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Analysis of Genotype and Site Effects and Genotype X Site Interaction for

Cooking Qualities of Early Season Indica Rice Varietiesin Zhe jiang Provin
ce

Guo Yinyan,Zhang Y unkang,Hu Mingxun,Hu Bingmin,Chen Kunrong

Zhejiang Agriculture University, Hongzhou, Zhejiang 310029

Abstract The genotype, test site, genotypex site interaction on gelatinization temperature, gel consistency and amylos
e content as well as correlations among grain cooking qualities were analyzed by using multivariate analysis method for the
egional tria of early season indicarice varietiesin Zhegjiang Province. The relative importance of the effects were aso estima
ted.The results showed that the 3 cooking qualities were predominantly conditioned by genotype effect, where amylose ¢

ontent had the biggest inter-variety variance and gelatinization temperature the least. There was a large environmental effect
on gelatinization temperature. Results of correlation analysis indicated these cooking qualities were correlated with each oth
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er and such correlations were derived from genetic effect.
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