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Table 1. Effect of ripening temperature on yield and yield components of rice varieties.

Ripening No. of No. of 1000-grain Ratio of  Brown rice
Varieties temperature panicles spikelets wt.of brown ripened yield
(day/night) /hill /panicle rice(g) grain(%o) (g/pot)
Heugjinjubyeo 18C(21/157C) 11.3a 85.3a 16.9b 56.3¢c 18.2b
21°C(24/187C) 11.8a 85.5a 18.7a 80.0a 30.1a
24°C(71217C) 11.3a 89.5a 19.1a 83.8a 32.2a
27°C(30/247C) 11.3a 84.3a 18.8a 74.5b 26.5a
Heugnambyeo 18C(21/157) 14.8a 0.0c 0.0c 0.0c 0.0c
217C(24/187C) 14.0a 94.3a 20.8ab 81.0a 44 4a
24CQ271217C) 14.3a 97.8a 21.2a 82.8a 48.9a
27°C(30/247C) 14.3a 87.0b 20.2b 72.5b 36.2b
Ilpumbyeo 18C(21/15C) 15.5a 0.0c 0.0c 0.0c 0.0c
21°C(24/187C) 15.5a 95.8ab 20.6a 83.0a 50.8a
24°C(27121°7C) 16.0a 98.5a 20.4a 83.8a 53.9a
27°C(30/247C) 15.3a 93.3b 17.4b 74.0b 36.5b
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Fig. 3. Oryzanol content as affected by ripening
temperature in rice varieties,
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Fig. 4. Oryzanol yield as affected by ripening
temperature in rice varieties.
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