8.24becd 83.62b 78.3bc
TK 4 6.02 5.9% 18.662 18.862 6.52¢ 8.10¢d 82.02b 80.0b
TK S 6.08 5.9b 17.70¢ 17.904 7.472b 8.53ab 72.69 76.6°
TK 6 6.02 5.9b 17.60¢ 18.06¢d 6.55° 8.10¢d 81.0b¢ 72.3d
TK 7 6.02 3.0d 15.06° 17.03¢ 7.34bc 8.00d 77.6¢ 83.02
Pateh TK 8 6.02 6.02 17.66¢ 18.932 7.22¢ 8.13¢d 83.3ab 78.0bc
TK 9 6.02 5.9b 17.73¢ 18.06¢d 7.23¢ 8.33abe 81.0b¢ 79.0b
TK 10 6.02 5.8¢ 17.234 18.20¢ 7.23¢ 8.642 84.62 79.0b
TC 189 6.02 6.02 17.034 18.40b 6.889 8.574 73.64 68.3¢
TN 67 6.02 5.8¢ 18.20b 18.862 7.572 8.512b 68.0° 70.69
TK 3 6.0° 6.02 17.832 19.662 6.99¢d 7.64bc 83.32b 81.32
TK 4 6.02 6.02 18.132 18.73¢ 6.65¢ 7.44¢ 82.6abc 67.3f
TK S 6.0° 5.9b 17.5020 17.63f 6.63° 8.112 83.3ab 88.02
TK 6 6.0® 6.0 16.932b¢  17.86° 6.784¢ 7.902 69.3° 77.0¢
] . TK7 6.0° 3.0¢ 15.20d 17.964 7.30b 8.072 77.64 72.09¢
Chionglin TK 8 6.02 6.02 17.062b 19.03b 7.20b¢ 7.892 85.62 78.0¢
TK 9 6.02 5.9v 15.40¢d  18.73¢ 6.81de 7.872b 83.38b 72.3de
TK 10 6.0 6.02 17.1380 18.93b 7.612 8.112 86.02 74.3d
TC 189 6.02 6.02 16.06%d  18.03d 7.22bc 8.042 79.0¢d 64.08
TN 67 6.02 6.0% 18.23a 18.76¢ 7.22b¢ 8.002 80.3¢d 70.3¢
TK 3 6.02 5.9b 16.609¢ 19.03b 6.65¢ 8.23¢f 83.3b 70.34
TK 4 6.02 6.02 18.202 19.662 6.58¢ 8.14f 70.38 58.0f
TK § 6.02 6.02 16.70¢d  17.13¢ 6.70b¢ 9.182 72.3f8 77.3¢
TK 6 6.02 5.8¢ 17.10¢ 17.83d 6.269 8.53¢ 75.3¢f 66.0°
Houlung TK 7 6.02 3.0d 15.608 16.46f 7.252 8.62¢ 78.3de 83.02
TK 8 6.02 6.0? 18.562 18.930 7.282 8.55¢ 79.3¢d 78.6b¢
TK 9 6.02 5.8¢ 16.23f  18.33¢ 6.64¢ 8.53¢ 74.6¢f 80.0b
TK 10 6.02 5.8¢ 15.86f2  18.43¢ 6.92 8.94b 83.0b¢ 78.3b¢
TC 189 6.02 6.0® 18.232 18.50¢ 6.47¢d 8.30de 88.62 65.6°
TN 67 6.02 5.8¢ 17.73b 18.86Y 6.51¢ 8.40d 91.32 69.64

Mean within columns followed by the same letter are not significantly different according to LSD test (P=0.05).
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Table 5. Combined analysis of variance over season on data of brown rice rate (BR),total milling rice(MR)
and head rice rate(HR).

Source of Degree of BR MR HR
variation freedom MSE F-value MSE F-value MSE F-value
Model 65 . o

Season(S) (1) 0.63 0.95 92.53 57.09** 135.38 9.16*"
Site(T) (2) 65.65 97.62"" 113.57 70.07"* 389.52 26.36""
Variety(V) 9) 6.33 9.41** 17.59 10.86*" 47.64 3.22"
Block(B) (6) 0.46 0.70 1.29 0.80 12.75 0.86
SXV 9) 0.89 1.33 1.01 0.63 7.77 0.53
VXT (18) 0.86 1.28 2.56 1.58 9.75 0.66
SXTXV (20) 1.03 1.53 1.49 0.92 11.93 0.81
Error 294 0.67 1.62 14.77

* and **: Significant at 0.05 and 0.01 level, respectively.

Table 6. Comparison of mean BR, MR and HR within seasons, locations and varieties.

Season Location Variety

Ji| P C H TK3 TK4 TK5 TK6 TK7 TK8 TK9 TKI10 TC189 TN67

Property

BR  82.44% 82.53% 83.15% 81.69¢ 82.62% 82.5bc! 82.0° 82.3cde 823cde g2.1de 8348 828 8222 §2.2°% B82.5b¢
MR 73.96 74.98% 75.26° 73.38¢ 74.76 73.9¢F 73.5f 73.9¢f 74.qcde 746cd 76,02 74.50de 7472 74.19¢f 74,80
HR 67.67% 68.90® 70.36* 67.16° 67.33 67.6°d 66.19 68.1%c 69.72b 68.1bc 70.0® 69.4%9 69.42 67.6°4 67.9%

The same letters in a column mean insignificant difference at 0.05 level by LSD. P=Patch. C=Chionglin. H=Houlung.

Table 7. Combined analysis of variance over years on data of alkali spreading value(AS), amylose(AM),
crude protein(PR) and Gel consistency(GL).

Source of Degree of AS AM PR GL
variation  freedom MSE F-value MSE F-value MSE  F-value MSE  F-value

Model 65

Season(S) (1) 4236 113.75"" 257.89  356.14"° 138.11 107.81"° 1092.02 17.72"*
Site(T) 2) 0.17 0.46 0.05 0.07 11.27 8.80%" 53.00 0.86
Variety(V) " (9) 6.63 17.81™° 7.52 10.39** 2.40 1.88"" 179.27 2.91*
Block(B) (6) 0.00 0.00 0.07 0.10 0.02 0.02 11.84 0.19
SXV ) 0.12 0.34 4.02 5.55 0.84 0.53 87.03 1.41
VXT (18) 0.08 0.22 0.75 1.04 0.12 0.10 69.03 1.12
SXTXV (20) 0.09 0.25 0.61 0.85 0.67 0.53 103.03 1.67
Error 294 0.37 0.72 1.28 61.61

*and**: Significant at 0.05 and 0.01 level, respectively.
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Table 8. Comparison of mean AS, AM PR and GL within seasons, locations and varieties.

Season Location Variety

Property
I P C H TK3 TK4 TK5 TK6 TK7 TK8 TK9 TKIO TCI8 TN67

AS 581° 650 6.122 620° 615 6260 631° 632 6.26° 494 624*  627° 628* 635* 635
AM 1779 19.49* 18.66* 18.62* 18.64% 19.12* '19.20° 18.728bc 18.59¢de 17.69f 18.875b¢ 18.21¢ 18.409 18.61%¢ 19.00:
PR 7.60 884 8512 7.90° 8.256* 8.09° 8.00° g.15bc 793 842:bc g53Pb 798 8722 816 823
GL  77.20° 73.71b 75.65* 76.002 74.71* 77.33% 74.47¢ 76,6630 73.770cd 76,7586 76.223bc 78,62  76.883%¢ 72.19¢ 73,664

The same letters in a column mean insignificant difference at 0.05 level by LSD.
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Comparison of Ten Rice Varieties Grown in the High
Quality Rice Production Region in Northern Taiwan

Gsai-Chiu Fang and Meng-Huei Lin

Summary

Field experiments were conducted to determine the quality of 10 rice varieties, namely
Taikeng 3, 4, 5, 6,7, 8, 9,10, Taichung 189(CK) and Tainung 67(CK), at the high quality rice produc-
tion region of Pateh, Taoyuan Hsien and Chionglin, Hsinchu Hsien and Houlung, Miaoli Hsien
during the 2nd crop of 1993 through 1st crop of 1995.

The results showed that total milling rice rate and head rice rate were significantly different
between crop seasons and the rates of 2nd crop showed higher than that of 1st crop. The milling
quality of rice was significantly different with tested regions. The brown rice rate, total milling rice
rate and head rice rate decreased gradually from plain area(Houlung) to mountainous area (Pateh).
In comparison among varieties, the Taikeng 8 had the highest brown rice rate(83.4%), total milling
rice rate(76.0%) and head rice rate(70.0%), while the Taikeng 4 had the lowest milling rate.

The 2nd crop had higher alkali spreading value, percentage of amylose and crude protein
than the 1st crop. However, the gel consistency was to the contrary. The physico-chemical proper-
ties were insignificantly different among tested regions except that Chionglin region had significant
lower percentage of crude protein. All tested varieties were low gelatinization temperature except
Taikeng 7 was middle gelatinzation temperature. The Taikeng 3 and Taikeng 4 had the highest
percentage of amylose, whereas Taikeng 7 had the lowest. The Taikeng 9 had the highest percent-
age of crude protein than other varieties. All tested varieties belonged to low gel consistency(more
than 50mm).

The results from combined analysis showed that Taikeng 8 which had the highest brown rice
rate, total m.i‘-lling rice rate and head rice rate, and Taikeng 9 which had higher alkali spreading
value and gel consistency and lower percentage of amylose and crude protein may be recommended
as the high quality rice varieties in the production region of northern area in the 1st crop. While the

early variety- Kaohsiung 142 may be recommended for planting in the 2nd crop.

Key words . High quality rice production, Varietal comparison.



