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STUDY OF CLASSIFICATION OF RICE GRAIN IN TAIWAN

Summary

Recently, due to surpass of rice production and the improvement of living standard in
Taiwan, consequently, the rice grain quality has been emphaisized by the rice processing and
comsumers. In order to obain the high grain yield and to meet the market request, the new
improved rice varieties have to possess of high yield protential with resistant to various pests, in
addition to, good grain quality must also be taken into consideation in the rice breeding progaram.
For studying the grain quality to help the rice breeding program, a laboratory was subsidized by
JCRR and set up in Taichung District Agricultural Improvement Station during 1971. Since the
establishment of the laboratpry, the method to be used for tesing grain quality had been adopted
from the proposal of the USAD. In thismethod, grain quality was classified into three grades
depending on the percentage of milled rice, grain appereances, cooktg and eating qualities.
However, so far as the grain quality is concerned, this method seemed not be applicable in Taiwan
due to many other characeters effect on determining the grain quality which were not included. It,
therefore, is suggested that if the rice grain intend to be classified into different grades Taiwan,
the characters such as percentage of head rice, translucency, white center, white belly, white back,
amylose content and gelatinization tenperature should also be considered. Accrding to this studdy
asystem, to classify the rice grain into five separate grades, have been devel oped. The method is
shown on table 3. For consiideration of the rice sale in the market, however, a 5%-10% difference

for each grade seems more reasonable from this study.



