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Table 6. Milling quality and chemical properties of milled rice of HL20 and TK9.
(Averaged data of 2002 and 2003 )

. Volumetnp Brownrice Head rice Grin Teds® Whie®  Whic®  Whie ™ Crudg
Variety Crop wt. of grain percentage percentage ength” e beck (%)5 Protein
@D (%) (%) ey by (%)
HD I 580.8 81.78 63.00 S 3.7 0.17 0 0.10 17.6 6.57
II 579.4 81.72 72.22 S 3 0.18 0.02 0.08 19.8 6.57
TK9 I 554.2 8.14 65.40 S 32 0215 042 0 17.1  6.34
(k) II 572.9 8.16 71.80 S 3.5 0.25 0.09 034 19.0 6.29

% Symbol of length (mm) : VL : >7.50 ; L : 7.49~6.61 ; M : 6.60~5.51; S : <5.51 o
% %k Translucency, white center, white back and white belly are belly are classified from 0
to 5 grade.



