e 52 3354

A3, g
AF3qEgn AP AGAE A FA A

Gelatinization Characteristics of Glutinous Rice Varieties

KH. Kim, H.S. Park’
Dept. of Crop Science, Coll. of Agri. & Life Science, Kon-Kuk Univ.
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Table . Gelatinization characteristics of glutinous rice varieties tested by rapid visco analyzer

Variety  No. of pasting

Initial Viscosity (RVU) Break-

group  variety tmp. Peak Hot Cool Dreak- Set- Consi- ratio

(T) down back stency (%)

Consi-

down Dback stency
ratio ratio

(%)

Japonica 71

689 1947 617 8.6 1330 -1141 189 0317 0415 1316

Indica 18 69.7 2559 911 1222 1648 -1338 311 0351 0470 1345
Tongil 22 681 3182 1117 1480 2065 -1703 362 0352 0466 1332
Mean 689 2291 764 1007 1527 -1284 243 0330 0434 1324
CV(%) 35 1569 285 271 194 227 305 264 42
LSD(0.05) 13 201 119 150 163 161 41 0048 0039 0030

Table . Corresponding rice varieties of six groups classified by cluster analysis

Variet . . Headi
anely No. of Variety number cading
group variety . date

Sangnambatbyeo, Jinbuchalbyeo, Nonglimna 1 etc. : Jap. (17)*
I-A 24 IR-3941-4-plp28, Gawichal, Keumdo etc. : Ind. (5) ‘R’ngzg;
WX195-22-11-, WX223-9-9- : Tongil (2) '
[-B 29 Danchalbyeo, Chalbyeo, Hongjeong etc. : Ind. (10) Aug.l1~
Hangangchalbyeo, WX126-12-12-, WX185-29-1- etc. : Tongil (19)  Aug.27
. . . . Jul.29~
o-A 8 T.mochi, Gujungdo(chal), Cal. mochi etc. : Jap. (8) Aug.11
. . . .. . Jul.19~
o-B 3 Kamuimochi, Tannemochi, Calmochi : Jap. (3) Aug.11
M-A 19 Sinseonchalbyeo, Hwaseonchalbyeo, Daigolmochi etc. : Jap. (17) Aug.10~
Sanghaehyanghyeolla, Jeokjo : Ind. (2) Aug.23°
EM 21(chal), Nokdudo, Baekna etc. : Jap. (26) v ]
M-B 28  Jeokbukna : Ind. (1) ug.10
Aug.25

Daeripchalbyeo : Tongil (1)

? : The total number of varieties.
® : Four varieties(no. 6, 98, 100 and 109) were headed after August 10.
¢ : Heading date of no. 41 variety was August 25.
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Figure Dendrogram of 111 glutinous rice varieties classified by gelatinization

characteristics tested by RVA
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Table Mean value of gelatinization characteristics of six glutinous rice variety groups classified

) [nit.ial Viscosity (RVU) Break-  Set-  Consi-
Variety No. of pasting down  back  stency
group  variety temp. Break- Set- Consi- 280  rauo  rago
(cy  Peak Hot Cool  “4own back stency (%) %6) %)
[-A 24 710 2259 975 1270 1283 -988 205 0432 0562 1300
[-B 29 68.4 3100 1070 1426 2030 -1674 356 0346 0461 1339
o-A 8 © 716 156.9 60.1 78.1 96.8 -788 180 0382 0497 1.302
o-B 3 735 146.0 73.0 933 73.0 -52.7 203 0500 0639 1278
m-A 19 67.3 169.4 36.7 501 1326 -1193 133 0217 029 1365
I-B . .28 67.5 218.1 384 763 1597 -1418 179 0268 0350 1312
Mean 68.9 229.1 764 1007 1527 -1284 243 0330 0434 1324
LSD(O_.OSA) 16 269 121 15.0 19.3 16.9 5.4 0.032 0037 0030
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Figure Distribution of glutinous rice varieties on the plane of lst and
2nd principal components of gelatinization characteristics
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