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Table 1. Analysis of variance in gel consistency

Source of variance D.f S.S. M.S. F-test
Variety (V.) 9 1,031.33 114.5922 ok
Location (L.) 6 2.12 0.3533 Fok
V.%L. LY 5.07 0.0938 ok
Error 210 4.91 0.0234

Total 279
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Table 2. The results of gel consistency of 10 varieties in 7 locations

Variety - . Locations i -

Taitong I-Lan Hualien Taoyen Tachen Si-Lo Pingtung Mean
TN.5 73.0 74.5 76.5 75.3 76.5 70.5 76.5 75.3
TN.7 70.5 70.3 71.3 74.0 75.5 74.3 71.3 74.0
TN.67 72.0 73.8 77.3 76.3 78.0 74.5 73.8 75.0
TC. 189 70.3 69.0 71.5 72.0 72.3 - 70.8 72.0 71.1
KS. 141 74.8 71.5 69.5 73.0 73.5 72.3 75.3 72.9
Koshihikari 80.8 84.0 81.8 81.8 80.8 81.5 84.5 82.1
Yashino. 1 74.3 72.5 74.8 74.0 76.3 75.8 75.0 74.6
TCS. 3 46.5 46.3 48.5 50.0 52.0 46.8 51.5 48.7
TNS.15 27.5 28.0 29.3 30.8 30.3 30.0 28.0 29.1
TCN.1 27.0 26.5 26.8 27.3 27.0 28.0 28.3 27.3

P9 10 FEAE 7 18 R O (Amylose) 4& HORBMER (620nm HE)
Table 4. The amylose content (expressed in blue absorption (value) of 10
varieties in 7 locations (620 nm wavelevgtn)

Variety i . _____Locations ] .

Taitong I-Lan Hualien Taoyen Tachen Si-Lo Pingtung Mean
TN.5 56 55 57 56 56 58 58 56.57
TN.7 56 55 55 56 59 58 59 56.86
TN.67 55 56 56 56 57 56 57 56.14
TC. 189 56 55 56 56 58 58 60 57.00
KS. 141 57 56 57 56 59 59 61 57.86
Koshihikar: 56 57 60 60 61 61 61 59.43
Yashino. 1 54 56 53 56 56 57 59 55.86
TCS.3 56 57 55 56 55 56 58 56.14
TNS. 15 45 46 43 46 46 46 49 45.86
TCN.1 46 46 4 45 44 47 47 45,57

WEk : BONMEBE) (Amylose) 168N & B2 Mg MR (FEH) 620 nm WicH K E 2
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Study the Possibility of Applying the Physichemic Traits of
Milled Rice Powder as the Ranking of Domestic Rice

Y. S. Chen and C. N. Chao

Chiayi Agricultural Experimental Station. TARL

ABSTRACT

Ten rice varieties seeds were produced at seven locations around Taiwan
in the second crop season of 1984. That were crushed to be under 100 meshsize
particle powder. Physichemical traits of that powder were analysed, the res-
ults are summarized as follows:

1. Var. Taichung 189 showed the harder gel consistency than others domestic
varieties, but Japonese var. Koshihikari was the most soft one. Indica type
var. Taichung sen 3 was different from typical indica type, gel consistency
similar to japonic type, belong to soft gel consistency.

2. Var. Koshihikari was founded have the lower estimated pasting temp. and
lower amylose content than others domestic var. the physichemical traits of
the brand variety with good quality, just like var. Koshihikari, was revealed
as specific experssion.

So that, more investigations are necessary for evaluating the starch amyl-
ogram pattern, pasting temp. and gelatinization process etc.



