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Treatment temp. (day-night)

Treatment period

Days after full heading time

Treatment place

Plot sign Year
1973 1974 0 20 40
H1 ° C  I——————| T
ol emperature
2 30—20(25) 34—24(29) | e——=
3 (25) \psenessacjmmem—— | o ed room
L1 ( .
2 25—15(20) 24—17(21) L T Y LY YL (fixed temp.)
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NH1 26—16(21) 30—16(23) r_i—-—-h Green house
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3 24—15(20) 27—16(22) e eunse oo )—— (turn temp.)
NL 23—15(19) 26—16(21) Mueewsmausjseewwsmws (O,doors (natural temp.)
Fig. 1. Design of experiment.

Notes; wmmmm in treatment period, m=ms in natural period,
Treatment time in temperature controolled room;

day 6.00~18.00, night 18.00~6.00,
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Table 1. Fluctuation of ripening period
year
Plot sign

1973 1974
— day —

H; 31 26
2 34 33

3 35 33
L 48 40
2 43 43
3 45 38
NH; 41 38
2 40 38

3 43 43
NL 41 38
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Table 2. Protein content of brown rice. yield and 1000-kernel-weight

protein content yield 1000-kernel-weight
plot sign

1973 1974 1973 1974 1973 1974

% on dry basis— —— g per hill — —_— —
H; 7.50 7.48 22.4 20.0 21.8 22.6
2 7.22 8.09 20. 1 18.7 21.9 21.6
3 7.25 7.24 26.1 20.1 22.6 23.5
L 6. 88 6. 96 26. 2 21.0 22.7 24.7
2 7.02 6.77 24.9 19.5 21.9 23.5
3 7.13 7.27 24. 4 19.8 21.8 22.6
NH; 7.10 6. 89 25.7 19.8 22.3 24.3
2 7.18 7.21 23.7 20.5 21.9 23.7
3 7.30 7.08 23.8 21.8 21.5 23.1
NL 6. 75 25.4 20.2 21.9 22,5

6. 90

Table 3. Rate of perfect and inperfect grains.

White belly

Perfect grain grain

Milky white
grain

Opaque-kernel

Green-kerneled Rusty-kernel
grain i

grain grain

plot sign
1973 1974 1973 1974 1973 1974 1973 1974 1973 1974 1973 1974
%

H; 50.0 3.4 35.2 77.9 1.0 2.9 10.5 15.3 0.4 0 2.8 0.5

2 41,2 4.4 47.1 74.2 0.8 4.8 7.7 15.3 0.7 13 2.4 0
3 54.8 63.5 36.7 18.8 0.9 4.5 3.3 7.2 0.1 5.0 42 1.2
Ly 48.8 54.7 39.4 36.2 1.0 1.0 2.9 3.1 4.9 3.3 3.3 1.7
2 49.1 59.2 29.3 27.5 0.1 1.8 4.0 7.1 140 3.6 3.5 0.9
3 52.2 66.2 38.2 17.7 0.1 4.2 3.5 6.5 4.0 3.5 2.0 1.8
NH; 68.3 78.8 19.4 13.0 1.1 2.4 4.4 2.9 4.6 1.4 2.5 1.4
2 53.6 73.6 28.5 15.6 L1 22 6.1 3.6 8.0 3.6 2.7 1.5
3 64.0 67.1 25.5 13.8 1.5 1.4 3.1 7.8 1.6 7.9 4.4 2.0
NL 54.3 67.7 27.4 18.1 1.5 2.9 4.8 7.0 10.1 2.5 2.1 1.8
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Studies on Factors Affecting Eating Quality of Paddy Rice

3. Effect of ripening temperature on protein content

of brown rice

Michimasa MAESHIGE

Summary

In order to make clear the relation between ripening temperature and protein content of brown rice,
the effect of level of temperature and period of treatment in air conditioning room was examined in 1973

and 1974. The results are as follows:

1.  Relation between ripening temperature and protein content of brown rice.
The protein content increased with increasing the temperature. The influenced periods were the second
half of ripening period under natural temperature and the first half of ripeing period under rather high

temperature.
2. Effect of ripening temperature on yield.

High temperature treatment showed lodging and pretty high temperature treatment during the first half

of ripening period showed low yield.

3. Effect of ripening temperature on quality of brown rice.
Under pretty high temperature, white belly rice increased and thousand-kernel-weight decreased.
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