242 FKEEH A ErEE242~248 (1988)

o H H AR HZXIHE

% B &
TR T
1 E

KA TS R E 2 R ER SR — 0 MR 2 i AR AR R HZ M ERUR o
PR T SR s 2 TG AR S 45 5 S BURBR IR EE 0 BB IR e AR BB R
3% ~ BEREK R TEAIR % o 53— T5 T SR AR 2 o5 s IR SN A BERBNEAHSER
B BECRIZBERR  BERWME L RE 2 b6 P R AR A i 2 A R iR A E AR
BEF 2Rk o

5 RS AT B A e RIS E S R R 2 R — I AL
14 AR R SRR R AR 2 BT AR R & S WAL AR 2 K E B R AR —
B HEURMSEERBERRRREERZSE

— ~ fi

il

FARERTERE  SHRRAE  BEFGRE  BRZAGEDHRUE HERAZHRE
BEWD » EERESERASEZBEER M4TAT o ME 6 ANEBEZBRBOEDEDBAT ©
P S RIS %S » PR B A T % FE R R B SLAR R AY o SR AR AR Ve =1 3p S
R MR A FE A B T B o 7R RN A e TR T RE6T 4P 2 T4 9 FAEERBISFCH
#6568 3 T A » WP 25% °

yEEE AT RERS » KD EEAREE O AR —KEETFZAREE  BRAR
I 20 F 4 MUEEORR » HAEAEER o ARESEEG (R - - HEREEE) ~
WCRERFEACT ~ AR TT OO R 1 SR A ERE o AT IR Bl BB AR R R =
EREEZ IR EG o B TR S B 2 B RS % R AT R B E R BB R
H o IR B R ERKER 0 EIRIE B Rz AR 2R E LR EERZAG
e RS0 K2 A A EE RR1,853A T » RERAERMARBATAN » MERBETSE %
EEIB NG 3,728 » FAEER B INE M3AST - Rt 3B iifin 2 £ MEM AR
Bn2.3f5 o

- ARsmAREZEE
AESEWEEFROELSER 2~ HHELHEZ R E TS RESNREEY  BERNRY
BN 4R TIPSR ARGE  MERARPEEKZBERER - —RTE > &
B PR3 46 B PR RS AR 2% @ IR R IR » TR T & O A H5IRAIR » SEBRNT
WERE () o EENBEEEEEMERRAEkZES (BD)  AREREMBS  FR



IERTRRRE 2 243
B S T B AR R 0 B (R REKIR D o

F— KEERBHETRNEZ P2
Table 1. 1,000 grain weight of rice as affected by lodging time

Time of lodging 1,000-grain weight Ratio
(dasy after heading) (g) (%)
11.20 54.0

13.11 63.2

14 14.41 69.5

21 17.00 82.0

28 18.53 89.4

35 19.45 93.8

No lodging 20.73 100.0

Fo S KEBREERRNRE 2 HE (HHEI12A81K)
Table 2. The effect of lodging on the development of rice| grain when lodging
was happened at 12 days after heading

Undeveloped Head rice Deadograin Chalkgr grain

grain (%) (%) (%) (%)
No lodging 4.1 57.3 10.0 1.5
Lodging 18°C 13.7 31.6 15.5 9.2
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Table 3. Mean scores by a laboratory taste panel for cooked milled Rice
lines from two crosses differing in protein content and of two
check Varieties.

Line or (VPraqct?ilr;/ A(ral}y(lﬁse Mean};cas_te panelfscore

variety MOoistureg b/aasis)y 'I;%ne‘i:_ C%nisslsv— Color Gloss
IR 1100-185-7° 8.9 26.2 5.2 4.0 2.2 4.0
IR 1100- 89-2° 10.9 23.1 4.5 3.2 2.2 4.0
IR 1103- 64-4° 8.6 27.1 47 3.7 2.2 4.3
IR 1103- 15-8° 11.4 25.2 3.5 2.0 1.8 3.7
IR 1103- 15-9° 12.7 25.2 3.2 2.0 1.5 3.3
IR 8 9.7 26.0 3.7 2.7 1.5 4.0
BPI-76-1 9.8 26.2 5.2 4.5 2.8 5.3
LSD (5%) 1.6 1.4 1.3 1.3
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Effects of Fertilizer on Rice Quality

F. F. Hou

Taiwan Seed Improvement and Propagation Station

ABSTRACT

Nitrogen application was belived to be one of the factors which affect .
the rice quality. Nitrogen absorption in the rice plant increasing the protein
content in the grain, hence lowing the cooking and eating quality, Moreover
heavy nitrogen application cause the weakness of rice plant, enhance the
infection of pest and lodging which decrease the percent of head rice at har-
vest.

To harvest high quality rice, split nitrogen application should be used to
keep the rice plant in good status.

This paper review the recent studies on the relationship between ferti-
lizer and rice quality and giving the idea for producing high quality rice.



