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Table 1 Cooking qualities of early season indica rice varieties tested in regional
trails of Zhejlang province during 1991~ 1994

“LH"SRE M
1991~1994 B S # L . H“tRH"RMBR
AR . . Varieties tested in 7th
Varieties tested in 1991~1994 (t {8
Character “five-year plan”period
Difference(t value)
X S X ) S
[}
ERERTROH 21. 4814 5.4753 24, 8741 2.9792 —4,3136**
Amylose( %) ’
WL B (WD 5.3534 0. 9458 5.1977 0. 6424 1.0973
Gela. Temperature
&HE(‘*) 49. 5795 20. 4482 40. 8448 12. 3896 2.9174* "

Gel consistency (mm)

M 1AL, BILA 1991~1994 SERAME S8y BB (RO B“EH"HR SR KR (R H
WM S RO AR B E R, OB BE MR B EEK.
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Table 2 Frequency of cooking qualities characters of early season indica rice varieties

tested in regional trails of Zhejiang province during 1991'_\' 1994

HEEH TR LB OB
ik ER Amylose Gela. temperature Gel consistency
Year # Gt & 1 G5 i€ % i 1
High Middle Low High Middle Low Soft Middle Hard -
1991~1994 12,50 61. 36 26. 14 6.82 51.14 42,04 25. 00 19. 32 55. 68
“HLFH BN
HEF. ¥, P." 41.38  55.17 3.45 2.33  60.46  37.21 6. 89 18.97 74,14
27 B ¥ Diffe. signl. —4.00"*  0.74 3.56"* 1.07 —1.01 0.53 2.80"* 0. 05 —2.26"

M2 W0, bR HESRAE R, AL EEREN & 'SR BERD,
TR E S & B iRk BRI, RUNRBERESEERSBYREREET T MK
HE#RRSBRBFHGE) . “CHR"PESAS U, HESRNSEYE, TONARHET
HR>E>EREES M RBLRE, “AR"S“LH RS MEL KA EL, U+,
BB E R E. BEFE, “ARLHE, KBEHENS KGR LE"BEME, TRERHE
EHSHm M BERD  BAR 2B R, N\ SR 5 R L E R E Ry E, A
BE>SHK PRERG A B, B R GSFRRREE, SORR R A B
REMHLAEZEELBRARELES.
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F2aHTEY, WLAEHEENRFHROBERAES —kU L, MHAE#ERSE.
BB EAEB R RNE —E KA. AEITXERROERIE, RS REHEER
%, TR FOR RS PR A 2 B (3D

*3 I ENEAN R FORRLB LTS REN
Table 3 Variance component estimations of cooking qualities of early season indica

rice varieties tested in regional trails of Zhejiang province during 1991~1994

HE#RHSR MR B
GE g Amylose Gela, temperature Gel consistency
Vari. compo.

o2 F o? F a? F
ﬂ!ﬁ'(.ﬁ) 64.1416 16. 6257 * 3. 0169 6.2755** 777.7081 11.0553* *
Varieties
SEAf} Years 1. 6738 <1 0. 0472 <1 26. 3100 <1
;ﬁ:ﬁxfﬁﬁ} 34. 2857 8.8864" " 1. 2039 2.5037** 407. 8797 5.7981**
Variety X Year . .
iR Error 3.8582 0. 4807 70. 3471

AR IR, ZARZRREEHEY LR EFER, KU LRERREEBHHL
BERA; X ERELERERBE, RAEHFH RO EHEIRE, SEEGRRER
H, A5l EFRSREHER; RAMYREE, HBFRRBEMKTFHREREHEAM
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®4 HTH 1991~ 1994 SR ARE GFORMEMIA S WM
Table 4 Group frequency of cooking qualities of early season indica rice varieties
tested in regional trails of Zhejiang province during 1991~1994

Heten ok

Amylose content

MLRE e B
Gel temp. Gel consi. 1R1% & i L
Very low Low Middle High
<10% 10%~16% 17%~19% 20%~22% 23%~25%  >25%
- # Soft 1 5 0 0 0 0
i  Middle 0 0 0 0 0 0
High # Hard 0 0 0 0 0 0
" # Soft 1 3 0 0 0 0
.  Middle 0 0 0 0 0 0
Middle # Hard 0 0 0 2 29 ¢
o % Soft 1 9(2)* 0(2)* 0 0 1
w1 Middle 0 2 0 1 7 1
Low ¥ Hard 0 0 0 0 9 5

BT 2 P, 1991~1094 R MBHT A SR MR F (RO LS EH#RN N E, EN
F AT, KBS R FONEE ., (NIRRT, TEREERAS SRR ER. &4 08
BN — e, RUAVBNMEERER, T, M TEER R RELRERE 1.
1ERS(FES).
%S BAIREAE N R E AR R R R

Table § Partial correlation coefficients between cooking qualities and main components

AR EERERS FN S AR (R %
Main components of cooking quality traits Partial correlation coefficients
%1 ERSD B/ ERS sk SUOREGRE [ic2.);: 4
1st component 2nd component Amylose Gela. temperature Gel consistency

A=2.076(69.2%) X, =0.825(27.5%)

B EH & & Amylose 0. 662 —0.216 0.597°** —0.986"*
WL BB (M) Gela. Temp. 0.378 0.923 0. 258
BB Gel. consi. —0. 662 0.319

F5 MRS RYE, HEEER & B SBME. BILE B R (l TR B R
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Analysis of Cooking Qualities of Early Season Indica Rice Varieties
Tested Recently in Regional Trails of Zhejiang Province

Guo Yinyan' Zhang Yunkang? Wang Zhongming® Hu Bingmin' Chen Kunrong®

(! Zhejiang Agriculture Untversity; ? Rice Institute of China;
eed Company of Zhejiang Province)

Abstract The cooking qualities of early season indica rice varieties tested in regional trials
of Zhejiang Province were analyzed with the method established in the present paper for unbal-
anced, and unreplicated data derived from multivariety , multiyear trials. The results showed that
the cooking qualities of early season indica rice varieties tested in the provincial trails in the
“eighth five-year plan”period were much improved as compared with those in the “seventh five-
year plan”period. The number of varieties with high amylose content was significantly reduced,
while the number of varieties possessing low amylose content markedly increased. Likewise, the
number of varieties with soft gel consistency augmented dramaticaly whereas that with hard gel
consistency decreased remarkably. However, most of the varieties tested still have hard gel con-
sistency and have generally poor cooking qualities. Analysis of variance components of each effect
indicated that all cooking qualities were mainly affected by varietal effect, followed by interactive
effect between variety and year. Therefore, to improve cooking quality, varietal effect should be
considered preferentially. There were significant partial correlations among cooking quality char-
acters, where the correlation between amylose content and gel consistency was most apperently
negative. In order to overcome the difficulties resulted from correlations among the characters in
breeding for good quality early season indica rice, it is advisable to screen vast number of breeding
materials and to balance dexterously the two contridictory characters of amylose content and gel

consistency

Key words Early season indica rice; Cooking quality; Regional trails; Statistical analysis



