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Varietal Differences and Indicator Characters of the Palatability of Rice under High Air Temperature
Conditions during the Ripening Period.

SATO Hirokazu, Nobuaki JINNOUCHI, Takefumi OGATA, Osamu UCHIKAWA and Kouhei TANAKA (Fukuoka
Aguricultural Research Center, Chikushino, Fukuoka 818-8549, Japan) Bull. Fukuoka Agric. Res. Cent.
24:39-42(2005)

In this study, the varietal differences and the indicator characters of the palatability of rice were exam-
ined to obtain fundamental knowledge for establishing a breeding method useful under high air temperature
conditions during the ripening period. The varietal differences in the variance of the palatability of rice were
analyzed. Among the extremely early varieties, 'KINUHIKARI' showed the smallest variance, and 'TOYON-
ISHIKI' the largest variance in the palatability of rice. Among the early varieties, NIPPONBARE' showed the
smallest variance in the palatability of rice, and NANKAI 137" showed the largest. YUMETSUKUSHI,
'CHIKUSHI 43' and 'CHIKUSHI 52' showed significantly smaller variance in the palatability of rice and
overall eating-quality of cooked rice similar or higher than those of 'KOSHIHIKARI'. The present results
suggested that it was possible to select varieties for the stable palatability of high-quality rice under the high
air temperature conditions during the ripening period. The optimum air temperature conditions during the
ripening period (mean air temperature for 35 days after the heading time) of overall eating-quality of cooked
rice was estimated at approximately 25-26°C. Under the crucial conditions in which air temperature during
the ripening period was over 25.5°C, the textural characteristic Hardness/Adhesion (H/-H) ratio was useful
as an index of the overall eating-quality of cooked rice, but the amylose content was not.

[Key words : amylose content, high air temperature conditions during the ripening period, paddy rice, pal-

atability, textural characteristic]
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