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—  EERERTEAFEHRRHMEZIER

O BERE (milling quality)
R K R AR TR HURER ~ Bk Rtk (head rice) FHEMVEZR » A ERT mE
A & B MR ﬁﬂﬁ@ZE%&E%Z%@E%O’“’“’5’1~ y SNERFZHERRA R R
AR S ~ R ~ R WeRE S ~ AR ITE Té%%Z*%‘ﬁ?%XLFﬁ:ﬁ-75‘}%‘2'4'5"1’15’“’2°7“’
° ﬂﬂl)ﬁfﬁ%ﬁiﬁﬁﬁiﬁilﬂﬁ%?@ y BHETERE Wﬁ%%%%ﬁ%ﬁﬂ%%@&‘?.é* °
) Ypisse (grain appearance)
%&**ﬁ%%ﬁii?&?ﬂ%%%ﬁikd\ (size) ~ Wik (shape) ~ EHE (translucency)
« @ (white belly) » 0E (white centr) ~ % (white back) BEZEEHIIAN (cond-
ition of the eye)e° e Ao MR B IE 2 R A& Witk B2 WESR=H TMEWAE K
B- AL\E&%E%ME‘&%@?R@E%E (Chalkiness) E%*ﬁ*bﬂ@ﬁﬂ%ﬁﬂ’\ﬁ%g%%ﬁﬁ%& '
0% 5 » O BRI SRRE- %ﬁfﬁ&?ﬂﬁid‘ﬁﬂﬁ(‘?ﬁé%%%ﬁ%ﬁﬁﬁ%iﬁ%ﬁﬁ%ﬂ%ﬁ » »1IZED
DU SRR TURETR 1 BT » o EERE—

F—~ ERIRZ B RERE

Table 1. Class of grain appearance

Siie Shape
Translu- White White White Condition

Symbol Length  Symbol Length
(mm) . cency belly center back of the eye
/Width

VL >7.5 S >3
L 7.060-7.500 I 2.01-2.99
ML  6.610-7.059 B <2
M 6.101-6.609 — —
MS  5.510-6.100 — —
S <5.51 — —
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R T R BT B2 AR B HERAE  BHMRZRRER LEESZ
¥ FRKREA HERAHD o BT REKR —BEBEAERAEREE LERARBHZK o BRX
BEAZREDBE BREFRE R Z AA B R B BRTHBREERMREBAR ®
BTt L METmERZK AREE TS ERK o

= ZRERABRE (cooking and eating quality)
%%@%%%&ﬁ%%ﬁi@%%’r’ﬁﬂﬁ :
1. BBE (gelatinization temperature) :

LI B R T R K AR Bﬁﬂé%ﬁﬂﬂ%ﬂ&ﬂﬁﬁﬁ‘éﬁ%ﬁ@%ﬂ%ﬂ% )y B2 B RRE o IR
Tk » — KSR LR R 55°C~79°C » ‘EWEISR=R eMER/LEE (70C BITH)
s thesB(LRIE (70C~T74C) =R LEE (74CHL) ° B R A AR iyl
ERABEZX %Z&@iﬁ%ﬁﬁﬁ@%:ﬁ&ﬁfaﬁEL@T%ZK‘“*“’ o HJEFEH alkali digestion
test & amylograph determination #— 5o MELLKBEREZHERA EREAEMEEN
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B EBRE 2K » B OBRBRZK » AW LA BBBRE 2 » LIRS 2 5 o
2. HEEMH B (amylose) €& :

EAEEH S RRPERAEATNAREEREERS » CHIEEEY (amylopectin) i
BRY (starch) o MAEMEEHENRAKSECRKE  AALELEENELSE o HEmE
7EJtEH quantitative amylose determination % starch-iodine blue test o Rk
BEHERD SR RRETRAMARANZER  BRTHKS » —BEE (nonwaxy rice) H4E
T ~U%Z2H » ER—-RERBEENHTRATEE 6 B2ER » 7R 15 » 14 B8 E726.3
%~32.5% 2  MEMEHERY S RTHM  BX (waxy) HEBE 1 ~12% » (SEBELG
FE12~20% » S BB TE20~25% » hESEBRNTE2S~27% » R BB RS LS B SR
27% » MEAREEMERH 2K MEBEZR » ERFEBERL 2K » TEAMIEEGA » FE
AREEAERN 2K » BRSO TAARY > 2EREEERN 2 X » R R SR T
AN ek FEH R 2K 0 BRI RIRIE D 0 B R S TR o B RIS R
oo ZERTPAIE o NS ~ QAR BEISHS » MEHERY & 82 BR800 o 7008 R I
FHHE » RIIMEEEERPEEMERN G2k ) ZFRShTE » AREENAER
BAABRRZHEEMERL G B2 » HARNBSEHA 2 — a0 ‘

3. BEKERHE (gel consistency) :

REFHRERM 0.2N ZEH L SARMBIEFE A K » TS H0 » B H BB e » 1)
RAHERE#ERY (amylose) SRZABMARGE » LHERSENEEBEE (4%) 25
B RRMREMSERG SE2 08 HARREYR—EHE o R0 &K R0 R 25 5=
BWEER  EEesE (high gel consistency 27~35 mm) ~ fEEEKE (medium gel
consistency 36~49 mm)R#KE#EHE (low gel consistency 50mm) Ll E) » @ e
BVEHZKAEAZEBEETFOG® o
4. FHE (protein) & :

EOHRRERKEREMENREERSE » LLREK®R (amino acid) drmaEm (y-
sine) 2 & & » EHHRRENTRN » EERFNEGEE 5 BE4Y (12%2Kk5) » A—SFERS
BERSZWETER 6 %2200 » EPZER 1 B4 BBAE 7.2%~13.6% 28 » ELE4 R
ZRETEERNOE  ~REEAE 2R RN EEMEVLEERBE » 8 88HE2 %
MR TFEBR S KRB ENERRROD » K4 8THRA semi-micro Kjeldahl method i
5o
) BrEAIE (panel test) :

AR E AR A AR E N 2 3R A RHLEA 5 48 A Al e 2 B 1 S R S
ZIE BERBERZEAR AR NED SR BB LR HOBCHE LAY 55 4 2 R 5 £k
ZIFHE o BRTDFEERRIRAR T ENE o BB NI3ER IR A &2 KAk E® » WA
WEMREZ ARNESE » BREA 100c.c. BERR » AR G2078 » A {E BN ME K 2 5 5 b
A2Twz7k (1 :1.35) » SEEREENZEMRMALEZA (1 :2.10) RRTEFEM L nEl 88
TR WHBKI0TEEKAKR TAC-10H BEER » 5 EMEER - Hrp=EA R AR

* B ERHRERS ARG FIBLRI 28 ~ A1 ~ 5k ~ T FOR B R 4 B B R SR
W YEFSEETHE (ED) o
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Table 2. Taste panel test scale

Date: Male/female: Age: Occupation:
Scale
Item -
+ 2 +1 0 -1 -2

Gloss excellent good as check poor very poor
Color excellent good as check poor very poor
Cohesion excellent good as check poor very poor
Tenderness excellent good as check poor very poor
Aroma excellent good as check poor very poor
Flavor excellent good as check poor Very poor

= BRESFRIEKBEREREZMERE

= M S AR R 4 2 2 PR AR R R B A KL 2 KL SRS RRAR KR #0 R AEB0% 1
b RS9 283.8% « FUKREHAHTE 1 (74.2%)RIEREN 35 (69.4%) > KH
BEEEIT0% L b o BRI Z e RO K REA » RERFTE6% (71.8%) » RIERIBALIR625E (
58.9%) o HEI0AENRZ FEEET » b HERENHRRZIRE #ERA-TFERREER
s i A 2 SRR R R R 2R

FEEKAE FERRERERGE 2 BYEE 2 E 42 Kb AR 2 2 BIF BV BN
B O BB FATS6E 9 14 » BB YA 2 EENEE 625 695% 0 HAREIBI 3 FMRMEROTI S E
B 585 o 700 B A TR B ETE 0 F 4 20 o A BENEMAEREFMBZ MR AER O
B~ FTCASE RS TR 10k 0 MRS T BE A 64N ~ BEFE 1 9% Beb 178 5%~ A 8B ) BT
R 242 B o SMEEGERVE A E 609 R ER62Y: o mE A EARERIRREZA TR
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Fig 1: Comparison of grain appearance in Japonica rice cultivars
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FRROILAZ AL 2 BERAE (66.5%) » MLAZERAL 6 SERM (72.1%) » SR 75k 1 5
WK (50.4%) ~ BEEAISHR (68.7%) o MASREMZ LKA BENEA » BVEH 1558
A HR LI RTL 6 BV 1 RSBWEE » MUEH 7 REEHH 2 MR AEY - A0EEHE
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A EERALR 8 Bk ~ Zeeh Al 3 B R 16%% -
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BAREEREERRDE ~ AR EREARARES AR  BRE R EAREZ BB X R,
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» BEFHRESBRZEARE R BEEREE 2B ERE R 4B 2 T
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Table 5. Rice quality scale

Milling quality (A) Grain appearance (B) Eating quality (C)

Scale Sum of brown rice ratio Translucency-+white Amylose Gel
and head rice ratio belly+white center content consistency
(%) +white back (%) (mm)
5 > 150 2 <25 Mor L
4 145~149.9 3 - —
3 140~144.9 4 =25 Mor L
2 135~139.9 5 — —
1 130~134.9 6 >25 H
0 << 130 over 6 — —

EN KBFTEBEHEXRESRZ S

Table 6. Grade of rice quality according to its scale

Scale for buying grain rice Scale for buying milled rice
Grade , or breeding selection
(A+B+C) (B+C)

1 14~15 9~10
2 13 8

3 11~12 6~ 7
4 6~10 3~ 5
5 1~ 5 1~ 2

RER= ~ T~ BONZERBE TR AR » A E E RS R RS B
FERAGAAE » AVEERT O BREL 7 8% 0 IBAY 1 42K » BEeh 189 BR B S HR68HR B 2 553K » Hoft SRR AN £A70
BOTHREHBIN 3 ALK o EADIERK R BB GE - EROBR THBR 154X » i 2
SFRERT ZErP 1895 R EEIR68YE 2 /(0 (LI T HT/TO45R ~ ZEERT0M ~ 75 HELA10% B SR 5 5% o 222675k
B R 139 BRODEBR 3 K o BROMAE T T o i BRK R I BIRS RS ETSAE b RANES
Z B RV B B AI0%E ~ ZErb il 3 B R LRI ANISHE MBI 4 5K o TR HERL 7 BE B 22 ehAe sk 1 5% »
B S SR BERRMARZ B EMHE » RIZDI 3 WIBN 1% » ZPMI0%BERN 2 2 » ZHF15
BB 3% » BAERIMBRAS ST RIVBRS5% o

() ERBAXARZ S

L2 SRR BB ERAR L IER BB EAEARAESE RS EE
B SRR BEKEEY EREA ) HREZE 85 Ll S RBIH M E R 5 TRk
i 0 RN B & BI97E16~20% 2 /) » B BR KB Bl » ik RSk B4 » B
HERAREZBTER  HRSHSRZ I » BE LRI R IR B B » 5o
RCRMEB LSRG o ERSHRSEMNS ZHE AN SESE LR » B BS >
FRREI A » BT LI b RT3 — A EBIA BT R SR R OR B TISEWI 28 » (S A ik
2 o
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Table 8. The taste panel test of Japonica rice cultivars in Taiwan
Variety Scale Order Grade
Taichung 189 0.34 1 1
Koshihikari 0.29 2 1
Tainung 70 0.17 3 1
Tainung 68 0.15 4 1
Tainan 9 0.14 5 1
Kaohsiung 141 0.08 6 2
Tainung 67 0.05 7 2
Tainan 7 0.01 8 2
Tainan 5 —-0.58 9 3
Toyonishki -0.82 10 3
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The Grading System and Quality Evaluation of Major

Releasing Rice Varieties in Taiwan

S. Song, A. N. Hsu and M. C. Hong

Taichung District Agricultural Improvement Station

ABSTRACT

The grain of major releasing japonica rice varieties is short type and round
in shape. The brown rice percentage ranged from 81 to 83%; head rice perc-
entage ranged from 65 to 71%. The translucency of whole milled rice belong
to grade 2 or 3, while white belly value between 0-2. The chemical properties
is belong to low gelatinization temperature, soft gel consistency and low amy-
lose content, which ranged from 15 to 20%; and protein content is ranged from
5 to 7%. The quality of indica rice is more variable than sizes, such as, short
grain (Taichung Native 1); medium grain and long grain (Taichung Sen 3);
and the brown rice percentage is 2% lower than those of japonica, while the
head rice percentage is much more lower. The grain appearance of each indica
rice varieties is variable, Taichung sen 3 have translucent and low white belly
grain appearance; and Kaohsiung sen 7 possessed opaque and high white belly;
while Taichung sen 3 and 10 belong to gelatinization temperature, soft gel
consistency, low amylose content, sticky rice varieties; Taichung Native 1
belongs to high gelatinization temperature, hard gel consistency, high amylose
content, non-sticky rice variety.” The average protein content of high amylose
content of indica rice varieties is 2% higher than those of japonica’s.



