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Varietal Differences of Leaf Injury by Typhoon "Clga” and
Its effects on Rice Yield and Quality
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Taple 1. Correlation coefficient between the degrees of injury and some
agronomic characteristics.
{tem 1 2 3 4 5 6
1. Transpiration rate - '
2. DRLM’ 0.379 -
3. Number of trichome 0523 | -0.358 -
4. Leaf length 0.236 0.640°} -0.388 -
5. Leaf width 0.301 0235 | 0359 -0.002 -
6. Leaf lengthXleaf width | 0.365 0622 | -0.061 | 0.759™| 0.649"| -
7. Degree of field injury 0.790™ | 0.647%| 0.264 0441 | 0609 | 0.715°

‘! Decreasing rate of leaf moisture

Table 2. The change of seed lightness and whiteness of unhulled, brown and
milled rice by the degree of injury.

Degree of Lightness Whiteness
injury Unhulled { Brown Milled | Unhulled | Brown Milled
(0-9) rice rice rice rice rice rice
0 16.9 20.0 36.6 60.1 65.3 75.6
1 16.2 20.0 36.4 59.3 64.5 76.0
3 155 19.8 34.2 57.7 63.9 72.9
5 14.4 19.1 322 55.9 63.0 71.9
7 136 18.2 32.0 51.7 61.1 70.6
9 14.0 174 31.7 50.5 60.3 70.6
Table 3. Ripening rate and milled yield by the degree of injury
Degree of Percent of |Percent ripened| Brown/rough { Milled yield
injury fertile grain grain rice ratio
(0-9) (%) (%) (%) (g/100 panicle)
0 94 88 81 162(100)°
1 94 87 79 163(101)
3 87 82 77 140 (86)
5 79 - 73 77 135 (84)
7 63 55 77 116 (72)
9 41 38 73 85 (52)

’ Yield index

Table 4. Apparent and eating quality and protein content by the degree of injury

- —
Degree of A&}D}ient rice quality(%6) Protein | Eating
field injury Head d % ﬁ?re Cracked | Broken content
(0-9) rice and belly, rice rice (%) quality
chalkiness
0 64.7 15.3 12.1 8.0 8.25 429
1 63.2 154 12.7 8.7 8.38 39.2
3 629 15.6 129 8.6 841 38.1
5 575 17.8 12.6 12.2 9.03 29.3
7 490 180 136 194 9.40 199
9 415 13.2 19.5 258 10.10 12.1

-273-




