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Table 1. Heading time and maturing stage
, 1971 1972
Variety Heading Maturing Ripening Heading Maturing Ripening
date date priod day date date period day
Minehikari Aug. 21 Sep.. 30 40 Aug. 21 Sep. 29 39
Nakateshinsenbon Aug. 28 Oct. 17 50 Aug. 30 Oct. 20 50
Hattan No. 35 Aug. 15 Sep. 23 39 Aug, 12 Sep. 20 39
Kairyo-omachi Aug. 23 Oct. 8 46 Aug. 20 Oct. 5 46
Table 2. Sampling date
Year and Minehikari Nakateshinsenbon Hattan No. 35 Kairyo-omachi
Sample No. Sampling Days after Sampling ~ Days after Sampling  Days after Sampling  Days after
date heading  date heading  date heading  date heading
1971
1 Sep. 11 21 Sep. 18 21 Sep. 6 22 Sep. 11 19
2 Sep. 21 31 Sep. 26 29 Sep. 16 32 Sep. 21 29
3 Sep. 30 40 QOct. 6 39 Sep. 25 41 Oct. 1 39
4 Oct. 12 52 Oct. 16 49 Oct. 5 51 Oct. 12 50
5 Oct. 22 62 Oct, 27 60 Oct. 16 62 Oct. 22 60
6 Nov, 1 72 Nov. 7 71 QOct. 26 72 Nov. 1 70
1972
1 Sep. 11 21 Sep. 20 21 Aug. 30 18 Sep. 11 22
2 Sep. 20 30 Sep. 30 31 Sep. 11 30 Sep. 20 31
3 Sep. 30 40 QOct. 9 40 Sep. 20 39 Sep. 30 41
4 Oct. 9 49 Oct, 20 51 Sep. 30 49 Oct. 9 50
5 Oct. 20 60 Oct. 30 61 Oct. 9 58 Oct. 20 61
6 Oct. 30 70 Nov. 9 71 Oct. 20 69 Oct. 30 71
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Fig. 1. Unhulled rice 1,000-kernel-weight and
moisture content during ripening (ave-
rage of both years)
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Table 3. Thousand-kernel-weight and grain texture during ripening (average of both years)

Vatlety - . 1,'0004%;rnél-' Perfect White belly - Milky white Green- Rusty Opaque-

and weight* © grain grain grain ker.neled grain . ker.nel
sample No. : ‘ grain grain
Minehikari - ., & %

oo o+ 13,3 11.3 0 0 78.6 0.4 9.8

2 16.8 57.7 1.7 0 34.5 1.1 5.1

3 18.7 75.4 5.0 0.1 12.6 3.8 3.2

4 19.0 78.5 6.3 1.3 5.6 6.5 2.0

5 19.2 79.8 6.3 2.2 1.8 8.4 1.6

6 19.1 77.5 8.4 2.2 1.1 9.6 1.5
Nakateshinsenbon

1 12.0 3.4 0 0 92.4 0.1 4.2

2 16.2 34.9 3.0 0 59.6 0.6 1.8

3 18.5 54.0 14.6 0.7 24.6 3.6 2.7

4 18.9 62.1 20.0 0.6 9.5 5.4 2.5

5 18.8 60.8 22.9 0.6 5.5 7.4 4.1

6 18.6 60.4 22.9 0.9 3.1 8.7 4.3

Variety 1,000-kernel- White core Non-white White belly Green- Rusty Opaque-

an weight* rice core rice grain kerneled grain ker.nel
sample No. grain grain
Hattan No. 35 & %

1 14.5 3.2 1.0 0.8 84.5 0.1 10.6

2 18.8 47.4 4.6 19.0 27.9 0.8 2.7,

3 19.9 63.8 4.7 16.4 6.4 4.7 4.6

4 20.3 60.7 3.9 18.9 4.5 7.2 4.9

5 20.1 62.4 4.7 18.8 0.9 7.9 5.4

6 20.0 61.6 4.6 18.8 0.4 9.9 5.0
Kairyo-omachi

1 14.2 4.7 0 0 89.3 0 6.1

2 19.2 4.1 0.1 0 51.2 1.8 2.9

3 21.6 68.1 0.6 1.6 21.3 4.0 4.5

4 21.7 76.4 0.7 3.2 18.0 8.2 4.3

5 21.9 77.1 0.8 4.0 5.0 9.1 4.1

6 22,7 79.7 0.7 3.1 1.1 12.5 3.0
* on dry basis
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Table 4. Derivative value of amylogram and farinogram,

Variety Amylogram* Fari-
and. Consistency py B D B.D,/Cons. P.V./P,T.  P.V./Stab,
sample No, B.U,
 Minehikeri
1. 195 3.43 0.40 - -
2 163 4.66 0.41 379 321
3 188 4.10 0.40 343 333
4 ‘ 207 3.97 0.39 327 327
5 209 3.72 0.44 276 300
6 208 4.14 0.35 270 303
Nakateshinsenbon
1 233 4.16 0.33 332 414
2 201 3.75 0.43 392 437
3 . 159 4.37 0.32 468 450
4 160 3.54 0.61 443 355
5 174 4.31 0.45 425 409
6 164 4.30 0.52 374 400
Hattan No. 35
1 129 25.47 0.17 — -
2 191 6.46 0.28 226 262
3 189 6.04 0.32 248 269
4 188 7.90 0.28 253 257
5 164 10.90 0.21 214 198
6 147 12.37 0.19 197 206

Kairyo-omachi

1 213 4.12 0.34 407 241
2 172 4.09 0.43 359 192
3 174 4.12 0.48 359 S 217
4 176 4.80 0.41 372 277
5 219 4.26 0.34 368 264
6 219 3.85 0.39 361 273

*1,15), ** 9), *** by Kett C-3
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whiteness, and alkali solubility (average of both years)

nogram™* Whiteness of rice grain** pH of boiled* Alkali solubility*
P.T. /Stab. P.V./ Sxt?.go Milled rig/: Boilded ;ﬂice rice liquid of milled rice

- — 4.5 61.0 6.50 4.8
0.87 12.7 33.3 5.9 6.65 5.4
0.98 11.4 34.8 61.5 6.65 5.5
1.05 11.8 84.0 60.5 6.65 5.3
1.13 12.0 34.4 60.5 6.65 4.9
115 121 34.7 61.1 6.70 5.0
1.25 9.2 43.5 57.4 6.60 : 6.1
1.18 9.6 40.4 60.0 6.55 6.3
0.97 9.5 35.9 60.1 6.60 6.3
0.8 11.0 35.6 59.6 6.60 6.1
0.88 10.4 34.1 59.9 6.65 6.3
0.93 10.2 36.1 5.4 6.65 5.6

- — 38.7 54.2 6.60 4.0
0.99 13.1 39.8 61.6 6.60 4.5
0.87 14.6 39.1 61.3 6.60 4.5
1.02 14.6 40.4 61.5 6.60 4.6
0.93 14.6 40.9 59.7 6.65 4.4
1.06 14.0 41.0 59.9 6.65 4.4
1.88 9.9 50.1 56.4 6.45 4.7
1.88 12.9 47.3 58.9 6.45 4.4
1.38 10.5 44.4 61.8 6.45 5.0
1.46 10.3 40.8 60.0 6.45 5.0
1.42 10.6 2.7 60.1 6.55 4.6

1.50 10.1 42.8 61.0 6.55 4.6
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Fig. 5. Gelatinization chracteristics and cooking qualities due to grain texture
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Studies on Factors Affecting Eating Quality of Paddy Rice.

4. Changes in gelatinization characteristics of milled rice flour and
cooking qualities of milled rice during dough-ripening to over

ripening stage.
Michimasa MaEgsnice

Summary

In order to determine the proper harvest time based on eating quality, The changes in amylographic
and farinographic characteristics of milled rice flour and cooking qualities of milled rice were measured
about four varieties at 10 day intervals from about 20 days to about 70 days after heading.

Amylographic and farinographic characteristics of milled rice flour rapidly reached the balanced value
during 30 to 40 days after heading, deteriorating at the over-maturity stage.

The cooking qualities deteriorated until maturing stage. But they reached the balanced value after that,
deteriorating again on about 70 days after heading.

The changes of these characteristics were affected by green-kerneled grains before the maturing stage,
and by rusty grains, moisture content in grains and the deterioration of starch after maturing stage.

Therefore, Not only the yeild and apparent qualities but also palatable properties, should be considered

in determining the proper time of harvesting,
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