ﬁﬁ%@%ﬂ%%ﬁ?ﬁﬁ@ﬁﬂ%#iﬁ%#%

HERKBZOELERE2HP

HEH MBS E xenye
%f%é%?)‘fz‘, : NSC 90—2313—B~041—010
ﬁu’i‘,ﬁﬂf’aﬁi90$8H18291$7H318

HEEHA g En
£REH A
ELHAR - ks

ARRRE @1 LT RS2
(LB 4 £ 57 8 w4345 — 4
CHAABIE & 2 %5 B R a0 % — 1y
Ch A BRRH R B RERBERZB XS — b
Damstsrt R A 20525

PATEM  EHBERHH A S

T %2 R B 9 £ 10 B 25 g

1



TERAEZHAZZESEEARARTHERRERSE
&£ 43% 0 NSC 90-2313-B-041-010
PATHEAR 908 A1 BZ91#T7TAH31l 8
ERAEER RTBABREMLE  AHETHBRE4AZRER A
HELHAR R PUITHAHBREMLE STEE YRS

—CPXRE

FIR 44 BALARAS HHE 0 F3TAER
BRBEMESELEE  RESAGHEH
FlzABMBf% > UBAEHBEREA%RS R
2 5E -BERERGEFME P oysh 49
RSN A - AR 2
B Mg/K tef - AR ERFLES
o EREROKEREE D BHERS - K
BB SEAGER S EERH S EAS
FoMEBERE BRAGXeE 48R
HEBERGHELBH S EHALSEER
5 MURESBRR LS EANSLER
K454 BRIRZ  UWRESBRDESEY
A BRE S 0 UFHEAERH S A
SRR SELBFUBRKRLER S A
MBI 4 AL ER N/K SR
B MUSEABRN S ENASIER
RBeEUGHLERBRH S EHAKLAE
BE o WK EAERN S B AL R AR
BB WES M4 BRERSERT
BReIsE 4 M ER Mg/K Lt - BK
RO Ok~ B R ARG ZEE
EARR - 428 FRIPL KR IR - Bk -
Ok~ RBHRRRBITFZHEEHMN
ARy E ZRAEEARR -

ARMELERETGRNE |84
FRMg/K L@ B THARABLE
BARKALBRH S ELRR%KRSNE
Z2RF ETAEPSEALIESHBRELE
BT EREEHTHR|RLE » Btk
REABFTFHERGSRALBRN S LM
RAERYER L TEREFT L4 E
B4R MRS A TSR Ng/K S e &

20 REHRZRASEHEY -

MétF - Bk -BYWESLE - ErE%
Abstract

Forty-four indica and japonica rice
varieties were used to investigate the
variation of mineral contents among varieties,
and then to explore its relationship with
palatability characteristics of cooked rice.
The information may provide useful criteria
for breeders for selecting the lines with better
palatability. The results showed that there
were significant differences among varieties
in P, K, Mg, Ca, Zn, Mn, Fe, Cu, B, Al
content and the ratio of Mg to K content.
Among three different types of varieties
(Japonica rice, indica rice with low amylose
content and indica rice with high amylose
content), indica rice with high amylose
content had the highest P, K, Zn and B
content of milled rice, but had the lowest Ca
content of milled rice. Indica rice with low
amylose content had the lowest P, K, Zn and
B content of milled rice, but had the highest
Ca content of milled rice. Mg content of
japonica rice was higher than that of indica
rice. Japonica rice had the highest Mn, Cu
content and the ratio of Mg to K content, but
indica rice with high amylose content had the
lowest Mn, Cu content and the ratio of Mg to
K content. Al content of indica rice with high
amylose content was higher than that of
indica rice with low amylose content and
japonica rice. For 44 tested varieties, Mg, Mn,
Cu content and the ratio of Mg to K were
positively correlated with appearance, flavor,
and cohesion and overall sensory of cooked
rice. Al content was negatively correlated
with appearance, aroma, flavor, cohesion and
overall sensory, but it was positively



correlated with hardness of cooked rice.

Therefore, the present results suggest
that the Mn, Cu, Al content and the ratio of
Mg to K may be utilized in the breeding
program for improving the eating quality of
indica rice or hybrid progeny of high and low
amylose content varieties.

Keywords:rice; mineral content; palatability
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Table 1.Analysis of variance for mineral content of milled rice.

Source  df P K Mg Ca Mn Zn

Variety 43 20963 12789" 22227 97" 1.037° 3.860"
Block 1 8 120 4 6% 0. 001 0. 005
Source  df Fe Cu B Al Mg/K

Variety 43 1.840% 0.205" 0.164" 1. 697" 0.1853"
Block 1 0.001 0.002° 0.001° 0.007 0.0002

®, *.Significant at 1% probability levels respectively.

Values in this table are sum of squares.

k=, 4 BEAEHHERBERBLBAGRBEHE SR AM A

Table 2. Correlation coefficients between palatability and mineral content of milled rice for 44

varieties.

Appearance Aroma Flavor = Cohesion Hardness fverall
Sensory

P -0.137 -0.258 -0.207 -0.189 0.333 -0.165

K -0.022 -0.253 -0.070 -0.056 0.176 -0.040
Mg 0.405"" 0.074 0.439** 0.407"*  -0.106 0.447*"

Ca 0.183 0.241 0.068 0.153 -0.219 0.138
Mn 0.580™* 0.238 0.655"" 0.591**  -0.337 0.613*"

Zn -0.146 -0.212 -0.155 -0.182 0.056 -0.170

Fe -0.017 0.257 0.012 -0.024 0.098 0.018
Cu 0.458**  -0.004 0.520"" 0.489™"  -0.240 0.496™"

B -0.174 -0.026 -0.130 -0.191 0.296 -0.161
Al -0.518*"  -0.357" -0.539**  -0.535"F  0.449™" -0.530""
Mg/K 0.467** 0.276 0.550"* 0.498"*  -0.251 0.534**

* %

» *:Significant at 1% and 5% probability levels respectively.



