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Table7. Comparison on palatability characteristics of cooked rice

between HL20 and TK9 (1st crop of 2002 to 2nd crop of
2003)

Crop Variety Year Appeearanc Aroma Flavor Cohnesm Hasrgne Overall™
2002 -0.045B 0'?300 '0'é56 '0'356 0.150 B -0.256 B
HL20
2003 -0.222B 0.000 -0.278 -0.444 0.500 A -0.389 C
B B C
I 0.000
TKS 2002 0.000B B 0.000 B 0.000 B 0.000 B 0.000 B
(ck) 2003 0.000B 0'?300 0.000 B 0.000 B 0.000 B 0.000 B
2002 -0.045B 0.000 -0.156 -0.356 0.150 B -0.256 B
B B B
HL20 5000
2003 0.150B g™ 0.000 B 0.000 B 0.063 B 0.000 B
II
1200 0.000
Ky 2 0.000 B B 0.000 B 0.000 B 0.000 B 0.000 B
(ck) 2003 0.000B 0'?300 0.000 B 0.000 B 0.000 B 0.000 B

* A <superior to cheek ; B - same as to check ; C* inferior to check.



