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Fig. Appearance and translucency of rice by nitrogen levels.
Table. Chemical properties of rice by nitrogen levels,
Protein Amy lose Mineral content
N level Content Content
Mg K Mg-K
(Kgs10a) (%) (%) (mg/100g) (mg7100g) (mEq/mEq)
7 7.6 20.4 126 293 1.38
11 7.9 19.7 120 303 1.217
15 8.3 21.0 117 289 1.30
Table. Physical properties of rice by nitrogen levels.
Amylogram(B.U.) Texturogram
N level
Maximum Breakdown Hardness  Adhesiveness H/-H
(Xgs10a) viscosity (H) (-H)
7 690 190 441 63 7.08
11 610 90 458 65 7.08
15 600 100 487 68 7.12

Table. Cooking qualities of milled rice by nitroéén levels.

N level{(kg-10a)

Water Expanded Starch-iodine
uptake ratio volume blue
7 2.53 22.2 0.1457
11 2.50 22.2 0.1506
15 2.53 22.2 0.1506
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