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Breeding Strategy for High Quality and

Functional Utility in Rice
National Crop Experiment Station, R.D.A. : Choi, Hae-Chune
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Table 1. Achievement in grain quality improvement of Tongil-type and
japonica rices

Brown rice grain (mm)

Eco- ) Bred - WC/WB Amy- Pro-

type Cultivar year Length Width Thich- L/W 0~9 GT lose tein PC
ness ratio

Tongil Tongil 1971 554 262 193 224 0/5 I 233 87 A
-type Milyang 23 1976 615 255 197 241 1/0 " 191 79 F
Samgangbyeo 1982 551 248 188 2.22 1/2 " 174 76 F
Jungwonbyeo 1984 510 268 179 190 1/1 " 167 78 G

Average 557 258 189 2.19 - - 19.1 8.0
Japonica Pungok 1936 516 291 206 1.77 1/1 L 182 76 F
Jinheung 1962 488 258 218 1.89 1/1 " 198 77 F
Dongjinbyeo 1981 506 294 200 172 0/1 " 180 73 G
Ilpumbyeo 1990 496 271 207 183 0/1 " 189 67 E

Average 501 278 207 1.80 - - 188 1.3

WC/WB : White-core and white-belly (chalkiness), GT : Gelatinization temperature,
IL : Intermediate low, L : Low, PC : Palatability of cooked rice, A : Acceptable,
F : Fairly good, G : Good, E : Excellent
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Table 2. Major Characteristics of newly—-developed special rice cultivars
suitable for food processing and functional utility

Culm Milled rice 1000-grain Brown

Cutvar 500 P gty yidd g rice LW Vg g P 7708 A
Daeribbyeo 1 _ ‘93 Aug.l5 88 445 34.8 1.94 1/0 YW 0 195
Hyangmibyeo 1 ‘93 Aug.lb 72 493 20.6 2.46 1/1 " 5 18.3
Hyangnambyeo ‘95 Aug.ll 82 5.03 21.3 181 0/0 " 3 177
Hyangmibyeo 2 96 Augd 77 6.14 22.8 2.44 1/2 " 3 19.0
Yangjobyeo ‘94 Aug.ld 71 511 25.4 1.78 7/0 " 0 20.2
Aranghyangchalbyeo ‘97 Aug.13 88 537 205 1.90 WX n 3 0
Heugjinjubyeo 97 July 25 80 4.05 17.0 2.22 - BP 1 161
Heugnambyeo ‘97 Aug.l3 73 497 235 2.14 - " 1 16.7
Mihyangbyeo ‘98 Aug.l6 79 557 22.6 1.86 0/0 YW 3 19.0
Seolhyangchalbyeo ‘909 Aug. 8 &9 5.23 24.2 2.10 WX " 3 0
Goamibyeo ‘00 Aug.l8 &5 5.38 20.8 1.77 0/2 " 0 26.7
Heughyangbyeo ‘00 Aug.23 77 5.28 23.1 1.96 - BP 3 18.0
Jeogjinjubyeo 00 July 26 81 5.54 22.1 1.79 - RB 0 18.3
Baegjinjubyeo 01 Aug.2l 77 518 19.2 1.62 dull YW 0 9.1
Seolgaengbyeo ‘01 Aug.19 83 527 20.3 163 opaque YW 0 19.3
Yeonganbyeo ‘01 Aug.13 83 545 224 1.79 0/1 n HIL. 189

WC/WB : White core/White belly, YW : Yello white, BP : Black purple, RB : Reddish brown,
HL : High lysine
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